2 COURSES £19.95

3 COURSES £23.95

Available Svmday - Friday 12:00pM - 10:00pM and Sat 12:00pM - 4:00pMm
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Mashed aubergine cooked in a cumin and
corinader sauce with tomatoes, gar[ic, chillies and

SCI’VCd WlH/l homemade rosemaryfoccacia.

(NY V)
Bruschetta = @@

Homemade Altamura bread topped with a
recipe of gar[ ic, basil, sundried tomatoes, olive

oil, rocket salad and pesto.

Small

Antipasto +£1.00 ...
Milano salami, prosciutto, chorizo and
caprese sausage, served with a mixed salad,
baby Mozzarella, sundried tomatoes, olives,
apple and plum chutney and rosemary

foccacia.

Deep Fried Brie

Every Yorkshire lad and lass will love this one.

A wedge of brie, deep ﬁ‘ied coated in pzmko
breaderumbs, served with app[e p[um

chutney and garn ished with seasonal salad.

Calamari +£2.00

Crispy dcqo ﬁ'icd breaded calamari, served
with gar[{c aioli, mixed salad and a lemon

WCO{gC.

Arancini (V"

Arborio rice balls, stuﬁed with mozzarella
and roasted peppers, coated in ﬁresh
breadcrumbs, served with an arrabbiata

sauce.

Garlic Bread With
Tomato Sauce @@
An Italian choicefor a [ighter dish. A mix
of chewy and sundried tomatoes, baby
mozzarella served on a bed of rocket and

basil drizzled with a pesto dress ing.

(Add cheese for £1.00)

Ciabatta bread baked with goat's cheese,

served with onion and p[um chutney,
drizzled with a balsamic g[aze.

(VI N
Caprese Salad ©@

An Italian choicefor a [ighter dish. A mix
of chewy and sundried tomatoes, baby
mozzarella served on a bed of rocket and

basil drizzled with a pesto dress ing.

Disclaimer: Please be aware that our food may contain or come into contact with common

a“ergens such as dairy, eggs, wheat,ﬁsh, she[U[sh and nuts. For any a“ergy infovmaﬂon,

please ask to speak to the manager on duty. Gluten-Free Pizza or Pasta +£1.50, Vegan/ Dairy

Free Available

@**G [uten Free/Optional @ **Vegan optional @ **Contains Nuts @ **Vegetarian

"ENOTECA-

BYLUVA

@enotecayork
Tripodvisor




SALAD MAINS

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

gV’CCVl beans and roasted peppers.

Pollo Piccante Salad @

Mixed salad topped with delicious spicy chicken, cooked in
butter with roasted peppers, olives, avocadoes, spinach with a
honey mustard dressing. Served with ﬁ'esh[y made ﬂatbread.
King Prawns Piccante Salad + £2.00 @
King prawns cooked in a gav[ ic butter, coriander and chilli
dress'mg, served with ﬂat bread and a mix Qf rocket, sp'mach,

chervy tomatoes, radishes, avocado, cucumber and ved onions.

STEAKS

Our steaks are 28 day matured and seasoned with
rosemary and olive oil, pan ﬁfied to your own pvefeveﬂce
and served with steak cut chips, crispy onion rings,

and a fresh sidle salad
100z Rib Eye +£4.00 o)

e e s s s s o - s « & ®© & wevscsoe sscsscsscs

100z Sirloin +£3.50 @

------------------------------------------- sssscsse

100z Rump +£2.00 o
STEAK SAUCES +£2.00

------------------------------------------------------

Stilton & Smoked Pancetta @ Peppercorn Sauce @
Garlic Herb Butter @

MAIN DISHES

(Main courses can have ingredients added/removed upon request)

Linguine Bolognese Gro]

............................................... SniE et
Linguine in a classic beef ragu sauteed in tomatoes, gar[ic, red

wine, ﬁ'esh herbs, and crispy pancetta.

A creamy sauce with crispy pancetta, black pepper and mix di
formaggio served over homemade [inguine.

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

mushrooms, pancetta, ﬁ'esh thyme, and mix di formaggio.
Risotto Verdura

Arborio rice cooked with sundried tomatoes and a variety of
ﬁ'esh vegetab[cs, inc[udmg artichokes, peas, leeks, green beans,
and spinach.

A spicy pasta with juicy king prawns, chillies, capers, lemon
juice, ina delicious creamy tomato sauce, topped with a rocket

salad and wedge of lemon.
Casarecce A La Verdura Gro

Casarecce pasta served in a [ight creamy tomato sauce with
marinated, sundried tomatoes, spinach, peas, and leeks. (Add
chi[[iesfov £1.00).

Clams, mussels, k{ng prawns and squ{d in a lemon, white wine

and chilli pomodom sauce, served over homemade [ingu'me,

Cannelloni +£2.00 (V)

Homemade rolls of pasta ﬁ[[cd with ricotta cheese, spinach,
and mix di formaggio oven-baked in a rich tomato sauce
and topped with a [ayev of creamy bechamel sauce and

sizz[ing mozzarella. Served with side salad.

The most heart—warming meal youwi[[ ﬁnd. Oven-baked
home-made lao[ognese, layered [asagne pasta and topped
with bechamel sauce, mix di fovmaggio, and mozzarella.
Served with side salad.
Homemade veggie [asagne with spiwach, goat’s cheese,
aufoergine, bechamel sauce, pesto, baked in oven with
mozzarella. Served with side salad.

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

Slow-cooked be[[y pork served with crushed potatoes, broceoli

and greenbeans na rosemary and V'Ed wine sauce.

Casarecce Pollo Pesto . @
Oven-baked pasta in a creamy bechamel and pesto sauce
with chicken, mushrooms, and onions, topped with a
sizz[ing [ayer of mozzarella and pesto dressmg. Served with

side salad.

Casarecce Al
Manzo Piccante +£2.00

Oven baked pasta with delicious home-made beef meatballs
and a ragu bo[ogncsc of pancetta, roasted peppers and

chillies, cooked in a pomodom sauce. Served with side salad.

PIZZAS

(All Pizzas can be made calzone upon request).

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

Divella sauce, goat’s cheese, sweet, caramelised onions, and
o with 5 sadic il

silaank samalaig o s s 5 i S |
bprLd\,Vl CUMoLNCU wiLrt riivLsarciia, sd’ e UL, orraly, art rcu

onions.

Calabria Pizza +£2.00 o)

Divella sauce, calabrese, spicy nduja sausages, roasted peppers
and piquante peppers, garnished with mixed rocket salad,
pesto dress{ng and topped with baby mozzarella.

Florentina Pizza o)

Divella sauce, spinach, olives, gar[ic oil, mozzarella, mix di

formaggio, an topped with an egg.

Chicken Astra Pizza o)

Pizza with divella sauce, chicken, red onions, roasted peppers,
chillies with cajun spice and mozzarella cheese. Served with

baby spinaeh and olive oil.

Salami Piccante Pizza +£1.00 o)

Divella sauce, italian salami, chillies, mozzarella and red
onions.

DESSERTS
Tartu_tfo Classico

seccce

o0

A hazelnut deﬁght, chocolate ice cream coated in
solid chocolate and hazelnuts.

Caramel Brownie Decadence

A be[gian chocolate tmﬁ[e mousse centred with a
soﬁ caramel on sticky brownie, topped with

chocolate ganache.

Gelato lce Cream

2 5C00ps of smooth ge[ato ice cream, choices include:
Chocolate, Vanilla,Honeycomb, Strawberry, Salted
Caramel (Vegan) and Mango Sorbet (Vegan)

o

Chocolate Fudge Cake

A chocolate sponge ﬁ“ed, topped and coated with
delicious chocolate fudge, can be served hot or cold,

served with ice cream or ﬁresh pouring cream.

Affogatto . @

2 Scoops Of Vanilla Gelato Served With Espresso.

Torta Rocher

Chocolate, vanilla and hazelnut pra[ine mousse

covered with gianduia topping.

Trillionare Tart

Avegan chocolate Ppastry case with a [ayev of vegan

toﬁee topped with vegan chocolate sty[e ganache

Vegan Bisco
Chgeesecake)Sr

Vegan biscoﬂ cheesecake is the ultimate inc{u[gent
treat for all occassions. Cveamy cheesecake ﬁ“ing
between buttevy biscuit base and a deﬁcious[y warm

Biscoff topping




