BREAD & OLIVES

MARINATED OLIVES V VG GF 4.95

GARLIC BREAD v
baked ciabatta bread, garlic butter 5.45
with melted mozzarella 6.95

with caramelised onions, mozzarella 7.45

BASKET OF ITALIAN BREAD Vv VG 4.50

BRUSCHETTA Vv VG 6.95
tomatoes, olive oil, garlic, basil

BRUSCHETTA FUNGHI v 7.95
mushrooms, white wine, garlic,
thyme, mozzarella

STARTERS

TRICOLORE SALAD Vv GF 8.45
avocado, mozzarella, basil, tomato,
green pesto

CALAMARI 8.95
crispy seasoned squid, paprika
mayonnaise

ARANCINI 8.95
risotto rice balls filled with Bolognese,
mozzarella, tomato and basil sauce

COPPA GAMBERETTI GF 9.95
prawns, cos lettuce, Marie Rose sauce

HALLOUMI v 8.95
halloumi, roasted peppers, sweet
chilli sauce

MINESTRONE Vv vG 7.45
classic tomato and vegetable soup,
toasted focaccia
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ANTIPASTO 9.95|18.95

Italian cured ham, Milano
salami, mozzarella, roasted
peppers, sun blushed tomatoes,
olives, ciabatta bread

ANTIPASTO GIARDINO v
9.95118.95

pan fried halloumi, olives,
peppers, house slaw, asparagus
spears, courgettes, spicy
broccoli with walnuts,
buckwheat and quinoa salad,
focaccia bread
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SALADS

CHICKEN CAESAR 9.95|16.95
chicken, avocado, cos lettuce,
garlic croutons, Grana Padano,
Caesar dressing

SUPERFOOD Vv VG GF 9.95 | 16.95
beetroot, quinoa, pomegranate,
buckwheat, spinach, rocket, radishes,
walnuts, ginger, turmeric and

orange dressing

HALLOUMI v GF 9.95 | 16.95
halloumi, avocado, cashew nuts,
cherry tomatoes, mixed leaves,
honey, mango and chilli dressing

AZZURRO GF 9.95|16.95
chicken, bacon, asparagus spears,
marinated tomatoes, free range
boiled egg, Gorgonzola, mixed
leaves, house dressing
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ANY PIZZA OR PASTA FROM THE MENU
WITH A SELECTED DRINK*

FOR 16.95

*drinks included: fruit juice, draught Coke, Diet Coke, Coke Zero,
Schweppes lemonade, half pint of Beck’s Vier or 125ml glass of house wine

PASTA
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TAGLIATELLE AZZURRO 17.95
chicken, sautéed leeks, broccoli,
Gorgonzola cheese sauce, topped
with crispy prosciutto ham

PENNE ARRABBIATA v VG 14.95
spicy sauce of tomatoes, garlic, chilli

SPAGHETTI CARBONARA 17.45

smoked pancetta, egg, Grana Padano,

black pepper, a touch of cream

PENNE POLLO 17.45

chicken, spring onion, spicy red
pesto, topped with mascarpone
and rocket

TAGLIATELLE FUNGHI v 16.95
mushrooms and spinach sautéed
with thyme and garlic, creamy
white wine sauce

PENNE CAPRINO v 17.45

baked penne pasta, goat’s cheese,
spring onions, mushrooms, spinach,
peas, tomato, mozzarella

SPAGHETTI VENEZIANA 17.95
prawns with garlic and chilliin a
lemon, cherry tomato, parsley,
olive oil and white wine sauce

TAGLIATELLE SALMONE 17.95
smoked salmon, asparagus,
white wine, cream

SPAGHETTI BOLOGNESE 16.95
traditional Italian minced beef
Bolognese

LASAGNE 17.45
layers of pasta with a traditional
ltalian Bolognese sauce and béchamel

add. c/é{,oé&n ‘&V f’b\/( ’m,g_&u 2.00 EXTRA

RISOTTO

RISOTTO SALMONE GF 17.95
smoked salmon, cream, broccoli,
mascarpone

RISOTTO FUNGHI GF 17.95
mushrooms, Gorgonzola, cream,
rocket

RISOTTO CONTADINO GF 17.95
chicken, pancetta, peas, white wine,
mascarpone

PIZZA

MARGHERITA v 13.95
tomato, mozzarella, basil leaves

CARNE GUSTO 16.95
chicken, prosciutto ham, Milano
salami, tomato, mozzarella

DANIELE v 16.45

goat’s cheese, caramelised red
onions, roasted peppers, tomato,
mozzarella, rocket

TRICOLORE Vv 16.95
fresh mozzarella, rocket, marinated
cherry tomatoes, béchamel sauce

RUSTICA 16.95 \
chicken, spinach, mushrooms,
mozzarella, tomato sauce

ITALIANA 15.95
pepperoni, tomato, mozzarella

AZZURRO 15.95
ham, mushrooms, red onions,
mozzarella, tomato sauce

CALZONE 16.95

folded pizza with mushrooms
and Bolognese, topped with
tomato and mozzarella

add &/;#w K@éwﬁr/(/mﬂ 2.00 EACH

BURGERS

BEEF BURGER 17.95

100% beef burger, tomato, rocket,
mozzarella, red onion, mustard
mayonnaise, brioche bun, house slaw,
French fries

CHICKEN BURGER 17.95

breaded chicken escalope, tomato,
mustard mayonnaise, brioche bun,
house slaw, French fries

HALLOUMI BURGER Vv 17.95
halloumi, roasted peppers, sweet chilli
sauce, brioche bun, French fries
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FRENCH FRIES v

TOMATO AND ONION SALAD
V VG GF

MIXED SALAD
V VG GF

SELECTION OF VEGETABLES
V VG GF

TUSCAN ROAST POTATOES v
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MAINS

TUSCAN BEEF STEW 22.95

a hearty ltalian stew of beef, carrots,
onions, celery, pancetta, peas,
potatoes, thyme, white wine and
tomato sauce

MEDITERRANEAN SEA BASS 23.95
sea bass fillets, Tuscan roasted
potatoes, cucumber and radish salad,
balsamic glaze, fresh lemon

CHICKEN MILANESE 21.95

butterflied and breaded chicken breast
served with garlic and rosemary roasted
potatoes and seasonal vegetables

STEAK FRITES 27.95
grilled ribeye steak cooked to your
liking, mixed salad, French fries

pvz[a@ ,ﬂ&,p,percw;« Souce 2.00

V Suitable for Vegetarians | VG Suitable for Vegans | GF Gluten Free
ALLERGENS: Full Allergen list available on request

As all of our food is cooked fresh in a kitchen that contains various allergens
we cannot guarantee that any dish is totally allergen free.

FREE @ IS AVAILABLE FOR OUR CUSTOMERS



COCKTAILS

PIMMS 9.95 | JUG 33.95 PINK GIN SPRITZ 11.95

Pimmes, lemonade, strawberry, Gordon’s Pink Gin, lemonade,
cucumber, mint strawberries, Prosecco
BLOODY MARY 10.95 FIERY GINGER GIN 11.95
Vodka, tomato juice, Tabasco, Bombay Sapphire Gin, ginger beer,
Worcestershire sauce, lemon fresh lime, mint

PEACH BELLINIT1.95 MEDITERRANEAN G&T 10.95
Prosecco, white peach purée Tanqueray orange gin, tonic,
APEROL SPRITZ 11.95 slice of orange

Italian aperitif, dry Prosecco, soda, SUMMER IN SICILY G&T 10.95
slice of orange Gordon’s Sicilian lemon gin, tonic,
VODKA SPRITZER 10.95 slice of leron

Vodka, soda, cranberry juice, ENGLISH GARDEN G&T 11.95
strawberry, lemon Hendrick’s Gin, tonic, twist of
LEMON SPRITZ 11.95 elderflower, cucumber, mint

Limoncello, Prosecco, soda, mint, lemon NEGRONI 12.95

RASPBERRY TWIST 12.95 Gin, sweet vermouth, Campari, slice of
Warners Raspberry gin, Prosecco, orange, served on the rocks
soda, mint
RUM BERRY 11.95
CAMPARI SPRITZ 11.95 Dark rum, cranberry juice, ginger ale,

Campari, Prosecco, soda, slice of orange  fresh lime
ﬁ{ KETTLE CRISPS 1.95 | MARINATED OLIVES 4.95 | PEANUTS 2.95
"ot DRY ROASTED PEANUTS 3.45 | COATED PEANUTS 3.95

BEER & CIDER

5PINT | PINT
BECK’S VIER 4.0% 410 | 6.75
LONDON PRIDE 3.4% 425 | 6.95
PERONI NASTRO AZZURRO 51% 450 | 750
69’ es
MORETTI 4.6% 330ML 6.45
PERONI NASTRO AZZURRO GLUTEN FREE 51% 330mML 5.95
CORONA 45% 330ML 6.45
ORCHARD PIG CIDER apple 45% 500mML 745
KOPPARBERG CIDER various 40% 500mML 745

PERONI NASTRO AZZURRO NON ALCOHOLIC 00% 330mML 5.95

SOFT DRINKS

APPLETISER 275mML 3.95
GINGER BEER 330mML 3.95
CAWSTON PRESS sparkling elderflower lemonade 330mML 3.95
SAN PELLEGRINO sparkling lemon or blood orange 330ML 3.95
MINERAL WATER still or sparkling 500mML  4.25

Tt 595
COCA-COLA 330mML 3.95
DIET COKE | COKE ZERO 330mML 3.95
OASIS summer fruits 500mML  3.95
SCHWEPPES LEMONADE 3.95
ICED TEA lemon or peach 3.45
ELDERFLOWER CORDIAL with soda water 3.45
FRUIT JUICES orange, apple, cranberry or pineapple 4.00

S- . —& a great selection of spirits and mixers are
VA ) )
,/) available - please ask your waiter

WINE
WM 175m 250mL BOTTLE
SAUVIGNON BLANC, GRANFORT, FRANCE n45 1345 3995

outstanding crisp and light wine with great zingy acidity

CHENIN BLANC, CULLINAN VIEW, S AFRICA 995 195 3395
deliciously fresh and creamy with a peachy fruit character

PINOT GRIGIO, MARCHESI, ITALY 10.95 1295 3795
dry palate with a citrus finish of green apple, pear and melon

SAUVIGNON BLANC, MONTE VERDE, CHILE 845 10.45 28.95
classic gooseberry flavours enhanced by tropical fruit and zesty lemon

HOUSE WHITE, CASTELBELLO, ITALY 745 925 26.95
dry and refreshing with hints of citrus, peach and spice

CHARDONNAY, BERRI ESTATES, AUSTRALIA 10.45 1245 35.95
tropical aromas followed by flavours of juicy nectarine and peach

PECORINO, AMODO, ITALY 9.45 1145 31.95
fresh and tropical with a delicate florality

GAVI, CA BIANCA, ITALY 1395 1595 46.95
aromas of white flowers and green fruit with a touch of honey

p 212 175mL 250ML BOTTLE
PINOT GRIGIO ROSE, MARCHESI, ITALY 10.95 1295 3795

delicate strawberry fruit with a bouquet of wild flowers and vanilla

HOUSE ROSE, CASTELBELLO, ITALY 745 925 26.95
delicious raspberry fruit with a refreshing finish

COTES DE PROVENCE, HERITAGE, FRANCE 13.95 15.95 46.95
beautiful soft, blush style rosé with aromas of peach and pear

p&j/ 175mL 250mML BOTTLE

MALBEC, LUNA DEL SUR, ARGENTINA .45 1345 3995
delicious spicy undertones with dark and red fruits

SANGIOVESE, PONTEBELLO, ITALY 995 1195 3395
easy drinking, with smooth tannins and flavours of red fruits

MERLOT, MONTE VERDE, CHILE 845 10.45 28.95
supple and intensely fruity with ripe red berries and plums

SHIRAZ, BERRI ESTATES, AUSTRALIA 10.95 1295 3795
cherry and raspberry flavours with hints of spice and vanilla

HOUSE RED, CASTELBELLO, ITALY 745 925 26.95
soft light wine with flavours of ripe plum and cherry

MONTEPULCIANO, MARCHESI, ITALY 945 M.45 3195
dry, soft taste and lightly tannic with delicate hints of ripe cherry

CABERNET SAUVIGNON, GRANFORT, FRANCE 1045 1245 3595
rich blackcurrant flavours with a soft finish

RIOJA, DON JACOBO CRIANZA, SPAIN 1395 1595 46.95
an excellent Rioja matured for 12 months in American oak

S‘FM%ﬁ 125mL BOTTLE

PROSECCO, ITALY 995 4195
elegant and crisp with delicious apricot, pear and citrus flavours

MOET & CHANDON, CHAMPAGNE, FRANCE 89.95
a classic Champagne which is wonderful for celebrating anything!

Wine also synilsdle in 1950d. meosines

AZZURRO

ITALIAN KITCHEN + BAR




