Luigi's Italian Food & Cocktails

Starters:

Antipasto
Selection of Italian Cheese and Cured Meats, Grilled Marinated Vegetables, Artichoke Hearts,
Olives, Alioli, Focaccia.
19€

Bruschetta
Tomatoes, Garlic, Basil, Shallots, Extra Virgin Olive Oil, Toasted Tuscan Bread.
8€

Fritto Misto
Calamari, Prawns, Artichoke Hearts, Courgettes, Red Peppers, Lemon Alioli.
12€

Arancini

Crispy Cremini Mushroom Risotto Croquettes, Mozzarella Cheese, Marinara Sauce.
12€

Salads:

Burrata Salad
Bresola, Roasted Aubergine, Sun Dried Tomatoes, Rocket Leaves, Balsamic Reduction, Basil
Pesto Sauce.
14€

Ceasar Salad
Baby Gem, Croutons, Anchovies, Parm Cheese, Bacon.
12€
Add Chicken Breast 4€

Panzanella Salad
Tomatoes, Garlic, Shallots, Thyme, Mozzarella Cheese, Toasted Italian Bread, Red Wine
Mustard Dressing.
10€

Caprino
Caramelised Goat Cheese, Figs, Radishes, Walnuts, Balsamic Vinaigrette
13€

Grilled Vegetable Salad
Red Bell Peppers, Courgettes, Rocket, Tomatoes, Basil, Extra Virgin Olive Oil.
10€



Pizzas:

Burrata Pizza
Tomato Basil Sauce, Fior di Latte, Bresola, Cherry Tomatoes, Grana Padano, Rocket Leaves,
Pesto, Balsamic Reduction.
18€

Goat Cheese & Chorizo
Tomato Basil Sauce, Fior di latte, Braised Red Onion, Chorizo, Pine Nuts, Spinach.
16€

Truffle Pizza
Roasted Garlic Truffle Sauce, Fior di latte, Cremini Mushrooms, Rocket Leaves, Parm Shavings,
Truffle Oil.
18€

Diavola
Tomato Basil Sauce, Fior di latte, Spicy Salami.
13€

Prosciutto e Funghi
Tomato Basil Sauce, Fior di latte, Cooked Ham, Wild Mushrooms
13€

4 Fromaggi
Parmesan Sauce, Fior di Latte, Gorgonzola, Goat Cheese.
15€

Vegan Pizza
Roasted Marinated Courgettes, Aubergine, Roasted Red Peppers, Broccolini.
14€

Margherita
Tomato Basil Sauce, Fior di latte.
11€

4 Stagioni
Tomato Basil Sauce, Fior di latte, Prawns, Cooked Ham, Artichoke Hearts, Mushrooms, Olives.
15€



Mains:

Aubergine Rollatini
Roasted Aubergine, Ricotta Cheese, Parmesan Cheese, Fresh Tomato Sauce, Basil, Tagliatelle
Pasta
16€

Dorada Francesa
Dorada Filet, Lemon, White Wine, Butter, Parsley, Capellini Pasta.
20€

Tagliata
Marinated Skirt Steak, Baby Greens, Braised Red Onion, Cherry Tomatoes, Balsamic Dressing.
20€

Risotto
Carnaroli Rice, Asparagus, Mushrooms, Parmesan, Lemon.
17€

Pastas:

Lasagna
Fresh Pasta, Bolognese Sauce, Ricotta Cheese, Sauce Bechamel, Parm Cheese.
18€

Spaghetti & Meatballs
Beef & Pork Meatballs, Marinara Sauce, Parm Cheese, Basil
18€

Linguine White Clam
Clams, Garlic, White Wine, Lemon, Spinach, Parsley, Oregano.
16€

Spaghetti Carbonara
Pancetta, Egg Yolks, Parmesan Cheese, Black Pepper.
15€



Desserts:

Limoncello Tiramisu

Mascarpone Cheese, Italian Style Biscuits.
10€

Summer Fruit Tart
Italian Pie Crust (Pasta Frolla), Whipped Vanilla Custard, Summer Fruits.
8€

Affogato
Vanilla Ice Cream, Shot of Espresso, Biscotti.
7€

Torta Tenerina
Soft Chocolate Cake, Vanilla Ice Cream.
8€

Biscotti
Twice Baked Italian Cookies (Perfect with Coffee)
6€

Kkids:

buttered pasta
with parmesan cheese
8€

pasta Bolognese
with parmesan cheese
9€

mini pizza margarita
Vanilla Ice Cream, Shot of Espresso, Biscotti.
8€



WINE LIST
BUBBLES
DOMINIO DE LAVEGA, CAVA BRUT
JM GOBILLARD BARON, CHAMPAGNE BRUT
VEUVE CLICQUOT, CHAMPAGNE BRUT
ROSE
PASION BOBAL, VALENCIA
CHIVITE LAS FINCAS ROSADO
WHISPERING ANGEL, COTES DE PROVENCE
WHITE
KHATERINE SIERRA, VERDEJO DO, RUEDA
PABLO CLARO VT, CHARDONNAY, CASTILLA
LICOS, GARNACHA BLANCA DO, TERRA ALTA
CHAN DE ROSAS, ALBARINO, RIAS BAIXAS
NISIA “LAS SUERTES”JORGE ORDONEZ, VERDEJO, RUEDA
RED
“EL MAGO” - FRANCK MASSARD, GARNACHA, TERRA ALTA
EGUILUZ, CRIANZA, RIOJA
CAL PLA NEGRE, CARINENA GARNACHA, PRIORAT
DIAZ BAYO 15, TEMPRANILLO, RIBERA DEL DUERO

QUOTA 29 “PRIMITIVO” , PUGLIA/ITALY
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