
starter
OLIVES & GIARDINIERA  6 (V)( GF) 
HOME MADE BREAD & FOCACCIA OLIVE OIL AND DIP  7.5
SCALLOPS LIQUORICE BUTTERNUT  PUREE’ SHIITAKE AND PANCETTA (GF) £13 
HOME SMOKED SALMON & MASCARPONE TERRINE APPLE AND CELERY SALAD 9.5 (GF )
BURRATA CHEESE SERVED WITH GRILLED VEGETABLES & BASIL PESTO (GF) 9.25
THREE BEETS HOMEMADE PICKLED VEGETABLES  (V) (GF) 8.5
CHICKEN RABBIT PORK ( PORCHETTA STYLE ) FENNEL ROCKET  & PARMESAN (GF) 9 
FRIED TIGER PRAWNS SERVED CAULIFLOWER & VANILLA MOUSSE (GFO) 10.5
CHICKEN, MONKFISH & PARMA HAM ROULADE IN TANDOORI , BASIL LOBSTER MAYO (GF) 10
HOME SMOKED MACKEREL SERVED WARM WITH PICKLED RADISH IN RASPBERRY VINEGAR  & SAUCE (GF) 8.5     
PARMA HAM WITH GORGONZOLA JELLY, POACHED  PEAR IN RED WINE &  FIG  9 (GF)
CRAB CAKE, BLACK TRUFFLE, ROCKET AND GARLIC MAYO 10 
ITALIAN  CURED MEAT & CHEESE  ANTIPASTO (SHARING PLATE, minimum two people ) 24

 

LINGUINE SEAFOOD IN LIGHT TOMATO GARLIC WHITE WINE SAUCE 24
TORTELLONI FILLED WITH BURRATA CHEESE BROCCOLI CREAM CONFIT TOMATO PARMESAN CHIP  (VG) 16.5
MACCHERONCINI AMATRICIANA RED ONION PANCETTA TOMATO SAUCE   16.5
NEW FOREST ASPARAGUS & SAFFRON RISOTTO BUTTER PARMESAN (VGO) 15.5 ADD SCALLOPS  22
ROASTED DUCK TORTELLINI IN A DUCK DEMI GLACE ORANGE ZEST  16.5
BUCATINI SPAGHETTI WITH SARDINES & TOMATO SAUCE TOPPED PANKO ALMOND PINE NUTS SULTANA (N) 16.50
KING PRAWNS & RICOTTA CAPPELLETTI IN LOBSTER BISQUE, ZUCCHINI, MICRO HERBS, LEMON ZEST  18.5
GRILLED HALIBUT SERVED WITH MIXED SAUTEED LEGUMES   23 (GF)
MONKFISH WRAPPED IN PANCETTA WITH SPICED BROCCOLI CREAM AND FONDANT SWEET POTATOES 24 (GF)
PAN-FRIED SEA BASS, ASPARAGUS AND CRUSHED POTATOES 20 (GF)
HOMEMADE FISH CAKE, SAUTEED GARLIC SPINACH, ASPARAGUS CREAM CRISPY LEEKS, TRUFFLE MAYO 22 (C)
RABBIT ROULADE WRAPPED IN PARMA HAM MUSTARD MASHED POTATOES & TENDER BROCCOLI (GF) 19.50
SLOW COOKED PORK BELLY ROASTED PARSNIPS FONDANT POTATOES APPLE & CARROT HOUMOUS (GF) 19.
GRILLED 8OZ BEEF FILLET GARLIC FRIES & ROCKET AND PARMESAN SHAVINGS  29(GF)
CONFIT CHICKEN SUPREME IN CAPER AND LEMON ZEST SAUCE WITH SAUTEED GARLIC SPINACH 19 (GF)

 

MENU
A LA CARTE 

PENNE WITH TOMATO SAUCE 8.5
PENNE WITH BOLOGNESE SAUCE 9.5 , CHICKEN NUGGETS, FRIES AND SALAD 8.5
SCAMPI, FRIES AND SALAD 8.5, MEATBALLS PEAS & MASH 10

GF = Gluten Free GFO = Gluten free option - VG = VEGETARIAN- C Contains CRUSTACEANS 
VO = Vegan option - N = CONTAINs NUTS - M = Contains Mushrooms

At AL MOLO We pay great care & attention to allergies & intolerances. Kindly inform our staff if you have any special dietary requirements. , ON TABLE FROM 5
PEOPLE a discretionary 12.5% Service Charge will be added to your bill.

MAIN

CHILDREN

SIDE ORDERS 
MIXED SALAD 4.5 | ROCKET PARMESAN & FENNEL SALAD 8 
ROAST POTATOES 4 | MASHED POTATOES 4 
FRIES 4 | TRUFFLE FRIES 7(M) | GARLIC FRIES 6 
GARLIC BEANS 5 | TOMATO ONION & BASIL SALAD 7 | SAUTEED GARLIC  SPINACH 5
 


