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minestrone PO®®

Classic Italian vegetable soup, made with a combination
of 8 vegetables. Served with freshly baked Italian bread.
1% 2, 8% 12"

PATE

Home-made chicken liver pate, served with caramelised
onions and Italian toast. 1* 7

ALETTE DI POLLO

Succulent chicken wings drenched in a spicy BB® sauce
and served with our garlic mayo dip.

3% 8% 13

BRUSCHETTA MASCARPONE “

Fresh tomatoes, infused with garlic and fresh basil,
topped with creamy mascarpone, and served over our
homemade Italian garlic bread. 1%, 7* 13*

PIENO COMBO “

Our most popular starters combined! Arancini formaggio,
mozzarella sticks and funghi fritti, served with garlic
mayo dip and tangy tomato dip.

1, 3,7, 8%12,13*

CROSTINI FORMAGGIO
Our own freshly baked Italian garlic bread, toasted with
mozzarella and drizzled with pesto. 1*, 7, 10, 13*
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PIZZA MEXICANA

12" stone-baked pizza topped with our tomato basil
sauce, fior di latte mozzarella, spicy marinated beef
strips and sweet and smoky red and yellow peppers. 1, 7*

PENNE SALSICCIA

Crumbled Italian sausage and sauteed red onions tossed
with penne pasta in our tomato and basil sauce with a
hint of fresh chillies. 1, 7* 13

penne poLLO PesTo(®)

Succulent chicken chunks, bright and herby pesto,
toasted pine nuts and sweet sundried tomatoes tossed
with penne pasta and a touch of cream.1*, 7, 10, 13*

PENNE PIENNO
A truly indulgent dish with chicken, broccoli, red onion
and mushrooms in a creamy garlic sauce. 1% 3* 7.

BISTECCA DIANE - £7.00 SUPLEMENT

80z sirloin steak, best served medium, generously topped
with our indulgent Diane sauce. Served with roast
potatoes and seasonal vegetables. 7, 8,13

POLLO MILANESE
Breaded chicken breast, fried until golden. Served with
spaghetti arrabbiata. 1, 3, 7, 12

LOBSTER RAVIOLI
Pasta pillows filled with tender lobster, tossed in our pink
Aurora sauce (creamy tomato based) 1, 2, 3, 4, 5, 7,12

PIZZA VEGETALI “

Mixed roast vegetables, mozzarella and tomato basil
sauce. 1, 7*

LASAGNA

The ultimate Italian comfort dish! Layers of bolognese,
béchamel, pasta and topped with mozzarella. 1% 3, 7, 12,
13

S€A BASS

Fresh sea bass cooked in a delicate white wine and
lemon sauce, served with boiled rice.4, 7*

RISOTTO PRIMAVERA P&)(®)

Flavourful Italian rice dish with vibrant roast vegetables
cooked in a rich tomato and fresh basil sauce.2, 7*
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CHOCOLATE FUDGE CAKE

indulgent chocolate fudge cake. Served warm with ice
cream and fresh whipped cream. 1, 3, 7,12, 13"

TIRAMISU

Our signature dessert. Full-bodied, espresso soaked
lady fingers, infused with Italian liqueurs, layered with
creamy mascarpone and dusted with cocoa. 1, 3, 7, 12

CHEESECAKE OF THE DAY

Ask your server for today’s flavour. 1, 3, 7, 12.

GELATO AMARENA “

Porrelli’s Italian double vanilla ice cream topped with
indulgent Amarena cherries. 1%, 3*, 7%, 12*
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1-gluten 4 - fish 7 - milk
2 -celery 5 - crustaceans 8 - mustard
3-egg 6 - molluscs 9 - peanuts

e Vegetarian

Can be altered to be gluten free
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ALLERGEN KEY - Please inform your server of any allergy requirements you may have.

If any numbers have an asterisk (*) it means the dish can be altered to exclude this allergen.

10 - other nuts
11 - sesame seeds
12 - soya

Can be altered to be vegan

13 - sulphur dioxide
14 - lupin
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