LUNCH
MENU ==

PASTAS

seafood linguine

fresh seafood of the day with a cherry
tomato, garlic butter and white wine sauce
with chilli and basil 18.50

mushroom and truffle casarecce

wild mushrooms, parmesan and a black truffle
sauce topped with aged pecorino 14.50
(available as a risotto)

arrabbiata casarecce
add prawns, chicken or chorizo (£3) 11.50

slow cooked beef ragu

with fresh pappardelle, parmesan and a herb
crumb 17.50

SALADS

crispy duck salad

crispy confit duck with pomegranate, mint,
pickled fennel and an oriental dressing 15.50

grilled peach and
burrata salad (gf)

served with prosciutto, rocket, basil,
candied walnuts and a balsamic dressing 13

cibo salad bowl (v)

quinoa, baby gem lettuce, avocado, beetroot,
hummus, carrot, sundried tomato, whipped feta
crispy kale, olive tapanade and a gremolata
dressing 14.50

(vegan, vegetarian and gluten free
options available upon request)

CIBO DISHES

truffle mushroom toast

wild mushrooms with a sherry cream, truffle
and poached eggs, served on sourdough 12.50

parmesan hash brown
mille-feuille (gf)
layers of crispy potato with whipped truffle

creme fraiche, poached eggs and a
parmesan crisp 11.50

crab toast

white crab with a brown crab mayo,
avocado, pickled fennel, poached eggs,
lemon hollandaise served on a toasted
english muffin 16.50

chicken parmagiana

crispy chicken topped with a herbed
tomato sauce, mozzarella, parmesan and a
lemon brown butter, served with a
seasoned garden salad 15.50

crispy iberian pork hash

slow cooked pork belly with a mustard
glaze served with duck fat potatoes,
bacon crumb, poached eggs and an
apple ketchup 15.50

crab roll

butter toasted brioche with crab, tarragon
mayonnaise, pickled celery, lemon and
herbs, served with hasselback potatoes
16.50

SIDES

spanish garlic potatoes 3.95

truffle mashed potatoes 3.95
hasselback potatoes 3.95

charred tenderstem broccoli 3.95
house salad 3.95

garlic seasonal greens 3.95

garlic ciabatta 5

garlic ciabatta with mozzarella 6.50



	FULL BREAKFAST
	cibo full english
	cibo bubble & squeak (gf)
	shakshuka (v)

	breakfast
	MENU
	SERVED 9-12
	granola bowl
	sourdough toast
	FRENCH TOAST
	hot honey halloumi and vine cherry tomatoes with a chilli jam 11.50 (v)
	banana, hazelnut, chocolate and greek yoghurt 10.50 (v)
	bacon, fried egg and maple syrup 11

	EGGS
	eggs benedicte
	eggs atlantic
	turkish eggs
	scrambled eggs
	cibo nest
	parmesan hash brown mille-feuille (gf)
	tortilla española (gf)
	BREAKFAST EXTRAS


	lunch
	CIBO DISHES


	MENU
	SERVED 12-3
	truffle mushroom toast
	PASTAS
	parmesan hash brown mille-feuille (gf)
	seafood linguine
	crab toast
	mushroom and truffle casarecce
	arrabbiata casarecce
	slow cooked beef ragu
	grilled peach and  burrata salad (gf)

	SALADS
	crispy duck salad
	cibo salad bowl (v)
	chicken parmagiana
	crispy iberian pork hash
	crab roll
	SIDES


	STARTERS
	galician style scallops (gf)
	crispy duck salad
	burrata bruschetta (v)
	clams with chorizo
	sizzling king prawn pilpil

	dinner

	MENU
	SERVED 5-9
	PRE STARTERS
	ANTIPASTI FOR TWO
	meat antipasti - parma ham, fennel salami, burrata, fresh tomatoes, marinated olives, whipped feta, croquetas de jamon, foccacia and basil oil 19.50
	mediterranean vegetarian antipasti - burrata, grilled courgette, roasted peppers, marinated aubergine, olives, hummus, sundried tomatoes and focaccia 18.50

	PASTA AND RISOTTO
	MAIN COURSES
	SIDES
	confit pork belly (gf)
	prawn and brown crab linguine
	slow braised beef shin pappardelle
	roasted hake (gf)
	mushroom and truffle casarecce
	pan seared duck breast (gf)
	roasted tomato gnocchi (v)
	grilled beef rump (gf)
	prawn, clam and saffron risotto
	grilled chicken supreme (gf)
	fillet of beef (gf)



