FRESH JUICES

APPLE | CARROT | ORANGE
PINK GRAPEFRUIT

DROP THE BEAT
Beetroot, apple, ginger and lemon
SWEET GREEN

Spinach, cucumber, spple, fme and mint

TURMERIC SUNRISE

Carrot, apple, turmeric, gnger and lemon

VIRGIN MARY
Tomate juice, worcester sauce,
lermon jure, tabasco, sat and pepper

BLOODY MARY
Vodka, tomatojuice, worcester sauce,

lernon juice, taba: altt and pepper

GINGER SHOT

PROSECCO & WINE

PROSECCO

GLASS 125m/8.50 | BOTTLE 32.00

MIMOSA/BELLINI
APEROL/CAMPARI SPRITZ

COLD DRINKS

ICED FRAPPUCCINO
ICED LATTE

ICED AMERICANO
COCA COLA

DIET COKE

LEMON/ ORANGE
SAN PELLEGRINO

LEMON/ PEACH ICE TEA
CRODINO

SANBITTER

ACQUA PANNA

SAN PELLEGRINO

HOT DRINKS

ESPRESSO
MACCHIATO
AMERICANO
CORTADO
CAPPUCCINO

LATTE

FLAT WHITE

DOUBLE ESPRESSO
DOUBLE MACCHIATO
HOT CHOCOLATE
MOCHA
CHAILATTE/MATCHA LATTE
TEA

FRESH TEA

*Non dairy milk/syrups +40p

PINTUS

BREAKFAST
& BRUNCH




BREAKFAST & BRUNCH

FRENCH TOAST (V) 11.50
with Nutella, strawberries and ice creamyyoghurt

YOGHURT, BERRIES AND GRANOLA (V) 7.90
Yoghurt and grancla with fruits and honey

PORRIDGE (V) 8.00
Oats with fruits and honey
PINTUS PANCAKES 11.90

With fruits and maple syrup OR bacon and maple syrup

EGGS ON TOAST (V) 7.90

Poached, fried or scrambled egas
onsourdough bread

SMASHED AVOCADO ONTOAST (V) (VG 8.90

Smashed avorado, sesame seads
and fresh chill on sourdough toast

EGGS AVOCADO FLORENTINE (\) 12.90

Twopoached eggs, smashed avocado and spinach
ontoasted muffin bread with hollancaise sauce

SQUASH, EGGS & FETA
ON SOURDOUGH (1) 13.90

Two poached eggs on sourdough with roast buttemut
squash, hummus, baby spinach and feta chesse

TRUFFLE & PARMESAN
SCRAMBLED EGGS 12.50

Scrambled eggs with truffle oil parmesan and
San Danizle ham, served with sourdough bread

CRISPY EGG WITH AVOCADO & BACON 12.50

Desp fried breaced poached egg with smashed
avacario and streaky hacon on sourdough bread

EGGS BENEDICT 12.50

Poached eggs, hollandaise sauce and a chaice of
hacorn, ham OF mushrooms served on a toasted muffin

EGGS ROYALE 13.90

Poached eggs, smcked salmon and hollandsise
sauce served on a toasted muffin

PINTUS GARDEN BREAKFAST (V) 13.95

Poached egg, hallourni roasted tomatoes, charred red peppers,
smashed avocado with hollandaise sauce and pea shoots

OMELETTE 13.90

Ham, cheese and mushroom omelstte
servad with skin on fries

VEGETARIAN OMELETTE (V) 13.90
Cheese, spinach, cherry tomatoes and mushrooms

SPIANATA BAKED EGGS 16.00

Baked eggs In spicy tomato sauce with spianata salami,
‘ndujaand spinach, served with toasted bread

PINTUS FULL BREAKFAST 16.00

Fried eqggs, streaky bacon cumberland sausages,
musnirooms, fried potatoes, picklad red onion roasted
tomato, baked beans, black pudding and toasled bread

BREAKFAST SANDWICH 8.00
Bacan, sausage and fried eqgq on sourdough bread

SALADS

CHICKEN / TUNA & AVOCADO 13.00

Mirad leaves, cherry tomatoes, avocado and grilled chicken
OR tuna with olive ol and balsarmic vinegar dressing

SPINACH & BEETROOT (V) 13.00

Baby spirach, beetroet, sundriad tomatoes,
goats chees= and red anien

ARTICHOKE & PECORINO (1} 13.00

Crilled artichokes and pecorino cheese
onamixed laaves and cherry tomate salad

GORGONZOLA & PEAR (V) 13.00

Gorgonzolacheese, pear, walnuts,
honey and miked leaves

ITALIAN PIADINA ROMAGNOLA

HAM & CHEESE
Cooked ham and asiago cheese

SALAMI/SPICY

Milano szlamior Spianata salami, cheese and rocket

PROSCIUTTO DI PARMA

Mezzarels, San Daniele ham, tomatoes and rocket

VEGETARIAN (V)

Mezzarals, tomato, rocket, avocado and grilled artichokes

All served with a green side salad

CIABATTA PANINI

12.90

12.90

13.90

13.90

HAM & CHEESE

Cooked ham and chesse served with skin on frias

SALAMI/SPICY

Mitano selarmior spiansta salarmi cheese and rocket
served with skin on fries

TRICOLORE (V)
Freshpesto, tomato and mozzarella
servad with skin on fries

CHICKEN

Chicken milanese, cheese, rocket, tomatoes
and mayo served with skin on frizs

PROSCIUTTO DI PARMA

Meozarella, San Daniale ham, tomatoes and rocket
served with skin on fries

GLUTEN
FREE OP TIONS
k

10.90

11.90

12.90

13.90

13.90

EXTRAS

SMOKED SALMON
SAN DANIELE
EGGS

HALLOUMI
AVOCADO

SPINACH

KIDS

EGGONTOAST (V)

EGG ON TOAST WITH
BACON OR SAUSAGE

PANCAKES WITH FRUITS
AND NUTELLA (V)

PANCAKES WITH BACON
AND MAPLE SYRUP




BUBBLES

LA GIOIOSA PROSECCO DOC MILLESIMATO
(VENETO)

MOET & CHANDON CHAMPAGNE
BRUT IMPERIAL

BOTTLE 95.00

WHITE

VIGNE DEL COLLE RUBICONE IGT
TREBBIANO {EM]LIA ROMAGNA)

GLASS 175mi 7.50 | BOTTLE 24.00
MAO NIS PINOT GRIGIO DELLE
VENEZIE DOC (VENETO)

Great Pi 5T with a medium body, and int

GLASS 175m! 8.00 | BOTTLE 29.00

SERIADE SAUVIGNON BLANC FRIULI IGT
(FRIUL! VENEZ,[A GIULIA]

GLASS 175mi8.50 | BOTTLE 32.00

SCAIA GARGANEGA CHARDONNAY
VENETO IGT (VENETOI

Ty
BOTTLE 50.00

ILROCCHIN GAVI DEL COMUNE DI GAVI
DocCcG (PIEDMONT}

BOTTLE 42.00

WINE

ROSE

NAO NIS PINOT GRIGIO BLUSH DELLE
VENEZIE Doc WENETO)

ESTANDON DIAMARINE COTEAUX VAROIS
EN PROVENCE (PROVENCE:I

s _

BOTTLE 35.00

RED
VIGNE DEL COLLE RUBICONE IGT SANGIOVESE
(EMILIA ROMAGNA}

GLASS 175mi 7.50 | BOTTLE 25.00

SAN PATRIME PRIMITIVO PUGLIA IGT (PUGLIA)
icy and still somewhz - A Puglian cl
GLASS 175mi8.00 | BOTTLE 29.00

VILLA CARUME ORGANIC NERO D'AVOLA
SICILIA DOC (SICILY)

COLLE CORVIANO MONTEPULCIANQ D’ABRUZZO

DOC (ABRUZZO)

BOTTLE 40.00

VILLA TRASQUA CHIANTI CLASSICO DOCG
(TUSCANY)

BOTTLE 48.00

MARCHESI DI BAROLO BAROLO TRADIZIONE
DOCG (PIEDMONT:‘

BOTTLE 95.00

MISINIG



OLIVES (V)
Marinated clives

GARLIC BREAD

GARLIC KING PRAWNS

King prawns in white wing, chilli and gariic butter
TRICOLORE SALAD (V)

Bufala mozzarella, tomato and avocado

MUSSELS MARINARA
Mussels, cherry lomatoes, basil,
parsley, garlic, chilf and white wine

ZUCCHINE FRITTI (V)
Deap fried courgette

GLUTEN
FREE OPTIONS

FINTUS PRIMAVERA ()
Mushrooms, courgettes, tomato, cream and herbs

LINGUINE ALLO SCOGLIO
Linguine with prawns, scuid, mussels,
cherry tomatoes, gariic and chilll

PENME ARRABBIATA (V) (VG
Penne with fresh tomato sauce, garlic and chili

TAGLIATELLE BOLOGNESE
resh tagliatelle with bologneseragu

SPAGHETTI ALLA CARBONARA
Spaghetti pasta in acrearny sauce with pancetta,
2gg yolk and parmesan

LINGUINE ZUCCHINE E GAMBERETTI
Linguine with king prawns, courgette

and atouch of tomato sauce

RAVIOLI DI ZUCCA (V)
Pastafiled with pumpkin, in butter and zucchini sauce

BEEF LASAGNA
Bolognese style lasagna

PAN-FRIED SEA BASS
Saa bass filetin butter servedwith
sautaad spinach and roast potatoes

PAN-FRIED SALMON

Salmon fillet served with mixed greens

and reast new potatoes

STUFFED AUBERGINES (V) (V3
Aubergires stuffed with mixed vegelables
and herbs with rocket salad
PARMIGIANA DI MELANZANE (V)

Layers of aubargine with chease,
bakedtin a rich tomato sauce

CHICKEN MILANESE
Chicken escalope with breadcrumbs, parmesan and
herbs, sarvedwith rocket and parmesan or Mapoli pasta

STARTERS

5.00

MEDITERRANEAN SALAD (1)
Tomatoes, cucumber, olives, red onion, pappers
and feta cheese (vegan option available)

5.90
9.90 CLASSIC BRUSCHETTA (1) (V(3)
N Sourdough toasted bread with fresh tomatoes,
clives, garlic and herbs
9.00  CALAMARIFRITTI
Battered deep fried calamari
12.00  ARANCINI SICILIANA
Coatedrice ball fillad with bovine meat, peas,
mezzarella and tomate/ arrabbiata sauce
8.50 Vegetarian option: with spinach and mozzaralia (V)
BURRATA & PARMA
Parma ham, burrata, cherry vine tomatoes
PASTA
14.90 RISOTTO CHICKEN & MUSHROOM
Risotto rice with mushrocms and chicken
18.50 RISOTTO Al FRUTTI DI MARE
Risotiorice with prawns, squid and mussels,
with atouch of tomate sauce, garlic and chili
13.90 RISOTTO DI ZUCCA & CAPRINO (V)
Risotto rice with pumpkin and goats cheese
15.90 GNOCCHI '"NDUJA AND BURRATA
Potato gnoccni with nduja, burrata, tomatoes,
14.90 garlic and basi
ORECCHIETTE WITH BROCCOLI
AND SALMON
16.00 Orecchiette pasta\-.zr-_h garlic, cream, basi,
salmaon and breccol
SPAGHETTIAGLIO OLIO E
14.90 PEPERONCING (V] V()
- Spaghetti with garlic, chilll and extra virgin olive oll,
topped with chopped parsiey
14.00
MAINS
18.50 GRILLED CHICKEN BREAST
Grilled chicken breast with creamy mushroom sauce,
sarvad with grilled vegetables
19.50 VEAL SALTIMBOCCA ROMANA
Vealescalope with San Daniele and sage,
servad with french fries or salad
13.70 CHICKEN PARMIGIANA
Chicken breast topped with mozzarella and aubergine,
bakedin a rich tormato sauce served withrocket
12.00 and parmesan
T-BONE STEAK
Grilled T-bone steak with green peppercorn
16.00 sauce servedwith fries or mixed salad

PINTUS BURGER
Homemade beef burger, cheese, tomato,
bacon, lettuce and pickles servedwith fries

7.90

12.50

16.00

18.50

16.00

15.90

16.90

13.90

16.00

19.50

16.00

29.90

13.50

SALADS 13.00 each

CHICKEN/TUNA & AVOCADO

Chicken OR Tuna, avocado, mixed leaves and cherry
tomatoss with odlive ol and balsamic vinegar dressing
SPINACH & BEETROOT (V)

Baby spinach, beetroot, sundried tomatces, goats cheese
and red anion with olive of and ba sarric vinegar dressing
ARTICHOKE & PECORINO (1)

Grilled artichokes, peconng chease, mived leaves and charry
tomatoes with olive cil and balsamic vinegar dressing
GORGONZOLA & PEAR (V)

Gorgonzola cheese, pear, walnuts, honey and mixed leaves
salad with olive ol and balsamic vinegar dressing

SIDES 4.00 cach

MIXED GREENS | ROAST MUSHROOMS
FRENCH FRIES | ROAST NEW POTATOES
SPINACH | GRILLED VEGETABLES

CHICKEN MILANESE & FRIES
PASTA WITH BUTTER & CHEESE
PASTA PESTO/ NAPOLITANA (V)
BOLOGNESE

DESSERT

TIRAMISU

PINTUS CHEESECAKE

CHOCOLATE BROWNIE with cptional ice cream
AFFOGATO Ice cream & espresso

CAKE OF THE DAY

Flease notify team members of any food allergies or miclerance when ordering.
(V) Vegetaran (VG) Vegan. Foods inthis restaurant areg
thet praduces dishes with milk, wheat, seyvean, fish, tree nuts, peanuts, eggs,
and egg products

essedina kilchen

A discretionary 10% senvice clharge will be added Lo your il

APEROL SPRITZ

Aperol, proseceo,

ESPRESSO MARTIN

(G ika, Ka

BELLINI
Fruit p

APPLE & CINNAMON MARTINI

ka3, licy

MOJITO

Rum, g

CUCUMBER MARTINI

He gin;e

MORETTI
MORETTI
ICHNUSA

ICED FRAPPUCCINO
ICED LATTE

ICED AMERICANO
COCA COLA

DIET COKE

LEMON/ ORANGE
SAN PELLEGRINO

LEMON/ PEACH ICE TEA

CRODINO

SAN BITTER
ACQUA PANNA
SAN PELLEGRINO

e SYrup,;




