
        

trattoria piattini 

bruschetta 
 

roasted tomato, basil & lemon £9.50 
 

burrata, honey, toasted pistachio £9.50 
 

smoked cod roe, pickled Florentine fennel 
£9.50 

 

 
 

insalata 
 

Westcombe ricotta, grilled artichoke, lemon, 
oregano £16.50 

 

tomato salad, pickled red onions, Tuscan olive 
oil £12 

 

Greek salad, Home Wood ewe’s feta, kalamata 

olives £17.50 
  

smoked peppers, capers, almonds, grilled 
focaccia £14 

 

 
 

charcuterie by Simply Cured 
 

fiakra, Hungarian paprika & black pepper 

spiced salumi, lemon £15  

 

fiorellino, fennel & pink peppercorn spiced 

salumi, pickled celery £15 
 

vecchia stagioni, house coppa with mace, 

juniper berries & brown sugar, caperberries 

£15 
 

HH&Co home smoked Chalk Stream trout, 

lemon £15 

 

from our Italian friends 

bresaola from Mario Cardinale Bosio, 

kalamata black olives £15 

 

30-month culatello di Zibello, from Podere 

Cadassa, pickled melon & mint £25 

 

 

trattoria piattini 

little Lime Wood 
 

 

 

 

Heinz tomato soup £6 
 
 

fish fingers & chips, tartare & lemon 
£9.50 

 
 

sausages & beans £9.50 
 
 

mac ‘n’ cheese £15 
 
 

spaghetti, bolognese ragu £15 
 
 

gnocchi, roasted tomato sauce £15 
 
 

HH&Co. cheeseburger, skinny fries £15 
 
 

carrots / broccoli / peas £7 
 
 

Judes fruit & vegetable rocket lolly £5    
 

                         

 

 

 

If you are happy with the food and service a 13.5% 

gratuity is suggested, which is shared, in full, with the 

whole team involved in creating your experience. If the 

service wasn’t up to scratch, don’t pay for it, (but do let 

us know what we could do better). 

 

 

 

 

 

 

 

 

 



       

trattoria piattini 

dolce 
 

tiramisu £15 
 

British & Italian cheese, quince, 
honeycomb, seasonal chutney, crackers 

£20 
 

affogato classico £10 
 

 

gelati 3 scoops £10 
 

vanilla 
chocolate 

strawberries & cream 
honeycomb 

cherries & clotted cream 
 

wafers & curls 
 

 

 
 

 

sorbetti 3 scoops £10 
 

raspberry 
blackcurrant 
blood orange 

    
wafers & curls 

 

 

 

If you are happy with the food and service a 13.5% 

gratuity is suggested, which is shared, in full, with the 

whole team involved in creating your experience. If the 

service wasn’t up to scratch, don’t pay for it, (but do let 

us know what we could do better). 

 

trattoria piattini 

pasta 
 

arancini £6 

 

spaghetti bianco, aged parmesan, butter £15 

 

spaghetti, bolognese ragu £15 
 

risotto bianco, aged parmesan, butter £15  

 

risotto Milanese, saffron infused, aged 

parmesan & butter £16 

 
gnocchi, datterini tomato, lemon, garlic, & 

mint £15 
 

gnocchi cacio e pepe, aged parmesan, butter, 
garlic & black pepper £15 

 

mac ‘n’ cheese £15 

 

 

 
 

 

carne & pesce 
 

HH&Co. burger, cheese, dill pickles, onion, 

burger sauce, skinny fries £18.50 

 
HH&Co. chicken burger, cheese, dill pickles, 

salsa rossa, skinny fries £18.50 
 

Quarr Cross chicken Milanese, lemon, 
parmesan, rocket £20 

 
Peter Hannan’s salt-aged steak & skinny 

chips, peppercorn & bearnaise sauce £31.50 
 

day boat Cornish fish,  
tenderstem broccoli, lemon & green leaves 

£30 
 

 

If you have any dietary requirements, or require further details 
on allergens, please ask one of our team 

 

 

 

 


