APERITIVI - drinks to start

Glass of Prosecco - Italian sparkling wine, extra dry with a fruity finish £5.95

Aperol Spritz - Aperol Italian liqueur combined with Prosecco, a splash of soda, ice
and a slice of orange (the most popular aperitif in Italy!) £6.95

Bellini - Prosecco and peach juice (made famous in Venice) £6.95

Americano - Campari bitters, red vermouth and soda over ice, garnished with a

slice of orange £5.95
Peroni Nastro Azzurro - Italian bottled lager (33cl), 5.1% £4.40
Moretti - Italian bottled lager (33cl), 4.6% £4.40

We also have pale ale, cider and a wide range of spirits, wines and sparkling wines
available, please see our Wine List for further details.

NEL FRATTEMPO - in the meantime

Pane e Olive (vg) £7.00
Italian green olives in chef’s special marinade (with stones) and homemade bread
served with butter, olive oil and balsamic vinegar

Pane Pizza all'aglio (vg, gf*) £4.95
Freshly baked garlic pizza bread

Pane Pizza con Mozzarella (v, gf*) £5.95
Freshly baked garlic bread with mozzarella

(v) Vegetarian
(vg) Vegan

(gf) Gluten free on request *supplement of £2

Food may contain allergens, please ask for further details.



ANTIPASTI - STARTERS

Insalata Caprese (v) £7.50
Fresh buffalo mozzarella from south Italy, served with cherry tomatoes and
oregano, topped with basil oil.

Antipasto Italiano (min. 2 people) £8.50 per person
Selection of Italian cold meats, buffalo mozzarella, sun-dried tomatoes and olives,
served with homemade bread

Gamberoni al Vino Bianco £7.50
Pan-fried, shelled king prawns in garlic & white wine sauce served on toasted
homemade bread

Calamari Fritti £8.95
Fresh calamari, deep fried and served with a salad garnish and garlic mayonnaise

Melanzane alla Parmigiana £7.50
Traditional Neapolitan recipe, layers of aubergine covered with fresh mozzarella,
Parmigiano cheese & basil in a rich organic tomato ragu sauce

(v) Vegetarian
(vg) Vegan

(gf) Gluten free on request

Food may contain allergens, please ask for further details.



MAIN COURSES

Penne Sorrentina con Melanzane (v) * £11.95
Penne pasta with fior di latte mozzarella, aubergine and organic tomato ragu

Tagliatelle Salsiccia e Melanzane * £13.95
Homemade tagliatelle with Italian sausage, aubergine and organic tomato ragu

Spaghetti Vongole £14.50
Fresh clams in garlic & white wine with a touch of cherry tomatoes

Tagliatelle di Mare £15.95
Homemade tagliatelle with king prawns, clams & mussels in a white wine sauce with a
touch of cherry tomatoes

Spaghetti Gamberoni e Zucchini * £14.50
Shelled king prawns with courgette and fresh cherry tomatoes in a garlic and white wine
sauce with a touch of cream

Polpette Napoli £13.95
Traditional Neapolitan meatballs, made with 100% British minced beef, served in an
organic tomato ragu with spaghetti

Risotto Pollo e Funghi (gf) £13.95
Italian Arborio rice with chicken, mushrooms & Parmigiano cheese in a light creamy
sauce

Pollo Caprese £16.95
Chicken breast topped with smoked Provolone cheese, aubergine and cherry tomato
sauce, served with Italian roasted potatoes

Tagliata di Filetto di Manzo £25.95 80z
Extra mature fillet steak cooked to your liking then sliced and served on a bed of rocket
salad with cherry tomatoes, reduced balsamic vinegar and shavings of Parmigiano
cheese. Served with Italian roasted potatoes or French fries and garlic mayonnaise.

Please see our Specials Boards for the other dishes available today

* Available with gluten free penne, supplement of £2
(v) Vegetarian
(vg) Vegan

(gf) Gluten free on request

Food may contain allergens, please ask for further details.



PIZZA

Pizza Margherita (v) £9.95
Organic tomato sauce, mozzarella & basil

Pizza O' Sole mio (v or vg without mozzarella) £10.95
Organic tomato sauce, mozzarella, aubergines, courgettes, spinach & mushrooms

Pizza Vesuvio £12.95
Organic tomato sauce, mozzarella, pepperoni salami, dried chilli & peppers

Pizza Napoli £13.95
Organic tomato sauce & mozzarella, topped after cooking with Parma ham, rocket &

shavings of Parmigiano cheese

Pizza Calzone £12.95
Folded pizza with ricotta cheese, pepperoni salami, ham, organic tomato sauce & basil

Pizza Gourmet £13.95
Italian sausage, mushroom, spinach and mozzarella, topped with a drizzle of truffle oil

Note: Gluten Free pizza bases are available on request, supplement of £2

CONTORNI - SIDE ORDERS

Patatine Fritte (vg, gf) - French fries £2.95
Italian Roasted Potatoes (vg, gf) - Dressed with olive oil and rosemary £2.95
Insalata Mista (vg, gf) - Mixed salad with tomatoes, carrots, celery & onions £3.50
Insalata Rucola e Parmigiano (gf) £3.95

Rocket salad with tomatoes & Parmigiano cheese
Spinaci all'aglio (vg, gf) - Spinach cooked in garlic, olive oil & a hint of chilli £2.95

Pane (vg) - Portion of homemade bread £3.50

We hope you enjoy our personal service at Pinocchio’s, a discretionary service charge of
10% will be added to your bill.



