
starters
PROSCIUTTO & CELERIAC SALAD

Our famous San Daniele prosciutto with 
tarragon & a tangy yoghurt & mustard dressing

CREAMY WELSH MUSSELS 
Welsh rope-grown mussels cooked in cream  
& cider, with garlic, chives & toasted paysan

CRISPY SQUID & SMASHED AVO
Crispy fried sustainable squid with fiery  

smashed avocado for dunking 

PAPPA AL POMODORO SOUP  
Italian red pepper, tomato, garlic & bread  
soup topped with veggie Parmesan, basil  

& extra virgin olive oil 

TRUFFLE TAGLIATELLE
Our famous handmade pasta served  

in a luxurious, silky black truffle butter  
with aged Parmesan, nutmeg & more  

shaved black truffle. This one's not from  
the book, but we still love it

mains
AUBERGINE PENNE 
ARRABBIATA  

Fresh pasta with fiery 
tomato & garlic sauce, fried 

aubergine, olives & fresh chilli

HARISSA  
SQUASH SALAD  

Roasted harissa-rubbed 
squash with dressed leaves, 

avocado & buffalo mozzarella

GOLDEN PORK ESCALOPE
Herby breadcrumbed 

free-range pork escalope  
with cherry tomato salad  

& crumbled feta

ROSÉ PESTO PRAWN PASTA
Sustainably caught garlicky prawns  

fried with red pesto & rosé wine,  
tossed through fresh linguine

SIZZLING SIRLOIN
British sirloin steak served the way you  

like it, with garlicky cherry tomatoes, 
aubergine, basil & fries

Find these recipes and more in Jamie’s 5 ingredients – quick & easy food

dinner menu - £16.95by Jamie Oliver

Prices include 20% VAT. We take cash, Visa, Mastercard, Amex & Maestro. An optional 12.5% service charge will be added to parties of six or more.  are vegetarian,  can be made vegan. We cannot 
guarantee that any of our dishes are allergen free. Please note our fryers are used for non-vegetarian dishes, olives may contain stones & crab may contain shell. Jamie’s Italian 2 Gay Street, Bath, BA1 2PH

Add  a  dessert  for  £3


