
Cicchetti Bar
Menu



Cicchetti are medium size dishes 
typically served in traditional "bàcari" 

(cicchetti bars) in Venice.

You can make a meal of cicchetti 
by ordering several plates to share, 

we recommend 2 to 3 plates 
per person.

All of our dishes are freshly prepared 
at the Cicchetti bar and are served 

as and when they are ready.

~

Follow us on Instagram: 
@skybarginodacampo

V E G E TA R I A N I

Cerignola olives  	 5.5
Freshly baked Italian breads, basil pesto dip 	6.5
Burrata, heritage tomato & chilli pesto  	 13
Truffle arancine 	 11
Garlic & rosemary potatoes  	 7.5
Tomato & red pepper sauce, garlic mayonnaise
Heritage tomato & basil bruschetta  	 9
Spinach & ricotta ravioli, sage butter,  	 12
pine nuts  

C A R N E

Italian artisan cured meats, salame	 29
& cheeses (for 2-3 people to share)
Slow cooked beef, red wine, potato puree	 17
Meatballs in a spicy tomato sauce	 13
Chicken Caesar salad 	 12.5

P E S C E

Six rock oysters, Tabasco, lemon, 	 19.5
shallot vinegar 

Loch Duart salmon, potato puree,  	 15.5
creamy vermouth sauce  
King prawn bruschetta, chilli mayonnaise  	 13
Salmon & avocado tartare, pane carasau  	 15.5

D O LC I

Panna cotta, strawberries & amaretti  	 9
Chocolate & hazelnut cheesecake 	 9
with Ferrero Rocher, sour cherry compote  
Tiramisù  	 9
Bomboloni 	 9
Italian doughnuts with a raspberry 
& white chocolate sauce
Sharing dessert plate  	 18.5
Chocolate & hazelnut cheesecake with Ferrero 
Rocher , tiramisù & panna cotta with strawberries

 New for Spring & Summer
Please always inform your server of any allergies before placing your order as 
not all ingredients can be listed and we cannot guarantee the total absence of 
allergens in our dishes. Detailed allergen & nutritional information is available 
on request. A discretionary service charge will be added to your bill.


