
M A I N  M E N U

(F) Fish dishes may contain small bones. (V) These products do not contain any meat or fish. (VG) These dishes 
are made from ingredients that do not contain animal products, however we do not have dedicated preparation 

or cooking areas within our kitchens for vegetarians food (GF) These dishes can be made with no gluten 
containing ingredients. Not all ingredients are shown in the dish descriptions.  All dishes on this menu are subject 
to ingredient availability. We follow good hygiene practices in our kitchens, but due to the presence of allergenic 
ingredients in some products, there is a small possibility that allergen traces may be found in any menu item. We 
advise you to speak to a member of staff if you have any food allergies or intolerances. Full allergen information 

relating to our menu items can be found at www.restaurantallergens.com/bocco

All our eggs are RSPCA Assured Free Range.

We value all feedback, please contact us at: TRG Concessions, 5-7 Marshalsea Road, London, SE1 1EP or email 
us at: concessions@trgplc.com. We accept all major credit cards and currencies. Our prices include VAT at the 

current rate. Gratuity is discretionary and all tips are kept by your server. 0922

A F F O G ATO  ( V )   7 

Espresso soaked chocolate sponge with stracciatella

V EG A N  G E L ATO  ( VG )   6 . 2 5 

Choose 3 scoops of:  
Stracciatella  Very Berry

Desserts

Something on the side
B E C A U S E  YO U  S H O U L D  A LWAYS  T R E AT 

YO U R S E L F  TO  S O M E T H I N G  E X T R A

C R U N C H Y  F R I E S  ( V )   4 . 5 

Basil salted or truffled  
or have it plain   4 . 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 

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 )   3 . 7 5 

Baked to perfection 
Why not make it cheesy for an extra £1?

B



B A K E D  F O C ACC I A  ( V )   4 . 5 

Topped with luscious olive oil, red pesto & balsamic

M I X E D  O L I V E S  ( VG )  ( G F )   3 . 7 5 

Tossed in lemon & garlic 

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

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

S H A R I N G  P L AT T E R   1 3 . 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 )   6 . 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   9 . 2 5 

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 )   7 . 2 5 

Delicately layered mozzarella, 
vine tomatoes & fresh basil

C L A S S I C  M E AT B A L LS   8 . 5 

Pork and beef meatballs in a pomodorello 
sauce with a grating of gran levanto  

cheese and focaccia for dipping

F R I E D  M OZ Z A R E L L A  
B I T E S  ( V )   8 . 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   8 . 2 5 

Served with prosciutto, basil salt and 
balsamic

Antipasti

A S K  YO U R  S E R V E R  A B O U T  S WA P P I N G 
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 3 . 5 

Tagliatelle, crispy pancetta - perfection 

K I N G  P R AW N  TAG L I AT E L L E  ( G F )   1 5 . 5 

Tossed in chilli and paired with refreshing courgette ribbons

S I M P LY  P E S TO  ( V )  ( G F )   1 0 . 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 3 . 5 

A creamy blend of four cheese filling, served with  
courgette ribbons and drizzled with olive oil

M E AT B A L L  R I G ATO N I   1 4 . 5 

Pork and beef meatballs rigatoni, pomodorello sauce,  
freshly sliced chilli & basil

Why not make your base free from gluten for an extra £2? ( G F )

T H E  T R A I L  B L A Z E R   1 5 . 2 5 

N’duja sausage, chopped chilli & capers

T H E  C L A S S I C  ( V )   1 3 

Mozzarella & fresh basil 

T H E  F O R AG E R   1 5 . 2 5 

Gorgeous prosciutto, mushroom & chilli

T H E  C U R E D  C L A S S I C   1 5 . 2 5 

Salami, sun-blushed tomatoes & mozzarella 

T H E  M E D I T E R R A N E A N  ( V )   1 4 

Red pesto, spinach, goat’s cheese, peppers & artichokes

Sourdough Pizzas

C L A S S I C  C H I C K E N  C A E S A R   1 3 . 5 

Without chicken  ( V )    1 1

U P - B E E T  S A L A D  ( VG )  ( G F )   1 2 . 5 

Roasted beetroots, artichokes, black lentils and red peppers

Insalata

Sandwiches
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

T H E  R OA S T   9 . 2 5 

Pesto roasted chicken, dolcelatte cheese with rocket & pesto 
served with basil salted fries

T H E  G A R D E N  G O D D E S S  ( VG )   8 . 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 £1.25? ( V )

T H E  I TA L I A N  C L A S S I C   8 . 7 5 

Mozzarella, prosciutto with basil salted fries

T H E  C A P R E S E  ( V )   8 . 2 5 

Sliced mozzarella, cherry tomatoes & red pesto with basil salted fries

All served on toasted rosemary Focaccia rolls


