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menn that expresses my passion Tor these (talian dishes. The dushes reflect
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MY FAVOURITE DISHES -

('ve chosen a few of my favonrite dushes from my Fooks,
television shows and eravels arnnd the many reguns of icaly
- they are perfect fur the seasmm. ( hape they Fecome

as much your faveurcees as they are mine.

FARFALLE WITH MUSHROOMS & SPINACH
PECORINO CREAM, WHITE WINE, GARLIC & THYME (v)

If you love creamy mushroom sauces, this vegetarian pasta dish is the one for you.
When | was filming the latest TV series | prepared it at the Tuscan winery Casa al Vento for
my friends Francesco and Giuseppe, after a well-deserved Chianti Classico wine bath.
Italian Express p.79
£13.25

Gino’s wine sommelier recommends:
Soave - Pra, Veneto
175ml £9.15 250mI £12.00 Bottle £35.00

VEAL MILANESE
CRISPY FRIED ROSE VEAL CUTLET IN BREADCRUMBS,
GARLIC & FRESH ROSEMARY

This is a Milanese classic and is one of my favourite ways to eat a veal chop. | prepared it for
my friends in Treviglio, about 40 kilometres east of Milan, after a very long cycle ride around
the town on the wonderful Bianchi bike | had borrowed from the factory where these
iconic bicycles are produced.

Italian Express p.138
£27.95

Gino’'s wine sommelier recommends:
Bianchello del Metauro - Crespaia, Marche
175ml £8.35 250mI £10.50 Bottle £31.00

KING PRAWN RISOTTO
ASPARAGUS, PEA, LEEK & PECORINO CHEESE

This is the best selling risotto in my restaurants, and is a really lovely, fresh-tasting recipe.
Italian Express p.100
£14.50

Gino’s wine sommelier recommends:
Sauvignon Blanc - Il Cascinone, Piemonte
175ml £7.85 250ml £9.95 Bottle £28.50

*ALLERGIES & INTOLERANCES-

Please always inform your server of any allergies before placing your order as not all ingredients can be listed
and we cannot guarantee the total absence of allergens in our dishes. Detailed allergen information is

available on request.




*BREAD & OLIVES -

Everyone has a favourite smell that reminds them of home and mine is the smell of baked bread.
My grandfather built a wood-burning oven in his garden & many local people used to bring him
simple ingredients like flour, yeast, salt & extra virgin olive oil for him to make breads or pizza
in exchange for meat, fish or cheeses.

CERIGNOLA OLIVES (Ve) £475 GARLIC BREAD

In Italy we have hundreds of varieties FRESH GARLIC & PARSLEY (Ve) £5.50
of olives and for you | have chosen one

from the Tavoliere, in Puglia. It's juicy, TOMATO & BASIL (Ve) £6.25
sweet and full of flavour. SMOKED PROVOLA CHEESE £6.95

& MOZZARELLA (v)

- Bregad Board -

FOCACCIA WITH CHERRY TOMATOES & OLIVES, CIABATTA BREAD, GRISSINI WITH FENNEL
& SEA SALT SERVED WITH CREAMY PESTO DIP (v)

A true Italian meal should always start with a selection of proper Italian breads.
We make all our bread by hand using traditional methods.

Italian Coastal Escape p.167, Italian Home Baking p.22
£5.25

* SHARING

In Italy sharing food is a way of life...

- Dvm/;ay Dvm/%y Tomato § mrfﬂﬁ’ﬂl -
BAKED FOCACCIA & CIABATTA BREAD SERVED WITH A MARZANINO TOMATO, OLIVE OIL,
GARLIC & FRESH BASIL SAUCE (Ve)

This is a light and delicious sharing starter that I've created with mini San Marzano fomatoes
fo give you the authentic taste of Napoli.

£12.25

- Cwa/tgrﬂ, 4 Yo -
PARMA HAM WITH GORGONZOLA & HONEY, CRISPY COD & LEMON MAYONNAISE, KING PRAWNS
& CHILLI MAYONNAISE, TOMATO & BASIL (Ve) ON TOASTED CIABATTA

Cicchetti are little bar snacks that are unique to Venice and always best served with a glass
of chilled Italian white wine, great for sharing.

Italian Express p.30, A Taste of the Sun p.16, Italian Adriatic Escape p.12
£21

- Fantastier -

PARMA HAM, COPPA DI PARMA, BRESAOLA, SALAME NAPOLI, BUFFALO MOZZARELLA, PECORINO,
BUFFALO RICOTTA, OLIVES, CHARGRILLED BABY ARTICHOKES, SUN-DRIED TOMATOES & OUR BREAD BOARD

A selection of the best Italian ingredients on one board. My cured hams are all from Emilia Romagna
and Trentino and the mozzarella and buffalo ricotta are from Campania, the region in which | was born.
The chargrilled baby artichokes are a must try — the food of gods!

£24.95




Sumplicity veself...

...that’s the key to Italian cuisine. Fresh, top quality seasonal ingredients
cooked simply to allow the flavours to speak for themselves.

* BRUSCHETTA & ANTIPASTI *

In my family, we always start with antipasti & bruschetta (pronounced Brus-ketta, everyonel)
I absolutely love this part of the meal; the sharing of good food with
friends & family creates such a relaxed atmosphere.

PARMA HAM BRUSCHETTA
GORGONZOLA, HONEY & TOASTED CIABATTA

In Italy we have so many varieties of Bruschefta
and if you go to Milano, they will serve gorgonzola
pretty much on anything. I loved the combination
of salty gorgonzola and Parma ham with the
sweetness of the honey, delicious.

Italian Express p.30

£7.95

CARPACCIO

THINLY SLICED BEEF FILLET, ROCKET

& PARSLEY OIL DRESSING

Carpaccio of beefis a dish that is served every
Sunday in many Italian homes. Our Aberdeen
Angus beef fillet is aged for 28 days and served
with a gremolata sauce and wild rocket leaves.
[talian Escape p.144

£11.95

ARANCINE £8.50
CRISPY MUSHROOM RISOTTO BALLS, MOZZARELLA,
TOMATO & RED PEPPER SAUCE (v)

While I was filming in Sicily, | learned the real

secrets of how to make the perfect arancine.

Try them - you'll want to learn those secrets too!

Italian Escape p.22

STEAMED MUSSELS
GENOVESE STYLE
TOMATO, OLIVES & BASIL PESTO
WITH TOASTED CIABATTA

Basil pesto and mussels, it's not a combination you
see every day but in Genoa it seems to be the
“new thing” to do. Honestly, | wasn't very sure at
the beginning but as soon as | fried it, | quickly
changed my mind. The sweet pesto works perfectly
with the mussels and the adding of the olives is the
“cherry on the cake”, simply Fantastico!l!

[talian Express p.46

£9.50

KING PRAWN BRUSCHETTA
CHILLI MAYONNAISE & TOASTED CIABATTA
A light, simple starter - it's delicious, especially if
accompanied by a cheeky glass of Prosecco...
A Taste of the Sun p.16

£9.50

GRILLED ASPARAGUS
POACHED FREE RANGE EGG (v)
| cooked this recipe when | was filming in the beautiful
Tuscan town of Lucca, where | met a violin maker called
Fabio. He told me all about how to make the perfect
violin and how long it takes - 240 hours of really hard work.
To say thank you for the wonderful day we spent together,
| cooked him asparagus, his favourite vegetable,

with a poached egg - a classic combination.

Italian Express p.44

£8.95

CRISPY COD BRUSCHETTA
LEMON MAYONNAISE & TOASTED CIABATTA

Whenever | have a party at my house my friends
always ask me to make this dish. The flavours of
the wild crispy cod served on lemon mayonnaise
and toasted ciabatta is unbeatable.

A Taste of the Sun p.16

£9.50

NORTHERN ITALIAN

VEGETABLE SOUP

CHEESY CIABATTA (v)

When | was filming in the Cinque Terre town of
Manarola I made this soup for my guide, Giancarlo,
using the wonderful fresh local ingredients. Packed
full of vegetables, this soup is wholesome, hearty
and flavoursome, yet light.

Italian Express p.62

£6.95

TOMATO BRUSCHETTA

CLASSIC TOMATO & BASIL WITH

TOASTED CIABATTA (Ve)

Deceptively simple, a tomato bruschetta really
comes alive when you choose and combine
several varieties of the finest tomatoes.

So that's exactly what we dol

Italian Adriatic Escape p.12

£6.95

CALAMARI

COURGETTE, RED PEPPER,

GARLIC MAYONNAISE & LEMON

I love calamairri fritti and at home | always serve
them with freshly made garlic mayonnaise and fried
courgettes. “It's a taste of Casa D'’Acampo”

£8.95



* PIZZA »

I’'m sure my mother must have weaned us on pizza - | don't ever remember life without it!

CLASSIC MARGHERITA
MOZZARELLA, TOMATO & FRESH BASIL (v)
This classic Neapolitan pizza was created for Margherita,
the Queen of Italy. Along with the Marinara, it's the pizza
of choice for any native Neapolitan.

Italian Home Baking p.170

£11.25

THE REAL NEAPOLITAN
ITALIAN SAUSAGE, FRIARIELLI,
MOZZARELLA & CHILLI

If you go to Napoli you will find this pizza everywhere.
At My Restaurant, my aim is always to serve you

not only the best food but a real Italian eating
experience. Friarielli with mozzarella, proper Italian
sausages, chilli and extra virgin olive oil.

£15.25

CAPRICCIOSA
HAM, MOZZARELLA, MUSHROOMS & OLIVES

Capricciosa means ‘the naughty one’, and this pizza is
so called because it was created to please everybody.
Perfect for a starter, great in a packed lunch, delicious
if you are watching a movie... I've even been known to
eat it cold for breakfast after a heavy night. Yum yum!
Italian Escape p.108

£13.25

SUPER-SPICY
SPICY SALAMI, ‘NDUJA, PEPPER,
MOZZARELLA, PARSLEY & CHILLI

This is the pizza for when the boys come round fo watch
football. I like to use a spicy salami that has a real kick
(no pun infended), but you can go as hot as you can
handle! I'm a real fan of heat, so | like to pep it up even
more with a good dash of chilli flakes. Fondo alla rete,
or ‘back of the net’, as we say in Italy!

Healthy Italian For Less p.96

£14.50

TUNA & BEAN

CHERRY TOMATOES, ROCKET,
OLIVES & CHIVES

Each year | spend the summer with my family

on the island of Sardinia, and we enjoy this salad
at least once a week.

Italian Express p.37

£8.95/£13.25

CAPRESE £8.50/£12.75
CLASSIC TOMATO, GARLIC & FRESH BASIL
SALAD WITH BUFFALO MOZZARELLA (v)

No matter where you are in Italy, the Caprese
salad is always a main feature on any menu and
for any occasion. The combination of tomatoes,
garlic and mozzarella is perfect for the palate

as well as pleasing to the eyes.

Italian Express p.33

* SALADS

We always strive to use the freshest seasonal ingredients wherever possible..

PUTTANESCA
MOZZARELLA, TOMATO, CHILLI,
ANCHOVY, OLIVES & SAGE
After a days filming | enjoy nothing more than relaxing
with a slice of pizza in one hand and a beer in the other.
The pizza always has anchovies like the Puttanesca

and the beer is always Italian.

Italian Adriatic Escape p.144

£11.95

SMOKED SALMON
MASCARPONE, MOZZARELLA & CHIVES
The first time | tried this pizza topping was on the island

of Elba, off the coast of Tuscany. It isn’t traditional, but
the combination of smoked salmon, soft creamy cheeses
and chives works really well and | was seriously impressed.
Italian Coastal Escape p.155

£14.50

MARINATED & GRILLED CHICKEN
MOZZARELLA, TOMATO & FRESH BASIL

| am breaking so many rules with this pizza...
Generally speaking, Italians NEVER put chicken on
pizza. The Brits love chicken, and they love pizza,
so this is my gift fo you! We marinate the chicken
to retain its succulence, and top it on an otherwise
classic margherita pizza.

£13.95

FIORENTINA

SPINACH, EGG, TOMATO, MOZZARELLA

& PECORINO CHEESE (v)

This is a firm favourite in the D'Acampo household
and there's always an argument over who gets the last
piece. My eldest son, Luciano, usually wins. By the way,
this classic from Florence is a great way to make sure
everyone’s getting their greens...

Italian Escape p.111

£13.50

GRILLED CHICKEN CAESAR £8.95/£13.25
GEM LETTUCE, PANCETTA, CROUTONS,

PECORINO CHEESE & CAESAR DRESSING

The popularity of this salad around the world is

most likely due to a man that bears the salad'’s

name, Caesar Cardini. Here | have made

it my own. Enjoy!

HERB-CRUSTED HAM
& AVOCADO

SUN-DRIED TOMATOES, SWEETCORN, ROCKET,
PECORINO CHEESE & MUSTARD DRESSING

This salad makes a great lunch or supper, in addifion
to ham it contains all kinds of goodies, including
avocado which is incredibly nutritious and sweetcorn,
rich in vitamins, minerals and antioxidants.

Italian Express p.156

£8.95/£13.25




* PASTA & RISOTTO

I can talk about pasta all day long. It's definitely the one thing I'd be happy to eat every day
for the rest of my life. There are so many different pasta shapes & of course, sauces
fo accompany them. How could anyone ever tire of a perfect plate of pasta?g

LINGUINE WITH SEAFOOD
WILD RED PRAWN, MUSSELS, CLAMS,
CALAMARI, TOMATO & CHILLI

This has fo be one of my mother’s best creations —
she prepared it for me every time | visited her.
Please do not ask for grated cheese on fop;

it's not how seafood is eaten in Italy and you
would never have wanted to upset my mother!
The Italian Diet p.103

£18.25

MAMMA'’S CHICKEN RISOTTO
TOMATO, WHITE WINE, PECORINO CHEESE
& PARSLEY

My mother used fo cook this risofto for my sister
and me every week, as it's so tasty we loved if.
Enjoy with a good boftle of full-bodied

Italian red wine.

Italian Express p.103

£13.25

GNOCCHI MARGHERITA
POTATO DUMPLINGS, TOMATO, BUFFALO
MOZZARELLA & FRESH BASIL (v)

These delectable little potato dumplings are sfill not
fully appreciated by the British palate, but | have never
met anyone who doesn’t like this dish. What’'s more,

it definitely gets the thumbs up from children. If you
prefer a little extra kick, drizzle over some chilli oil.
Italian Express p.106

£12.25

FETTUCCINE WITH SAUSAGE
PEAS, MASCARPONE & WHITE TRUFFLE OIL

When | visited Turin for the latest TV series | was lucky
enough to drive a vintage Fiat 500 around the Lingofto
racetrack on top of the old Fiat factory, fulfiling a
childhood dream. | then had the pleasure of cooking
this delicious pasta dish right in the middle of the frack
for my city guides and new friends, Carlo, Massimo
and Laura. It is a day that | will never forget.

Italian Express p.85

£14.75

LINGUINE WITH LOBSTER
CHERRY TOMATOES, WHITE WINE,
GARLIC, CHILLI & PARSLEY

People often ask me what | would choose for
my last supper. Well, this is it! Lobster can be

a bit expensive, but the flavour is superb and,
for a special occasion - or even if you just fancy
a freat - it's worth splurging for such an
amazing pasta dish.

Gino’s Pasta p.60

£27.25

RAVIOLI WITH HAM & RICOTTA

SUN-DRIED TOMATOES & SPICY

CALABRIAN SAUSAGE

In the D’Acampo family we adore making fresh
filled pasta and this recipe is one of our fop ten
must have meals.

Gino’s Pasta p.38

£12.75

LASAGNE

SLOW COOKED BEEF RAGU, TOMATO,
PECORINO CHEESE & BASIL PESTO

| probably should have named this dish after my mother,
Alba. She first showed me how to make it when | was
about 8 years old and was always my sternest critic.
That's why | have to make sure it's always just right!
Gino's Pasta p.121

£13.75

FETTUCCINE BOLOGNESE £13.75
SLOW COOKED BEEF RAGU & PECORINO CHEESE

I have used my grandfather’s recipe since | was

16 years old and | still think it's the best Bolognese
sauce ever. My nonno Giovanni would be so proud
to have this dish on My Restaurant’s menu.

Gino's Pasta p.27

RIGATONI WITH BASIL PESTO
GARLIC, CHERRY TOMATOES

& PECORINO CHEESE (v)

I went to visit a friend of mine, Daniele, in the
beautiful Ligurian region where basil grows at

its best. He infroduced me to pesto alla Genovese
and | have to admit that since then it's been one
of my top pasta recipes to cook at home.

Gino’s Pasta p.62

£10.50

BUCATINI CARBONARA £13.75
FREE RANGE EGGS, PANCETTA & PECORINO CHEESE

We make it like it should be made - no cream,

just free range eggs, Pecorino cheese from Sardinia
and diced crispy pancetta from Emilia Romagna.
Gino's Pasta p. 146

RIGATONI ARRABBIATA
CHILLI, GARLIC & TOMATO (Ve)

Arrabbiata means ‘angry’ in Italian, and | guess
they used it to name this dish because of the
heat of the chilli peppers in the sauce. This dish
is fiery, fun and always fantastic!

Gino's Pasta p.122

£10.50



* MAINS -

As well as loving all kinds of meat, | can’t remember a fime when | didn’t enjoy fish at least once
a week. As you know, I'm from the south of Italy, where seafood is so fresh and abundant
that many people eat it daily.

CHICKEN BREAST IN A £16.75
LEMON & CAPER SAUCE

GREEN BEANS, PARSLEY & GARLIC

Although the combination of lemon and capers

is commonly used in fish dishes, it works just as well

with chicken. The sharpness of the lemon and the

salty tanginess of the capers contrast beautifully

with the delicate flavour of the meat.

Italian Express p. 124

SEA BASS £19.95
ITALIAN SALSA & LEMON

This fish dish comes from, “Fantastico”, the first

cookbook | ever wrote. | can't believe that after

all these years | still enjoy making this recipe

as much as ever.

Fantastico! p.93

CRISPY DUCK £18.75
CHERRY & RED WINE SAUCE

Cherries are very popular in Italy - particularly in

Emilia Romagna and Veneto, where there is a

famous local cherry festival (Sagra delle Ciliegie)

in the old town of Marostica from May to June

each year. The sweet cherry sauce and crispy

duck are a match made in heaven!

Hidden Italy p.121

MEATBALLS IN A SPICY £13.95

TOMATO SAUCE

BEEF & PORK, TOMATO, CHILLI, BASIL,

SERVED WITH TOASTED CIABATTA

| cooked these meatballs in Verona, after spending the
afternoon as a life model for a group of artists... what an
experience! This dish is really delicious and filling.

Italian Express p.135

CHICKEN CACCIATORE
CHICKEN BREAST IN A SPICY TOMATO SAUCE
WITH PANCETTA & ROSEMARY

Cacciatore means hunter in Italian and every family
in Italy makes this dish at least once a week. When

I cook it, I love the way the aroma fills the kitchen,
it's packed full of flavour from the smoky pancetta,
rustic tomato sauce and white wine. Trust me,

it's the perfect supper, any night of the week.
Pronto p.47

£17.50

COD IN ACQUA PAZZA

POTATOES, CHERRY TOMATOES,

CAPERS & OLIVES

The northern Italians use cod quite a lof, and it's
usually cooked very simply, as in this classic recipe
(Acqua Pazza means 'crazy water’). Containing
potatoes, it's a great one-pot supper dish.

Italian Express p.112

£20.50

CRISPY CHICKEN BREAST
STUFFED WITH MOZZARELLA, SUN-DRIED
TOMATOES & BASIL PESTO

Pesto originated in Genoa and is a firm favourite
as a pasta sauce choice, but why stop there?
Here pesto makes stuffed breaded chicken
extra special; done like this, it really doesn’t

gef any better.

A Taste of the Sun p.156

£17.50

CALABRIAN STYLE KING PRAWNS £24.25
SPICY TOMATO SAUCE, '‘NDUJA, ANCHOVIES,

PEAS, OLIVES & CAPERS

‘Nduja is a spicy salami paste made with hot red
Calabrian chillies. It is so versatile and will seriously
fransform your cooking - it's hot, sweet and smoky

at the same time. Here | have paired it with juicy

prawns to create a sumptuous, classy and

comforting dish.

[talian Coastal Escape p.74

AUBERGINE PARMIGIANA

SMOKED PROVOLA CHEESE, PECORINO

& BASIL PESTO (v)

My favourite way to cook aubergines. This recipe
has been in my family for many generations

and | want you to experience it for yourselves.
Veg Italia p.187

£12.95

SLOW COOKED BEEF

BRAISED BEEF IN RED WINE SERVED

WITH TOASTED CIABATTA

My beef is aged for 28 days before cooking

in red wine for over 12 hours; it will melt in your
mouth. And if you haven't chosen your wine yet,
get a bottle of Cannonau fo go with this stew...
frust me on this one!

Islands in the Sun p.88

£19.50



* MY SPECIALITY GRILL -

Translated from “Grigliata”, this is a traditional Italian style of cooking, focusing on simple
ingredients, that use the fire to enhance their flavour. Here at My Restaurants, you can choose from
high quality cuts of meat, fish and chicken, steeped in marinade, seared on our grill and served
with home made sauces or salsas, each chosen to complement the natural flavours of each dish.

LAMB CUTLETS £20.75
GRILLED PANCETTA, HONEY, LEMON

& ROSEMARY SAUCE

Inspired by the authentic Roman cooking of Anna

Dente, this dish reflects the Romans’ love of meat

and all things sweet.

Italian Escape p.134

YELLOWFIN TUNA
LENTIL, TOMATO & CAPER SALSA

Fish is incredibly good for you and tunais a really

top superfood. The flavour is great and, in my opinion,
funa shouldn't be smothered with thick sauce -

which is why I love this recipe.

Italian Escape p.191

£21

FISH SKEWERS WITH £22.25
SPICY TARTARE SAUCE
SWORDFISH, CALAMARI & KING PRAWNS

I barbecued these delicious fish skewers on

the beautiful beach of San Domino, one of the
Tremiti Islands.

Italian Adriatic Escape p.49

SWORDFISH £19.50

ROAST NEW POTATOES & GREMOLATA

| cooked this dish overlooking the beach at Pescoluse,
on the Puglian coast. It's known as the Maldives of
Salento and is a hidden paradise. Gremolata is a
dressing of raw chopped garlic, parsley and lemon
zest, perfect with the simply grilled swordfish.

Italian Adriatic Escape p.52

VEAL CHOP £27.95
TOMATOES, FENNEL, RED PEPPER & CAPERS CHICKEN SKEWERS £16.95
This is my idea of a rustic, healthy recipe and is ITALIAN BEANS, FENNEL & MINT
inspired by my journey through Marche, the veal This is a great way to cook chicken - the sweetness
chop works perfectly with the piquancy of the of the marmalade combines with the smokiness
capers and sweetness of the raisins and honey. and spice of the paprika to give a delicious glaze.
Italian Adriatic Escape p.86 [talian Adriatic Escape p.92
e STEAKS »
Specialising in the best steak cuts provided by my very own butchers in Cheshire.
Working closely with specialist Angus and Hereford farmers, my cuts are hand selected,
some of which are then dry aged on the bone for a minimum of 35 days.
Served with fries and your choice from one of our freshly prepared sauces;
peppercorn, blue cheese (v), arrabbiata (v), salsa verde (v)
ABERDEEN ANGUS & HEREFORD
Aged 28 days. Grass fed, leaner than grain fed with a fuller, beefier flavour, high in essentfial omega 3 & 6.
RUMP (225¢g) £21 RIBEYE (225g) £24.75
SIRLOIN (225g) £2295 FILLET (2259) £29.50

TAGLIATA DI MANZO (8009) £64.75

Bone in prime rib, one of the finest steak cufts,
tender with a wonderful rich flavour.

SHARING CUTS

Native British breeds dry aged up to 35 days.

BISTECCA FIORENTINA (800g) £64.75
Sirloin on one side of the bone & fillet

on the other. Best of both worlds.




e SIDES »

| find that carefully chosen side dishes really enhance the meal & can be every bit
as good as the dish taking centre stage.

SPICY SPINACH

GARLIC & CHILLI (Ve)

There is nothing healthier or tastier than a good
plate of spinach. The combination of the garlic
and the chilli works beautifully with the
earthiness of the spinach.

Fantastico! p.133

£4.50

TOMATO & BASIL SALAD
BALSAMIC DRESSING (Ve)

I have carefully selected the best tomatoes for
this simple salad. The only thing we have to do is
fold in a few fresh basil leaves and job donel

£4.25

ROAST NEW POTATOES
PEPPERS, GARLIC & ROSEMARY (Ve)

This is the way my mother used to cook potatoes for
me when | was growing up, and it's how | make roast
potatoes for my wife and children today. It makes

a perfect accompaniment to any fish or meat dish.
Italian Express p. 174

£4.50

ROCKET & PECORINO SALAD £4.25
BALSAMIC DRESSING

A simple, classic Italian salad... the best rocket

leaves, a mature Pecorino Sardo and fantastic
balsamic vinegar.

PEPERONATA £4.50

ROAST PEPPERS, FENNEL & TOMATO (Ve)

A southern Italian peperonata is a delicious side
dish. Roasted red peppers work perfectly with the
piquancy of the capers and sweetness of the raisins
and honey.

COURGETTE FRIES
SEA SALT

Slightly naughty, but a little bit virtuous foo

(after all, it's a green vegetable and one of
your five-a-day, righte), these fries are amazingly
addictive and my kids love them.

Italian Escape p.226

£4.50

TRUFFLE CHEESY FRIES
PECORINO CHEESE

Freshly peeled, cut and fried potatoes, served
with fruffle oil and grated Pecorino cheese sprinkled
on top... do I really need to say any more¢

£4.50

FRIES £4.25
SEA SALT

Freshly peeled, cut and fried potatoes

served with sea salt.

GREEN BEANS £4.25

BALSAMIC DRESSING & GARLIC (Ve)

Italians love green beans and grow many different
kinds, some of which are purplish and mottled

or yellow rather than bright green. For this recipe

I have used the more familiar fine green beans.

It's my favourite green bean recipe of all time

and is fantastic with fish.
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MIXED SALAD
ROCKET, SPINACH, TOMATOES,
CUCUMBER & FENNEL (Ve)

A simple salad to complement any
of my dishes.

£4.25

* SUNDAY ROASTS
AVAILABLE SUNDAYS
12NOON - 6PM

SLOW ROAST BEEF
Aged 28 days, Aberdeen Angus beef rump
with garlic & thyme

HERB ROAST CHICKEN
Lemon & rosemary

All served with crisp golden roast potatoes,
vegetables, Yorkshire pudding & roasting gravy.
Ask your server to see our separate menu.

* BAMBINO
UNDER THE AGE OF 11
See our separate children’s menu.

Offering a selection of classic Italian dishes
in smaller portions.

° VEGETARIAN °
& VEGAN

Offering a selection of vegetarian and
vegan dishes, ask your server to see our
separate menu.

Please always inform your server of any allergies before placing your order as not all ingredients can be listed
and we cannot guarantee the total absence of allergens in our dishes. Detailed allergen information is
available on request.

An optional service charge will be added to your bill.
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