
Welcome
to Caffé Piccolo

Farnham’s premier Italian restaurant 

All of our dishes are freshly prepared using only the  
finest seasonal produce available. Our Chef is happy  

to accommodate any dietary requirement. 

Most of our menu is available gluten free or vegan. 
Please always inform the staff of any allergies before ordering.

84 West Street, Farnham, Surrey GU9 7EN
Tel: 01252 723277

www.caffepiccolo.co.uk

www.caffepiccolo.co.uk

for special offers, vouchers and  
seasonal promotions

84 West Street (Caffé Piccolo)

The earliest recorded use of this building was as the house of Charles 
Waterman, a tailor who lived here until 1841. From 1875 until 1899, 
the property was owned by Alfred White, a cooper who made and sold 
tubs, barrels, baskets and bowls to the people of Farnham. 

Throughout the 20th century it has been a licensed property, most of 
the time as a restaurant. For a while it was used as a club by the local 
branch of The Royal British Legion, from 1928 until 1930, when it 
became a pub called The Old Mitre. The building was restored in 1929, 
during which a Tudor fireplace was discovered and reinstated. Legend 
has it that a girl dressed in grey now haunts 84 West Street, as she has 
been seen by that very fireplace on numerous occasions.

After many years of serving Austrian food and beer, in 1995 the 
restaurant was bought by the current owners and transformed into 
Caffé Piccolo. The low ceilings, oak panelling and broad staircase 
of this historic building help to make it one of the most atmospheric 
eating places in Farnham.

On the 11th of November 2020 our beloved Caffe Piccolo was struck 
by a devastating fire.

Fortunately our brave, local fire service was able to attend quickly 
and save the historic main building, albeit with significant smoke 
and water damage. Unfortunately though, the main engine room 
of our restaurant ‘the kitchen’ did not fare so well. It was completely 
devastated, and would require a complete rebuild.

It was a dark time and we really did not know if we would be 
able to save the restaurant. But with so much support from local 
businesses and our regular customers we felt we had to try.

And so with lots of hard work ahead of us we undertook the long 
road to recovery.

We employed the talents of a great local building company and 
electricians – and with our own staff pitching in – we were able to 
complete the work in just under a year.

It was a big achievement, and with great satisfaction we had our 
grand reopening on October 11th 2021.

We were all immensely proud and It really did feel like a phoenix 
had risen from the ashes.



Appetisers
Garlic Bread With Cheese V  £5.15
Garlic Bread VE  £4.10
Marinated olives V (add bread +£1.00) £4.25
Pizza Garlic Bread VE, GFA (add cheese +£1.20) £7.70

Antipasti Da Dividere Sharing starters

Antipasto Misto Montagna GFA £18.95
Baby mozzarella, Napoli salami, Parma ham, sun-dried tomatoes, marinated 
olives and served with focaccia

Antipasto Misto Mare £18.95
Deep fried sea food platter, selection of breaded calamari – breaded scampi 
– breaded king pawns – breaded white bait. Served on a bed of salad with a 
sweet chilli dip and tartar sauce

Antipasto Vegetariano V, GFA £17.25
Mixed grilled Mediterranean vegetables, goat cheese, sun-dried tomatoes 
and marinated olives, served with focaccia

Starters
Funghi Ripieni V, GF £6.65
Fresh mushroom cups stuffed with butter, garlic, white wine and parmesan, 
served with a garlic mayo dip

Avocado Con Gamberetti GF £8.25
Avocado with prawn cocktail

Avocado Con Pancetta GF £7.95
Avocado and vine tomatoes topped with crispy pancetta dressed with olive 
oil and balsamic glaze

Avocado Al Forno GFA £8.25
Oven baked diced avocado topped with smoked salmon and creamy 
parmesan sauce

Bastoncini Dorati £8.95
Golden crispy breaded king prawns with a sweet chilli dip

Insalata Tricolore V, GF £6.95
Mozzarella cheese, avocado and tomatoes

Mozzarella In Carrozza V £6.95
Deep fried mozzarella in breadcrumbs with a touch of tomato sauce

Polpettine Alla Siciliana  £7.95
Meat balls with garlic and chilli in Napolitana sauce

Arancini Siciliana   £8.50
Deep fried rice balls, filled with meat ragu and served with chilli Neapolitan sauce

Gamberettino  GF £8.95
Prawns cooked with garlic, chilli, white wine and tomato sauce

Calamari £9.35
Deep fried squid rings with a tartar sauce

Al Forno
Melanzane Alla Parmigiana V, GF £13.95
Layers of grilled aubergine, vegetarian parmesan and mozzarella in a  
tomato sauce

Penne Al Forno  GFA £14.95
Oven baked penne pasta with chicken, garlic, touch of chilli and pepperoni in 
a tomato sauce with a touch of cream

Lasagne Al Forno £14.95
Pasta sheets baked with Bolognese sauce, béchamel, mozzarella and  
tomato sauce

Insalata
Insalata Piccolo GF £16.75
Mixed leaves salad with baby mozzarella, avocado, smoked salmon, sundried 
tomatoes and prawn cocktail

Insalata Di Cesare GFA £16.95
Grilled chicken breast, cos lettuce, crispy croutons, parmesan shavings and 
our Caesar dressing

Insalata Rustica V, GF £14.50
Mixed leaves salad, tomatoes, artichokes, sundried tomatoes, goat cheese, 
roasted peppers and balsamic glaze

Insalata Verona GFA £16.50
Baby spinach, avocado, roasted vegetables and marinated chicken with a 
honey and mustard sauce and crispy croutons. 

Pasta (gluten-free penne pasta available (GFA) + £1.00) 

Spaghetti Alla Marinara GFA £15.75
Spaghetti pasta with fish and shellfish in a white wine and tomato sauce

Spaghetti Alla Bolognese GFA £13.95
Spaghetti pasta with a beef Bolognese sauce

Spaghetti Con Polpette  £15.30
Spaghetti pasta with beef meatballs with a touch of chilli and garlic in a 
Napolitana sauce

Casarecce Aglio e Olio e Salsiccia  GFA £14.95
Casarecce pasta with spicy chorizo sausage, garlic, sundried tomatoes, olives 
and chilli in olive oil with a touch of tomato sauce

Spaghetti Alla Carbonara GFA £14.30
Spaghetti pasta with pancetta, egg and cream

Tagliatelle Gamberoni  GFA £15.95
Spinach egg green pasta with king prawns, creamy rocket pesto, chilli  
and garlic

Tagliatelle Al Salmone GFA £15.85
Spinach egg green pasta with smoked salmon and green peas in a creamy 
white wine sauce

Tortelli Funghi Porcini V £15.85
Porcini mushroom pasta parcels in a creamy mixed mushroom sauce with a 
touch of garlic and fresh spinach crowned with crispy onions

Casarecce Con Pollo Piccante  £15.75
Casarecce pasta with chicken, spinach, garlic, chilli, sun-dried tomatoes in a 
creamy sauce

Penne All’Arrabbiata  V or VE, GFA £13.45
Penne pasta with parmesan, garlic and chilli in a Napolitana sauce

Penne Siciliana V or VE on request £14.75
Penne pasta with grilled aubergine, garlic, tomato sauce, mozzarella  
and cream

Penne Piccolo GFA £15.25
Penne pasta with chicken, green peppers, mushrooms and onions in a  
creamy sauce

Penne Mediterranean  V, GFA £14.75
Penne pasta with mixed mushroom, onion, mixed bell peppers, olives, 
sundried tomato, garlic and a touch of chilli in a creamy sauce

An optional 10% service charge will be added to tables and will be paid to the staff.
Please always inform the staff of any allergies before ordering. 

Please be aware that although we are very careful when preparing the  
dishes, we cannot guarantee totally allergen free environment.

V-vegetarian  |  VE-vegan  |  GF-gluten-free  |  GFA-gluten-free available
Service times may be longer during peak periods. 

Risotto
Risotto Vegetariano V, GFA £15.25
Arborio rice with onions, mixed peppers, mushrooms, artichokes and green 
peas in a creamy sauce

Risotto Piccolo GFA £15.95
Arborio rice with chicken, green peppers, mushrooms and onions in a  
creamy sauce

Risotto Salmone GFA £16.95
Arborio rice with smoked salmon, green peas and cream

Risotto Funghi Porcini GFA £16.55
Arborio rice with chicken, wild mushrooms, in a cream sauce topped with 
shavings of parmesan

Pizza (gluten-free pizza base available (GFA) + £2.00) 

We use San Marzano tomatoes on our pizzas. Fior di latte is 
100% Italian mozzarella.   

Pizza Bianca VE, GFA £14.75
Vegan cheese, tomato sauce, mixed peppers, mushrooms, olives and rocket

Rustica GFA £15.75
Fior di latte, tomato sauce, chicken, sun-dried tomatoes, red peppers and  
red onions

Pizza Romana GFA £15.75
Fior di latte, tomato sauce, ham, grilled chicken and pepperoni

Quattro Stagioni GFA £14.75
Fior di latte and tomato sauce with pepperoni, ham, olives, mushrooms, 
capers and anchovies, divided in four sections

American Hot  GFA £15.35
Fior di Latte, tomato sauce, hot green peppers and pepperoni sausage

Pizza Piccolo GFA £14.95
Fior di latte, tomato sauce, artichokes, parma ham and garlic

Calzone GFA £15.65
Folded pizza stuffed with fior di latte, tomato sauce, salami Napoli, pepperoni 
sausage and ham

Pizza Pescatore GFA £15.75
Touch of fior di latte, tomato sauce, tuna, capers, anchovies, red onion  
and olives

Margherita V, GFA £10.95
Fior di latte cheese and tomato sauce

Pizza Salsiccia Diavola  GFA £15.75
Spicy chorizo sausage, Roquito peppers, red peppers, Fior di latte and rocket

Pizza Vegetariana V, GFA £14.95
Mixed pepper, mushroom olives, onion, tomato sauce and fior di latte

Pizza Regina GFA £15.45
Fior di latte, tomato sauce, ham, mushrooms and olives

Fiorentina V, GFA £14.95
Fior di latte, tomato sauce, egg, spinach, parmesan and garlic

Caprino V, GFA £14.95
Goat cheese, fior di latte, spinach, red caramelised onions, garlic oil

Pizza Rucola GFA £14.95
Fior di latte, tomato sauce, rocket, Parma ham and parmesan shavings

Extra topping of:
Chicken, salami, ham, chorizo, tuna, fior di latte, goat cheese, pepperoni, 
Parma ham, vegan mozzarella or egg £1.90
Mushrooms, onion, olives, peppers, artichokes, hot green peppers,  
caramelised onion, spinach, rocket or capers £1.20


