Take away menu
Freshly home baked bread £ 3.50

Olive marinate
Marinate mixed large olives
£ 3.50
VG

Zuppa di verdure

Fresh vegetable soup finished with basil olive oil or soup of the day Please ask for availability

£6.90
Spaghettini al pomodoro o al ragu’di carne
Spaghetti with tomato and extra virgin basil olive oil or meat sauce served with pecorino cheese.

£11.90

*V Risotto e funghi con mascarpone e noci
Risotto with fresh mushrooms, mascarpone cheese, walnuts
extra virgin basil olive oil , spring onions and shaved parmesan. . VG. without cheese
£13.90
V Tortellini fatti in casa con fughi
Home hand-made tortellini with wild mushroom, cream, fresh spinach, beetroot paste,
parmesan cheese micro salad, and extra virgin basil olive oil.

£13.90
V Trofie arrabiata con rucola
Trofie pasta, with black olives, garlic, chilli, tomato sauce, rocket
shaved pecorino cheese and extra virgin basil olive oil. VG. without cheese

£12.90
Other pasta sauces available

Carbonara £13.90 - Amatriciana £ 13.90 - Sea food with garlic and chilli £16.90
Pesto £11.90 - Aglio extra virgin olive olio and chilli £11.90 - mushroom and cream £13.90

Bianchetti & calamari fritti con pepperoncino
Pan fried crispy white bait and calamari coated in homemade breadcrumbs served
with chilli jam balsamic glazing, salad fresh lemon and extra virgin basil olive oil
£13.90

Please ask for availability of
Wild Seabass
£ 22.50
Dover sole
£ 33.00

Gamberoni con cappe sante
Tiger prawns and scallops grilled tomato garlic
chilli, white wine sauce, served with fresh
tomatoes and red onions salad and extra virgin
basil olive oil.

Served with mix salad or sauté potatoes

T/bone steak
Veal chop

£23.90

Mushroom sauce or rosemary
and white wine sauce served with sauté potatoes.

* Petto di pollo con pepperonata

Salmone
Filetto di manzo
Medallions of finest fillet of beef with
mixed brandy peppercorn sauce,
served with sauté potatoes and kale,
cooked with garlic.

£ 28.95
£ 25.50

Breast of chicken escalope grilled, mixed
Filleted of salmon pan cooked with
sweet peppers, red onions, aubergine,
garlic, cherry tomatoes, spring
zucchini,
fresh tomatoes, white wine sauce,
onions white wine and fish fume
served with sauté garlic potatoes.
served with garlic beans.

£16.95

£16.75

£25.90
Vitello alla Milanese

* Fegato di vitello

Grilled tender lamb cutlet,
garlic beans, mash, carrots madeira
sauce and chiaccherelle.

Escalope of veal in breadcrumbs pan
fried, sage, served with fresh lemon,
Spaghetti meat sauce
and parmesan cheese.

Sautéed calves liver with pancetta,
mashed potatoes, broccoli with
parmesan cheese
and port sauce.

£18.90

£18.50

Agnello

£18.50

Contorni
Side Dishes

Patate Saltate

Zucchine fritti

* Broccoli con pinoli e grana

Legumi assortiti

Sauté potatoes,
roasted garlic,
rosemary.
£4.50

Deep fried courgette
£4.50

Broccoli, parmesan
& pine nuts.
£4.50

Grilled mixed
vegetables.

Patate fritte
Chipped potatoes
£3.50

Spinaci
Fresh spinach with garlic, chili
& olive oil.
£5.50

£ 6.50

Pomobori
Fresh tomatoes and
red onions salad with
balsamic & olive oil.

£4.50

Same seasonal vegetables are grown on our allotment
*Denotes dishes containing pork meat V Denotes vegetarian dishes.VG Denotes vegan dishes. GF Gluten free
GO Can be made without gluten on request *Denotes dishes containing nuts or sesame oil.
All of our produce is produced fresh daily so please be understanding if certain items are unavailable.
Please inform us of any allergies.

22-24 Oak End Way Gerrards Cross Buckinghamshire Sl9 8BR 01753880300
info@dipaolo.com www.dipaolo.co.uk

