
If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  WINTER CLASSIC CONTINI MENU 
 

FOCACCIA 
Our homemade focaccia baked with Contini Kitchen Garden rosemary

and Sofia’s extra virgin olive oil (wheat) (vegan)

The focaccia can be eaten at room temperature or wrap in tin foil 
and reheat at Gas 6 for 10 mins until hot

 
MOZZARELLA DI BUFFALA 

Mozzarella di Bufala DOP with oven roasted pomodori datterini (dairy) (vegetarian)  
 

Best served removed from the fridge and allow 10 minutes before serving

 
MILANESE 

Almond breaded chicken Milanese, roasted Carroll’s Heritage potatoes, radicchio rosso di Treviso IGP,  
cooked Amalfi lemon and gremolata (wheat) (dairy) (eggs) 

 
Remove the chicken and the potatoes and place on a baking sheet.  

Bake in a preheated oven Gas 6, 180’C for 15 - 20 mins until piping hot. Serve with the salad leaves.

Optional: Gremolata, this is a fresh lemon, fresh garlic, extra virgin olive oil and parsley sauce to dress over the 
salad or you can drizzle over the chicken before you roast in the oven

TIRAMISU 
Our genovese sponge layered with mascarpone, espresso and Marsala  

(wheat) (eggs) (alcohol) (sulphur dioxide)
 

Best served removed from the fridge and allow 10 minutes before serving and enjoy

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  

CONTINI AT HOME SHOP.CONTINI.COM



THANK YOU SO MUCH FOR CHOOSING CONTINI AT HOME
 

We very much hope it was what you were expecting and that you enjoy!

Please note we cannot guarantee a nut free environment for any of our dishes. If nuts are specifically included in a dish they will be listed. 
We grow over 30 different salad leaves and herbs at Contini Kitchen Garden and are harvesting every day for you. Please note we grow many 

members of the mustard leaf family and they may be part of your salad selection.

If there is any issue with your order we would ask that you notify us within 1/2 hour of delivery.

We will do our best to rectify any issue.

We welcome all your feedback. Please share any suggestions of how we can make this a better experience with cook@contini.com

We would also love it if you left a review on Facebook and Google. That way you will help us spread the word of Contini at Home. Search for 
Contini George Street.

We have included all the serving suggestions and allergen details for your information. If you have any questions you can tweet us at @
continibites and I will respond as soon as possible.

Please note we reserve the right to substitute an alternative or better ingredient of product due to item availability.

Finally, if you are not in when we call to deliver we may have to return the order to the restaurant for you to collect the original packaged order 
the following day.

With all best wishes and buon appetito

Thank you for your support, we truly appreciate it.

Keep well and keep safe

Victor & Carina

CONTINI AT HOME SHOP.CONTINI.COM



TOMORROW IS ANOTHER DAY MENU FOR TWO
CELEBRATING PEELHAM FARM 

 
FOCACCIA 

Our homemade focaccia baked with Contini Kitchen Garden rosemary
and Sofia’s extra virgin olive oil (wheat) (vegan)

The focaccia can be eaten at room temperature or wrap in tin foil 
and reheat at Gas 6 for 10 mins until hot

BURRATA 
Wonderful fresh Puglian burrata with fresh grapefruit segments and Phantasie beetroot (dairy) (animal rennet)

 
Best served removed from the fridge and allow 10 minutes before serving and enjoy

 
 

POLPETTE WITH TROFFETI PASTA 
Peelham Farm pork mince meatballs in a rich tomato sugo with fresh troffetti pasta 

The meatballs and sugo just need to be reheated the same time it takes to boil the pasta and supper is ready! 
(milk) (gluten) (egg) (sulphites) 

 
Transfer the meatballs to a saucepan and gently reheat until piping hot.   

Add a little water if you feel it is looking too thick. Always check seasoning. Serve piping hot.   
Add the pasta into a large pot of  boiling salted water.  The pasta will take about 6 - 8 minutes to cook.   

Drain the pasta well and then add to the sauce.  Serve piping hot.

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



FRANLY MY DEAR MENU
 

FOCACCIA 
Our homemade focaccia baked with Contini Kitchen Garden rosemary

and Sofia’s extra virgin olive oil (wheat) (vegan)

The focaccia can be eaten at room temperature or wrap in tin foil 
and reheat at Gas 6 for 10 mins until hot 

 
 

OSSO BUCCO
Classic osso bucco, beef shin slow cooked with sofrito of vegetables and a little white wine  

with a saffron risotto made with vialone nano rice (beef) (onion) (alcohol)

Put the foil containers with the osso bucco direct in to the oven. Release the lid but keep it covered  
and heat in a preheated over 180’C for 15 mins. Then remove the paper lid and continue to cook for  

another 5 minutes until your dish is piping hot.
Meanwhile heat the risotto in a pan until hot. If it looks a little dry please add a spoonful of water. 

 
AMARENA & MASCARPONE TORTA

A rich layered dessert with geneoves sponge, Maraschino liquor,  
amarena cherries and mascarpone cream

(dairy) (egg ) (gluten) (alcohol) (sulphur)

Best served removed from the fridge and allow 10 minutes before serving and enjoy

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



WINTER SPECIAL VEGETARIAN MENU
 

FOCACCIA 
Our homemade focaccia baked with Contini Kitchen Garden rosemary

and Sofia’s extra virgin olive oil (wheat) (vegan)

The focaccia can be eaten at room temperature or wrap in tin foil 
and reheat at Gas 6 for 10 mins until hot

 
VERDURE CON FORMAGGIO DI CAPRA 

Roasted Italian vegetables with Errington’s fresh goat curd and herb crumb (dairy) (gluten)

Place the foil container direct in to the oven. Release the lid but keep it covered and heat in a preheated over 180’C 
for 15 mins. Then remove the paper lid and continue to cook for another 5 minutes until your dish is piping hot.  

 
ROTOLO DI SPINACI 

A classic fresh pasta dish filled with spinach and ricotta and ready to be baked with bechamel and a light roasted 
Italian pepper and basil sauce (egg) (dairy) (gluten)

Place the foil container direct in to the oven. Release the lid but keep it covered and heat in a preheated over 180’C 
for 25 mins. Then remove the paper lid and continue to cook for another 5 minutes until your dish is piping hot. 

TORTA CIOCCOLATO 
70% torta cioccolato with raspberry coulis and Katy Rogers creme fraiche  individual price (dairy) (eggs) (gluten)  

 
Best served removed from the fridge and allow 10 minutes before serving

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



LASAGNE MENU
 

FOCACCIA 
Our homemade focaccia baked with Contini Kitchen Garden rosemary

and Sofia’s extra virgin olive oil (wheat) (vegan)

The focaccia can be eaten at room temperature or wrap in tin foil 
and reheat at Gas 6 for 10 mins until hot

 
ARANCINI 

Crispy arancini with thyme and mozzarella , butter sugo and Parmiggiano 
(dairy) 

Place the arancini on a baking tray and bake at Gas Mark 5 for 15 minutes until piping hot.  
Gently heat the sugo on the hob for 5 minutes

 
LASAGNE 

A Contini family classic.  Inverurie beef to make the Bolognese with a little milk to tenderise the mince and a 
splash of white wine.  Bechamel made with Mozzarella di Bufala and a little nutmeg. Homemade pasta (because 
when we’re cooking in the restaurant we take no shortcuts) using Phantassie organic eggs and Italian pasta flour.  

We finish with some butter sugo and more Mozzarella di Bufala.  It can’t be any better. 

The lasagne is supplied in a metal foil container with a foil and paper lid.

Remove from the fridge 20 minutes before cooking.  
Place on a baking sheet to keep your oven clean from any bubbly bits and bake in a pre-heated oven Gas 6,  

180’C WITH THE FOIL LID on, for 30 minutes.

Remove the lid and continue cooking for a further 20-30 minutes until piping hot. Keep an eye as you want it 
lovely and crispy but don’t let it burn.  Serve with Parmigiano Reggiano which we supply freshly grated in a little 

container.

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



VEGETARIAN LASAGNE MENU
 

FOCACCIA 
Our homemade focaccia baked with Contini Kitchen Garden rosemary

and Sofia’s extra virgin olive oil (wheat) (vegan)

The focaccia can be eaten at room temperature or wrap in tin foil 
and reheat at Gas 6 for 10 mins until hot

 
ARANCINI 

Crispy arancini with thyme and mozzarella , butter sugo and Parmiggiano 
(eggs) (gluten) (dairy) 

Place the arancini on a baking tray and bake at Gas Mark 5 for 15 minutes until piping hot.  
Gently heat the sugo on the hob for 5 minutes

 
VEGETARIAN LASAGNE 

Layers of our fresh pasta, creamy bechamel, butter sugo and roasted Italian vegetables are a perfect combination. 

The lasagne is supplied in a metal foil container with a foil and paper lid.

Remove from the fridge 20 minutes before cooking.  
Place on a baking sheet to keep your oven clean from any bubbly bits and bake in a pre-heated oven Gas 6, 180’C 

WITH THE FOIL LID on, for 40 minutes.

Remove the lid and continue cooking for a further 20-30 minutes until piping hot.  
Keep an eye as you want it lovely and crispy but don’t let it burn.

Serve with Parmigiano Reggiano which we supply freshly grated in a little container.

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



CENTOTRE ANTIPASTI 
A selection of all your Centotre favourites;  

Prosciutto di Parma DOP, mozzarella di bufala DOP, Italian roast vegetables,  
marinated olives and sun dried tomatoes, seasonal leaves and garlic bruschetta

MOZZARELLA DI BUFALA 
Mozzarella di Bufala DOP (dairy) (sulphites)

SPECK DI PROSCIUTTO 
Speck di prosciutto with pickled cantaloupe melon and whipped mascarpone

(milk) 

OLIVES & SUNDRIED TOMATOES

ITALIAN ROAST VEGETABLES  
 

All best served removed from the fridge and allow 10 minutes before serving and enjoy

GARLIC BRUSCHETTA 
Gently toast in a toaster or place the bread on a baking tray and bake at Gas Mark 5 for 10 minutes.  

Drizzle with oil and rub with the garlic whilst still hot. 

 

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



FAMILY ROTOLO DI SPINACI
 

A classic fresh pasta dish filled with spinach and ricotta and ready to be baked with bechamel  
and a light roasted Italian pepper and basil sauce.    

A lovely sharing dish for all the family.

Place the foil container direct in to the oven.  
Release the lid but keep it covered and heat in a preheated over 180’C for 30 mins.  

Then remove the paper lid and continue to cook for another 5 minutes  
until your dish is piping hot.  

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



A LA CARTE STARTERS
 

MOZZARELLA DI BUFALA 
Mozzarella di Bufala DOP with oven roasted pomodori datterini  

(dairy) (sulphites)

Best served removed from the fridge and allow 10 minutes before serving and enjoy

 
ARANCINI 

Crispy arancini with thyme and mozzarella , butter sugo and Parmiggiano Reggiano 
(eggs) (gluten) (milk) 

Place the arancini on a baking tray and bake at Gas Mark 5 for 15 minutes until piping hot. Gently heat the sugo 
on the hob for 5 minutes. Serve piping hot.      

BURRATA 
Wonderful fresh Puglian burrata with fresh grapefruit segments and Phantassie beetroot (dairy) 

Best served removed from the fridge and allow 10 minutes before serving and enjoy

 
 

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



 SIDES

FOCACCIA 
Our homemade focaccia baked with Contini Kitchen Garden rosemary  

and I’Ciacca extra virgin olive oil (wheat) (vegan)  
The focaccia can be eaten at room temperature or wrap in tin foil and reheat at Gas 6 for 10 mins until hot

 
ROAST HERITAGE POTATOES 

Carrolls Heritage potatoes roasted and seasoned with Kitchen garden herbs.   
Ready just to be reheated.  Delicious. (

Place the potatoes on a baking tray and bake at Gas Mark 5 for 15 minutes until piping hot.  

CAVOLFIORI ROMANESCO GRATINATA 
Romanesco cauliflower baked with Taleggio DOP with a thyme and rosemary crumb  

(dairy) (gluten)

Heat at Gas 6 for 20 minutes. Serve piping hot.

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



A LA CARTE MAINS

MILANESE 
Almond breaded chicken Milanese, roasted Carroll’s Heritage potatoes, radicchio rosso di Treviso IGP,  

cooked Amalfi lemon and gremolata (wheat) (dairy) (eggs) 
Bake in a preheated oven Gas 6, 180’C for 15 - 20 mins until piping hot. Serve with the salad leaves. 
Gremolata, this is a fresh lemon, fresh garlic, extra virgin olive oil and parsley sauce to dress over  

the salad or you can drizzle over the chicken before you roast in the oven

ROTODO DI SPINACI 
A classic fresh pasta dish filled with spinach and ricotta and ready to be baked with bechamel  

and a light roasted Italian pepper and basil sauce (dairy) (egg) (gluten)
Place the foil container direct in to the oven. Release the lid but keep it covered and heat in a preheated over 180’C for 

25 mins.  Then remove the paper lid and continue to cook for another 5 minutes until your dish is piping hot.  

POLPETTE 
Peelham Farm pork mince meatballs in a rich tomato sugo with fresh troffetti pasta (milk) (gluten) (egg) (sulphites) 
Transfer the meatballs to a saucepan and gently reheat until piping hot.  Add a little water if you feel it is looking too 
thick. Always check seasoning. Serve piping hot. Add the pasta into a large pot of  boiling salted water.  The pasta will 

take about 6 - 8 minutes to cook.  Drain the pasta well and then add to the sauce.  Serve piping hot.

OSSO BUCCO
Classic osso bucco, beef shin slow cooked with sofrito of vegetables and a little white wine  

with a saffron risotto made with vialone nano rice (beef) (onion) (alcohol)
Put the foil containers with the osso bucco direct in to the oven. Release the lid but keep it covered  
and heat in a preheated over 180’C for 15 mins. Then remove the paper lid and continue to cook for  

another 5 minutes until your dish is piping hot. Meanwhile heat the risotto in a pan until hot. If it looks a little dry 
please add a spoonful of water. 

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



READY MADE PASTA SAUCES

OLIVIA PASTA SAUCE 
with a 500g packet of spaghettini 

Our classic Pachino tomato pasta sauce with taggiasche olives, fresh garlic and capers
(sauce for two with pasta for 4 so you can have some spare) (wheat) (vegan)

Transfer the sauce to a saucepan and gently reheat until piping hot.  Add a little water if you feel it is looking too 
thick. Always check seasoning. 

Add 200g of pasta for two people into a large pot of  boiling salted water.   
The pasta will take about 6 - 8 minutes to cook.  Drain the pasta well and then add to the sauce.  Serve piping hot. 

CONTADINO 
Our classic Italian sausage, Porcini, cremini mushroom, fresh cream, rocket  

and Parmigiano Reggiano sauce (Dairy) (wheat)  
 

Transfer the sauce to a saucepan and gently reheat until piping hot.   
Add a little water if you feel it is looking too thick. Always check seasoning. 

Add the pasta into a large pot of boiling salted water.   
The pasta will take about 10 - 12 minutes to cook, stirring occasionally.   

Drain the pasta well and then add to the sauce.  Serve piping hot. 

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  



DESSERTS
 

TIRAMISU 
Mascarpone cream, Marsala soaked Genovese sponge, amaretti biscuits and coffee 

(wheat) (eggs) (alcohol) (sulphur dioxide) 
 

Best served removed from the fridge and allow 10 minutes before serving and enjoy

PERE ABATE 
Abate pears poached in spices served with Mascarpone cream and amaretti crumb 

 
Best served removed from the fridge and allow 10 minutes before serving and enjoy

   
PANNA COTTA

Panna cotta with caramel and crushed hazelnuts  (dairy) (nuts) 
 

Best served removed from the fridge and allow 10 minutes before serving and enjoy

 
TORTA CIOCCOLATO 

70% torta cioccolato with raspberry coulis and Katy Rogers creme fraiche  individual price (dairy) (eggs) (gluten)  
 

Best served removed from the fridge and allow 10 minutes before serving 

AMARENA & MASCARPONE TORTA
A rich layered dessert with geneoves sponge, Maraschino liquor,  amarena cherries and mascarpone cream

(dairy) (egg ) (gluten) (alcohol) (sulphur)

Best served removed from the fridge and allow 10 minutes before serving and enjoy

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  


