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B A K E D  F O C ACC I A  ( V )   5 
Topped with luscious olive oil, red pesto & balsamic

M I X E D  O L I V E S  ( VG )  ( G F )   4 
Tossed in lemon & garlic 

T H E  T R A I L  B L A Z E R   1 6 . 5 
N’duja sausage, chopped chilli & capers

T H E  C L A S S I C  ( V )   1 4 
Mozzarella & fresh basil 

T H E  F O R AG E R   1 6 . 5 
Gorgeous prosciutto, mushroom & chilli

T H E  C U R E D  C L A S S I C   1 6 . 5 
Salami, sun-blushed tomatoes &  

mozzarella 

T H E  M E D I T E R R A N E A N  ( V )   1 5 . 2 5 
Red pesto, spinach, goat’s cheese,  

peppers & artichokes

B E S T  PA I R E D  W I T H  S O M E T H I N G  C O L D  ( A N D  C R I S P )

Nibbles

Sourdough Pizzas

A  B I T E  O F  T H I S ,  A  N I B B L E  O F  T H AT 
A N T I PA S T I  I S  A LWAYS  T H E  A N S W E R

Antipasti

Why not make your base free from gluten for an extra £2.25? ( G F )

S H A R I N G  P L AT T E R   1 4 . 7 5 
A classic selection of cured meats, 
breadsticks from homemade pizza 

dough, olives, sun blushed tomato & 
mozzarella 

N OT - S O - B A S I C  
B R U S C H E T TA  ( V )   7 . 5 

Topped with grilled Mediterranean 
vegetables, basil, olive oil & gorgeous 

gran levanto cheese 
Ask to have it without cheese 

to make it vegan ( VG )

C R I S PY  C A L A M A R I   1 0 
Served with a side of garlic aioli  

and a squeeze of lemon

A  C L A S S I C  C A P R E S E  ( V )   8 
Delicately layered mozzarella, 

vine tomatoes & fresh basil

C L A S S I C  M E AT B A L LS   9 . 2 5 
Pork & beef meatballs in a pomodorello 

sauce with a grating of gran levanto 
cheese & focaccia for dipping

F R I E D  M OZ Z A R E L L A  
B I T E S  ( V )   9 . 2 5 

Gooey goodness that goes perfectly 
with our red pesto dip

C R E A M Y  B U R R ATA  C H E E S E   9 
Served with prosciutto,  

basil salt & balsamic

C L A S S I C  C H I C K E N  C A E S A R   1 4 . 7 5 
Without chicken  ( V )    1 2

U P - B E E T  S A L A D  ( VG )  ( G F )   1 3 . 5 
Roasted beetroots, artichokes, black lentils & red peppers

Insalata

White Wine

Rosé Wine

Bubbles

Softs Drinks

Hot Drinks

Red Wine

M O N T E  V E R D E  S A U V I G N O N 
Dry & herbaceous 

7 . 0 5  /  8 . 3 5  /  2 3 . 4 5

K L E I N E  Z A L Z E  B U S H  V I N E S  
C H E N I N  B L A N C 

Peachy with citrus undertones 
7 . 3 5  /  9 . 3  /  2 6

S I C A L I A  C H A R D O N N AY 
Crisp & unoaked 

7 . 5 5  /  9 . 4  /  2 6 . 3

Q U I N D I  P I N OT  G R I G I O 
Zesty & floral 

7 . 6 5  /  9 . 5 5  /  2 6 . 7 5

C O R T E  V I G N A  P I N OT  G R I G I O  R O S E 
Delicate & full of fresh summer flavours 

7 . 0 5  /  8 . 3 5  /  2 3 . 4

M I D E A  P R O S E CC O  | 9  /  3 3 
Light & zesty

F R E I X E N E T  P R O S E CC O  B R U T  | 9 . 5  /  3 5 
Extra dry with grapefruit undertones

TA I T T I N G E R  B R U T  R E S E R V E  | 5 8 

Champagne as its finest, elegant & dry

M O N T E  V E R D E  M E R LOT 
Plummy & light 

7 . 0 5  /  8 . 3 5  /  2 3 . 4

G R A N F O R T  C A B E R N E T  S A U V I G N O N 
Blackcurranty & easy-drinking 

7 . 3 5  /  9 . 3  /  2 6

M O N T E P U LC I A N O  D ' A B R U Z ZO  PA R I N I 
Ruby red with cherry tones 

7 . 4 5  /  9 . 3 5  /  2 6 . 4 5

PA S S O R I  R O S S O ,  V E N E TO 
Lusciously sweet & velvety 

7 . 6 5  /  9 . 5 5  /  2 6 . 7 5

1 7 5 M L  /  2 5 0 M L  /  B OT T L E

1 7 5 M L  /  2 5 0 M L  /  B OT T L E

1 2 5 M L  /  B OT T L E

1 7 5 M L  /  2 5 0 M L  /  B OT T L E

S A N  P E L L EG R I N O   3 . 7 5 
Limonata | Aranciata | Pompelmo

F E V E R - T R E E  S O F T S   3 
Sicilian Lemonade | Handpicked Rose Lemonade |  
Mexican Lime Soda | Italian Blood Orange Soda |  

Ginger Beer | Ginger Ale

F E V E R - T R E E  M I X E R S   3 
Indian | Refreshingly Light Indian |  

Mediterranean | Elderflower | Aromatic 

I R N  B R U   3 . 7 5

I R N  B R U  S U G A R  F R E E   3 . 5

C O C A - C O L A   3 . 7 5

D I E T  C O K E ,  C O K E  Z E R O ,  FA N TA  Z E R O , 
S C H W E P P E S  S L I M L I N E  L E M O N A D E   3 . 5

F R E S H  O R A N G E  J U I C E   3 . 7 5

J U I C E S   3 . 5 
Orange, Cranberry Juice Drink, Apple,  

Pineapple, Tomato, Grapefruit

S T I L L  O R  S PA R K L I N G  WAT E R   3

Hand-crafted
O R A N G E  &  L E M O N A D E  C O O L E R   6 . 7 5 

Hand-crafted lemonade base with blood  
orange syrup, fresh orange & mint 

W H I T E  P E AC H  C O O L E R   6 . 7 5 
Hand-crafted lemonade base with white  

peach puree, fresh lemon & mint 

Decaf, coconut and oat alternatives  
are available on request 

Extra shot of espresso  85p 
Flavoured syrup shots  85p

E S P R E S S O   single 2 . 7 5 / double 3 . 2 5

M ACC H I ATO   single 2 . 7 5 / double 3 . 2 5

A M E R I C A N O   3 . 2 5

L AT T E  /  C A P P U C I N O  /  F L AT  W H I T E   3 . 5

M O C H A   4

H OT  C H O C O L AT E   3 . 5

I C E D  L AT T E   4 
Original, Vanilla, Caramel, Hazelnut

YO R KS H I R E  T E A   3 . 2 5

T E A  P I G S   3 . 2 5 
Chamomile, Superfruit, Green, Darjeeling
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3 We advise you to speak to a member of staff or visit our website, www.restaurantallergens.com/bocco  
if you have any food allergies or intolerances.
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S WA P  TO  G LU T E N  F R E E  F U S I L L I  PA S TA  ( G F )

Pasta

EG G  YO L K  C A R B O N A R A  ( G F )   1 4 . 7 5 
Tagliatelle, crispy pancetta - perfection 

K I N G  P R AW N  TAG L I AT E L L E  ( G F )   1 6 . 7 5 
Tossed in chilli and paired with refreshing courgette ribbons

S I M P LY  P E S TO  ( V )  ( G F )   1 1 . 7 5 
Tagliatelle tossed in pesto with fresh tomato & basil

F O U R  C H E E S E  R AV I O L I  ( V )   1 4 . 7 5 
A creamy blend of four cheese filling, served with courgette ribbons & drizzled with olive oil

M E AT B A L L  R I G ATO N I   1 5 . 7 5 
Pork and beef meatballs rigatoni, pomodorello sauce, freshly sliced chilli & basil

Sandwiches

Something on the side

Desserts

O N E  O F  L I F E ' S  S I M P L E  P L E A S U R E S :  A  S E N S AT I O N A L  S A N DW I C H . 
A L L  S E R V E D  O N  TOA S T E D  R O S E M A R Y  F O C ACC I A  R O L LS .

T H E  R OA S T   1 0 
Pesto roasted chicken, dolcelatte cheese with 
rocket & pesto served with basil salted fries

T H E  C A P R E S E  ( V )   9 
Sliced mozzarella, cherry tomatoes & red pesto 

with basil salted fries

T H E  I TA L I A N  C L A S S I C   9 . 5 
Mozzarella, prosciutto with basil salted fries

T H E  G A R D E N  G O D D E S S  ( VG )   9 . 2 5 
Grilled artichoke, courgette, aubergine, 

asparagus with rocket & red pesto, sun blushed 
tomatoes & fresh herbs with basil salted fries 

Why not add goat’s cheese  
for an extra £1.5? ( V )

L I F E ' S  A  P E AC H  B E L L I N I   9 
White peach puree with Prosecco 

A P E R O L  S P R I T Z   1 0 . 5 
A true classic! Aperol, prosecco  

with a splash of soda 

C A M PA R I  &  TO N I C   1 0 . 5 
Sharp and bitter! Campari & Luxardo Gin 

topped with Fever-Tree Indian tonic

M A L F Y  R O S A  G I N  &  TO N I C   1 0 . 5 
Bright and delicious! Sun-ripened pink  
grapefruit gin, Fever-Tree Indian tonic 

A R A N C I ATA  S P R I T Z   1 0 . 5 
Elegant and sweet! Solerno blood orange  

liqueur, Prosecco, Malfy Aranciata Gin  
with a splash of soda

F LU E R E  A N D  TO N I C   1 0 

Fluére with Fever-Tree tonic,  
fresh rosemary & olive 

B A S I L  F LU E R E   1 0 

Fluére, fresh lemon juice, sweet sugar syrup 
muddled with basil & soda

C R U N C H Y  F R I E S  ( V ) 
Plain  4 . 7 5 , Basil Salted  5 , Truffled  5 . 2 5 

B A LS A M I C  V I N A I G R E T T E  S A L A D  ( V )   4 . 5 
With rocket, gran levanto & balsamic glaze

 G A R L I C K Y - G A R L I C  B R E A D  ( V )   4 
Baked to perfection 

Why not make it cheesy for an extra £1.25?

A F F O G ATO  ( V )   7 . 5 
Espresso soaked chocolate sponge with stracciatella

V EG A N  G E L ATO  ( VG )   6 . 7 5 
Choose 3 scoops of: Stracciatella  Very Berry

B LO O DY  M A R Y   1 1 
JJ Whitley Vodka, tomato juice, sea salt & black  

pepper, lemon juice, Worcestershire Sauce &  
Tabasco Sauce

E S P R E S S O  M A R T I N I   1 1 
JJ Whitley Vodka blended with a shot of cold 

brew espresso & a dash of vanilla 

N EG R O N I   1 1 
An acquired bitter-sweet cocktail. Carefully 

stirred Martini Riserva Rubino, Campari,  
Luxardo Gin & orange zest 

M I M O S A   9 
Prosecco & orange juice 

I TA L I A N  7 5   1 1 
Bold, zesty and well balanced!  

Malfy Limone Gin, Limoncello topped  
with Prosecco 

B LO O D  O R A N G E  C O O L E R   1 1 
Sicilian blood orange Malfy Gin 

with grapefruit juice & soda

S O U R  C H E R R Y  M A R T I N I   1 1 
Italy’s finest amaretto with maraschino  

cherry syrup, peach bitters, Luxardo sour  
cherry gin, shaken with fresh apple juice & 

topped with a Maraschino cherry  

Classic Cocktails Bocco Signatures

Fluère -  A  N O N - A LC O H O L I C  S P I R I T  W I T H  A N  A R O M AT I C  &  C O M P L E X 
B L E N D  O F  A L LS P I C E ,  B E R R Y ,  C A R DA M O M ,  B A R K  &  C I T R U S  P E E L

Spritz & Sparkle

Free-Spirit

G R A B  L I F E  BY  T H E  S T E M  O F  A  C O C K TA I L  G L A S S

Beer & Cider
P E R O N I  G LU T E N  F R E E   330ml (5.1%)  6 . 5 

P E R O N I  L I B E R A   330ml Alcohol Free (0%)  6 

M O R E T T I  C A N S   330ml (4.6%)  6 . 5 

M E N A B R E A  B I O N DA   330ml (4.8%)  6 . 5 

C O R O N A   330ml (4.6%) 6 

A S A H I   330ml (5%) 6 . 2 5 

B U DW E I S E R   330ml (5%) 6 

B R E W D O G  N A N N Y  S TAT E   330ml (0.5%) 6 

T H I ST L E Y  C R O S S  C I D E R   330ml (6.2%) 7 . 5 

R E KO R D E R L I G   Wild Berries 500ml (4%) 7 . 5
We advise you to speak to a member of staff or visit our website, www.restaurantallergens.com/bocco  

if you have any food allergies or intolerances.


