THE ITALIAN KITCHEN

PIZZA AND PASTA DUO MENU

£15 PER PERSON

Choose half a pasta and half a pizza for £15 per person. Complete with a small: glass of house wine, house beer, or soft drink.

CHOOSE A PASTA

PENNE ALL'ARRABBIATA (2,13)(GFA) (V] (V6]

Tomato sugo, spicy fresh chillies.

PENNE SALSICCIA (2,7,13)(GFA|

Italian sausage, red onion, basil, tomato sugo, cream.

PENNE POLPETTE (2,4,6,9,13,14)(GFA)

Homemade meatballs in a rich sugo sauce, want it spicy, ask server.

FETTUCINE FUNGHI E SPINACHI (2,4,7,13,14])(GFA|

Portobello mushroom, spinach, garlic, sage, butter, parmesan
cheese, cream, white wine and truffle oil.

FETTUCINE AL SALMONE (2,3,4,5,7,13,14)(GFA)

Salmon, garlic, cream, parmesan and white wine.

RIGATONI ALLA PAESANA (2,3,5,7,8,13,14)(GFA)

Italian sausage, chicken, cream, mushrooms, garlic, white wine.

RIGATONI BOLOGNESE (2,7,13,14)(GFA)

Rich beef ragl and red wine sauce.

AMATRICIANA (2,7,13)(GFA]

Pancetta, spicy sardo sausage, onions, tomato sugo.

RIGATONI AL PROSCIUTTO E PISELLI (2,7,13,14])(GFA)

Tender ham shank in a creamy white wine sauce with garlic, peas, parsley.

SPAGHETTI CARBONARA (2,7,13,14)(GFA)

Pancetta, pecorino, cream, garlic, pepper.

CHOOSE A PIZZA

MARGHERITA (2,6,7)(V](vGA)

Sugo, mozzarella, fresh basil EV0O0.

ORTOLANA (2,6,7)(V)[VGA)
Sugo, mozzarella, sweet peppers, spinach, caramelised
onions,EV00.

PIZZA GEDIS (2,6,7)

Sugo, mozzarella, salame sardo, mascarpone, basil, EVOO.

QUATTRO STAGIONI (2,6,7)
Sugo, mozzarella, Italian sausage, mushrooms, pancetta,
roasted courgettes, EV0O.

SALAME MISTO (2.6,7)

Sugo, mozzarella, Salami Napoli, salami finocchiona, sardo salami,
EV00.

PIZZA DI PARMA (2,6,7)

Sugo, mozzarella, Parma Ham, rocket, parmesan shavings, EVOO.

POLLO PICCANTE (2,6,7,14)
Sugo, mozzarella, marinated chicken, sweet drop peppers,
fresh chillies, EV0O.

ADDITIONAL SIDES

ADD HANDCUT CHIPS - £6
[2,13]{v]Ive]

ADD INSALATA MISTA - £6
Mixed leaves with tomatoes, peppers, onions.
(9,13,14)(v](vGA)

Available Monday-Wednesday, Maximum 4 Diners. Please be aware that while we use an allergen matrix to prepare dishes, our kitchen handles common allergens, and cross
contamination cannot be entirely eliminated. Therefore, we cannot guarantee that any dish is entirely free of allergens.

ALLERGEN KEY:1CELERY, 2GLUTEN, 3 CRUSTACEANS, 4EGGS, SFISH, 6LUPIN, 7DAIRY, 8MOLLUSCS, 9MUSTARD, 10 NUTS, T1PEANUTS, 12 SESAME SEEDS. 13 SOYA, 14 SULPHUR DIOXIDE

GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN, VG: VEGAN, VGA: VEGAN AVAILABLE




