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ANTIPASTI
Minestrone (v)   
Traditional Italian mixed vegetable soup

Bruschetta al  pomodoro (v)
Crusty Altamura bread with fresh tomatoes, 
garlic, shallot, olive oil, oregano & fresh basil

Burrata (v)  
A pouch of mozzarella engulfing stracciatella 
creamy cheese, fresh tomatoes & basil

DOLCI
Affogato al  Caffe
Homemade fior di latte gelato, Italian espresso coffee 
& whipped cream

Vanigl ia panna cotta ai  frutti  di  bosco
Vanilla panna cotta, mixed berry compote

Tiramisu’
Traditional homemade Italian sponge cake soaked in 
coffee with powdered chocolate, La Naturelle Italian 
eggs, brandy & mascarpone cheese

Gelati  & Sorbetti
A selection of homemade Italian ice creams & sorbets
with your choice of topping: chocolate, strawberry or 
salted caramel 

(v) Vegetarian      (n) Nuts      (g) Gluten free
I f  y o u  h a v e  a n  a l l e r g y  i s s u e  o r  q u e s t i o n s  a b o u t  a l l e r g e n s  i n  f o o d ,  p l e a s e  i n f o r m  a  s t a ff  m e m b e r .
FREE WIFI:    BTHub5-W9NH     Wireless key: b5bd7e4ac9                                                      w w w . m o n t a l b a n o r e s t a u r a n t . c o . u k

CONTORNI
Sautéed mint & garl ic courgette £3.50 

Gri l led vegetables £3.95

Mixed salad £3.50  

Home-made chips £3.50  

Tomato & onion salad £3.95

SECONDI
Sunday Roast of the Day
Locally sourced succulent joints served with seasonal 
vegetables, yorkshire pudding and all the trimmings

Pollo ai  funghi  & pancetta
Pan-roasted chicken supreme, white wine, garlic, leeks, 
pancetta, wild mushrooms & parsley, new potatoes & 
seasonal vegetables

Fegato burro & salvia
Pan-fried calf’s liver, butter, onion & sage, Parmesan 
risotto & crispy onion

Spigola con finocchio
Pan-fried seabass fillet served with sautéed fennel, 
dill, orange & new potatoes

Insalata Estiva  (v)
Buffalo mozzarella bocconcini, cous cous, cherry 
tomatoes, grilled vegetables & mint vinaigrette

Risotto di zucchine,  pisell i  & menta (v)  
Italian style risotto with courgette, peas & mint

Tagl iatelle al la Bolognese
Tagliatelle egg pasta with Bolognese sauce

Fritto misto  
Deep-fried calamari & cuttlefish, homemade 
tartare sauce, wedge of lemon (add king prawns 
£1.50 each)

Arancinetti  misti  S ici l iani  
Selection of Sicilian breadcrumbs coated rice 
balls on a bed of tomato sauce:�
Bolognese sauce, mozzarella cheese & peas; 
Spinach & mozzarella cheese; Mixed seafood

2 courses £17.95  |  3 courses £19.95 
1 course Roast of the Day £15.95

S e t  L u n c h  M e n u  a v a i l a b l e  
1 2 p m - 4 p m  


