
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

SILKY PÂTÉ BRUSCHETTA 
Italian chicken-liver pâté, pancetta, vin santo & Parmesan

MUSHROOM FRITTI 
Herby breadcrumbed mushrooms with garlic mayo

PEPERONATA BRUSCHETTA  
Sweet chargrilled peppers, whipped ricotta,  

black olive tapenade, crispy capers & balsamic

CLASSIC MEAT PLANK
Fennel salami, pistachio mortadella, prosciutto  

& schiacciata piccante, with mini buffalo mozzarella,  
pecorino & chilli jam, pickles, olives & purple slaw

TRUFFLE TAGLIATELLE
Our famous handmade pasta served in a luxurious,  

silky black truffle butter with aged Parmesan, nutmeg  
& more shaved black truffle

starters

ma ins
Our chicken, eggs & pork are all free range & our beef is pasture fed & aged for better flavour

SPICY SAUSAGE PAPPARDELLE
Free-range pork & fennel ragù with Cobble 

Lane ‘nduja, Calabrian chilli & pecorino

OUR FAMOUS PRAWN LINGUINE 
Garlicky prawns & Scottish langoustine  

tails with tomatoes, fennel, saffron,  
fresh chilli & rocket 

ITALIAN STEAK & FRIES
Marinated skirt steak, flash grilled  

& served with garlic butter, slaw & fries 
 

THE JAMIE’S ITALIAN BURGER
Prime British beef patty with pancetta, 
balsamic onions, artisan Westcombe  

Cheddar, tomato & our house special sauce  
in a brioche bun. Make it veggie – just ask  

JI CAESAR SALAD  
Crunchy romaine, red chicory,  

ciabatta croutons, shaved cauliflower  
& red onion with garlicky yoghurt  

dressing, veggie Parmesan, toasted 
hazelnuts, chervil & sweet basil

Add free-range chicken, Lowestoft  
hot-smoked salmon or prosciutto 

DESSERTS
BAKED  

VANILLA CHEESECAKE 
Strawberry compote, proper 

honeycomb & baby basil

CLOTTED CREAM PANNA COTTA
Raspberry compote, smashed 

meringue & fresh mint

TIRAMISÙ 
Our take on the classic  

– coffee-flavoured sponge, 
mascarpone & chocolate 

MOLTEN CHOCOLATE  
PRALINE PUDDING 

Vanilla gelato & praline 
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WE WORK HARD TO MAKE YOUR JAMIE’S ITALIAN 
EXPERIENCE A LITTLE BIT SPECIAL, WHICH IS 
WHY WE SOURCE THE VERY BEST INGREDIENTS 

FROM THE UK & ITALY

WE’RE 
PROUD 
OF  OUR 

PRODUCERS
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PRODUCERS


