
12% Service charge will be added 
to parties of 6 people or more 

Telephone: 01784 432244 

Skytes Meadow, Windsor Road, Egham, 
Runnymede, Surrey, TW20 0AE 

• www.italianconceptrestaurant.com
• office@italianconceptrestaurant.com

menu

http://www.italianconceptrestaurant.com/


Aperitivo
 Nibbles

Peperoncino Verde..................................................................................................................................£7.50 V
Deep Fried Padron Peppers
.
Olive Di Nocellara.......................................................................................................................................£4.95 V
Nocellara Mixed Olives

Arancini Al Tartufo e Porcini................................................................................£8.95

Garlic Pizza Bread.......................................................................................................................................£6.50 V
Add Cheese.........................................................................................................................................................................£2.00

Montanare..........................................................................................................................................................................£8.95 V
Deep Fried Pizza Dough topped with Parmesan Cheese, 
Tomato Sauce and Fresh basil

Antipasti
Starters

Bruschetta Al Pomodoro...............................................................................................£7.25 V
Toasted Bread Topped with Marinated Cherry Tomatoes and Basil

cocktail di gamberetti……………………………………………………………..............................................….........................................£10.50 
baby prawns served in the marie rose sauce and avocado 

 
cozze al guazzetto...........................................................................................................................£12.95
mussels cooked in white wine sauce with cherry tomatoes

Frittura Di Calamari.....................................................................£9.95 | Main £17.95
Deep Fried Calamari, Served with garlic Aioli

Parmigiana Di Melanzane................................................£9.50 | Main £14.95 V
Baked Aubergine, Mozzarella, Basil, Parmigiano and Tomato Sauce

Tagliere Di salumi e Formaggi...............................................................................£16.00
San Daniele, Spianata Calabra, Salami Napoli and seasonal cheese 

Burrata con prosciutto di parma.........................................................£12.95 
Burrata Cheese served with slices of parma ham and fresh basil 

tutto parte da piccole emozioni...
it all starts from little bits and pieces



Available as Starter Portion - deduct £2.00 
Available as Gluten Free on request.

linguine alla nerano…………………………………………………………................................................................................................................................................£11.95 V*
linguine pasta with courgette pesto, topped with fried courgette,
toasted almonds and parmesan cheese 

Linguine Alla Bolognese...................................................................................................................................................£11.95
Linguine pasta with bolognese sauce and Parmesan Cheese
.
Lasagne...................................................................................................................................................................................................................................£10.50
Homemade Pasta Layers with Minced Beef, Mozzarella, 
Parmesan Cheese, Fresh Basil and Tomato Sauce

Ravioli All’Astice.......................................................................................................................................................................................£16.95
Homemade Lobster and Ricotta Ravioli in a Cherry Tomato Sauce

Tagliatelle Italian Concept................................................................................................................................£14.95
Homemade Tagliatelle Pasta in a creamy Truffle, Pancetta 
and Pork Sausage Sauce.  
                                                                                                                            
Linguine allo Scoglio.............................................................................................................................................................£15.95
Linguine Pasta, Clams, Mussels, Calamari, Prawns 
and Cherry Tomatoes

Risotto Di Mare........................................................................................................................……………………………………………………………………………..........................………………...£17.95
Toasted Arborio Rice with clams, mussels, calamari, cherry tomatoes,
prawns, w.w.

paste e risotti

e poi ci aspetta la pasta
tradizionale...

and then our homemade traditional pasta awaits

Ask For Daily Specials



a meno che tu non provi 
un diverso tipo di fame...

unless you feel a different type of hunger

secondi di pesce
fish main

halibut al forno..............................................................................................................................................................................£21.95 *
halibut baked in the oven with cherry tomatoes, capers, 
black olives and served with pine nuts 

Branzino Al Limone.....................................................................................................................................................................£18.95
Pan Seared Fillet of Sea Bass, with potatoes 
and Vegetables of the day

Zuppa di Pesce..........................................................................................................................................................................................£22.95
A traditional mussels, clams, Cod, calamari 
and tiger prawns stew served With toasted bread

frittura mista di pescato..................................................................................................................................£21.95
fried calamari, whitebait, cod and king prawns 
served with homemade tartare sauce

Scaloppina di Pollo Ai Funghi...........................................................................................................................£18.95
Pan Seared Chicken Escalope in a Porcini Mushroom sauce

Fegato alla Veneziana............................................................................................................................................................£17.95
Pan Seared calves liver with an onion sauce, 
served with Mashed potatoes

Bistecca ai Ferri.......................................................................................................................................................................................£23.95
Grilled ribeye steak, served with Mushrooms, 
chips and Green Pepper sauce

stinco d'agnello .................................................................................................................................................................................£22.95
slow-cooked lamb shank in red wine sauce served 
with mashed potatoes

secondi di carne
meat main



Marinara..............................................................................................................................................................................................................................£9.50
Tomato Sauce, Garlic, Anchovies, Capers, Oregano

Margherita....................................................................................................................................................................................................................£11.50
Tomato Sauce, Mozzarella, Basil

pancetta e patate............................................................................................................................................................................£13.95
white base, pancetta, potatoes, pecorino

Diavola.....................................................................................................................................................................................................................................£12.95
Tomato Sauce, Mozzarella, Chilli, Chorizo

Prosciutto e Funghi.................................................................................................................................................................£12.95
Tomato Sauce, Mozzarella, Cooked Ham, Mushrooms

4 Stagioni......................................................................................................................................................................................................................£13.95
Tomato Sauce, Mozzarella, Ham, Artichokes, Olives, Mushrooms

Parma..........................................................................................................................................................................................................................................£13.50
Buffalo Mozzarella, Cherry Tomatoes, Parma Ham, Rocket, Parmesan

Salsiccia e Friarielli.......................................................................................................................................................................£13.25
Smoked Mozzarella, Sausages, Wild Broccoli

Vegetariana.............................................................................................................................................................................................................£12.50
Tomato Sauce, Mozzarella, Mixed Grilled Vegetables, Rocket

4 Formaggi................................................................................................................................................................................................................£12.95
Mozzarella, Goat’s Cheese, smoked mozzarella and Dolcelatte

Italian Concept...........................................................................................................................................................................................£13.50
Ricotta Cheese and Salami stuffed crust and Margherita

Pizza Gourmet...............................................................................................................................................................................................£13.95
Ask for the special of the day

All Our Pizzas are available as Calzone..........................................Add £2.00

e poi arriva la regina 
di tutti i piatti...

and then comes the queen of all dishes

pizze
neapolitan pizza

EXTRA TOPPINGS..................................................................................................................................................................................................................£2.00
:Mushrooms, Olives, Capers, Rocket, Anchovies, Ham, Pineapple, Chicken,
Sweetcorn, Artichokes, Mozzarella, Goat’s Cheese, Dolcelatte, Tuna, Egg,
Parma Ham, Sausages, Chorizo, Salami, Buffalo Mozzarella, Parmesan, Wild
Broccoli, Grilled Vegetables, Pancetta, vegan mozzarella
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contorni
sides

accompagnato da contorni gustosi
= pasto perfetto!

accompanied by tasty sides = perfect meal

Skinny Chips...................................................................................................................................................................................…………………………………………………..£4.50

Truffle and Parmesan skinny Chips....................................................................................£7.95

Mixed Salad............................................................................................................................................................................................................£4.50

Rocket Salad.................................................................................................................................................................................................£4.50

Tomato & Onion Salad....................................................................................................................................................£5.25

Roasted Potatoes.....................................................................................................................................................................£4.95

Vegetables of the Day...............................................................................................................................................£5.25

Mashed Potatoes...........................................................................................................................................................................£5.25

Allergy Advice: 
All our food may contain: Cereals containing gluten and Crustaceans, e.g.

Prawns, Crabs, Lobster and Crayfish • Eggs • Fish • Peanuts • Soybeans • Milk •
Nuts, such as Almonds, Hazelnuts, Walnuts, Pecan nuts, Brazil nuts, Cashew
nuts and Macadamia nuts • Celery (and celeriac) • Mustard • Sesame • Sulphur
Dioxide, which is a preservative found in some dried fruits • Lupin • Molluscs,

e.g. Clams, Mussels, Whelks, Oysters, Snails and Squid.
If you have any concerns please talk to a member of our staff. 



v - vegetarian

* - may contain nuts



psst... chiedi al nostro team 
il menu dei dolci!

psst... ask our team for dessert menu!



sticky toffee pudding £7.25 *
sponge cake covered in a toffee sauce, 

served with vanilla ice cream



Crème Brûlée £7.25
rich custard base topped with a layer 

of hardened carmelised sugar 



CHOCOLATE CREAM PROFITEROLES £6.95 
Soft choux pastry filled with vanilla Chantilly cream 

and covered with chocolate cream



TIRAMISU £7.95
Homemade Traditional recipe with ladyfingers, coffee liqueur 

and delicious mascarpone cream Decorated with cocoa powder



panna cotta al pistacchio £7.95 *
homemade custard made with heavy cream, 

served with pistachio nuts and sauce 



Zeppoline alla Nutella £7.50 * 
Deep fried Pizza dough served with sugar and Nutella



Gelato Italiano £6.50

3 Scoop of Italian Ice cream OF your choice



menù dei dolci
dessert menu

un caffè?
Espresso £2.20

Double Espresso £2.80
Floater Coffee £3.80

      Speciality Coffee (Liquor) £7.25       
Cappuccino £3.20
Americano £2.80

latte £3.20
Hot Chocolate £3.20

Mocha £3.60
Tea £2.20



birre
by the draft

carta bevande
drinks list

moretti 
half £3.95  pint £6.25



nastro azzurro
bottle 330ml £4.25



Hogg’s back tea 
bottle 500ml £5.95



Becks blue alcohol free beer

bottle 330ml - £3.95



Cider
bottle 500ml £5.95






cocktails

garibaldi
orange juice, campari, prosecco, aperol

 £8.50



portofino
limoncello, vodka, tonic, lime

£7.95





the concept

Pornstar Martini
vodka, passion fruit purée, liqueur, and vanilla

sugar with a fabulous Shot of prosecco
£8.50



winter lemon 

gin, limoncello, Bacardi, soda water
£8.95



americano 

campari, vermouth, soda water
£8.95



Espresso MartinI 

Vodka, coffee liquor, espresso, sugar syrup
£8.50



dark'n storm 

black rum, ginger beer
£8.55



negroni sbagliato

campari, sweet vermouth, prosecco
£8.95




soft drinks
COKE £3.20



DIET COKE £3.20



LEMONADE £2.80



TONIC WATER £2.20



SODA £2.20



AQUA PANNA (Still water)

500ML – £3.25
750ML – £4.25



SAN PELLEGRINO SPARKLING

500ML – £3.25
750ML –£4.25

 APPLE / cranberry / orange /
pineapple / tomato

£2.20







Juices

liquors

CAMPARI
Single £4.95

 
Martini – Dry or sweet

Single £3.95



GIN
Single £3.95 Double £6.25



VODKA

Single £3.95 Double £6.25



WHISKEY
Single £3.95 Double £6.25



BACARDI

Single £3.95 Double £6.25











vino bianco
white wine

lista dei vini
wine list

TREBBIANO
house white

175ml £4.95  250ml £6.25  Bottle £18.00

MININI PINOT GRIGIO
Lightly aromatic with hints of jasmine

175ml £5.95 250ml £7.25 Bottle £19.50

SAUVIGNON ITALIA
A slightly mineral, ripe yellow peaches

175ml £6.25  250ml £7.95 Bottle £23.00



PECORINO – TERRE DI CHIETI
Golden hues. Aroma of fresh yellow 

and mature fruit
175ml £6.75   250ml £7.95  Bottle £24.95



Frascati Superiore Organic 

Crisp & zesty style, light & fresh with hints of
rich, tropical fruit, plenty of body, some richness

and some complexity
Bottle £28.00



 Santa Tresa Grillo Viognier 

(VEGAN) 13.5%
traditional Sicilian and French white grapes to

produce a wine of fruit-laden elegance, dryness,
and full of flavour
   Bottle £29.00



SARDO GAVI DOCG

Fresh and zesty citrus notes and ripe peachy
flavours

Bottle £35.00





vino rosso
red wine

Prosecco  
125ml £6.50  bottle £28.00



Prosecco Rose 

 Fruity and well-balanced
125ml £7.25  bottle £32.00



Bellini

Prosecco and peach nectar 
£7.25



Aperol Spritz

Aperol, Prosecco and slice of orange 
£7.95



Rossini

Prosecco & strawberry puree 
£7.25



Sorrento

Prosecco & hint Limoncello 
£7.50








aperitivo

MONTEPULCIANO DOCG
house red

175ml £4.95  250ml £6.25  Bottle £18.00



CHIANTI DOCG
A soft easy drinking with round fruity character

175ml £5.95  250ml £7.50  Bottle £24.00



 MIO PASSO NERO D’AVOLA SICILA
Rich full bodied red. Spicy cherry and damson
aromas, ripe plum flavours and soft tannins
175ml £6.50  250ml £7.95  Bottle £26.00



  NEGRAR VALPOLICELLA CLASSICO DOCG 

Very intense dry ruby red colour, 
distinct perfume of violets

Bottle £30.00



 Cerasuolo di Vittoria DOCG  Bottle 
a ruby red colour, with violet flecks. On the nose,

there are notes of morello cherries, 
and caramel. Sicilia (Vegan) 

bottle £34.00



AMARONE DELLA VALPOLICELLA 
Intense and persistent, ethereal, fruity with hints
of cherries and dried prunes, dried flowers and

spices. Full bodied and very smooth, with
beautifully balanced velvety tannins

Bottle £60.00



BAROLO DOCG Piedmont
Deliciously rich and deep red wine made from 
the ethereal Nebbiolo grape in the Piedmont 

region of north west Italy
Bottle £65.00








vino rosato
rose wine

PINOT GRIGIO BLUSH
A dry, fresh and fruity rose with delicate aromas

of red berries.
175ml £5.95 250ml £6.95 Bottle £19.50

Moët & Chandon Champagne 
bottle £75.00




champagne
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