
Italian
Concept

Parla come mangi...

www.italianconceptrestaurant.com
Discretionary service charge of 12% will be

added to the final bill for groups 6+

V - Vegetarian / N - Contains Nuts

Ristorante Pizzeria



MONTANARE 11.95 (V)
Deep fried pizza dough topped with classic Parmesan cheese, tomato 
sauce, fresh basil

GAMBERONI GRIGLIATI 14.95
4 Argentinian grilled prawns, served with marinara sauce
 
FRITTURA DI CALAMARI 13.50 / MAIN 19.50
Our signature deep fried calamari,  served with garlic aioli

PARMIGIANA DI MELANZANE 12.50 / MAIN 17.50 (V)
Slices of aubergine, mozzarella, parmigiano, tomato sauce and basil  
baked in the oven 

POLPETTE AL LIMONE 15.50 
Homemade beef meatballs in a creamy lemon sauce, served 
with ricotta mousse and mint

PEPERONCINO VERDE 9.95 (V)
Deep fried padron peppers seasoned with a touch of maldon salt

OLIVE DI NOCELLARA 5.95 (V)
Mix of olives Nocellara from Sicily in a lemon marinade

ARANCINI AL TARTUFO 9.95 (V) 
Deep fried rice balls stuffed with mushroom, parmesan 
and truffle paste, served with grated parmesan on top 

GARLIC PIZZA BREAD 8.50 (V) / ADD CHEESE FOR 2.00
Pizza-shaped garlic bread topped with garlic butter 

Aperitivo / Nibbles

Antipasti / Starters
Paste e Risotti

TAGLIERE SALUMI E FORMAGGI 21.00 
Selection of Italian salami and seasonal cheese, olive di nocellara, 
sun-dried tomatoes, two slices of bruschetta al pomodoro

ANTIPASTO DI MARE 35.00
Prawn cocktail,  mussels in white wine sauce, smoked salmon bruschetta,
fried calamari,  whitebait,  scampi, red mullet

GRAN FRITTO DELLA CASA 24.00 (V)
Fried montanare, truffle arancini,  selection of vegetarian croquettes
stuffed with mozzarella cheese, served with marinara sauce and basil  mayo
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Available as starter portion -  deduct 2.00 from original price
Gluten free on request

 
LINGUINE ALLA BOLOGNESE 15.50 
Slow cooked minced beef in a rich tomato sauce
 
LASAGNE 16.00
Homemade pasta layers with mince beef,  tomato sauce, mozzarella,
parmesan cheese & fresh basil  

RAVIOLI AL GRANCHIO 23.95
Homemade ravioli stuffed with ricotta cheese and crab meat 
in a cherry tomato sauce

TAGLIATELLE ITALIAN CONCEPT 18.95
Homemade tagliatelle pasta in a creamy truffle sauce with pancetta 
and pork sausage

LINGUINE ALLO SCOGLIO 23.95
Linguine pasta served with clams, mussels,  calamari,  prawns 
and cherry tomatoes cooked in white wine sauce

RIGATONI AI FUNGHI 15.00 (V)
Rigatoni pasta cooked with cream and mushrooms, topped with rocket
leaves and parmesan

RISOTTO DI MARE 24.50 
Creamy sea food Carnaroli risotto in saffron sauce 

Antipasti To Share for 2

Insalate / Salads
INSALATA CAPRINA 12.95 (VN) / ADD SMOKED SALMON FOR 4.00
Breaded and fried goats cheese, baby gem lettuce, cherry tomatoes, 
rocket,  caramelised onion and walnuts

INSALATA DI SALMONE AFFUMICATO 18.95 (N)
Orzo pasta mixed with smoked salmon, dill  and mayonnaise, fresh mix
leaves, mixed nuts,  extra virgin olive oil  dressing

INSALATA PROSCIUTTO 17.50 
Rocket salad, white chicory, salsa verde, roasted peppers, cannellini beans,
shallots onions, parma ham, balsamic dressing

CEASAR SALAD 19.00 
Romaine lettuce, grilled chicken breast,  served with caesar dressing,
topped with croutons 



PizzeSecondi di Pesce / Fish

Secondi di Carne / Meat 

Contornis / Sides
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BRANZINO 26.95
Pan-seared fillet of sea bass, orzo pasta with creamy rocket pesto 
and fresh petit pois,  lemon zest,  roasted cherry tomatoes
 
ZUPPA DI PESCE 27.95
A traditional stew with mussels,  clams, calamari & tiger prawns, 
served with toasted bread  

GRIGLIATA DI GAMBERONI 26.95
7 Argentinian grilled prawns, served with marinara sauce 
and mixed salad

FEGATO ALLA VENEZIANA 22.50 / ADD BACON 3.00 
Pan-seared calves liver, served with an onion sauce & mashed potatoes 

BISTECCA AI FERRI 29.00 
Grilled ribeye steak served with side salad, chips and green pepper sauce

COTOLETTA DI POLLO 20.50 / ADD PARMA HAM 5.00
Breaded and fried chicken breast,  topped with rocket salad, cherry
tomatoes and parmesan

SKINNY CHIPS 6.25 (V)
TRUFFLE & PARMESAN SKINNY CHIPS 8.50 (V)
MIXED SALAD 5.50 (V)
ROCKET & PARMESAN SALAD 5.50 (V)
ROASTED POTATOES 5.50 (V)
SPICY BROCCOLI 6.50 (V)
BREAD BASKET 5.95 (V)

All our pizzas are avilable as Calzone -  add 2.00 to original price 

MARINARA 12.00
Tomato sauce, garlic,  anchovies, capers, oregano
 
MARGHERITA 14.00 (V)
Tomato sauce, mozzarella, basil
 
BUFALA 15.50 (V)
Tomato sauce, buffalo mozzarella, basil  

DIAVOLA 16.50
Tomato sauce, mozzarella,  chilli ,  chorizo

PROSCIUTTO E FUNGHI 15.50
Tomato sauce, mozzarella, cooked ham, mushrooms

4 STAGIONI 16.50
Tomato sauce, mozzarella, ham, artichokes, olives, mushrooms

PARMA 18.50
Fior di latte cheese, cherry tomatoes, parma ham, rocket,  parmesan

SALSICCIA E FRIARIELLI 16.50
Smoked mozzarella, sausages, wild broccoli 

VEGETARIANA 16.50 (V)
Tomato sauce, mozzarella, mixed grilled vegetables, rocket 

4 FORMAGGI 15.50 (V)
Mozzarella, parmesan, goat's cheese, dolce latte

ITALIAN CONCEPT 17.50
Ricotta cheese and salami stuffed crust Margherita 

EXTRA TOPPINGS 2.50
Mushrooms, Olives, Capers, Rocket,  Anchovies, Ham, Pineapple, Chicken,
Sweetcorn, Artichokes, Mozzarella, Goat's Cheese, Dolce Latte, Tuna, Egg,
Parma Ham, Sausages, Chorizo, Salami, Buffalo Mozzarella, Parmesan,
Wild Broccoli,  Grilled Vegetables, Pancetta 
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AMARETTO single 4.25 / double 6.50
AMARO DEL CAPO single 4.50 / double 6.50

LIMONCELLO single 4.25 / double 6.50
VODKA single 4.25 / double 6.50

GIN single 4.25 / double 6.50
RUM single 4.25 / double 6.50

WHISKEY single 4.25 / double 6.50
TEQUILA single 4.25 / double 6.50
GRAPPA single 4.50 / double 6.50

GRAPPA BARRICATA 7.50

+ MIXER 1.50

Liquors

Cocktails & Mocktails

ELDEFLOWER MOJITO MOCKTAIL 7.50
Elderflower syrup, mint,  soda or lemonade

FUN WITH THE PEACH MOCKTAIL 7.50
Peach puree, lemonade, lime juice, cranberry 

PORNSTAR MARTINI 11.50
Vodka, passion fruit purée, liqueur, vanilla sugar 

& served with shot of Prosecco

ESPRESSO MARTINI 11.50
Vodka, coffee liquor, espresso & sugar syrup

NEGRONI 10.50
Campari,  gin & Martini Rosso

 MARGARITA 11.50
Tequila, Triple Sec & lime juice

BELLINI / SORRENT0 8.95
Prosecco & peach nectar /  hint of Limoncello 

APEROL SPRITZ / LIMONCELLO SPRITZ 9.95
Aperol /  Limoncello, Prosecco & soda 

MOËT & CHANDON CHAMPAGNE 
Bottle 75.00

COKE 4.80
DIET COKE 4.80
LEMONAD E 4.80
LIMONATA SAN PELLEGRINO 4.80
ARANCIATA SAN PELLEGRINO 4.80
TONIC WATER 4.00
SODA 4.00

AQUA PANNA STILL 750ML 5.25
SAN PELLEGRINO SPARKLING 750ML 5.25

APPLE JUICE 3.50
ORANGE JUICE 3.50

PINEAPPLE JUICE 3.50

MONTEPULCIANO DOCG
House red

175ml 6.50 Bottle 20.00

PINOT NERO TREVENEZIE
175ml 7.50 Bottle 29.00

 MIO PASSO NERO D’AVOLA SICILA
175ml 8.50 Bottle 29.00

 NEGRAR VALPOLICELLA CLASSICO DOCG 
Bottle 38.00

AMARONE DELLA VALPOLICELLA 
Bottle 65.00

BAROLO DOCG PIEDMONT
Bottle 70.00

PINOT GRIGIO BLUSH
175ml 8.50 Bottle 23.00

Vino Rosso / Red Wine

Prosecco & Champagne

TREBBIANO
House white

175ml 6.50 Bottle 20.00

MININI PINOT GRIGIO
175ml 7.50 Bottle 22.00

SAUVIGNON ITALIA 
175ml 8.50 Bottle 26.00

GAVI DOCG LA PIACENTINA
Bottle 38.00

Vino Bianco /White Wine

Soft Drinks

Vino Rosato / Rose Wine

Birre / Beer
MORETTI (Draft)  

Half 4.50 Pint 6.95

PERONI NASTRO AZZURO
Bottle 330ml 4.95

HOGG'S BACK TEA
Bottle 500ml 6.95

BECKS BLUE (Alcohol Free)
Bottle 330ml 4.95

CIDER
Bottle 500ml 6.95

PROSECCO
125ml 7.95 Bottle 28.00

PROSECCO ROSE 
175ml 8.95 Bottle 32.00
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