CASADELCIBOE VINOD'ITALIA

FOOD & DRINK MENU



STARTERS & SMALL PLATES
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toasted Altamura sourdough with small plates for a lighter meal, or mix
authentic Italian toppings and match a selection of dishes for
sharing
POMODORO / 10.00
mixed tomatoes, basil, olive oil MOZZARELLA DI BUFALA / 7.50
VEGETARIANE / 10.50 fresh buffalo mozzarella ball served on
grilled vegetables, regional cheeses a rocket and tomato salad
MISTE / 11.50 BURRATA DI PUGLIA / 12.50
Italian meats, cheese & grilled
vegetables ‘melt in the mouth' cheese served with
rocket, pomodorini, and crispy

FUNGHI / 10.50
truffle,garlic and herb Italian
mushroom topping ’—— ANTIPASTO ITALIANO / 6.50

pancetta

]

sundried tomatoes, artichoke hearts,
\f filleted aubergine, served on rocket

SHARING PLATES
POLPETTE DI CARNE / 10.20

TAGLIERE MISTO / 16.50 beef meatballs with an oozing cheese
a selection of cured meats, salami, and heart, served in a rich tomato sauce
cheeses from around Italy
QUATTRO FORMAGGI /15.50 POLPETTE DI POLLO / 10.20
a selection of regional cheeses served chicken and ricotta balls in a spicy
with Italian chutney tomato and 'nduja sauce
PANE / 4.50
Altamura sourdough served with SALSICCIA CACCIATORA/ 9.90
balsamic and oil Tuscan sausages in roasted pepper and
TRIO OF DIPS / 4.70 tomato sauce
pesto, olive tapenadfz, olive oil and FORMAGGI FUSI / 9.50
balsamic
SPICY DIP DUO/ 4.20 a mix of Italian cheeses, melted in the
fresh 'mduja, chilli sauce, oil and oven and served with crostini
balsamic
TRIO OF AROMATIC EVO OLIVE PATATE AL FORNO / 4.90
OILS / 4.50 Italian style roast potatoes

a selection of aromatics olive oils from

Puglia m I;'EI ’EE]

please let our staff know if you have dny allergies or intolerances
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PASTA & INSALATE
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PASTA AL FORNO
oven-baked pasta dishes

PASTA DEL
LASAGNA DI CARNE / 12.50 GIORNO/15.90

succulent lasagna made with slow
cooked beef ragu, creamy bechamel

sauce and parmesan cheese please check the
CANNELLONI DI CARNE / 12.50 chalkboard to see the
pasta tubes filled with rich meat ragu f’resh pasta Specials Of
in a rich bechamel and tomato sauce,
topped with parmesan the day

CANNELLONI SPINACHI
E RICOTTA / 12.50
pasta tubes filled with spinach and
fresh ricotta in a rich bechamel and | l\ ‘[ |
tomato sauce, topped with parmesan ' I

PARMIGIANA DI | |
MELANZANE / 12.50 ,J’ ‘E’
fried sliced aubergine layered with INSALATE

mozzarella cheese and tomato sauce

freshly made salads for a lighter meal
or the perfect accompaniment

PASTA FRESCA

fresh pasta dishes BUFALA E PARMA / 12.60

mixed leaf salad, fresh tomatoes,

PASTA DELLA NONNA / 12.50 creamy buffalo mozzarella, thinly
pasta with Pancetta and Pistacchio sliced Parma ham, topped with
T handmade pesto
PASTA AL PESTO / 10.50 ~ CESARINA /11.50
pasta in fresh pesto sauce, topped with mixed l'eaf salad., fresh' tomatoes,
parmesan roasted chicken strips, crispy pancetta,

topped with handmade pesto
PASTA 'NDUJA E

MISTA / 9.80
,TALEQGIO /‘12'50 mixed leaf salad, fresh tomatoes,
Pasta in a spicy 'nduja and tomato ; 8
. sundried tomatoes, artichoke hearts,
sauce, topped with creamy melted .
; topped with parmesan
taleggio cheese and parmesan
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please let our staff know if you have any allergies or intolerances
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PIZZA &
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PIZZA SLICES

roman style pizza served
by the slice

MARGHERITA / 5.50
rich tomato sauce topped with
mozzarella cheese and fresh basil

ORTOLANA / 6.00
tomato sauce, grilled vegetables,
mozzarella, rocket, parmesan

DIAVOLA / 6.50 )
tomato sauce, 'nduja, spicy Calabrian

salami, mozzarella cheese

REGINA / 6.50
tomato sauce, Parma ham, mozzarella,
parmesan, rocket

SIDE DISHES

to compliment any dish or to be
enjoyed on their own

DOMUS ITALIA

PANINI
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PANINI

toasted sandwiches served in soft
Italian ciabatta or focaccia bread

PARMA / 8.50
freshly sliced Parma ham, mozzarella
cheese, fresh tomatoes

VEGETARIANO / 7.50
roasted Mediterranean vegetables,
pecorino cheese, and rocket

MILANO / 8.50
salame Milano, pecorino cheese, garlic,
and crispy lettuce

DIAVOLA / 8.50
prosciutto cotto, gorgonzola cheese,
and 'nduja sausage

PORCHETTA / 8.50
roast hog porchetta, melted cheese, and

roasted peppers

CASA ITALIA / 9.50
freshly sliced mortadella, crushed
pistacchio, and creamy burrata

INSALATINA / 3.50

small mixed leaf salad, topped with
tomatoes

MIXED OLIVES / 4.90

a mixture of olives from various
regions of Italy
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ADDITIONS

add any ingredient to your pizza or
panini to make it your own

£2 PER INGREDIENT
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please let our staff know if you have any allergies or intolerances



COFFEE

all our coffee is made with Caffe Mauro
de luxe beans. Slowly roasted in
Calabria to preserve the unique
flavours of the beans

ESPRESSO / 2.20
a single shot of coffee

DOPPIO ESPRESSO / 3.00
a double shot of coffee

AMERICANO / 2.50
an espresso shot topped with hot water
with or without hot milk

CAPPUCCINO/ 3.00
single espresso shot with steamed milk

LATTE / 3.20
hot milk with a shot of espresso

ESPRESSO MACCHIATO / 2.20
a single shot of coffee topped with a
spoonful of milk foam

DOPPIO MACCHIATO / 3.20
a double shot of coffee topped with a
spoonful of milk foam

ITALIAN BUISCUITS
3 FOR £1,1 FOR £0.50

PLAIN CROISSANT 3.00
FILLED CROISSANT 3.50

traditional Italian biscuits
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) DOMUS ITALIA

COFFEE AND SOFT DRINKS
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HOT DRINKS

TEA / 2.50
english breakfast, earl grey,
peppermint, camomile

HOT CHOCOLATE / 4.50
thick and rich traditional Italian hot
chocolate

BABYCCINO / 2.00
warm frothed milk

MILK ALTERNATIVES

all drinks can be served with an
alternative to cows milk
+0.60

SOFT DRINKS

refreshing soft drinks sourced from
various regions of Italy

CRODINO / 5.50
LIMONATA / 3.70
BLOOD ORANGE /3.70

ARANCIATA / 3.70

COLA / 3.70

CHINOTTO / 3.70
THE LIMONE / 3.70

THE PESCA / 3.70
FRUIT JUICE / 3.70

ACQUA STILL
OR SPARKLING / 3.50
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please let our staff know if you have any allergies or intolerances



125ML AVAILABLE

RED WINES

NERO D'AVOLA SAGRESTANA
175ml 6.70 250ml 8.90 bottle 25.00

VALPOLICELLA
175ml 8.50, 250ml 12.50 bottle 35.50

CHIANTI CLASSICO
175ml 7.80, 250ml 11.50, bottle 30.50

PRIMITIVO DI MANDURIA
175ml 8.20, 250ml 12.50, bottle 35.50

MONTEPULCIANO D'ABRUZZO
bottle 36.00

SANGIOVESE SPRUGNOLO
bottle 33.50

CABERNET SAUVIGNON
bottle 29.50

SYRAH CUSUMANO
bottle 32.00

BARDOLINO
bottle 31.50

CANNONAU ARGIOLAS
bottle 33.00

NEBBIOLO LANGHE
bottle 41.50

AMARONE ZIRONDA
bottle 55.00

BAROLO DOCG REVERDITO
bottle 68.00

AMARONE BERTANNI
bottle 85.00

__‘ We also serve 125 ml, please ask the staff
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DOMUS ITALIA

ALCOHOLIC DRINKS
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125ML AVAILABLE

WHITE, ROSE,
SPARKLING

CHARDONNAY SAGRESTANA
175ml 6.20, 250ml 8.90, bottle 23.50

PINOT GRIGIO
175ml 8.70, 250ml 9.90, bottle 25.70

FALANGHINA DEL SANNINO
175ml 6.90, 250ml 9.50, bottle 26.70

SAUVIGNON BLANC PIGHIN
175ml 7.50, 250ml 9.00, bottle 27.50

VERMENTINO GALLURA PIRAS
175ml 7.50, 250ml 10.70, bottle 29.70

PECORINO VELENOSI
bottle 29.50

ROSE RUFFINO ROSATELLO
175ml 8.30, 250ml 11.30, bottle 29.50

PROSECCO
175ml 8.50, bottle 28.00 |T|

BEER & SPIRITS
PERONI ROSSA 33CL/ 4.20
LIBCO PALE ALE 33CL / 4.60

DRAFT BEERS SERVED AT 2/3 /
PRICE VARIES

GRAPPA, LIMONCELLO, AMARO,

AMARETTO, BRANDY / 5.70
COCKTAIL,SPRITZ & MIXER DRINKS

/ 9.50 |T|I

please let our staff know if you have any allergies or intolerances



DOMUS ITALIA

DESSERTS

DOLCI

a little of what you fancy does you good

TIRAMISU' / 6.50
our amazing homemade tiramisu' - coffee dipped savoiardi
sponge layered with marsala mascarpone

CANNOLO SICILIANO / 6.90
the most popular dessert in Sicily - a pastry flute filled with
sweetened ricotta cream, topped with pistacchio, cherries,
chocolate and candied peel

TORTA DEL GIORNO / 6.90
cake of the day - check the deli counter to see the selection
today, all served with Italian gelato

GELATO ARTIGIANALE / 6.90
three scoops of authentic Italian gelato, ask your server to
discover today’s flavours

AFFOGATO AL CAFFE / 6.90
two scoops of authentic Italian gelato 'drowned' in a shot of our
finest espresso

BABA’ AL RHUM / 6.90
Sponge cakes soaked in a sticky citrus-scented boozy syrup

please let our staff know if you have any allergies or intolerances




CASADELCIBOE VINOD'ITALIA

£
E

buon appetito!

we hope you enjoy your meal
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please leave us a review and tag us on your
social media

Domusitaliaaliaaltrincham
Domus Italia Altrincham

we hope to see you soon!



