HUXLEYS

CHIPPING CAMPDEN

A COLAZIONE ToO GET YOU GOING

Piccole Paste (Mini Danish Pastry) (N) £1.50
Croissant with Butter and Jam £2.50
Savoury Croissant £4.50
Yoghurt with Granola and Honey (N) £4.00
Porridge with Fresh Fruit and Honey £4.00
Basket of Pastries and Warm Toast (N) £6.00
Pane Tostato (Toasted Fresh Bread) £3.00

Traditional Dry-Cured Bacon on Artisan Bread £6.00



HUXLEYS

CHIPPING CAMPDEN

GLI STUZZICHINI TO KEEP YOU GOING
Bow! of Olives (v)

Bowl of Mixed Nuts (v, N)

Individual Bread Basket (v)

Olives and Bread (v)

Olives and Nuts (v, N)

A PRANZO FOR A LIGHT BITE

Homemade Soup of the Day with Artisan Bread

Homemade Quiche of the Day (served with Baby Leaf Salad)

Panini Gustosi (An Artisan Panini filled with Cheese, Meats and Vegetables, accompanied with a Side Salad)
Baked Camembert with Artisan Toasted Bread (v)

Parma Ham and Parmigiano Cheese (18 month aged Parma Ham with 24 month aged Parmigiano)

Parma Ham and Mozzarella (18 month aged Parma Ham with Mozzarella)

£3.00
£3.00
£3.00
£5.00
£5.00

£5.50
£7.50
£7.50
£10.00
£7.50
£7.50



HUXLEYS

CHIPPING CAMPDEN

ANTIPASTI To SHARE OR NOT

Antipasto Della Casa (A Selection of Meat, Cheese and Vegetables) £12.00
Antipasto Di Verdure (A Selection of Roasted Vegetables and Cheeses) (V) £12.00
Antipasto Di Carni e Pesce Affumicate (A selection of Locally Smoked Meat and Fish) £13.50
Selezione Di Formaggi (A Selection of Local and International Cheeses) (V) £7.50

INSALATE FOR THOSE THAT ARE GOOD

Caprese Salad (Mozzarella, Olives and Tomatoes) (V) £7.00
Goats Cheese Salad (Tomatoes, Charred Grilled Peppers, Red Onions with Salad Leaves) (V) £8.50
Blue Cheese Salad (salad Leaves with Pear, Apple and Walnuts) (V) £8.50
Insalata di Pollo (Smoked Chicken with Tomatoes, Salad Leaves and Shaves of Parmesan) £10.50
Insalata di Salmone (Smoked Salmon with Tomatoes, Salad Leaves and Cucumber) £10.50
Tomato Salad (Cherrie Tomatoes and Red Onions) (V) £4.00
Mixed Salad (salad Leaves with Tomatoes and Red Onions) (V) £4.00

(All Salads dressed with Extra Virgin Olive Oil and Five Years Aged Balsamic Vinegar)



