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B A S I L 	 & 	 C O
Ristorante	Italiano

A 	 S L I C E 	 O F 	 I T A L Y 	 I N 	 T A N K E R T O N

Benvenuti	al	nostro	ristorante.	We	proudly	use	locally	sourced	ingredients	wherever
possible,	and	carefully	import	our	Italian	specialties	directly	from	Italy	for	authentic	flavour

and	quality.

WH I L S T 	 Y O U 	 W A I T
per	iniziare

Selection	of	Breads
A	selection	of	Italian	breads	served	with	homemade	flavoured
butter,	basil	oil,	garlic	cream	&	marinated	tomatoes.

Add	Burrata
Our	creamy	burrata	—	an	outer	shell	of	bufala	mozzarella	with	a
rich	stracciatella	centre,	straight	from	Naples.

Add	Nocellara	Olives
Buttery,	creamy	&	sweetly	firm	—	the	classic	Sicilian	olive,	perfect
just	as	it	is.

P A S T A 	 T O 	 S T A R T
assaggi	di	pasta

Lobster	Ravioli
A	starter	portion	of	our	lobster	ravioli,	finished	with	velvety
lobster	bisque.

Wild	Boar	Ravioli
A	starter	portion	of	our	Tuscan	wild	boar	ravioli	with	slow-cooked
pork	ragù.

Fiocchi
A	starter	portion	of	our	caramelised	pear	&	cheese	fiocchi	with
four-cheese	fondue.

C O C K T A I L S
aperitivi

Aperol	Spritz
The	Italian	classic	—	prosecco,	Aperol	&	soda.

Negroni
Gin,	vermouth	rosso	&	Campari,	garnished	with	orange	peel.

Limoncello	Spritz
Limoncello,	prosecco	&	club	soda	—	a	taste	of	an	Italian	lemon
grove.

A L C OHO L - F R E E
senza	alcool

Virgin	Aperol	Spritz
The	classic	spritz	in	mocktail	form	—	hints	of	orange,	ginger,
rhubarb	&	citrus.

Mandarin	Spritz
A	bright,	zesty	spritz	—	sweet	mandarin	lifted	with	citrus	&
sparkling	soda.

Virgin	Limoncello	Spritz
A	refreshing	twist	on	the	classic,	topped	with	freeze-dried
raspberries.

S M A L L 	 P L A T E S
antipasti

Seared	Scallops
Scottish	scallops	(roe-on),	pan-seared	in	a	creamy	martini	&
shallot	sauce,	finished	with	crispy	Parma	ham.
G F 	 · 	 D F O
Pairs	perfectly	with	a	crisp	glass	of	Falanghina	—	125ml	£8.00

Wild	Mushroom	Arancini
Crisp	golden	risotto	arancini	filled	with	creamy	Arborio	rice
&	earthy	woodland	mushrooms,	served	on	a	four-cheese
fondue.
V 	 · 	 G F O

Beetroot	Tartare
Delicately	seasoned	beetroot	with	avocado,	shallots	&	black
truffle,	served	with	warm	bruschetta-style	bread.
V 	 · 	 G F 	 · 	 D F

Burrata	e	Pomodoro
Handmade	burrata	from	Napoli	with	marinated	tomatoes,
topped	with	crunchy	taralli	&	served	with	warm	bread.
V 	 · 	 G F O

Classica	Bruschetta
Grilled	bread	topped	with	garlic,	olive	oil	&	sea	salt,	with	an
overnight-marinated	mix	of	red	&	yellow	tomatoes	and	fresh
basil.
V 	 · 	 D F 	 · 	 G F O

Lobster	Croquette
Crisp	golden	croquette	of	rich	lobster	risotto	with	a	soft,
creamy	centre,	served	alongside	a	luxurious	lobster	bisque.
G F 	 · 	 D F O
Pairs	perfectly	with	a	crisp	glass	of	Falanghina	—	125ml	£8.00uno
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B A S I L 	 & 	 C O
Ristorante	Italiano

We	revise	our	menu	daily,	using	fresh	ingredients	sourced	locally	within	Kent	wherever	we	can.

S P E C I A L I T Y 	 P A S T A
pasta	fresca

Wild	Boar	Ravioli
Handcrafted	Tuscan	wild	boar	ravioli,	topped	with	a
succulent	slow-cooked	ragù	of	three	premium	pork	meats,
gently	simmered	for	hours	in	rich	dark	ale.

Lobster	Ravioli
Delicate	ravioli	filled	with	lobster,	finished	with	a	velvety
slow-cooked	lobster	bisque.	One	mouthful	will	transport	you
straight	to	the	Amalfi	Coast.
G F O

Slow-Braised	Lamb	Ragù
Tender	lamb	ragù,	richly	cooked	for	hours,	served	with
ribbons	of	pappardelle	coated	in	a	vibrant	pea,	mint	&	basil
sauce.
G F O 	 · 	 D F O

Porcini	Pappardelle
Silky	pappardelle	in	a	luxurious	cream	sauce	of	wild
mushrooms	—	including	prized	porcini,	the	king	of	the
woods	—	with	our	rich	black	garlic	cream.
V 	 · 	 G F O

Fiocchi
Parcels	of	pasta	filled	with	caramelised	pear	&	Italian	cheeses,
topped	with	our	signature	four-cheese	fondue,	black	truffle	&
toasted	walnuts.	A	cheese	lover's	dream	with	a	delightful
fruity	twist.
V 	 · 	 G F O

Tortellini	Panna	e	Salsiccia
A	reinvented	classic	from	the	Emilia-Romagna	tradition	—
pasta	parcels	of	Mortadella	&	Grana	Padano	in	a	delicate
sauce	with	crispy	pancetta,	Bologna	sausage,	peas	&	24-month
Parmigiano.

D I S H E S 	 O F 	 T H E 	 W E E K
piatti	della	settimana

Parmigiana
The	ultimate	comfort	food	from	Southern	Italy	—	layers	of
crispy	fried	aubergine	baked	with	rich	homemade	tomato
sauce,	smoked	Italian	cheese,	basil	&	Parmesan.	Served	with	a
refreshing	side	salad	&	crispy	potatoes.
V 	 · 	 G F O

Monkfish
Pan-roasted	monkfish	tail	with	freshly	made	spaghetti,
sautéed	in	garlic,	white	wine,	cherry	tomatoes	&	fresh	herbs,
finished	with	extra	virgin	olive	oil.
G F O

Prime	Cut	Lamb	Rump		£29.00
Locally	sourced	prime	cut	lamb	rump	with	triple-cooked	potatoes,	a	black	garlic,	red

wine	&	lamb	jus,	glazed	heritage	carrots	&	grilled	green	vegetables.

V	VEGETARIAN	 	 · 	 	GF 	GLUTEN	FREE	 	 · 	 	DF 	DAIRY	FREE	 	 · 	 	GFO	 / 	DFO	OPTION	AVAILABLE

A	discretionary	12.5%	service	charge	will	be	added	to	your	bill.	This	helps	us	continue	providing	the	best	service	possible	and	ensures	our	team	is	rewarded	for	their
dedication	—	thank	you	for	your	support.	If	you	have	any	allergies	or	dietary	requirements,	please	inform	a	member	of	our	team.

due


