
  

 
Please be aware we garnish many of our dishes with parmesan, please let a member of staff know if you would prefer a vegetarian option instead. 

 

All menus are dependent on the availability of local produce and are therefore subject to change. 

12.5% discretionary service charge added on to all bills. 

hello@bianchisrestaurant.co.uk       01173294100      www.bianchisrestaurant.co.uk 

  

SAMPLE SUNDAY LUNCH MENU 

 

An optional £1 will be added to your bill for Care Climb Kilimanjaro 2023 with Caring in Bristol – thank you x 

 

2 courses   £28 

3 courses   £32 

 

 

Dom’s Naga Bloody Mary   10 

Vila Nova 2022 Vinho Verde, Portugal   31 

Gorgo Bardolino Rosso, Veneto Italy   9.1/38 (also served chilled) 
 

 

Gordal olives (v)   4.5 

Friggitelli peppers (v)   6 

Taleggio arancino with aioli   6.5 each 

Bresola   7 

 

Antipasti  

Panzanella of Italian tomatoes, cucumber, onion & stracchino (v)  

Grilled Atlantic prawns, chili & garlic butter & lemon  

Steak crudo bruschetta & aged parmesan   

 

Secondi 

Grilled polenta & salsa rossa (v) 

Grilled hake, romesco & lemon  

Porchetta & salsa verde 

Roast beef sirloin & horseradish crème fresh  

¼ free range chicken & crispy sage 

 

All served with 

garlic & oregano roast potatoes, braised greens, honey & mustard grilled carrots, cauliflower & Parmesan puree  

 

 

Dolci & Formaggio 

Tiramisu (v) 

Vanilla pannacotta, peach & pistachio  

Taleggio, mostarda & flat bread  
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