
MINESTRONE OR SOUP OF THE DAY (V) 
Served with bread and butter

CALAMARI FRITTI
Calamari rings, deep fried and served with garlic mayonnaise

CHICKEN LIVER PATE 
Served with red onion marmalade and toast 

MOZZARELLA STICKS (V)
coated in breadcrumbs, deep fried & served with spicy tomato dip 

POLPETTE 
Meatballs in a rich Napoli sauce topped with mozzarella cheese and served with 
garlic bread 

GLUTEN FREE OPTIONS AVAILABLE – PLEASE ASK YOUR SERVER

ARANCINI (V)
Italian rice, tomato and peas deep fried in panko breadcrumbs

CAPRESE (V)
Mozzarella and tomatoes topped with basil oil

FOCACCIA PARMA HAM 
Sea salt, rocket and extra virgin olive oil

MUSSELS BIANCO
Cooked with white wine & cream served with garlic bread

MUSSELS ROSSO
Cooked in a chilli & tomato sauce served with garlic bread

ZEBRA
Layers of black pudding, buffalo mozzarella & tomato drizzled with
Basil olive oil

MEAT, PIZZA & RISOTTO
TACCHINO
Christmas turkey with all the trimmings

RISOTTO (V)
With peas, courgette & mint in a white wine and butter sauce

POLLO PEPE
Breast of chicken served with peppercorn sauce and chips

SEA BASS (£3.50 supplement)

With a cream, leek and pea sauce served with mash potato

SIRLOIN STEAK 8oz (£9.95 supplement) 

Mushroom, tomato and chips and a choice of 
Peppercorn or Diane sauce

PORK BELLY
Slow cooked and served with roasted winter veg, mashed potato
 and a red wine jus

POLLO MILANESE
Breaded chicken breast, pan fried and served with penne arrabbiata

BEEF BURGER 
Served with tomato, onion & lettuce with chips 
(Add cheddar cheese £1.10 and/or streaky bacon £1.40) 
a

CHICKEN BURGER
Served with tomato, onion & lettuce with chips
(Add cheddar cheese £1.10 and/or streaky bacon £1.40)  

PIZZA 
Tomato and mozzarella
Add meat £1.50 or Vegetables £1 per topping

MEZZO MEZZO 
Half pizza & half a pasta for 2 people to share

PASTA (PENNE, SPAGHETTI or LINGUINE)

PULLED PORK RAGU
with pangrattato (Italian crispy breadcrumbs)

NORCINA
Eataliano sausage, onions, chillies in a tomato and cream sauce

CAJUN CHICKEN
Roasted peppers & red onions in a creamy tomato sauce

FUNGHI (V)
King oyster mushrooms with truffle

AGLIO OLIO E PEPERONCINO (V)
With garlic, extra virgin olive oil and chillies

ARRABBIATA (V)
onions, garlic and fresh chillies in a tomato sauce

CARBONARA 
Bacon, garlic & cream

BOLOGNESE
Beef ragu

GAMBERONI (£2.50 Supplement)

King prawns, cherry tomatoes, chillies & a touch of tomato sauce

AMATRICIANA
Bacon, onions, chilli & garlic in a tomato sauce

LASAGNE
Homemade beef or Vegetable (V)

SALAD
CHICKEN CAESAR SALAD
Grilled chicken, lettuce, croutons & parmesan shavings
drizzled with Caesar dressing

GOATS CHEESE SALAD(V)
Mixed leaves, beetroot and date puree

 
Mashed Potato(V).................................................. £4.95 

Homemade bread(V).............................................. £3.95 
Hand cut chips(V)................................................... £4.95 
Garlic Bread(V)......................................................  £4.45
Garlic bread with mozzarella(V).............................. £4.95 

Focaccia...Plain, Garlic or Sea salt & Rosemary(V)  £7.95 
Mixed salad(V) ...................................................... £4.95 
Mixed marinated olives(V)..................................... £4.95 

STICKY TOFFEE PUDDING
CHOCOLATE FUDGE CAKE
HOMEMADE TIRAMISU
BISCOFF CHEESECAKE
VANILLA ICE CREAM (2 scoops) 

SWEET OF THE DAY
ADD ICE CREAM TO ANY SWEET FOR £1.50 

STARTERS 

MAINS 

DESSERTS

SIDES
GLUTEN FREE PASTA AVAILABLE 



DINNER MENU 
2 COURSE £23.95
3 COURSE £27.95

EATALIANO 
H A M I L T O N  

Festive Menu
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