
             at Home   Order by email web@nuovo-restaurant.co.uk or call 01604 601100 

Orders can be placed for collec�on on Thursday and Friday 4.00pm un�l 8.30pm— Saturday 2.00pm un�l 8.30pm 

Pasta  
 

RAGÙ DI MANZO ROTOLO    6.00 
Seven hour braised brisket ragu in fresh  
pasta rolls topped with melted provolone 

 

RIGATONI PEPERONATA    4.50 
Pasta tubes with peperonata and chilli (v)  
(gluten free version available)     

 

TRIANGOLINI FRITTI     6.00 
Fried pasta filled with Italian cheeses,  
on pesto aioli (n)        
 

GNOCCHI        6.00 
Potato pasta, cherry tomato, mushrooms 
 and fresh oregano (v)       
 

RAVIOLI        5.50 
Various fillings with Napolitana sauce, sage butter  
and parmesan 

Pizzetta Fritta 

crisp fried, folded pizza, calzone style 
 

MOZZARELLA       5.00 
Basil, tomato (v)        

 

PROSCIUTTO & RUCOLA    6.00 
Mozzarella, tomato, rocket (p)    
  

SALSICCIA NDUJA     6.00 
Spicy soft Calabrian pork sausage, mozzarella  
and rocket (p)        
 

VERDURA       6.00 
Grilled Mediterranean vegetables, mozzarella  
and pesto (v) (n)    
    

Dolce/Desserts 

CANNOLI                                     5.50 
Traditional crisp pastry tubes with pistachio  
and strawberry mascarpone filling (v) (n)    
 

TIRAMISU  (for two)                                            8.00  
Sweet mascarpone layered with espresso and 
coffee liqueur laced savoiardi sponge (v) 

    

Pane/Bread 

 

PANE ALL’AGLIO       3.25 
Homemade white loaf, studded with garlic (vg)    
    

ROSEMARY AND LEMON PAGNOTTA   3.25 
Homemade granary loaf with lemon and rosemary (vg)   
   

Antipasti   

OLIVES Kalamata and Bosciolo (v)     3.50 
 

BRUSCHETTA      4.00 
Tomatoes, garlic and grana padano shavings (v)     
   

PORCHETTA                     6.00  
Italian style roast pork with grilled artichoke,   
aioli, and capers (p)        

 
 

SALUMI ANTIPASTI     7.00 
Speck, bresaola, salami and mortadella  
with capers, rocket (p) (gf) (n)      
 

TONNO AGRODOLCE     7.00 
Smoked tuna roll with sweet and sour tuna,  
and onion (gf)   
                         

ARANCINI       5.50  
Crisp risotto ball with sun-dried tomato, pesto (v) (n)   
   

INSALATA di GAMBAS     6.00  
Prawns, bergamot aioli, grilled fennel, peppers, 
and balsamic gel (gf)  
  

INSALATA MOZZARELLA    5.50  
On vine ripened tomatoes with basil oil (v) (gf)   
 

SALT BEEF       7.00 
Salt cured, aged, black angus beef with Sicilian style  
pickled vegetables and parmesan shavings (gf)   

 

Insalata/Salad 
 

FENNEL & ORANGE SALAD    4.25 
With black olives and carrot dressing (vg) (gf)  
 

ITALIAN VEGETABLES     4.00 
Courgette, fennel, aubergine, peppers, artichoke, olive oil 
and sea salt (vg) (gf)  

Carne/Meat 
 

ROSEMARY AND LEMON CHICKEN   6.00 
Roast chicken thighs with lemon, rosemary  

and garlic (gf)       
   

LUGANICA e FAGIOLI      6.00 
Traditional thin pork sausage with Tuscan cannellini beans (gf) (p)  
 

PORK BELLY      7.50 
Salt cured, slow-roasted, then crisp fried. With quince gel 
 and dusted with balsamic powder  (p) (gf)     
 

MEATBALLS & POLENTA    6.50 
Red wine tomato sauce and provolone cheese (p) (gf)  
 
      

BEEF SHORT RIB     7.95 
Slow cooked beef off the bone, cooked in red wine,  
     
  

BRACIOLE       6.75 
Beef parcels, pesto stuffing under melted  
Italian cheese (n)         
  

Pesce/Fish  
 

SEA BASS FILLET     7.25 
Pan fried with lemon, rocket and basil oil (gf)  
 

CALAMARI Sea salt and lemon aioli (gf)   6.50 
 

GAMBERONI      7.00 
King prawns with Romesco sauce and fennel  (gf) (n) 
  
 

Vegetali 
 

POLENTA FRITTI (gf) (v)     4.00 
Flavoured with parmesan and dusted with smoked paprika 
 

TUSCAN CANNELLINI BEANS    3.50 

With peppers, tomato and basil (gf) (vg)   
  

HERB CRUSHED POTATOES     3.00  
Crushed potatoes with garlic, green herbs (vg) (gf) 
 

FRIES  (v)        2.50  


