ALLERGENS AND INTOLERENCES

All our wonderful staff are here to help you enjoy your meal, so if there is anything
you need or have any allergies then please let one of us know and we will do everything
we possibly can to cater for your needs.

We also have gluten free pasta (£0.99 extra) and most of our pasta, meat and fish
dishes can be made gluten free and look out for suitable for vegetarians.

Although we do our best to avoid any cross contamination all our food is
prepared in the same kitchen. Some of our dishes may contain bones.

- TAKEAWAY

Is also available, anything on the menu
Too full for dessert?. Why not take one home, all our desserts are available to take home with you.

KIDS MENU (BAMBINI)

Please ask for a pack, includes crayons for colouring.

SPECIALS

See our specials menu for a range of starters, mains and desserts.

VEGAN

We have a brilliant vegan menu, please ask your server for it.

A perfect gift, in denominations of £10 complete with presentation envelope.

As every dish is individually cooked to order, your patience is appreciated at busy times.

BUON APFETITO?!




-+ BREADS & OLIVES -~

@reen & Black Olives with stone, marinated in
olive oil, pink peppercorns and garlic. & 4.99

Basket of homemade warm bread
0 4.99

Basket of homemade toasted bread
Perfect for dipping. 0 4.99

OARLIC FIZZA

- With Tomato @ 8.49
- With Cheese O 8.49

- SPECIAL: Stilton cheese and 'Nduja drizzled
with garlic and basil oil. QO 8.99

Bruschetta Ail on homemade toasted ciabatta

- TRADITIONAL - marinated tomatoes, () 8.99
red onion and basil

- DELLA CASA - Parma ham, olives, red 9.99
onion marmalade, fresh mozzarella and oven
roasted cherry tomatoes

- SALMONE E GAMBERETTI - avocado, 9.99
smoked salmon, prawns topped with marie rose
sauce and caviar

- TRIO OF BRUSCHETTA - a sensation of 9.99
all three

Mozzarella (aprese 9.99

Buffalo Mozzarella and beef tomato with a basil
olive oil dressing.

@arlic Mushrooms

In a creamy gorgonzola sauce.

Polpette 9.99

Homemade meatballs, Napoli sauce and
mozzarella.

Spiced King Prawns »» 9.99

(alamari 9.99
With squid ink aioli

-~ RESH SHETLAND MUSSELS -

Served with toasted focaccia bread
Choice of:

- Creamy garlic, white wine and pancetta. 11.99

- ‘Nduja and chilli, white wine with a touch 11.99
of tomato. 4

<+ SHARING PLATTERS -~

Antipasto 21.99

Selection of Italian cured meats, Italian cheese,
marinated olives, sundried tomatoes, marinated
vegetables and warm focaccia bread.

Seafood Platter 24.99

Fresh mussels, calamari, king and tiger prawns, in a
delicious white wine and tomato sauce served with
toasted focaccia bread.




All our sauces are homemade, using only the freshest and finest ingredients, with no
additives, preservatives or colourings. Gluten free pasta available. (£0.99 extra)

Penne Arrabbiata © »»

Spicy tomato.
Add Spicy Italian Sausage 1.99 extra

Penne di Toni © 15.49

A light tomato white wine sauce with pine nuts,
goats cheese and spinach

Penne di Popeye 15.49

Chicken, mushrooms and spinach in a creamy
sauce.

Spaghetti Bolognese 15.49

Our own homemade, slow cooked secret recipe.

Spaghetti Meatballs 15.49

Homemade meatballs in our own Napoli sauce.

Spaghetti alla (arbonara 15.49

Creamy pancetta with egg yolk, Pecorino cheese.

linguine con Pepperoni » 15.49

Spicy tomato with pepperoni and ‘Nduja.

linguine alla Marinara 18.49

A delicious mix of seafood in white wine, garlic

Handmade Lobster Ravioli 18.49

White wine, ‘Nduja creamy sauce with a touch of
tomato, garnished with a grilled crevette .

linguine coda di rospo ~ 18.49

Monkfish, mussels in white wine 'Nduja sauce with
a touch of tomato and samphire.

Linguine con 18.49
Gamberetti e Rucola »~

Tiger prawns tossed in white wine, tomato, garlic,
and chilli, topped with fresh rocket.

lasagne 15.49

Made with bronze die fresh homemade pasta.




All our 12" thin pizza bases are homemade and hand stretched to order with
San Marzano tomato and Fior di Latte mozzarella
Extra toppings charged accordingly Meat 1.49 Vegetables 0.99

CLASSICPIZIE =+ v o e v -

Margherita © 12.49

Vegetariana © 13.99

Mix of fresh vegetables and olives.

Anchovies and capers.

Meat feast

Pepperoni
Prosciutto Ham

Prosciutto Funghi

Ham and mushrooms 14.49

Quattro Stagioni 14.49

Artichokes, pepperoni, mushrooms, olives and
ham.

fiorentina © 14.49
An Italian classic - olives, spinach, baked egg in the
middle, garlic oil and topped with freshly shaved
parmesan.

HOUSE PITTE -+ - - -

(amilla 14.49

Garlic pizza with tomato topped with rocket,
Parma ham, shaved Parmesan and sun dried
tomatoes

Pepperoni Salame Milano <~

Pepperoni, salami, hot chilli honey 14.49
and fresh chilli

Rustica © 14.49

Spinach, mushrooms and goat’s cheese.

. 3 2 41
Diavola v+~ 14.49
Pepperoni, peppers, ‘Nduja and chilli.

Alexis 14.49

Goat’s cheese, red onion marmalade, cherry
tomatoes topped with rocket.
Why not add Parma Ham £1.25 Extra

Traditionale 15.99

Ham, pepperoni, mushrooms and spinach.

Kiev 15.99

A twist on the classic calzone, filled with
mozzarella cheese, ham, mushrooms, chicken
and garlic butter.

Vegetariana © 15.99

Mix of fresh vegetables & olives

Jo B
Vulcano »»» 15.99
Spicy ragu, peppers, ‘Nduja and chilli




(28 day matured premium British beef sourced from
the Yorkshire Dales) served with skin-on fries.

10 oz Sirloin 28.99
10 oz Rib Eye 29.99

Choose from one of the following sauces all 3.49 extra
Peppercorn

Diane

Stilton

(reamy Mushroom Sauce

POLLO (Chicken)

Sourced from the Yorkshire Wolds
(Soanes Poultry).

Pollo (remoso 20.49

Chicken fillet topped with parma ham and rocket
and served in a creamy gorgonzola sauce.

Pollo Dijonese 20.49

Chicken fillet in a creamy mushroom and pancetta
sauce with a touch of Dijon mustard.

Pollo Piccante 20.49

Chicken fillet in a spicy chilli, tomato, peppers and
onion sauce.

Pollo Al Pepe 20.49

Chicken fillet in a peppercorn sauce.

(rispy Seabass in a Sicilian Sauce ~ 23.99
Pan seared fillet of seabass with a vibrant Sicilian
sauce made from tomatoes, capers, olives, garlic
and fresh herbs served with a grilled crevette.

Fresh Shetland Mussels 18.49

Served with chips and toasted focaccia Bread.
- Creamy garlic, white wine and pancetta.
- ‘Nduja and chilli with a touch of tomato.

INSALATA

Generous mixed salad, made to order

(aesar 15.49

Mixed salad with pancetta, croutons, anchovies,
topped with shaved parmesan and Caesar dressing
on the side.

Add fresh grilled Chicken 2.49 Extra

Gianni's Speciale 15.49

Generous mixed salad with smoked salmon, egg,
prawns, anchovies and avocado with homemade
marie rose sauce.

Add grilled Crevettes 1.99 Extra
Warm Goats (heese Salad ©

Oven roasted cherry tomatoes, pine nuts, 15.49
with melted goats cheese and a drizzle of balsamic
glaze.

Tenderstem Broccoli
Charred with Chilli & Garlic

Insalata Mista mixed salad.
Patatine Fritte (chips)

Home cooked chunky chips.

Black Truffle 0il & Parmesan Fries
Rocket & Shaved Parmasan Salad
Tomato & Red Onion Salad

Roast Potatoes with rosemary & Thyme.




- (IANNES VEGAN MINU- -

SIARTERS

Dish of Marinated Olives

Green and black olives with stone, marinated in
olive oil, pink peppercorns and garlic.

Basket of Homemade focaccia Bread 4.99

Served with olive oil and balsamic vinegar.

@arlic Pizza Tomato 8.49

Made with garlic olive oil and topped with our
homemade pizza tomato with a sprinkle of fresh
basil.

Bruschetta 8.99

Toasted homemade focaccia bread topped with
marinated tomatoes, onions and basil.

@arlic Mushrooms 8.99

Fresh mushrooms tossed in garlic, olive oil and white
wine, served with homemade focaccia bread.

MAINS TASTA

Penne Arrabbiata

Spicy tomato.

Spaghetti Napoli

Tomato and basil.

Penni di Toni 14.99
A light tomato white wine sauce with pinenuts and
spinach.

Penne Broccoli and Chilli 14.99

Spicy tomato sauce with broccoli.

Spaghetti Della (asa 14.99

A mixture of pinenuts and vegetables in a tomato
sauce.

MAINS FIZZA

(All our 12” pizza bases are homemade and hand
stretched to order with our homemade pizza tomato
and vegan cheese, extras charged

accordingly)

Margherita 12.49
Vegetariana 13.99

A mix of fresh vegetables and olives.

Rustica 14.49

Spinach, mushrooms and pine nuts.

Alexis 14.49

Red onion marmalade, oven baked cherry tomatoes,
topped with rocket.

Quattro Stagioni 14.49

An ltalian classic with a vegan twist - artichokes,
mushrooms, olives and pinenuts.

Tenderstem Brocolli

Charred with chilli and garlic.

Tomato & Red Onion Salad
Patatine fritte (chips)
Insalata Mista Generous mixed salad.

DESSERI

(hocolate Brownie

Yes that’s right, delicious vegan chocolate brownie!
Served with sorbet.

Sorbet

Selection of sorbet, please ask your server for flavours
2Scoops 6.99 3Scoops 7.99

We also have a selection of Vegan wines. Please ask your server for more information




