
FOOD
MENU



STARTERS

PASTA

MAINS

DEEP DISH PIZZA

DIPS 

Mozzarella  Sticks 
served with ‘nduja honey or chilli garlic honey (V)

8

Meatballs
homemade Italian meatballs served in Napoli sauce & grated parmigiano

8

Garlic Twists with Napoli Sauce (v) 
pizza dough twisted with garlic butter & a sprinkle of parmigiano served with our slow 
cooked Napoli sauce 

6

Cheesy Garlic Bread Slice (v)
with basil garlic butter, mozzarella & cheddar cheese, oregano, basil and grated parmigiana 

5

Mini Caesar Salad
a smaller version of the main event, with baby gem lettuce, crispy guanciale, in house made 
Caesar dressing & grated Parmigiano

6

Loaded Fries
Pizza Fries: Napoli sauce with grated parmigiano
Caesar Fries: signature Caesar sauce with grated parmigiano

5

Beef Shin Ragu Pappardelle
slow cooked beef shin served with pappardelle, parmigiano, ricotta & fresh basil

18

Spaghetti & Meatballs
classic spaghetti smothered in slow-cooked tomato sauce with our handmade meatballs, 
finished with parmigiano and fresh basil

17

Rigatoni Alla Vodka (v)
rigatoni tossed in a rich and creamy vodka tomato sauce, finished with grated parmigiano, 
fresh basil & chillis. - Add crispy Guanciale £2.50

16

Wild Mushroom Pappardelle (v)
with truffle cream sauce, veggie parmesan, and crispy sage leaves

16

Chicken Parmigiana
crispy chicken breast baked with tomato sauce, mozzarella & parmigiano, served with either 
spaghetti, rigatoni in Napoli sauce, or seasoned fries

19

Aubergine Parmigiana (v)
crispy aubergine baked with tomato sauce, mozzarella and veggie parmigiano, served with 
either spaghetti, rigatoni in Napoli sauce, or seasoned fries

18

Big Chicken Caesar Salad 
baby gem lettuce, crispy guanciale, Caesar sauce and grated parmigiano 

16

Margherita (v)
classic margarita topped with a mozzarella & cheddar cheese, slow cooked Napoli 
sauce, oregano and basil

5 18

Pepperoni with ‘Nduja Honey
with pepperoni, mozzarella & cheddar cheese, oregano, basil, grated parmigiano and 
a drizzle of our in house made ‘nduja honey 

6 20

Deano Supreme
our signature meatballs crumbled over mozzarella & cheddar cheese, with oregano, 
red onion, Napoli sauce and a ranch sauce drizzle

7.5 22

Spicy Veggie (v)
With jalapeños, onion, peppers, mushrooms, mozzarella & cheddar cheese & spicy 
honey drizzle

6.5 20

Cheesy Garlic Bread (v)
with basil garlic butter, mozzarella/cheddar blend, oregano and basil

5 18

Follow us - @deanosmcr (v) - vegetarian (ve) - vegan. Please speak to a memeber of the team for allergen info

 ‘nduja honey 2 / Caesar sauce 2 / spicy garlic honey (v) 2 / roasted garlic aioli (v) 2 / ranch (v) 2

slice pizzaOur pizzas are made on a double fermented focaccia style base; they’re super deep 
and super filling so we recommend 2 slices per person or a full 6-slice pizza to share

ask your server about gluten free pasta



DRINKS
MENU



SPRITZES

MARTINIS

MARGS & MOJITOSHOUSE

BEERS & CIDERS

TEAS & COFFEES

Aperol Spritz
Aperol, Prosecco & Soda

9.5

St Germain Hugo Spritz
St Germain, Mint, Prosecco, Soda 

9.5

Limoncello & Cherry Spritz
Limoncello, Cherry Syrup, Prosecco, Soda

9.5

Sloe Gin Spritz
Sloe Gin, Port, Prosecco, Lemonade

9.5

Berry Spritz
Creme De Casis, Cranberry Juice, 
Prosecco, Soda

9.5

Coffee Spritz
Vanilla Vodka, Kahlua, Espresso, Gomme, Soda

9.5

Pornstar Martini
Vanilla Vodka, Passoa, Passionfruit Puree, 
Pineapple Juice and Caramel Syrup served 
with a shot of Prosecco

12

French Martini 
Vanilla Vodka, Creme De Casis, Fresh Lemon 
Juice, Pineapple Juice, Caramel Syrup

10

Classic Espresso Martini   
Vanilla Vodka, Baileys, Espresso, Gomme

9.5

Amaretto Espresso Martini  
Amaretto, Baileys, Espresso, Gomme

9.5

Chocolate Orange Espresso Martini 
Vodka, Triple Sec, Baileys, Espresso, Gomme

9.5

Deano’s Dirty Martini* 
Gin or Vodka, Dry Vermouth, Olive Brine
*ask your server for extra extra dirty

9.5

Margarita
Tequila Blanco, Triple Sec, Fresh Lime Juice, 
Gomme

9.5

Mojito
White Rum, Fresh Lime Juice, Mint, Gomme, 
Soda

9.5

Flavours Available:
Cherry, Pineapple, Passionfruit, Spiced*
*ask your server for extra extra spicy

Deano’s OG
Malibu, Spiced Rum, Cherry Syrup, Pineapple 
Juice 

9.5

Kalimotxo
Red Wine, Cherry Syrup, Pepsi Max

11

Lemon Drop  
Vodka, Limoncello, Fresh Lemon Juice, Gomme

9

Godfather
Jack Daniels Whiskey, Amaretto, Fresh Lime 
Juice, Pepsi Max 

10

Bramble
Bombay Saphire Gin, Creme De Cassis, Fresh 
Lemon Juice, Gomme

10

Negroni
Campari, Gin, Sweet Vermouth, served with 
fresh Orange Slice 

9.5
Deano’s Lager 4% 5.5

Madri 4.6% 5.95

Alpacalypse Session IPA  4.3% 5.8

Aspall 4.5% 5.5

Rekorderlig 500ml 3.4% 5.5

Corona 330ml 4.5% 5

Peroni Gluten Free 330ml  5% 5

Peroni Nastro Azzurro 330ml 0% 5

Espresso 2.5

Cappuccino 3.8

Latte 3.8

Americano 3

Mocha 4

Flat White 3.5

Tea 2

Hebal Tea 2

Hot Chocolate 4

MOCKTAILS & SOFTS
Pine & Lime
Pineapple Juice, Mint, Gomme, Ginger Beer

6

Apple Ginger Spritz 
Apple Juice, Fresh Lemon Juice, Gomme, 
Ginger Beer

6

Cherry Citrus Spritz  
Cherry Syrup, Fresh Lime Juice, Orange Juice, 
Soda

6

Cranberry Spritz  
Cranberry Juice, Grenadine, Fresh Lemon 
Juice, Soda

6

Juice  
Apple, Cranberry, Mango, Orange, Pineapple

3

San Pellegrino 
Orange or Lemon

3.5

2 FOR £12 ALL DAY EVERY DAY



WINES

WHITE GLASS BTL

Fontana d’Italia Trebbiano
A refreshing wine with delicate aromas
of white melon and citrus fruit characters on 
the palate

8 24

Il Badalisc Pinot Grigio  
Ripe and textural Pinot Grigio. Aromatic, with 
notes with apple and peach. On the palate 
the wine is textural with layers of orchard fruit, 
spice and fresh citrus acidity.

9 27

La Lancelotta Gavi
Fresh citrus and stone fruit aromas, with lightly 
floral notes. The palate has apple and pear 
characters balanced by hints of apricot, white 
spice and crisp lemony acidity on the finish.

11 33

RED GLASS BTL

Villa Dei Fiori Primitivo
Notes of ripe red berry fruit and liquorice. It 
is full bodied but with a deliciously fruit finish, 
warm spices and powerful tannins.

8 24

Boneshaker Zinfandel  
Vibrant ruby red in colour, Boneshaker opens 
with aromas of ripe cherry, blackberry, subtle 
notes of spice and leather. Balanced structure 
with firm tannins and a touch of warm spice 
on a gently toasty finish.

9 27

Gabbiano Chianti Classico 
Classic Red Cherry fruit with spicy notes of 
white pepper and nutmeg on the finish.

12 36

SPARKLING GLASS BTL

Bellino Prosecco
Fine, persistent, soft fizz surrounds the typical 
fruit spectrum of apple and pear with a hint 
of peach.

5.95 24

Araldica Asti Spumante 
Aromas of grapes, peaches and a touch of 
honeysuckle. On the palate the sweetness is 
balanced by a delicate mousse and attractive 
grapey flavours.

- 27

Italia Prosecco Rosé
A fresh and delicately fruity Prosecco Rosé 
with red berry and floral aromas. Lively on the 
palate with ripe strawberry notes and a clean, 
refreshing finish.

- 29

ROSE GLASS BTL

Principato Pinot Grigio Blush 
Appealing, lightly aromatic nose with 
redcurrant and cherry notes. The palate is 
crisp and incisive with strawberry and white 
peach fruit characters leading to a fresh and 
juicy finish.

9 27

Ask your server about our selection of spirits


