GRAZIE

DOMENICQS

cafedomenico.co.uk

BENVENUTI DA

DOMENICQS

Welcome to our little place
dine, laugh, enjoy the moment..

MENU




DOMENICQS

STARTERS & SIDES

DOMENICQS

PASTAS & MAINS

STARTERS

Soup of the day (V) £5.50
Served with bread
Monkfish £10.50

Welch’s Monkfish tails in Prosecco
batter with a homemade aioli dip

Marinated olives (V) (VG) £4.95

Served with sun-blush tomatoes & bread

Arancini £7.00
‘Nduja & parmesan Sicilian Rice Balls
with a side garnish

Basil & Tomato Bruschetta (V) (VG) £7.00

Basil Pesto, tomatoes with fresh basil,
garlic & parmesan shavings

Goats Cheese Bruschetta £8.00
Sliced chrorizo, melted goat’s cheese,
red pepper & onion chutney

Olive Tapenade (VG) £7.50

Bruschetta with olive tapenade, grilled
aubergine & sun-blush tomoatoes

Broccoli stems in Prosecco batter £7.50
Drizzled with Gorgonzola

Burrata (V) (N) £7.50

Creamy burrata, cherry tomatoes,
walnuts oil & balsamic glaze

Insalata di Pere (V) (N) £8.00

Mixed leaves, Gorgonzola,
pear, walnuts & honey

Insalata di Carciofi (N) £8.00
Artichokes, prosciutto, pine nuts &
sun-blush tomatoes with a lemon vinaigrette

SIDES

Fries £4.50
Sweet potato fries £5.00
Truffle & parmesan fries £6.00

Linguine with garlic and chilli oil £7.00

Rocket & parmesan salad £4.70
Virgin olive oil & balsamic vinegar

Mixed salad £4.70
Garlic focaccia £4.50

Garlic focaccia with mozzarella  £5.50

PASTA

Spicy Sausage
Italian spicy sausage,
red pepper, cream & tomatoes

Lunch/Dinner
£11.50/£13.50

Haggis Pasta £11.50/£13.50
(Vegetarian available)

An ltalian pasta dish with a Scottish twist!
Tagliatelle, haggis, truffle pesto, wild mushrooms
& cream

Frutti di Mare
Linguine, mussels,
king prawns, squid and cherry tomatoes

£13.00/£15.00

Venison Ragu £14.00/£17.00
In a rich tomato sauce,

red wine & Oregano served with tagliatelle

Gnocchi (V) £13.50/£15.50

Gnocchi, whole burrata,
homemade basil pesto

Homemade Beef Lasagna £14.50

Linguine alla Puttanesca £11.50/£13.50
(vegetarian available)

Naples inspired dish with olives, anchovies &
chilli, in a tomato sauce with a lemon & garlic
crumb

MAINS

Chicken Saltimbocca £19.00
Chicken wrapped in Prosciutto taleggio
cheese, rosti potatoes, asparagus,

served with truffle sauce

Sea Bass £18.95
Welch’s Sea Bass fillet from on a bed of
tagliatelle & our homemade Asparagus puree

Sirloin steak, Tagliata £28.50
80z sirloin steak from Gilmore’s butchers served
on a bed of rocket & parmesan, with linguine
aglio olio e pepperoncino with a truffle sauce
on the side

Risotto £15.50

King scallops’ lemon & prosecco

Cozze Bianco & Fries £16.00
Welch’s Mussels cooked with Nduja

(Calabria sausage paste) garlic and

Oil - this has a kick! Served with fries

Aubergine Caponata (VG) £13.50
A rustic dish with cannellini beans & toasted
focaccia

SEE CHEF’S DAILY SPECIALS
ON OUR BLACKBOARD

Please let us know if you have any food allergies
(V) vegetarian (N) nuts (VG) vegan (GF available)

BILLS ARE SUBJECT TO AN OPTIONAL
10% SERVICE CHARGE

Please let us know if you have any food allergies
(V) vegetarian (N) nuts (VG) vegan (GF) available




