
w w w . m a c e l l a i o r c . c o m Dry aged to perfection!

SINCE 2012 Macellaio’s HALAL Menu Our especially curated Halal menu featuring certified Hereford beef 

Italian Mothers Calling the kids for dinner - 'Tutti a tavola, è pronto!’

Gather 'Round: The Feast Awaits

Mains

Focaccia al Formaggio    -  15
Traditional Italian flatbread, filled with Stracchino 

Calamari e Zucchine Fritte   -  15
Fried squid and courgettes

Beef Milanese      -  19
Breaded topside with tomato salad

Orecchia d’Elefante      -  49
Bone in ribeye Milanese, breaded and crisped

a good starter set the stage for a memorable 
meal 

Well begun is half done!

Starters

Butter and Anchovies  - 9
Toasted bread, butter and anchovies

Octopus Bruschetta  10 18
With potatoes, cherry tomatoes and 
olives

Vitello Tonnato   10 18
Thinly sliced veal in creamy tuna 
sauce

The Quintessential Post-War Dish you could 
find inside Every Italian Mother's Treasured 
Recipe Book

Pasta Per Sempre: 
A Timeless Comfort

Pasta

Spaghetti Tomato  - 16

Tomato and basil sauce, burrata 

Gnocchi al Pesto  - 18

Handmade gnocchi and basil pesto 

sauce

GRILL

Costa MethodHomemade Dry ageing

Fuoco e Fiamme: The Art of Grilling
Expertly Charred Steaks, Infused with the Intense Aromas of Open Flames

All our steaks are carefully selected and dry-aged for 7 to 9 weeks
Need a bigger cut? We will be happy to cut on order!

Green Salad 7

Hand-cut Chips 8

Tru�e Fries 8

Roast Potatoes 8

Cherry Tomatoes Salad  7

Roast Carrots 7.5

Sides

Tiramisu 8

Cheesecake 8

Chocolate Cake 8

Fiordilatte Ice cream 8

Apple Tarte & Caramel 9

Desserts

Summer Passion 11

Espresso Martini 8

Trento 8

Virgin Mojito 6

Virgin Mary 7

Home Sweet Home 8

Mocktails
Costata Hereford 59
Hereford ribeye on the bone | 600g

Fiorentina Hereford 74 
Hereford t-bone | 700g



SINCE 2012 The Butcher’s Theatre

w w w . m a c e l l a i o r c . c o m

Steaks cut to order

MENUTHE DAILY

Nice to meat you!

Dry aged to perfection!

Costa Method

When alone, I am Roberto Costa. When I am together 
with my team, we simply become Macellaio RC.

Homemade Dry ageing

The New Taste
SINCE 2012 The Butcher’s Theatre
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Steaks cut to order

MENUHALAL

Nice to meat you!

Dry aged to perfection!

Costa Method

When alone, I am Roberto Costa. When I am together 
with my team, we simply become Macellaio RC.

Homemade Dry ageing

Soho @macellaiorcExmouth MarketSouth Kensington Soho @macellaiorcExmouth MarketSouth Kensington

The New Taste


