Cambridge

Olive selection Limoncello Aperi’rivo 10.00

Garden | Deli | Bistro Aperol Spritz
7.2 Est 1997 . .
Limoncello Spr|’rz

ANTIPASTI

BRUSCHETTA POMODORO 8.00

[talian tomatoes, gor/ic, olive oil on /oco//y baked toast

TRUFFLE BRUSCHETTA 14.5
Toasted ciabatta foppec/ with truffled mushroom & fresh
fruffle

LIMONCELLO ANTIPASTI BOARD FOR 1, 11 - FOR 2, 21.5

Selection of cured meats and cheeses cut c/ai/y from our Deli

BURRATA SALAD 9.95

Burrata, Sun-blushed tomatoes, fresh pesto served with

toasted bread
CAPRESE SALAD 9.5

[talian Mozzarella cheese & sliced tomatoes, Jr0|opeo| with

bosi|, oregano and house dressing

BAKED BUFFALO MILK CAMEMBERT 11
Creamy & Rich Camembert Di Bufalo. Baked and served with
toasted Ciabatta

Please ask any of our team if you have any allergies.




Cambridge

Limoncello

GLUTEN FREE Garden | Deli | Bistro Aperi’rivo 10.00

PIZZA BASES Est 1997 A | Sori
AVAILABLE £3.50 perol Spritz
COOKED IN A GLUTEN ENVIRONMENT Limoncello Spri’rz
PASTA & MORE STONEBAKED PIZ7ZA
PORCINI MUSHROOM RISOTTO 17.50 (V) MARGHERITA 12.95
Classic Italian Risotto with Porcini Mushroom
MUSHROOM ITALIAN SAUSAGE 15.75

TRUFFLE RISOTTO 22.50 (V)
Italian Risotto with Porcini Mushroom & Fresh Truffle AUBERGINE & SMOKED SCAMORZA CHEESE 16.45

Tossed in tomato pesto & Parmesan

Spicy Calabrian '"NDuja, Pepperoni & Spianata
SPINACH & RICOTTA RAVIOLI 13.95 (V)
Tossed in green pesto & Parmesan PARMA HAM & ROCKET 15.95

LASAGNE AL FORNO 17.50 QUATTRO STAGIONI 17.25 1(\
Authentic Lasagne layered with Italian Pasta, flavourful Ham, Mushroom, Olive & Artichoke \ Y
Beef Mince, creamy Bechamel, and a blend of cheeses. VEGAN / VEGETARIAN PIZZA 15.95 \
VEGETARIAN LASAGNE AL FORNO 15.50 N
ROCKET & GOATS CHEESE 14.55

Fresh Vegetables layered in pasta topped with Parmesan cheese
& decadent Tomato Sauce BRESAOLA, ROCKET & PARMESAN 17.85

RIGATONI RAGU 18.50
Nonnas Ragu Recipe with local Mince Beef in OUR WHITES
rich Tomato Sauce & Parmesan QUATTRO FORMAGGI 18.25 .
TRUFFLE & SALSICCIA TAGLIATELLE 24 Selection of 4 Ifalian cheeses N\
Traditional Italian sausage in a luscious creamy truffle sauce TRUFFLE BIANCA 22.25
Smoked scamorza Cheese, mOZZCJl’e”CI Cheese,
SALADS truffle paste & fresh black truffles .
BEETROOT, GOATS CHEESE & WALNUT 13.50 (V)
Goats cheese, Spinach, Beetroot & Walnuts LIMONCELLO PESTO 13.25

24 MONTH PARMA HAM & BUFFALO MOZZARELLA 19.50 Mozzarella cheese, sun dried tomatoes,

Fres/y sliced Parma Ham & Buffalo Mozzarella, mixed leaf green pesto & fresh basil

salad & Cherry tomatoes

BRESAOLA & ROCKET SALAD 13.50

Fresh cured beef, rochet, seasoned with fresh/y squeezed lemon

SIDES: Garlic Bread 6
Mixed Leaf Salad 4.5

juice and Parmesan




Cambridge Aperitivo 10.00

Limoncello Aperol Sprits

Garden | Deli | Bistro
Est 1997 Limoncello Spritz

LUNCH CIABATTA'S £7.25 TAKE AWAY, £9.25 EAT IN

NO 1
Green Pesto, Mozzarella, salad, Cooked Ham, Sun Blushed Tomatoes

NO 2
Mozzarella, Salad, Cooked Ham & Roast Pepper N

NO3 L(\
Green Pesto, Mozzarella, Salad, Parma Ham, Sun-Blushed Tomatoes \ @

NO4
Parmesan, Rocket, Bresaola (Cured Beef)

NO5

Red Pesto, Mozzarella, Salad, Spianata, Roasted Peppers
NOG6

Green Pesto, Mozzarella, Salad, Sun-Blushed Tomatoes
NO 7

Green Pesto, Taleggio, Salad, Sun-Blushed Tomatoes

NO 8

Green Pesto, Goat's Cheese, Salad, Sun-Blushed Tomatoes
NO 9

coppa, rocket ,sun blushed tomato,parmesan

NO 10

Meat/Vegetarian/Vegan Surprise

NO 11
Fennel Salami, Mozzarella, Salad, Sun-Blushed Tomatoes

SERVED UNTIL 5PM




L' Cambridge 11 Aperitivo 10.00
lmonce 0 Apero| Spritz
Garden | Deli | Bistro

Limoncello Spri’rz
Est 1997

DESSERTS

TIRAMISU 8.5

a wonderful /ayered coffee c/ippec/ savoiardi cake, slathered with
w/’n’pped Vanilla Mascarpone

PISTACCHIO & RICOTTA TART 8.5

Creamy Pistachio combined with delicious Ricotta on o Hazelnut

crumb|e bose

CHOCONUT TART 8.5

|ndu|genf chocolate tart, with a cruncl’wy crust

DESSERT COCKTAILS

ESPRESSO MARTINI 10.00
Limoncello's own roasted coffee, Vodka, Coffee Liqueur

THE NUT BUSTER 9.75

Limoncello, Frcmge/ico Hazelnut, Amaretto Liqueur
FREE SHOT OF LIMONCELLO

Step 1 - Like/follow us on Instagram or Facebook.
Step 2 - Share one of our posts on your insta story or FB News

feed - Don't forget to tag usl!
Sfep 3 - Make sure everyone does it on the table and you'// all

enjoy a round of Limoncello shots.
A/fernaf«'ve/y, leave us a review on the most popu/or review site.

A Discretionary 10% service charge will be added to your bill




