Sunday Lunch @

1 Course £9.95 (pasta or pizza or carvery)
2 Courses £13.95 (starter + pasta or pizza or carvery)
Add Tiramisú or Cheesecake for £.3.50 (whilst stock lasts)
Roast beef – pork – lamb – gammon –

Starters
Minestrone alla Genovese.
A classic thick, Italian vegetable soup.
Paté di Campagna
Home-made chicken liver and mushroom paté served with toasted bread.
Insalata Caprese
Beef tomato and mozzarella dressed with virgin olive oil, basil and sweet a balsamic glaze.
Insalata di Gamberetti e Salmone
Juicy prawns and oak smoked salmon served on a bed of mixed leaves with a home-made
tomato and sweet chilli salsa.
Vegetali alla Griglia
Grilled aubergines, peppers and courgettes marinated in garlic and olive oil served on a
garlic crouton topped with melted slightly spicy provolone cheese.
Bruschetta con Pomodori. Toasted bread topped with fresh chopped tomatoes,
garlic, basil & oregano.

Side orders
Garlic Bread 3.00

French Fries 3.00

Bruschetta 3.00

Dressed Salad 3.00

For Children (not available for adults)
Half Margherita or Salamino pizza 5.00
Insalatina- small kids salad 2.00
Kids portion Penne pasta with Bolognese or Tomato sauce 5.00
Kids drinks 90p Kids single scoop ice cream 1.00

Paste
Tagliatelle al Ragú. Classic meat sauce recipe that needs no introduction.
Spaghetti all’Amatriciana with smoked ham, onions, tomato sauce & chillies.
Spaghetti allo Scoglio with mussels, squid, fish & tomato sauce.- A favourite over the years.
Spaghetti dello Chef with chery tomatoes, garlic, olive oil, rocket & parmesan shavings.
Risotto Salmone & Gorgonzola. Arborio risotto cooked from scratch, allow 20 mins.

N.B. in the event of a busy lunch the carvery will
be served plated, directly from kitchen.

Pizze
Margherita
Tomato, mozzarella, oregano.
Gipsy
Tomato, mozzarella, Parma ham, grilled peppers and black olives.
Vegetariana
Tomato, mozzarella, aubergenes, peppers, courgettes and cherry tomatoes.
Salamino
Tomato, mozzarella, salamino.
Formaggi
Tomato, mozzarella, Brie, Parmesan and Dolcelatte.
Salsiccia & Spinaci
Tomato, mozzarella, fresh Tuscan sausage and spinach.
Primavera
Tomato, mozzarella, Parma ham, cherry tomatoes and rocket salad.
Prosciutto
Tomato, mozzarella and Parma ham.
Caprese
Tomato, mozzarella, fresh tomatoes and basil.
Montanara
Tomato, mozzarella, Parma ham and Parmesan cheese.
Prosciutto & Funghi
Tomato, mozzarella, cooked ham and mushrooms

Desserts
Tiramisú 3.50
Home-made of course using Biagio’s recipe. Savoiardi biscotti soaked with Italian espresso coffee,
covered with Mascarpone and coffee cream with a cocoa powder dusting.
Gelato 4.50 served as 3 scoops
(add a drizzle of your favourite liquor for £0.90)
We serve Best Gelato Co. gelato made by Claudio in Bridge of Allan, quite simply it’s better than
anybody else’s. We have Vanilla, Strawberry and Rich Columbian Chocolate & one flavour which
alternates
Cheesecake 3.50
Ask staff for details of current cheesecake
Oreo Cookie Brownies 5.00
Oreo cookie brownies, home-made by Hayley, served with Best Gelato Co. vanilla gelato.
Sticky Toffee Pudding 5.00
Home-made of course served with Best Gelato Co. vanilla gelato.
Zabaglione al Gelato con Amaretti 4.80 pp.
(for a minimum of 2 people)
Egg yolk gently cooked over a low heat with white wine & Marsala served with Amaretto
biscuits and ice cream. Allow extra waiting time during busy periods
Cantuccini con Marsala 3.90
Dunk the Italian almond biscuits in the sweet Italian Marsala wine. Delizioso!!
Formaggi 5.50
Parmigiano, Gorgonzola, mature Cheddar and Brie with cream crackers.
Affogato al Caffé 4.60
A generous helping of Claudio’s delicious Best Gelato Co. Vanilla gelato, made even tastier by a quality
shot of espresso coffee.

Email-

claudio@vecchiabologna.co.uk

www.vecchiabologna.co.uk

01786 833617

