
Halal-Friendly Menu

**IF YOU HAVE ANY ALLERGENS OR DIETARY REQUIREMENTS PLEASE NOTIFY YOUR SERVER - THANK YOU**

 

When we first opened Riccardo’s, we wanted to create a space where everyone could feel at home. As part of

that spirit, we’re proud to offer a menu that’s welcoming to our Muslim guests.

These halal-friendly dishes are prepared using meat sourced from halal-certified UK suppliers, without pork or

alcohol, and with dedicated equipment in the kitchen. While we’re not yet officially certified, we’ve taken care to

ensure these dishes are made respectfully and with full transparency.

If you have any questions, we’re always happy to talk you through our ingredients and preparation process.

A NOTE ON OUR HALAL-FRIENDLY MENU
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PAPPA AL POMODORO Tuscan thick tomato soup 

CRUDITÉ Fresh raw vegetables with warm anchovy and garlic dip or a warm olive dip 

RIBOLLITA Rustic, thick vegetable soup with thinly sliced red onion and french beans

RISOTTO CON FUNGHI Risotto with mushrooms

VEGETALI GRIGLIATI Grilled fresh vegetables 

VEGAN CAPRESE SALAD Avocado, red onion and organic sundried tomatoes 

ASPARAGI Warm fresh asparagus with extra virgin olive oil and lemon 

CARCIOFI GRIGLIATI CON ZUCCHINE Grilled tender baby artichokes, courgettes, fresh mint oil 

PIZZA sourdough pizza with fresh tomato (onion and capers optional) 

PIZZA VEGETABLES sourdough pizza, fresh tomato sauce, red onions, artichokes, zucchini,

aubergine

*SPAGHETTINI ALLA CHECCA Spaghettini with sun dried tomatoes, garlic and olive oil 

ZUCCHINI ALLA GRIGLIA CON FUNGHI Chargrilled courgettes with mushrooms

*PENNE POMODORO BASILICO Penne with tomato and basil

*PENNE ARRABBIATA penne with spicy tomato and basil 

*LINGUINE CON FUNGHI Linguine with mushrooms 

*LINGUINE AGLIO OLIO PEPERONCINO Linguine with garlic, extra virgin oil and chilli

BRUSCHETTA AMMOGHIU Grilled home-made sourdough bread & tomatoes

*SPAGHETTINI CON FUNGHI E TARTUFO Spaghettini with mushrooms and fresh truffle

AGNELLO GRIGLIATI CON SPINACI Chargrilled lamb cutlets with spinach

POLLASTRELLO ALLA DIAVOLA Spring chicken with chilli, lemon and garlic

(Cooking time minimum 30 minutes)

ROAST HALIBUT Served with fennel, sun dried tomatoes, chilli and garlic

CARPACCIO DI TONNO Tuna carpaccio (Sashimi Grade) with rocket, olives and fresh mint oil

BATUTTO DI POLLO Chicken breast, olive oil, rosemary and spinach

TONNO GRIGLIATI Seared fillet of tuna (Sashimi Grade) with rocket, and fresh tomato ‘primavera’

STEAK TAGLIATA Tender thinly sliced organic steak with sautéed radicchio and chicory
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*GLUTEN FREE OPTIONS Gluten Free penne | Gluten Free Spaghetti 

Spiralized zucchine linguine
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