ANTIPASTI - FRESH FROM OUR DELI DOMUS |TAMMGHERITA The classic tomato, oregano and mozzarella 5.50
TA/GLIERE MISTO - A selection of the finest cured meats, salami and cheeses from a€rés§==="==""**SGRTOLANA - Tomato, mozzarella and grilled vegetables 5.80
Italy 12.50
TAGLIERE QUATTRO FORMAGCGI - Regional cheeses served with our Italian onion and DIAVOLA - Tomato, mozzarella Nduja and Calabrian salami 6.50
balsamic chutney 12.50 REGINA - Tomato , mozzarella, Parma ham and Parmesan shavings 6.50
BRUSCHETTA MISTE - Cured meats, cheeses and grilled vegetables on toasted Altamura
Sourdough 10.50 PASTA
gRUZCH E;TA VEGETARIANE - Grilled Regional cheeses and vegetables on toctstedr\olt;(r)nuro LASAGNA DI CARNE Succulent lasagne made with slow cooked beef ragu’, creamy
ouraoug : bechamel sauce and parmesan cheese 11.00
;ZL;?”CQH ETTA POMODORO - Toasted Altamura Sourdough with traditional tomao, S%Sg LASAGNA PRIMAVERA delicate layers of pasta, bechamel, tomatoes and garden vegetables
_ . e 11.50

:qtg:g:g::p;lijngcm - Toasted Altamura sourdough with a garlic and herb italian 10.20 CANNELLONI DI CARNE Pasta filled with a rich meat ragd in a rich bechamel and tomato

) sauce 10.90
MOZZARELLA DI BUFALA A fresh creamy buffalo mozzarella ball served on rocket Saé“go CANNELLONI SPINACH AND RICOTTA Pasta filled with fresh ricotta and spinach in a rich

’ bechamel and tomato sauce 10.90
BURRATA DI PUGLIA - A ‘melt in the mouth’ cheese served with cherry tomato, rocket and . .
crispy pancetta 12.50 PASTA AL PESTO Pasta with fresh pesto and Pecorino 9.80

) . ) ) PASTA ‘NDUJA AND TALEGGIO pasta medium-hot ‘Nduja and cherry tomato sauce with a

ANbTIPASTO ITALIANO A mix of Sundried Tomatoes, Artichoke hearts and filleted 270 creamy taleggio topping for even more flavour 10.20
aubergines .

g . . ) o PARMIGIANA DI MELANZANE fried sliced aubergine layered with cheese and tomato
MIXED OLIVES A mix of fragrant olives form Puglia and Liguria 4.20 sauce then baked in the oven 11.00
TRIO OF DIPS fresh pesto, Italian tapenade and olive oil & balsamic dips 3.60 )

SPICY DIP DUO Made using fresh ‘Neluja and Italian chillies 330 PASTA SPECIALS please have a look on the specials board! Variable

usi uj i illi .

TRIO OF AROMATIC EVO OLIVE OILS from Puglia 3.50 PANE A PIATTINI - SIDES

basket of mixed Italian fresh breads 310 POLPETTE DI CARNE Neapolitan style meatballs with an oozing cheese heart in a rich tomato

INSALATE - SALADS sauce 9.60

BUFALA E PARMA with buffalo mozzarella, Parma ham and pesto 10.50 !’OLI?ETTE DI POLLO Roast chicken and ricotta balls served in a spicy tomato and

CESARINA with steamed chicken strips, crispy pancetta fresh pesto 10.50 nduja sauce 9.60

MISTA with sundried tomatoes, artichokes and parmesan shavings 9.80 SALSICCIA CACCIATORA Succulent Tuscan sausages in a rich tomato and roast pg/:;;())er sauce

PANINI - choose Focaccia or Ciabatta , '
CROCCHETTE Fragrant roasted vegetable, potato and Mediterranean herb croquettes served

PARMA Parma ham, mozzarella and fresh tomato 7.50 with fresh pesto 8.60

VEGETARIANO Mozzarella cheese, rocket and mixed vegetable of the da 7.00

MILANO Salame I\;izlan o Mozzarella Cheese an:jxcris\;ayg lettuce f 4 7.50 FORMAGGI FUSI A mix of Italian melted cheeses served with crostini 6.90

DIAVOLA Prosciutto Cotto , gorgonzola and ‘nduja 7.50 PATATE AL FORNO /talian style roast potatoes 3.80

gg:?:':?l_l:;: I\ﬁortadﬁ///a, g’SthCCh’O C’ff”d BU”C’ZJ ?598 INSALATINA mixed leaf salad with sundried and fresh tomatoes 3.80

oast Hog Porchetta, cheese and peppers .

PIZZA SLICE - ROMAN STYLE

O The most popular dessert in Sicily 6.0

DO M&lﬁ [H—IAJKLQNO Italian cakes or tarts served with Gelato 6.0

DOLCI

CASADELCIBOE VINODITALIA

PANETTONE /talian pastry served with Gelato and mascarpone cream 6.0

TIRAMISU Our amazing Tiramisu® 6.0



GELATO ARTIGIANALE Three scoops of Real Italian Gelato 6.9

SFOGLIATELLA The iconic Neapolitan pastry 5
AFFOCATO AL CAFFE /talian Gelato drowned”in espresso 6.9
CAFFE
CAPPUCCINO 3.0
LATTE 3.0
AMERICANO 2.3
ESPRESSO 1.9
TEA english breakfast/peppermint/red fruit/ earl grey 2.3
Add an extra shot of expresso for 1£ Oat milk available for extra 0.3£
ALCOLICI
ITALIAN AMARO Limoncello/Averna /Montenegro/Disaronno and more 5.5
GRAPPA BIANCA/RISERVA 5/6
SPRITZ Aperol/Amaretto/Limoncello/Hugo/Campari 8.5
COCKTAILS Espresso ltaliatini/Negroni/Grappa
SOFT DRINKS
POLARA ANTICA RICETTA SICILIANA
Aranciata/Arancia Rossa/Limonata/Cola/Chinotto/The Pesca/The Limone 35
ACQUA FIUGGI  Still/Sparkling 3
FRUIT JIUCE YOGA fragola/Mela/Pera/Albicocca/Pesca/Ananas/Arancia Rossa 3.5
CRODINO 4
BIRRE
PERONI ROSSA 4
LIBCO PALE ALE 4.6
VINI
BIANCHI
CHARDONNAY SAGRESTANA 175ml 6 250ml 7.8 Bottle 20
PINOT GRIGIO SETTE ANIME 175ml 6 250ml 8 Bottle 23

SAUVIGNON BLANC PIGHIN 175ml 6.8 250ml 8.30 Bottle 25

PROSECCO MELIORA MONTELLIANA 175ml. 7.5 Bottle 29

VERMENTINO DI GALLURA PIETRO MANCINI Bottle 28
FALANGHINA BENEVENTANA Bottle 24
CHARDONAY POGCi! light fizzy Bottle 25
ROSE"

RUFFINO ROSATELLO 175ml 6 250ml 8.2 Bottle 23

ROSSI

NERO D’AVOLA SAGRESTANA
CHIANTI FRATELLI BELLINI
PRIMITIVO DI MANDURIA

175ml 6.2 250ml 8 Bottle 22
175ml 7.6 250ml| 9.8 Bottle 29
175ml 7.9 250ml12 Bottle 35

BARDOLINO PASQUA Bottle 28
CANNONAU DI SARDECNA ARGIOLAS Bottle 34
SYRAH CUSUMANO Bottle 30
CABERNET SAUVIGNON LE ROCCHE Bottle 28
MORELLINO DI SCANSANO SOLATRO Bottle 29
NEBBIOLO REVERDITO Bottle 35
BAROLO REVERDITO Bottle 60
VALPOLICELLA RIPASSO POGGI Bottle 40
AMARONE DELLA VALPOLICELLA ZIRONDA Bottle 50
AMARONE DELLA VALPOLICELLA BERTANI Bottle 89
BRUNELLO COL D'ORCIA Bottle 75

VISIT OUR WEBSITE: domusitalia.co.uk or scan
CALL US: 01616419065



