
 

 

ENJOY A TASTE OF THE MEDITERRANEAN  

WITH CARLUCCIO’S NEW SUMMER MENU  

 

Carluccio’s has launched its new summer menu celebrating the very best of regional Italian ingredients 

from Antonio Carluccio’s homeland. Diners are being given the chance to taste the menu with selected 

dishes on offer at half price during the first few weeks of the new menu’s launch until the 7th June*. 

Created by Antonio and his team of chefs, the plates champion flavours from across the country, from 

Puglia and the Amalfi coast, to Tuscany and Veneto.  

 

From light starters and mains to feature dishes, the new menu embraces the simple joys of great Italian 

cooking. At the heart of each dish authentic Italian ingredients are prepared simply and shown at their 

best.  

 

Menu highlights include a primo board celebrating the Carluccio’s deli heritage. Burrata from Puglia, a 

creamy cheese made with Buffalo mozzarella and fresh cream is perfectly paired with 14-month aged 

prosciuotto Gran Sasso from the Abruzzo region, served with pane carasau, a Sardinian crisp bread and 

a thick balsamic vinegar, matured to produce an intense syrup from Modena. A dish that holds a fond 

place in Antonio’s heart is the traditional panzanella salad, a Tuscan favourite in his family growing up, 

he reminisces - ‘My mother used to make this dish for the sake of economy, using left-over bread which 

she’d bake in the oven to make it more absorbent – for me it’s the taste of summer.’  

 

No Carluccio’s menu would be complete without pasta, now featuring three delicious new dishes, 

including spinach and ricotta ravioli using an original recipe from Antonio’s first restaurant on Covent 

Garden’s Neal Street. Spaghetti vongole – a creation commonly found in Italian coastal villages, most 

famously in the laguna of Venice – sees the pasta gently cooked with white wine, garlic, chilli and fresh 

clams. Festoni pasta with smoked salmon, crushed tomato, vodka and cream sauce, takes inspiration 

from famous Italian car designer Giorgetto Giugiaro who cooked his recipe for Antonio in the mid-1980s.  

 

On the move? Carluccio’s in-house deli and foodshop features a range of summer dishes – ideal for 

busy lunch breaks or snacks to go. Discover piled high ciabatta sandwiches, freshly made pasta dishes 

and vibrant salads as well as beautifully finished tarts and cakes. If the sun’s shining order a Classic or 

Vegetarian Carluccio’s picnic featuring an antipasti selection, delicious salads and sweet treats to be 

enjoyed al fresco – there’s even a Children’s picnic to keep the little ones happy*! A vast array of Italian 

products that taste as good as they look are perfect for creating an Italian feast at home.  

 

To accompany the new range of dishes, the drinks menu has also been refreshed, offering a carefully 

curated selection of cocktails that will transport you to the pavement cafés of Italy. Try the Disaronno 

Marmalade Sour made with Carluccio’s clementine marmalade, lemon and fresh orange spiked with 

amaretto or opt for a refreshing Malfy Cooler, with Malfy Italian gin, elderflower, Martini Rosso and ginger 

beer. 

 

Head to Carluccio’s to celebrate the simple joys of an Italian summer.  

 



www.carluccios.com 

Twitter @carluccios | FB: carluccios | Instagram: @carluccios 

 

For more information, please contact: Lotte Kendall or Charlie Pelter at Roche Communications on 
020 74361111 or email firstname@rochecom.com 

 
 
*Offer Details  
 
Selected dishes from the new Carluccio’s summer menu are being offered at 50% off for the following 
periods: 

• Thursday 18th May – Wednesday 24th May. Festoni with smoked salmon and vodka: festoni 
pasta tossed in tomato, vodka and cream sauce, finished with smoked salmon and basil.  

• Thursday 25th May – Wednesday 31st May. Burrata and prosciutto: Burrata served with pane 
carasau – a Sardinian flatbread and 14-month aged prosciutto Gran Sasso, drizzled with aged 
balsamic vinegar. 

• Thursday 1st June – Wednesday 7th June. Spaghetti vongole: Spaghetti with fresh clams, 
white wine, garlic, chilli and herbs.  

 
Terms & Conditions: 

• Offer applies to all Carluccio’s UK and Irish restaurants 

• Not valid in conjunction with any other offer  

• While stocks last 

• Discount will be applied when server presents bill. Not valid for cash or voucher alternative 
 
 

*Picnics 

• Carluccio’s picnics are available now in delis nationwide until the end of the summer  

• To avoid disappointment, please order at least 4 hours in advance 

• Later orders may be subject to menu amendments 
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