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APERITIVO 
Franciacorta  

Grand Brut DOCG, Lombardy, Italy/ 13.75  
Campari Spritz 

Prosecco, Campari, Soda/ 8.5  
Chambord Royale  

Prosecco, Chambord/ 8.5  
Negroni Classico 

Gin, Campari, Vermouth/ 9.5

CICCHETTI & ANTIPASTI 
All designed for a sharing experience as we do in Italy, all accompanied well with an aperitivo.

FRITTI 
Breaded Mozzarella 
Tomato Ragu/ V 8.5 

Calamari  
Saffron Sauce/ AGF 9.5 

Arancino,  
Mushroom Cream, Parmesan 

 & Saffron Sauce/ V 9

CLASSICS 
Nocellara Olives & Baby Taralli/ V VG  5   

Padron Peppers, Salt & Pepper/ V VG GF  5.5 

Homemade Focaccia, Balsamic Oil/ V VG  5.5 

Burrata, Heirloom Tomatoes, Focaccia Croutons,  
Pistachio Crumble & Basil Pesto/ V 12.5 

Tomato Bruschetta, Garlic & Basil/ V VG AGF 6.5 

Polpette, Beef & Pork Meatballs, Marinara, Parmesan & Basil/ 8.5 

Antipasti Board, Prosciutto Crudo, Salami & Coppa/ 12.5
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PRIMI PIATTI 
Gluten free Penne available.  

 Pappardelle Ragu Slow-braised Beef Shin Ragu/ 19 
 Parmigiana (Must Try) Baked Aubergine, Mozzarella, Basil & Tomato Ragu/ V 19 

Handmade Braised Beef & Truffle Ravioli Marinara Sauce/ 19 
Linguine Tiger Prawns, Datterini Tomato, Lobster Bisque, Chilli, Garlic & Basil/ 22.5 

Wild Mushroom Risotto Whipped Burrata/ V 20 
Linguine Arrabbiata Datterini Tomato, Chilli, Garlic, Basil/ V VG 16   Add Chicken/ 7 

Linguine Carbonara Smoked Pancetta, Egg Yolk, Pecorino & Black Pepper/ 19

SECONDI 
Market Fish Garlic & Herb Butter, Sauteed Spinach & New Potatoes/ GF 22.5 

Slow Braised Veal Osso Buco Red Wine Sauce,  
Autumn Root Vegetables & Potato Puree/ GF 27 

10oz Beef Rib Eye Steak New Potatoes, Café de Paris Butter, or Peppercorn Sauce/ GF 36 
8oz Beef Fillet Steak New Potatoes,, Café de Paris Butter, or Peppercorn Sauce/ GF 38 

Pollo Milanese Tomato & Basil Linguine & Herb Butter/ 19 
Mussels White Wine, Garlic & Cream,  

Charred Bread & Fries/AGF  
500g 13 / 1kg 26 

CONTORNI 
Rocket & Parmesan Salad  

Balsamic & Extra Virgin Oil/ GF V 6 
New Potatoes  

Roasted Garlic & Rosemary Butter, Sea Salt/ 7 
Zucchini Fritti  

Chilli Flakes, Hot Honey & Ricotta/ 7.5 
Creamed Spinach /GF V 7 

Fries /GF V 4.5

BAMBINO 
Linguine Bolognese/ 8 
Linguine Carbonara/ 8 

Linguine Pomodoro/ 6.5 
Plain Pasta also available.  

Breaded Chicken Breast  
Pieces & Fries/ 8.5

GF = Gluten Free/ AGF = Available Gluten Free/ V = Vegetarian/ VG = Vegan 
A discretionary service charge of 12.5% will be added to your bill. 
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 31 High Street, Woburn Sands MK17 8RB 
Tel: 01908 976844  / www.greedy-italian.co.uk 
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