-:;,;,'_ S~ :
1 A — . ' .
D S D TR TR
Sl ittt
L ™ _‘. T

FEEY

VITO'S

| TALIAN RESTAURANT
Menu




We pride ousel\es with a ariety of fredh meat & fresh fish on offer, due to this the desied dsh may not
always be aailable. Please ks

All dishes ae fredly made to oder and ae not alleady pepaed, theefore if you would like a §ght change to
the sauce of yur choice or a change to the i to make it moe to your liking please dsa member of staff
who will be happy to help.

STUZZICHINI - APPETISERS

Bruschetta Al Pofumo Di Tartufo V £6.20
Toasted bead topped with melted pecorino cheese and
truffle.

Bruschetta Clasga Vv £4.50
Toasted bead topped with fed chopped tomato, garlic,
basil and olie oil.
Bruschetta Con Olie V £5.60
Toasted bead topped with olie pate.

Bruschetta Alla Boscaiola/ £5.90
Toasted bead topped with mahrooms and fontina
cheese.

Pizza Con Aglio E Bmodoro V £5.10
Pizza Con Aglio Bmodoro E FormaggioV  £5.50
Bowl Of Olives £4.10
Bread And Oliwe Oil £3.90

ANTIRASTI - SARTERS

Fondue al Tartufo V £8.90
Melted pecorino cheese with truffle and sedvwith
Sadinian crwsted bead. (Msic bead)

Frittata con Tartufo V £7.50
Omelette with truffle
Melone £6.20

Melon with Rarma ham, or with pawns or liqueur of
your choice.

Antipasto all’ Italiana £9.90
A mixture of Italian cued meats with marinated
vegetables

Tricolore V £6.60

A fresh Italian salad of tomato, mozzaella cheese and
awocado with olie oil dressing.

Calamari Saltati £7.90
Fresh squid pan-fried in olie oil, padey and lemon,
sened on a bed of feh salad.

Calamari £7.90
Fresh squid coated in flour and deep-fried and sed/on
a bed of alad.

Cozze Al Vino £6.60
New Zealand msse$ cooked with white ored wine,
garlic and pagey.

Cozze Al Bmodoro £6.90
New Zealand msse$ cooked with white wine, tomato,
garlic and herbs

Caposante Al Formaggio £8.90
Scallops cooked with eam, cheese, nsaroom, oniors,
and prawrs, then oven baked.

Caposante Saltate £8.90
Scallops pan fried with olevoil, fresh basil, garlic and
lemon.

Caposante Al Purée Di Aparigi £8.50
Scallops with olive all, pardey, lemon and asparagus purée.

Sadine All'Olio £6.60
Fresdh sadines pan-fried with olie oil.
Sadine Alla Marinara £7.20

Sadines cooked in ol oil, basil, lemon, tomato and a
touch of bakamic vinegar

Avocado Con Alice Marinate £5.90
Awocado sered with marinated anchaes and a touch of
balkamic vinegar

Avocado Ai Gambestti £5.20
Awocado with pawrs.
Zuppa ToscanoV £6.10

Soup with canellini bean & cabbage



Zuppa Alla Stacciatella £5.60
Soup made m chicken stock, semolina, sy,
parmean cheese and egg

Asparagi Alle MandorleV £7.20

Agaragus cooked with olie oil, garlic, almonds and a
touch of bakamic vinegar

Aspargi Con Piosciutto Cotto £8.40
Agaragus wiapped with boiled ham and mascarpone
cheese and @ssed with olig oil and a touch of badamic
vinegar (Cold Bh)

Funghi Crema E SpinaclvV £5.20
Mushrooms sered with ceam, white wine, ginach and
garlic.

Funghi PiccanteV £4.90
Mushrooms cooked in tomato, garlic and chilli.
Bresaula Con Rrmiggiano E Rucola £8.90

Cued beef sered on a bed of ocket with olive oil and
fredly grated parmean cheese.

Uova Al Tartufo V
Fried egg with truffle

£7.30

PRIMI PIATI

PASRA & RIS TO

Pepeioni Urbino V £8.20
Peppes stuffed with bead crumbseggs, pecorino cheese
(from Urbino), padey and nutmeg, seed almost dry in a
tomato and cheeseasice.

Fussli Al Rosamarino V £7.90
Twisted pasta tossed in okvoil, fres rosemarypadey,
black pepper and a touch of eam.

Fussli Con Sakiccia E Recorino £7.80
Twisted pasta cooked with chopped homemade Italian

sausage, sge, pecorino cheese, white wine, black pepper

basil, garlic and a touch of tomatcasice.

Penne Caalinghe £8.60
Penne pasta cooked in tomat@ace, cougettes parma
ham, pasted pepper basil and olie oil.

Tagliatelle Ai FunghiV £8.90
Tagliatelle pasta cooked withegetable stock, wild
mushrooms, butter and black pepper

Tortellini Alla Panna £7.80
Pasta stuffed with ham and cheese cooked witlkeam,
truffle and basil.

Risotto Al Zafarano E Sogliola £9.80
Arborio rice cooked withaffron, pieces of fesh lemon
sole, feh stock, white wine and a touch of eam.

Risotto Terra E Mae £7.60
Arborio rice cooked white wine, artichokgmtatoes
cannelini beag prawrs, Fontina cheese, pdey, garlic
and \egetable stock.

Risotto Al Barbema Vv £7.50
Arborio rice cooked with Barbemwine, pagey, garlic,
fred parmean and \egetable stock @ry popular dsh in
Piemonte)

Risotto Al Caviale £12.90
Arborio rice cooked with butterodka, caviarfish stock
and a touch of ceam.

Risotto Ai Fegatini Di Pollo £6.90
Rice with mghrooms, onions, chicken lier, cream and
chicken stock.

Risotto Al Tartufo V £11.90
Rice cooked with truffleswild mushrooms and a touch
of cream.

Tortellone Con RicottaV £7.90
Parcel of pasta stuffed with ricotta cheese, cooked with
coumettes truffle, pesto, nutmeg, walnuts and okvoil.

Gnochi Con Scamorza Affumicat®/ £6.90
Gnocchi cooked with garlic, okvoil, cherry tomato
sauce, basil, garlic andsoked mozzaglla cheese.

Finocchi \aldostanaV £6.90
Fennel baked in buttemutmeg, topped with fontina
cheese andwen baked.

Gnocchi Quatto Formaggi V £6.70
Cream, four cheeses andiffnesan.

Gnocchi Al Resto V £7.20
Gnocchi cooked in pesto bas#usce.

Farfalle Alla Domenico £8.10

Butterfly-shaped pasta cooked witimsoked simon,
prawns, rocket, padey, garlic, fgh stock and a touch of
cream.

Gnochetti Sadi Con Gambeetti E Zucchini £7.60
Tiny pasta kells cooked with pawns, courgettes garlic,
paidey, olive oil and tomato auce.



Fussli CasarecciV £9.10
Twisted pasta cooked with sun dried tomatoesilli,
garlic, basil, white wine and seafood mixéur
Pappadelle Al Ragu Di Chingnale £9.90

Lage \ersion of tagliatelle pasta seed with wild boar
meat cooked in tomatoauce, pagey, garlic, osemary
grappa and ed wine.

Orichette Con Sadccia Lucana £7.90
Pasta $ells cooked with tomato auce, basil, garlic, chilli
and chopped homemadeassage.

Spaghetti Alla Rescatoe £8.10
Spaghetti cooked with tomatoasice, garlic, patey and
seafood mixtue.

SECONDI

FILLET & VEAL

Please note all Beefs English Or Scottish

Filetto Alla Gorgonzola £17.95
Fillet steak cooked with Ggonzola cheese, oni@n
cream, white wine and paey.

Filetto Toscano £17.95
Pieces of fillet steak cooked with garligsemaryred
wine, tomato puee, oliwe oil and corn flour

Filetto Al Pepe \erde £17.95
Fillet steak cooked with &h cream, peppeaorns, brandy
and with a hint of muwstad.

Filetto Boscaiola £20.95
Fillet steak cooked with wild nesaroom, garlic, white
wine, padey, butter and truffle.

Filetto Piemontese £18.60
Thin cut fillet steak topped with wild mshroom, meat
stock, basil, artichokesace and fesly grated
parmean.

Filetto Aorto E Bosco £21.60
Escallops of fillet steak cooked with truffle, celery purée,
butter, meat stock, garlic, paey and a touch of agam.

Filetto Potentino £18.90
Escallops of fillet cooked with sun-dried tomataes
rosemarychilli, garlic and pasley.

Filetto Ai Fegatini £21.70
Fillet cooked with truffle, garlic, belisf sage, bsemary
and chicken lier, dry magala, olive oil, flt, pepper and
chicken stock.

Filetto Con Sata Ribes £19.20
Fillet steak cooked with blackberrjdsutter, red wine,
meat stock, alt, pepper and floursened on a toasted
Italian bread

Spezzatino Di Manzo Ai Funghi £17.20
Diced sirloin cooked with tomatoasice, white wine, ol
oil, peppes, onions, celery carots, mushrooms, potatoes
and bay leags

Bistecca Alla Griglia £14.95
Grilled sirloin steak
Scalloppina Con Grama E Pstaci £15.90

Escallops of eal cooked with oniog black pepper
padey, white wine and a touch of @am.

Scalloppina Ai Funghi £16.20
Escallops of eal cooked with mshrooms, butter, flour,
meat stock, white wine, pdey, salt, pepper and a touch
of cream

Scalloppina Bella Napoli £17.50
Escallops of eal cooked with tomato, anchaes garlic,
white wine, olie oil topped with buffalo mozzaglla.
(oven-baked)

Spezzattino Di Vitello Ai Cachofi £18.60
Diced eal cooked with meat stock, white wine, butter
flour, onions, celery garlic, carots and artichokes

Saltimbocca Alla Romana £16.95
Escallops of eal cooked in white wine, meat stock, black
pepper sage, flour and Rrma ham.

Fegato Di Vitello Corsalvia £14.95
Cales liver cooked in butter & age (cookedare).

Fegato Di Vitello Alla \eneziana £14.95
Cales liver cooked with oniog, paidey, garlic, masala &
vinegar (cookedare).

Please let © know of any allergies
All meat, fish and chicken dshes ae sened with vegetables or alad
Please see the blackbods for daily speciak
Service chage not included



CHICKEN & LAMB

Please note all lamb ashes ae medalliors loin of lamb and are all cooked pink

Pollo Alla Cacciatoe £13.20
Pieces of possin chicken on the bone cooked with
onions, carots, celerygarlic, olive oil, red wine, herbs
and tomato swuce.

Pollo Ai Funghi £13.40
Chicken beast cooked with mshrooms, tomato sauce,
white wine, olie oil, oniors, garlic, padey, snoked
pancetta and chicken stock.

Pollo Mediterraneo £12.90
Chicken beast cooked withmall pieces of lemonksn,
capes, thyme, olie oil, garlic, badamic vinegarwhite
wine, padey and chicken stock.

Pollo Al Tartufo £14.20
Chicken beast cooked with white wine, truffle paste,
paidey, chicken stock, seed on a bed of Arborio rice
with truffle.

Pollo Alla Romana £13.10
Chicken beast cooked withaast peppes, tomato sauce,
garlic and white wine.

Agnello Al Casto £15.90
Lamb cooked with tomatoaauce, basil, thyme, onian
chilli, garlic and a touch of maala.

Agnello Alla Napoletana £15.50
Lamb cooked withagsemarysage, bay leass onions,
garlic, slt, pepperwhite wine, meat stock and flour

Agnello Con Caciofi £17.20
Lamb cooked with white wine, okvoil, meat stock, flour
onions, finely chopped lemonlgn, garlic, artichokes
puree, padey, mint, alt and pepper

PORK & GAME

Please note all pork déhes use free range meat

Maiale Con Castagne £14.90
Medallion loin of pork cooked with chestnuytslive oil,
butter, flour, milk, salt, pepper and bay le@&

Maiale Con Saha Di Cipolla £15.20
Medallion loin of pork cooked with buttered onion
puree, nutmeg, béchamel, oéwil and garlic.

Maiale All Rassto £16.20
Medallion loin of pork cooked with bay leag clove,

passito di pantelleria wine (dessert wine), sultaraster,
flour, garlic, meat stock seed on a bed of Arborio rice.

Costini Picante £14.60
Spae ribs cooked withaast peppes, tomato sauce,
garlic and chillies

Faggiano (only awailable in season) £14.50
Pheaant cooked on the bone in a sweet n&ata @uce,
bay leaes and fed orange.

Faggiano Con Mela Gaino £15.60
Off the bone pheaant cooked with pomegmnate, bacon,
pomeganate juice, olie oil, lemon, thyme and seed on
Italian toasted bead.

Ceno Ai Carciofi £18.20
Loin of venison cooked with artichokes purée, potato
purée, fed thyme, ceam and bandy (cookedare).

Cenwo Con Prugnie £17.95
Loin of venison cooked with dried plus) sweet masla,
green peppearorrs, and a touch of flour to make the
sauce dese (cookedare).

Coniglio Al Finocchio £13.90
Rabbit cooked with oniog black pepperfennel, pine
nuts, bakamic vinegarwhite wine and chicken stock.

Coniglio Alla Contadina £14.10
Rabbit cooked with vinegaonions, garlic, bay leags
black peppercured ham, olie oil, lemon juice, paey,
carots and chicken stock.

Please let © know of any allergies
All meat, fish and chicken dshes ae sened with vegetables or alad
Please see the blackbods for daily speciak
Service chage not included



FISH

Trota Cartoccio £12.20
Trout cooked in siler foil with tomatoes prawrs, garlic,
olive oil, white wine and herbs

Gambeoni All'ltaliana £17.95
King prawrs floured and fried with a touch of garlic and
lemon.

Gambeoni Napoli £18.20

King prawns cooked with tomato, garlic and white wine.

Gambeoni Con Cema Di Ceci £19.10
King prawns cooked with olie oil, msemarypadey,
white wine, garlic, sead on a bed of chickpea purée.

Gambeoni Al Seame £19.20
King prawns cooked with mehroom puree, oli oil,
padey, garlic, $ierry lemon juice, white wine and
mustaid seeds

Salmone Con Funghi E Gambetti £13.50
Salmon cooked with manroom, pawrs, white wine,
padey, garlic, lemon and butter

Merluzzo Fiorentina £16.20
Fresdh cod baked with cheesepimach, ceam, almonds
fresh basil, white wine and garlic.

Merluzzo Vito £16.40
Fresh cod baked in a @am swce, garlic, and paey and
topped with snoked mozzaglla cheese.

Salmone Al Vino £13.60
Fresh pieces of almon cooked with white wine, touch of
vinegar padey, garlic and flour

Salmone Infarinato £13.20
Fresh diced salmon dipped in flour and pan-fried in olive oil.

Salmone Al Brnod £14.20
Fresh pieces of almon cooked with garlic, pdey,
pernod, pawrs, white wine and touch of agam.

Pesce Spada Aiémodori Secchi £18.20
Fresdh swodfish cooked with sun-dried tomatoesapes,
pine nuts almonds olive oil, salt, pepperherbs garlic
and white wine.

Zuppa Rescaton £15.90
Seafood mix cooked in a cherry tomatauce, garlic,
padey and chilli.

Selection of fresh fish Is also awailable
Please see the blackboar

CONTORNI

Small Salad
Large Salad

£3.20
£5.90

£4.90
£5.50

Tomato Salad
Grilled Vegetables Marinated in Olie Oil
(Sered Cold)

Pizza aso awailable
Please ds for a sepamate menu

Please let © know of any allergies
All meat, fish and chicken dshes ae sened with vegetables or alad
Please see the blackbods for daily speciak
Service chage not included
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