Da Gennaro

v

Prawn Cocktail Gm) £4.90
Awvocado Prawn Gm) £5.30
Tricolore (Gm) £5.50
Avocado, Mozzarella &Tomato

Caprese £4.00
Slices of Tomato, Mozzarella topped with Basil,

Dressed with Olive Oil & Balsamic Syrup

Prosciutto e Melone £5.80
Parma Ham & Melon

Funghi Ripieni Gm £5.20

Mushrooms filled with an assortment of Cheeses,
Rolled in Breadcrumbs & Deep Fried

Bruschetta £4.20
Lightly toasted Italian Bread Topped with

Freshly Chopped Tomato, Oregano & Olive Oil
Calamari Gm) £5.90
Squid rolled in Batter and Deep Fried

Cozze £6.20

Mussels in White Wine or Tomato Sauce

Soup

Garlic Bread for two Gm)

Garlic Bread with Mogzarella for two Gm)

Gamberoni Gm)
King Prawns cooked in White Wine, Garlic
& Butter Sauce

Antipasto Italiano
A selection of Italian Meats, Olives, Mozzarella

Melenzane Alla Parmigiana Gm)
Layers of Aubergine cooked with Mozzarella,
Tomato & Parmesan

Bianchetti Gm)
Whitebait Breaded and Deep Fried

Bowl of Mixed Olives Gm)

Mixed Olives with Feta Cheese M)

Any Pasta Dishes can be ordered as Starters (see over page for choices)

Green Salad Gm) £4.10
Tomato & Onion Salad Gm) £3.00
Mixed Salad Gm) £4.50

LAL

Rocket & Parmesan Gm)

House Salad cm)
Slices of Tomato & Mozzarella topped with Rocket
& Parmesan dressed with Olive Oil & Balsamic

GM = Contains Vegetable Oil Produced from Genetically Modified Soya.
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Quattro Stagioni Gm) £8.20

Tomato, Mozzarella, Ham, Mushrooms,
Artichoke & Olives

Capricciosa (Gm) £8.50

Tomato, Mozzarella, Ham, Mushrooms, Artichoke
Olives & Peperoni Sausage

Napoletana Gm) £8.20

Tomato, Mozzarella, Capers, Anchovy & Olives

Bianca Gm) £8.90
Mozzarella, Fresh Tomatoes, Parmigiano,
Parm Ham & Rocket

Calzone Della Nonna Gm) £9.00

Tomato, Mozzarella, Ham, Peperoni Sausage
& Mushrooms (Folded Pizza)

Calzone Manuele Gm) £9.00

Tomato, Mozzarella, Dolce Latte, Mushrooms,
ISalami (Folded Pizza)

Calzone Gm) £9.00

Tomato, Mozzarella, Spinach, Mushrooms
& Artichokes (Folded Pizza)

Marinara Gm) £9.50

Tomato, Mozzarella, Seafood

Quattro Formaggi m £8.20

Tomato, Mozzarella, Dolce Latte, Parmigiano &
Cheddar

Margherita Gm £6.90

Tomato & Mozzarella

Boscaiola Gm) £8.20
Tomato, Mozzarella, Bacon, Mushrooms & Onions

Vegetariana Gm) £8.50
Tomato, Mozzarella, Mushroom, Aubergines,
Olives, Peppers & Artichoke

Versace (Gm) £8.20

Tomato, Mozzarella, Tuna, Onions & Sweetcorn

Gennarino (GM) £8.90

Tomato, Mozzarella, Mushrooms, Ham, Onions,
Peppers, Peperoni Sausage & Fresh Egg

Diavola M) £8.20

Tomato, Mozzarella, Peperoni Sausage, Onions,
Chilli & Mushrooms

Range of Toppings Available 70p Each
Parma Ham £1.00
Chicken £1.50

Spaghetti Vongole £7.90

Tomato & Sea Clam Sauce

Spaghetti Napoli £6.90

Tomato Sauce

Gnocchi Di Patate £7.90

Pasta made with Potatoes in Mozzarella &
Tomato Sauce

Penne Positano £6.90

Tomato, Garlic & Chilli Sauce

Penne Quattro Formaggi £7.50
Parmesan, Cheddar, Dolce Latte, Mozzarella &
Cream Sauce

Fusilli Matriciana £8.00

Tomato, Bacon & Onion Sauce

Lasagna £8.10

Lingﬁruine Marinara Gm) £9.50
Fresh Seafood, Cherry Tomatoes & Rocket
Sauce

Spaghetti Bolognesi £7.90

Tomato & Meat Sauce

Tagliatelle Dello Chef £8.10

Strips of Smoked Salmon in a Tomato
& Cream Sauce

Tagliatelle Carbonara £7.90

Mushrooms, Bacon & Cream Sauce

Tortellini Napoli £7.90

Meat Filled Pasta Shells in a Tomato
& Garlic Sauce

Tortellini Quattro Formaggi £7.90
Meat Filled Pasta Shells in a Parmesan,
Cheddar, Mozzarella, Dolce Latte & Cream Sauce

GM = (Contains Vegetable Oil produced from Genetically Modified Soya)



Pollo Cacciatore £9.10 Pollo Boscaiola £9.90
Cooked in a Tomato Sauce, with Capers Chicken Breast cooked in a Mushroom, Onion,

& Olives Peppers, Red Wine & our Tomato Sauce

Pollo Valdostana £9.90

Chicken Breast cooked in a Tomato & Cream Pollo Dello Chef £9.90
Sauce with Ham & Melted Mozzarella Chicken Breast with Prawns & Avocado, cooked

in a Tarragon & Cream Sauce

Pollo Verde £9.90
Chicken Breast cooked in a Cream, Mushrooms
& Green Pesto Sauce

Served with a Selection of Vegetables of the Day

EA

Scaloppine Alla Crema £11.10 Scaloppine Piccata £11.10
Veal Escalopes cooked in a Cream & Mushroom Veal Escalopes cooked in a Butter, Lemon,

Sauce Mixed Spices & White Wine Sauce

Scaloppine Gennarino £11.10 Scaloppine Alla Sorrentina £11.10
Veal Escalopes cooked in a Marsala Wine, Vgeal Escalopes cooked in a Rose Sauce, topped

Italian Spices & Demiglass Sauce with Ham & Melted Mozzarella

Scaloppine Alla Milanese £11.10

Veal Escalope coated with Egg & Breadcrumbs

Served with a Selection of Vegetables of the Day

(Weight 8oz Steaks Pre-Cooked)

Grilled Sirloin Steak £12.50 Steak Piccante £13.50

Cooked in a Wholegrain Mustard & Mushrooms
Sauce (Hot)

Steak Al Pepe £13.50 Steak Fantasia £14.00
Cooked with mixed Peppercorns in a Cooked in a Dolce Latte, Porcini Mushrooms &
Demiglass & Brandy Sauce Cream Sauce

Served with a Selection of Vegetables of the Day

(Weight 8oz Fillets Pre-Cooked)
Grilled Fillet Steak £13.80 Filetto Gennaro £15.00

Cooked in a Demiglass, Mushrooms, Mixed Herbs,
Brandy, Wine & Pernod Sauce

Filetto .Angela. £14.90 Filetto Boscaiola £15.00
Cooked in a Demiglass, Mushrooms & Cooked in a Mushroom, Onion, Peppers,
Red Wine Sauce Red Wine & Tomato Sauce

Served with a Selection of Vegetables of the Day



Trota Alla Griglia £9.90 Sea Bass £15.90
Grilled Rainbow Trout Fillet of Seabass in a White Wine, Butter
& Lemon Sauce or a Rose Sauce with Prawns

Trota Al Limone £10.30 Gamberoni _ o | £14.90
Fillet of Rainbow Trout Cooked in White Wine, g'nt? P:;Vlfns Cooged in a White Wine, Garlic,
Garlic, Butter & Lemon Sauce utter & Lemon sauce

Served with a Selection of Vegetables of the Day

Fegato Veneziana £12.50 Fegato Amalfitana £12.50
Sliced pieces of Calves Liver cooked in a Demiglass Grilled Calves Liver with Bacon cooked in a Demiglass
& Onion Sauce Sauce

Served with a Selection of Vegetables of the Day

SIDE ORDERS

Saute Potatoes, Chips, Vegetables
£2.50

10% service charge will be added to your bill
(Payable at your discretion)
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