
ANTIPASTI

Aperi t ivo 10.00 
Aperol Spr i tz

Limoncel lo Spr i tz 

BRUSCHETTA POMODORO 8.00

I ta l ian tomatoes, gar l ic ,  o l ive oi l  on local ly baked toast 

LIMONCELLO ANTIPASTI BOARD FOR 1 ,  1 1  -  FOR 2, 21 .5
Select ion of cured meats and cheeses cut dai ly from our Del i  

BURRATA SALAD 9.95
Burrata, Sun-blushed tomatoes, fresh pesto served with

toasted bread  

TRUFFLE BRUSCHETTA 14.5 
Toasted c iabatta topped with truff led mushroom & fresh

truff le 

Olive se lect ion
7.2 

CAPRESE SALAD 9.5

I ta l ian Mozzarel la cheese & s l iced tomatoes, topped with
basi l ,  oregano and house dress ing 

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

BAKED BUFFALO MILK CAMEMBERT 11
Creamy & Rich Camembert Di Bufala .  Baked and served with

toasted Ciabatta 



Aperi t ivo  10.00 
Aperol Spr i tz

Limoncel lo Spr i tz 

SIDES:
Mixed Leaf Salad 4.5

Garl ic Bread 6 

MARGHERITA 12.95

MUSHROOM ITALIAN SAUSAGE 15.75

AUBERGINE & SMOKED SCAMORZA CHEESE 16.45

STONEBAKED PIZZA

 PIZZA DIAVOLA 17 .45

PARMA HAM & ROCKET 15.95

QUATTRO STAGIONI 17 .25 

VEGAN / VEGETARIAN PIZZA 15.95

ROCKET & GOATS CHEESE 14.55

BRESAOLA, ROCKET & PARMESAN 17 .85

Spicy Calabr ian 'NDuja, Pepperoni & Spianata

Ham, Mushroom, Ol ive & Art ichoke

PORCINI MUSHROOM RISOTTO 17 .50 (V)
Classic I ta l ian Risotto with Porc in i  Mushroom 

BEETROOT, GOATS CHEESE & WALNUT 13.50 (V)
Goats cheese, Spinach, Beetroot & Walnuts

PEA & SHALLOT TORTELLINI 14 .95 (V)
Tossed in minted pesto & Parmesan

PASTA & MORE

BEEF & TRUFFLE RAVIOLI 23.50

TRUFFLE RISOTTO 22.50 (V)
I ta l ian Risotto with Porc in i  Mushroom & Fresh Truff le  

Tossed in green pesto & Parmesan

QUATTRO FORMAGGI 18 .25
Select ion of 4 I ta l ian cheeses

OUR WHITES

Smoked scamorza cheese, mozzarel la cheese,
truff le paste & fresh black truff les

Mozzarel la cheese, sun dr ied tomatoes,
green pesto & fresh basi l

TRUFFLE BIANCA 22.25

LIMONCELLO PESTO 13.25

SALADS

 Served in a Nutmeg - Butter sauce & Grana Padano

 Fresh cured beef ,  rochet ,  seasoned with freshly squeezed lemon

juice and Parmesan

SPINACH & RICOTTA RAVIOLI 13 .95 (V)

24 MONTH PARMA HAM & BUFFALO MOZZARELLA 19.50  

BRESAOLA & ROCKET SALAD 13.50

Fresly s l iced Parma Ham & Buffalo Mozzarel la ,  mixed leaf

salad & cherry tomatoes

GLUTEN FREE
PIZZA BASES

AVAILABLE £3.50  

COOKED IN A GLUTEN ENVIRONMENT

LOBSTER RAVIOLI 20.50

Del icate ly enveloped in a lusc ious sage and
butter sauce

PEA & MINT CREAM RAVIOLI 17 .50 (V)

House-made Focaccia 6

Peas ,  a hint of Fresh Mint & Ita l ian Pecor ino Romano  



Aperi t ivo  10.00 
Aperol Spr i tz

Limoncel lo Spr i tz 

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

NO 2
Mozzarella, Salad, Cooked Ham & Roast Pepper

NO3
Green Pesto, Mozzarella, Salad, Parma Ham, Sun-Blushed Tomatoes  

NO4 
Parmesan, Rocket, Bresaola (Cured Beef) 

NO5
Red Pesto, Mozzarella, Salad, Spianata, Roasted Peppers 

NO6
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 

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

SERVED UNTIL 5PM



Aperi t ivo  10.00 
Aperol Spr i tz

Limoncel lo Spr i tz 
 TIRAMISU 9 

A wonderful layered coffee dipped savoiardi cake, s lathered with
whipped Vani l la Mascarpone

DESSERTS

DESSERT DRINKS
ESPRESSO MARTINI 10.00

Limoncel lo 's own roasted coffee, Vodka, Coffee Liqueur

THE NUT BUSTER 9.75
Limoncel lo ,  Frangel ico Hazelnut ,  Amaretto Liqueur 

FREE SHOT OF LIMONCELLO 
Step 1 - Like/fo l low 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 us!

Step 3 - Make sure everyone does i t  on the table and you' l l  a l l
enjoy a round of Limoncel lo shots .  

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

Alternat ively ,  leave us a review on the most popular review si te .  

PISTACCHIO & RICOTTA TART  8.75
Creamy Pistacchio combined with del ic ious Ricotta on a Hazelnut

crumble base

CHOCONUT TART  8.75
Indulgent chocolate tart ,  with a crunchy crust

MOSCATO VIN SANTO & CANTUCCINI 7 .50 

Sweet Dessert Wine served with tradit ional I ta l ian Biscuits

AFFOGATO AL CAFFÈ 6.75  

LIMONCELLO AFFOGATO 9

Gelato imported from Tor ino served with Own Blend Coffee

Vani l la gelato topped off with I ta l ian Lemon Liqueur  

LIMONCELLO TIRAMISU 9.50
Del icate ladyf ingers soaked in tangy lemon cream, crowned with a

refreshing twist of fresh lemons (alcohol free) .


