Antipasti / Starters
Caprino con fagiolini, scalogno e pomodorini essiccati
£8.50
Warm goat cheese with French beans, shallot and sun dried
tomato (V)
Alici gratinate e insalatina di stagione £6.50
Anchovies gratin with seasonal salad and basil oil
Mozzarella di bufala con pure’ di melanzane £7.50
Buffalo mozzarella with aubergine puree” (V)
Polipetti alla luciana con crostini di pane all’aglio £8.95
Stewed spicy baby octopus with garlic toasted bread

Primi Piatti
Tagliolini al granchio, pomodorini e peperoncino
£10.50/ £13.50
Tagliolini with fresh crab, cherry tomato and sweet chilli
Pappardelle ai carciofi £8.50/ £12.50
Pappardelle with artickoche (v)
Scialattielli con vongole e friarielli £10.50/£14.50
Linguine with clams and purple broccoli

Raviolo del giorno
Ravioli of the day (ask waiter for details)

Secondi / Main Courses

Filetto di dentice all’acquapazza £16.00

Baked filet of red snapper with tomato, carrot and zucchini
Salmone organico in padella con orzo perlato, vongole
e fagiolini £18.50

Pan fried organic salmon with pearl barley, clams and French
beans

Pesce spada alla pizzaiola £14.50

Pan-fried sword fish in pizzaiola sauce

Ossobuco alla Genovese £18.50

Pan-fried Ossobuco with slow cooked onions and peas

Contorni/Side Orders £ 4.00 each

Patate Arrosto / Roasted potatoes
Insalata Mista /Mixed leaves and tomato
Spinaci in padella /Pan fried spinach
Insalata verde /Green leaves salad
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+ Uova al purgatorio £5.50

S
3 courses £27.50

4 courses £33.50

Fried eggs with onions in tomato sauce (V)

Parmigiana di zucchine £7.50

Backed zucchini with buffalo mozzarella and parmesan (V)
Vegetali sott’olio £6.50 (V)

Selection of mix vegetable in olive oil garlic and chilli
Prosciutto con pere e pecorino  £8.00

Parma ham with pear and pecorino cheese

U’ Soffritto Napoletano con crostini all’aglio £6.00
Spice Neapolitan soup of pork entrails with garlic toasted
bread

Paccheri con ragu’ napoletano e scamorza

£10.00/ £14.50

Paccheri pasta with mixed meat ragout and scamorza cheese
Zuppa del giorno

Soup of the day

Spaghetti al pomodoro, polpette di buffalo e mozza-
rella di buffala £9.00/12.50

Spaghetti in tomato sauce with Buffalo meatball and buffalo
mozzarella

Spezzatino di agnello piccantino con patate e alloro
£15.50

Stewed lamb with potato, bay leaf and chilli

Petto di pollo alla Milanese con spinaci £13.50

Pan fried chicken breast “Milanese” with spinach

Tagliata di manzo con patate e salsa al pepe verde
£17.50

Char grilled Sirloin steak with roasted potato (SUPP £5.00)

Broccoli all'aglio /Sautee Broccoli with garlic
Rucola e Parmigiano /Rocket and parmesan
Pure di patate / Mashed potatoes

Fagiolini / french beans

Eat A’la Carte menu’ or take our 3 or 4 course deal (Plus supplement where applies)

Our private room is available lunch and dinner and can be viewed upon request.
Please do not hesitate to ask for more details.

A discretionary 12.5% service charge will be added to your bill

www.viacondotti.co.uk

23 Conduit Street, London, W1S 2XS
Tel: +44 (0) 20 7493 7050



