


FRESH SHETLAND MUSSELS

Bruschetta All on homemade toasted ciaba�a

• TRADITIONAL - marinated tomatoes, 6.99
red onion and basil

• DELLA CASA - Parma ham, olives, red 7.49
onion marmalade, fresh mozzarella and oven
roasted cherry tomatoes

• SALMONE E GAMBERETTI - avocado, 7.49
smoked salmon, prawns topped with marie rose
sauce and caviar

• TRIO OF BRUSCHETTA - a sensa�on of 9.49
all three

Mozzarella Caprese 8.99
Buffalo Mozzarella and beef tomato with a basil
olive oil dressing.

Garlic Mushrooms 8.99
In a creamy gorgonzola sauce.

Polpette 8.99
Homemade meatballs, Napoli sauce and
mozzarella.

Prawn Cocktail 8.99

Spiced King Prawns 8.99

Calamari 8.99
With squid ink aioli

Gamberoni all’aglio 10.99
Grilled creve�es with olive oil and chilli.

Served with toasted focaccia bread

• Creamy garlic, white wine and pance�a. 10.99

• ‘Nduja and chilli, white wine with a touch 10.99
of tomato.

Antipasto 18.99
Selec�on of Italian cured meats, marinated olives,
sundried tomatoes, mixture of marinated
vegetables and warm focaccia bread.

Seafood Platter 22.99
Fresh mussels, calamari, king and �ger prawns, in a
delicious white wine and tomato sauce served with
toasted focaccia bread.

BREADS & OLIVES
Green & Black OlivesWith stone, marinated in
olive oil, pink peppercorns and garlic. 3.49

Basket of homemade warm olive bread
3.49

Basket of homemade toasted olive bread
Perfect for dipping. 3.49

• With Tomato 6.99

• With Cheese 7.49

• With Gorgonzola
(blue cheese) 7.99

• SPECIAL: Tomato base, topped 7.99
with S�lton cheese and 'Nduja drizzled
with garlic and basil oil.

STARTERS

SHARING PLATTERS

GARLIC PIZZA





STARTERS

Dish of Marinated Olives 3.49
Green and black olives with stone, marinated in
olive oil, pink peppercorns and garlic.

Basket of Homemade Focaccia Bread 3.49
Served with olive oil and balsamic vinegar.

Garlic Pizza Tomato 6.99
Made with garlic olive oil and topped with our
homemade pizza tomato with a sprinkle of fresh
basil.

Bruschetta 6.99
Toasted homemade focaccia bread topped with
marinated tomatoes, onions and basil.

Garlic Mushrooms 8.99
Fresh mushrooms tossed in garlic, olive oil and
white wine, served with homemade focaccia bread.

MAINS PASTA
Penne Arrabbiata 10.99
Spicy tomato.

Spaghetti Napoli 10.99
Tomato and basil.

Penni di Toni 12.99
A light tomato white wine sauce with pinenuts and
spinach.

Penne Broccoli and Chilli 12.99
Spicy tomato sauce with broccoli.

Spaghetti Della Casa 12.99
A mixture of pinenuts and vegetables in a tomato
sauce.

MAINS PIZZA
(All our 12’’ pizza bases are homemade and hand
stretched to order with our homemade pizza
tomato and vegan cheese, extras charged
accordingly)

Margherita 10.99

Vegetariana 12.49
A mix of fresh vegetables and olives.

Rustica 12.99
Spinach, mushrooms and pine nuts.

Alexis 12.99
Red onion marmalade, oven baked cherry
tomatoes, topped with rocket.

Quattro Stagioni 12.99
An Italian classic with a vegan twist - ar�chokes,
mushrooms, olives and pinenuts.

SALADS
Fig & Caremalised Red Onion Salad 13.99
With candied walnuts

SIDES
Vegetables of the Day 4.49

Tomato & Red Onion Salad 4.49

Patatine Fritte (chips) 4.49

Insalata Mista Generous mixed salad. 4.49

DESSERT
Chocolate Brownie 7.99
Yes that’s right, delicious vegan chocolate brownie!
Served with sorbet.

Sorbet
Selec�on of sorbet, please ask your server for flavours

2 Scoops 5.99 3 Scoops 6.99

GIANNI’S VEGAN MENU

We also have a selec�on of Vegan wines. Please ask your server for more informa�on


