EST.2021

PANUOZZOS

Staters & small plates

Salt & Pepper Halloumi with Asian veg £8

Bruschetta, confit cherry tomato, basil, shallots, & Buffalo mozzarella £8
Tandoori tempura chicken strips, mint yoghurt dip £9

Crispy sticky beef sirloin strips, soy honey sweet chilli & lime dressing £10
Crispy belly pork bites, sriracha & honey dressing, ribbons of veg £9 (gf)
Potato skins choice of dip, garlic aioli , sweet chilli aioli, barbecue £7 (gf)
Tempura battered king prawns, apple slaw & Cajun aioli £11

Garlic mushrooms, white wine cream sauce, fresh bread £9

Beef shin croquettes, Cumberland sauce £10

Crispy mozzarella slabs, hot honey or pesto dressing £9

Carbonara Arancini, white wine & parmesan cream sauce £9

Sharing dtarters

12" Garlic Bread £10

12" Garlic Bread with tomato £11

12" Garlic Bread with cheese £12

12” goats cheese & caramelised onion garlic bread £14

12” tomato & nduja garlic bread £13

RESTAURANT

Maims.

Pressed belly pork, pressed carrot & potato, glazed root veg, crispy kale & wholegrain mustard jus
£26 (gf)

Braised shin of beef bourguignon, pancetta, baby onions, glazed root veg, horseradish creamy mash,
pan jus £26

Sauteed chicken breast, fondant potato, creamed hispy cabbage, pan sauce £24 (gf)

Steak Garni, Sirloin steak, hand cut chips, tomato, mushroom, parmesan rocket salad & choice of
sauce £30

Chunky minted lamb hotpot, slow braised lamb shoulder, medley of veg, pan gravy £25

Chicken Parmigiana, crispy fried breaded chicken, rich tomato sauce, fresh mozzarella and
parmesan, served with fries & salad £21

Chicken Parmesan, breaded chicken cutlet, creamy bechamel, three cheese, fries, garlic dip & side
salad (hotshot £3 supplement) Regular £18 Small £14

Catch of the day - Please ask your server for more information on this weeks special fish dish. POA

Sances & dips Dides

Peppercorn £4 Skin on fries - £4.5

Diane sauce £4 Truffle fries, parmesan & herb - £6
Blue cheese sauce £4 Olives - £5

Garlic Aioli £2 Side salad £4

Sweet chilli Aioli £2 Hand cut chips £5

Hot chilli honey £2 Creamy mashed potato £4

Chefs curry sauce £4 Medley of veg £4



Pasta & Risetts

(Some dishes can be made gluten free please ask your waiter)

Beef shin ragu — Slow braised beef shin in rich tomato sauce with fresh
tagliatelle pasta £17

Rustic lasagne—slow braised shin of beef, trio of veg, fresh egg pasta
sheets, creamy bechamel, three cheese & side salad £17

Carbonara - Pancetta, pecorino, black pepper, egg yolk & spaghetti
pasta £16

Rigatoni Arrabbiata - Fresh rigatoni, garlic, chillies & tomato base
sauce £14 (add chicken or pepperoni £3)

Prawn & Chorizo - King prawns, chorizo, garlic & chilli in a siracha
cream sauce with fresh tagliatelle £18

Rigatoni alla vodka - Crispy prosciutto, vodka reduction, garlic, tomato
& cream with fresh rigatoni pasta £14 (add chicken £3)

Creamy Cajun pasta - King prawn & sirloin strips, onions & peppers
with a Cajun spiced white wine three cheese cream sauce with fresh
rigatoni pasta £18

Goat cheese Risotto - Wild mushroom, pea & goats cheese risotto £15
(add chicken £3)

Coconut Squash Risotto - Butternut squash, chilli, & coconut cream
risotto £15

Seafood Risotto - Chefs special of the day. Please ask your server for
seafood being used that week. POA
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RESTAURANT
Margherita — San Marzano, fior de latte, parmesan, olive oil,
fresh basil. £13

Pepperoni - San Marzano, fior de latte, pepperoni. £15
Pepperoni & N’duja - San Marzano, fior de latte, nduja, pepperoni £16

Bolognese - San Marzano, fior de latte, rich ragu Bolognese, parmesan.
£15

Vegetarian - San Marzano, fior de latte, onion, pepper, mushroom,
sun dried tomatoes. £14

Spicy vegetarian - San Marzano, fior de latte, onion, pepper,
mushroom, sundried tomatoes, roquito peppers, chilli flake. £15

The GOAT - San Marzano, fior de latte, goats cheese, caramelised
onions, prosciutto & fresh rocket £18

The Big Meat - San Marzano, fior de latte, nduja, chorizo, pepperoni,
chicken, honey drizzle £18

Ham, honey & chilli - San Marzano, fior de latte, roast ham,
mushroom, hot honey chilli dressing £16

Parma ham Chilli Jam - San Marzano, fior de latte, Parma ham, rocket
& chilli jam. £17

Chicken Kiev - San Marzano, Fior de latte, Chicken breast & garlic herb
butter. £16

Caramelised steak - San Marzano, fior de latte, sirloin steak,
caramelised onions, & rocket £18

Louisiana chicken - San Marzano, fior de latte, Cajun chicken, onions,
peppers & fresh garlic £16

Pepperoni Pesto - San Marzano, fior de latte, House pesto, Pepperoni,
Chilli honey drizzle £17

Italian Sausage - San Marzano, fior de latte, Italian sausage,
gorgonzola & chilli honey & rocket £18

The Hot One— San Marzano, fior de latte, roquito peppers, fresh garlic,
fresh chilli, pepperoni, nduja & Carolina reaper oil. £18 (this is
extremely spicy and comes with a warning)

Parvresnes
(All Panuozzos are freshly baked in our woodfire oven & served with baby leaf

salad)

Salt & Pepper chicken — Crispy chicken, onions peppers, salt and pepper
seasoning & Asian curry sauce. £16

Italian Chicken — Chicken, Italian herbs, Parma ham, garlic butter, pesto,
& mozzarella. £16 (contains nuts)

Philly cheese steak - Sirloin steak strips. Sauteed onions & peppers, three
cheese mix. £17

Tempura prawn - Tempura fried XL prawns, apple slaw & Cajun aioli with crisp
salad. £16

Tandoori Chicken - Tempura battered tandoori chicken, crisp salad leaf, pickled
cabbage, mint yoghurt dressing. £16

Sticky Halloumi - Crispy halloumi, peppers, onions & soy honey lime sesame
dressing. £15

Charcuterie - Selection of cold Italian meats, sundried tomatoes, Gorgonzola,
fresh parmesan &balsamic dressing. £16

Big Meat Melt - Chicken, Ham, pepperoni, Nduja, Chorizo with melted fresh
mozzarella. £18



