ENOTECA-

BY L’'UVA

APPETISERS

Marinated Olives @ @& @
£3.15

Rosemary Sea-Salt Foccacia @
£3.95

Garlic Bread @® @&
£6.25

Garlic Bread with Tomato Sauce @ @
£6.95

Garlic Bread with Mozzerella @ & @
£7.75

Please be aware that our food may contain or come into contact with common allergens such
EY dairy, eggs, wheat, ﬁsh, she[[ﬁsh and nuts. For any a[[evgy [nformaﬁon, p[esse ask to speak
to the manager on duty. Gluten-Free Pizza or Pasta +£1.50, Vegan/ Dairy-Free Available

GFoY **Gluten Free/ Optiona[ Y60y **Vegan optiona[ NB “Contains Nuts Q7% **Vegetarian

SHARING PLATTERS

Antipasto Platter

£15.45

Milano salami, prosciutto, chorizo and caprese sausage, served with a mixed salad,
I ¥ g

baby Mozzarella, sundried tomatoes, olives, app le and p lum chutney and rosemary

foccacia.

(Antipasto’s for 1 available for £7.50)
Vegetariana Platter .

Chef’s special aubergine accompanied by fal

tomato sauce.

STARTERS

Mashe mbergmc cooked in a cumin and
- sauce with tomatoes, qar[ic, chillies and

SCI'\’CC{ Wifh homemade rosemary fOCC‘{Ci'{

A[ Forno @ £7.75

Homemade Altamura bread topped with a
recipe of oarlic, basil, sundried tomatoes, olive

oil, rocket salad and pesto.

Capra Grill @ D 655

Ciabatta bread balzed with goat s cl
served with onion and p[um ch utney,
drizzled with a balsamic g[aze.

Deep Fried Brie  £6.75

Every Yorkshire lad and vill love this one.
Awedge of brie, deep fried coated in panko
breadcrumbs, served with apple plum

C”ﬂ.( ey é ‘11’1({ Q‘ﬂ‘ﬂiq,K’({ Wifh QC’{SO]’I'{[ 9'1['1({

Chicken Wings @£7 00

B

afe[ and arancini with a delcious spicy

@:£7.00

N[Lth’H rooms in cream 11’16{ S‘ph’l aci

Funghi Formi

di fm maggio with homemade ﬂ at bread.
Calamari

Crispy ¢

with gar[ic aioli, mixed salad and a lemon
wedge.

Gamberoni

Alla Diavola

Juicy king prawns cooked in a spicy tomato,

chilli and gar[ic sauce, served with homemade

flat bread.
Arancini.... BL675
with mozzarella

Arborio rice balls,
and roasted peppers, ed in fresh

brcadcrumbs, SGT\’GC{ WiH’l an arrabbiafa

sauce. @ m

1“!’1022&]’6[['& SGI"VCC{ ona ’)(’C Of rocket and

basil drizzled with a pesto dress ing.

Au’oergine @ @£7 -

Proscuitto

mashed aubergine, prosciutto, oven baked
and topped with baby mozzarella rocket and

PGSfO C{I“CSS ng.

AL FORNO
SPECIALTIES

Be”y Pork

Slow-cooked belly pork served with cmshed potatoes, broccoli

Gro® £17 50

and gVGCVledVIS n arosemary and red wine sauce.

PoUo Milanese

Roasted chicken breast cooked in a mushroom, pancetta,

& £17.50

sp inach, tomato, cream and masala wine sauce.

Salm on Rustica &% £17.05

Oven-baked salmon ﬁUet, cooked in a lemon and butter
sauce, with mushrooms sundried tomatoes, capers, olives
preserved lemon, and served with roasted broccoli and green

beans.

Casarecce Pollo Pesto @ W £14.95

Oven-baked pasta in a creamy bechamel and pesto sauce
with chicken, mushrooms, and onions, topped with a

sizz[ing layer of mozzarella and pesto dressing. Served with

side salad.

Casarecce Al
Manzo Piccante £15.55

Oven baked pasta with dehcwus home made beef meatballs
and a ragu bolognese of pancetta, roasted peppers and
chillies, cooked in a pomodoro sauce. Served with side salad.

£12.45
The most heavt—warming meal you will ﬁnd. Oven-baked

Lasagne

home-madle bolognese, layered lasagne pasta and topped
with bechamel sauce, mix di formaggio, and mozzarella.
Served with side salad.

Vegetarian Lasagne @ @ £13.45

Homemade veggie [asagne with spinach, goat’s cheese,
aubergine, bechamel sauce, pesto, baked in oven with
mozzarella. Served with side salad.

Cannelloni VW £14.95

Homemacde rolls of pasta filled with ricotta cheese, spinach,
and mix di formaggio oven-baked in a rich tomato sauce
and topped with a layev of creamy bechamel sauce and

sizzling mozzarella. Served with side salad.




SALAD MAINS

Capra Grill Salad

Oven Baked slices of Ciabatta bread topped with goat’s
cheese and drizzled with balzamic g[aze served with app[e
and p[um chutney, mixed salad leaves, tomatoes, cucumber,

green bcans and masted peppers.

Pollo Piccante Salad

Mixed salad topped with delicious spicy chicken, cooked in
butter with roasted peppers, olives, avocadoes, spinach with a

t’lOVle mustard dl’CSSiVlg. SCV\/CC{ withﬁ'esh[y madeﬂatbvead.

OO Disos

Avibrant salad of rocket, cucumber; ﬁ'esh sp inach, baby
mozzavella and sundried tomatoes, with avocado, sauteed gar[ic
mushrooms, balsamic g[aze, served with a ﬁ'esh[y baked bread.

(Add Chicken for £2.00)
Salmon Salad

Mixed salad with rocket, spivmch, avocado, green beans, radishes
cucumber and capers with a Juicy roasted salmon ﬁ[[et, dressed

with lemon and tarragon.

King prawns cooked in a gar[ ic butter, coriander and chilli
dress'mg, served with ﬂat bread and a mix of rocket, sp'mach,
&

cherry tomatoes, radishes, avocado, cucumber and red onions.

STEAKS

Our steaks are 28 day matured and seasoned with

rosemary and olive oil, pan ﬁried to your own }oreference
and served with steak cut chi}os, crispy onion rings,

and a ﬁresh side salad
100z Rib Eye

GFO* £2345

100z Sirloin &9 £21.95

100z Rump @ £19.55

STEAK SAUCES

Stilton & Smoked Pancetta £3.00 GO}
Garlic Herb Butter £2.00 6o}

Peppercorn Sauce £3.00 GFo}

MAIN DISHES

(All main courses can have ingr@dients added or removed upon request)

......................................................

............................................

Linguine in a classic beef ragu sauteed in tomatoes, garlic, red  Arborio rice, cooked in a spiced creamy pomodoro sauce with

wine, ﬁ'esh herbs, and crispy pancetta.

A creamy sauce with crispy pancetta, black pepper and mix di

@ L1795

............................................... cssscss

fovmaggio served over homemade ['mgutine.

gar[ic oil, mussels, clams, king prawns, baby squid and chillies.

............................................

.........

Arborio rice cooked in a creamy white wine sauce with chicken,

mushrooms, pancetta, ﬁ'esh thymc, and mix di fovmaggio.

Risotto Verdura

OBD 2550

C[ams, musse[s, k'mg prawns and Sqmd ina [EWIOVI, white wine ccc**eescececscccscscccccccoscscscscassscocscacse escccss
¢

7oL ' ' ! for .
and chitllt ]OOWIOC{OVO sauce, served over homemacie llVLgLAlV’LC.

@ @£12.95

......................................................

(Add chicken or spicy ndbg'a sausage fov £2).

Spaghetti Meatballs

......................................................

Delicious homemade beef meatballs, cooked with mushrooms

Casarecce Arrabbiata [ colGro TR

............................................... esseses

and chillies in a vibrant pomodovo sauce.

Casarecce pasta cooked in a spicy pomodom sauce, with chillies, L

cherry tomatoes, baby mozzarella and basil. (Add chicken or

Casarecce A La Verdura @£14.25

......................................................

spicy nduja sausage for £2).

Casarecce pasta served in a [ight creamy tomato sauce with
marinated, sundried tomatoes, sp'mach, peas, and leeks.
chi[[iesfor £1.00).

S | NN NS | .Y | SN | . YR (I "SR SUGNONNG | W S
ATDOTIO Tice COOREA Wilil SUNATied t0MAatoes ana a variety oj

ﬁ'esh vcgetab les, 'mc[uding artichokes, peas, leeks, green beans,

and sp inach.

Lobster Ravioli

Lobster—ﬁ[[cd ravioli served with kimg prawns in a creamy tomato

and br:mdy sauce.

...........................................

.........

A spicy pasta with Juicy k'mg prawns, chillies, capers, lemon

juice, ina delicious creamy tomato sauce, toppcd with a rocket

sa[ad and WCOlgC Of[CWIOVl.

............................................

A [ight creamy pesto sauce with chicken, mushroom, green beans,

peas, and spinach.

Truffle Ravioli

.......................................

and tmjﬂe oil ina creamy, ﬂavoursome pomodoro sauce, topped

with mix di formaggio and herbs.

.........

.........

( Add Handmade ravioli, packed with tm_bqe, sauteed in mushrooms,

SIDES

Chips £3.50

Rocket Parmesan Salad

Mixed Salad
Roast Vegetgtb les

£4.25
£4.25
£4.50

EXTRA TOPPINGS

Meats
Vegetables
Cheese
Chillies

£2.50
L1735
£1.75

£1.00

@**G[uten Free/ Opﬁona[ @ “Vegan opﬂona[ m **Contains Nuts @ “Vegetarian

(All our Pizzas can be made to calzones upon request)

W €0 £12.25
A classic, delicious divella sauce with baby mozzerella and basil

&% £13.95
Divella sauce, mozzarella and sliced pepperoni (chillies £1.00)

GFO?» £ 5.95

Divella sauce, mozzarella, prosciutto, artichokes, roasted onions, olives,
anchovies and garlic.

Queen of Pizzas 6o £15.95

“The Queen of Pizzas”, divella sauce, mozzarella, mushrooms,
prosciutto, pepperoni and olives.

Margherita Pizza
Diavolo Pizza

Sicily Pizza

B ® z14.05

Divella Sauce, baby mozzarella, marinated sundried tomatoes,
basil and rocket salad and a pesto dressing.

Pesto Pomodoro Pizza

GFOY £ 3.95
Divella sauce, mozzarella, pepperoni, proscuitto, chicken and
roasted peppers.

Caprina Pizza

Al Forno Pizza

V@ £13.95

Divella sauce, goat’s cheese, sweet, caramelised onions, and spinach
combined with mozzarella, garlic oil, tomato, and red onions.

GFO* £1795

Divella sauce, calabrese, spi?/ nduja sausages, roasted peppers and
piquante peppers, garnished with mixed rocket salad, pesto dressing
and topped with baby mozzarella.

Calabria Pizza

GFO* £1495

Divella sauce, spinach, olives, garlic oil, mozzarella, mix di
formaggio, and topped with an egg.

Floventina Pizza

GFO* £1395

Pizza Pollo Funghi

Divella sauce, mozzarella, chicken, mushrooms and garﬁc oil.
Chicken Astra Pizza

Pizza with divella sauce, chicken, red onions, roasted peppers,
chillies with cq{vm spice and mozzarella cheese. Served with baby
spinach and olive oil.

GFO* £1595

69" £14.95
Divella sauce, mozzarella, anchovies, olives, capers and chillies.
VGO* (GFO* £1395

Divella sauce, mozzarella, roasted peppers, leeks, chefs special
aubergine and mushrooms.
Enoteca Pizza W £13.95
Divella sauce, Mozzarella, chicken, pepperoni, salami, chillies,
rosemary and garlic oil.

GFO* £13 45

Divella sauce, italian salami, chillies, mozzarella and red onions.
GFO* £‘]5 _95
Divella sauce, mozzarella, chicken, mushrooms, pepperoni, chillies
Meatball Calzone Gi%% £15.95
Divella sauce, pancetta, mozzarella, meatballs, ragu beef and chillies.
V) G0 £14.95

Divella sauce, mozzarella, sundried tomatoes, roasted peppers and
chillies.

Napolitana Pizza

Giardino Pizza

Salami Piccante Pizza

Calzone Pollo Picante

Calzone Verdura




