Ristorante Borsalino

Table D'Hote Menu

Dinner Sunday - Thursday 5.30pm - late

Lunch Friday - Sunday 12pm - 2pm

Dinner ‘Pric{au 5.30pm - 7pm

Zuppa Del Giorno
Soup @[ the Day
Bruschetta (V)

CTUSty Ereaafwjo})ec[witﬁ tomato, TOOLSTT}?Q})})(ZTS anafo[ives Wltﬁ C1"1:S}’) seasonal’ﬂaaves

Calamari Fritti
Calamari rings ina cnmcﬁy coan’ng served with Borsalino’s cream, mayonnaise and chilli
sauce and a wec{ge of lemon
Pate D'Anatra
Duck, liver & Emncfy pate served with toasted Ttalian bread and an orange g[aze
Prosciutto e Melone allagro dolce

Fan of sweet melon with slices of Parma ham, seasonal fruit platter and balsamic glaze

KKKKKKKK

Lasagna al Forno

Franco’s homemade [asagne with a rich Boﬁ)gnese sauce

S}mgﬁetti alla Carbonara
S}Jagﬁetti tossed in the traditional Jaancetta, _parmesan and egg yofﬁ sauce with a touch qf

cream. Vegetarian option with mushrooms (v)

Polpette
Steak mince and pancetta meatballs ﬂavourerf with sun-dried tomato, basil & parmesan
served over Gragnano 1GP syagﬁetti with a spicy, seedless tomato na}ao(etana sauce
Tagliatelle Alfredo (V)
T agﬁawﬁe pasta ribbons with mushrooms, cream, tomatoes and Emnafy
Margherita Pizza (V)
Fior Di Latte mozzarella cheese & tomato (Additional toppings £1.50 each)

KKKKKKKK
Tiramisu
Savoiardi biscuits soaked in ccﬁee [ayered with a wﬁi}o}aecf mixture (f g yof/és and

mascm’})one cﬁeese

Gelato Coppa Mista

Mixed Ttalian ice creams, chocolate, stmwﬁewy & vanilla

2 courses £16.50 ~ 3 courses £19.50

Please note dishes may contain traces cf nuts
Food Allergies & Intolerances - Please speak to our staff about the ingredients in your meal when

maﬁing your order



Ristorante Borsalino

ﬂntijgasu’

Zuppa Del Giorno £4.50
Sou}a of the Da_y

Bruschetta £7.00
Home made Ttalian crusty bread w}oyerf with vine cﬁewy tomatoes, ﬁaﬁy cﬁerry Campania
D.0.P Euﬁafo mozzarella, roast red peppers and an olive paste with crisp seasonal [eaves
(Vegemrian option without Euﬁafo mozzarella)

Pate D’ Anatra £8.25
Duck, liver & anrfy pate served with toasted Ttalian bread, Devenick Dairy oatcakes and

an omnge g(aze

Calamari Fritti £8.25
Calamari rings na cruncﬁy coan’ng served with Borsalino’s cream, mayonnaise and chilli

sauce and a wed@e of lemon

Prosciutto ‘Di Parma ¢ Melone a[Pagro dolce £8.50
Fan of sweet melon with slices of Parma ham, seasonal ﬁuit }o(atter and balsamic g[aze

Insalata Di Tonno e Salmone £10.00
Fresh crispy salad with John Ross hot smoked salmon, smoked salmon and ye[fow ﬁn tuna

cmyaccio with cucumber and dressed with noisette vinaigrette

Fagottino al Caprino (V) £8.50
Filo pastry ﬁ(fec[ with Ttalian goat’s cheese, roast peppers and red onion marmalade,
garm’sﬁecf with sweet red pepper coulis

Affettato Misto £9.75 or £15.75 for two
Cured meats from northern Ttaly served with home made focaccia bread, sun-dried tomatoes
and Eaﬁy cﬁerry Cam}aania D.O.P Buﬁ(aﬁ) mozzarella

Mozzarella Caprese Salad £8.00
Camyania D.O.P Euﬁafo mozzarella, vine tomatoes and basil with a balsamic g(aze

Please note dishes may contain traces cf nuts
Food Allergies & Intolerances - Please speak to our staff about the ingredients in your meal when

maﬁing your order



Ristorante Borsalino

Risotto & Pasta

Risotto ai Funghi Porcini (GF) £14.00
Ttalian arborio rice risotto with ]Jorcim’ mushrooms, wild mushrooms, parmesan and a touch
cf cream

(Vegetam’an option without yarmesan)

Risotto al Vino Rosso, Salciccia e Pollo (GF) £15.00
Ttalian arborio rice risotto with ‘Naﬁg’a sausage, diced chicken breast, red wine and a touch

ofcream

Linguine alla Marinara £15.50
gmgnano 1G7P (inguine pasta with Eing prawns, scluic[, joﬁn Ross smoked salmon, gar[ic,

white wine and cﬁerry tomatoes

Penne ai gamﬁeroni e Prosciutto Di Parma £15.00
gmgnano 1G7P penne pasta with ﬁing _prawns, parma ham, garﬁc, chilli & an authentic
Ttalian seedless tomato na}aolétana sauce fim’sﬁec[ with rocket

Ravioli Aragosta £15.50

Lobster ravioli in a creamy tomato sauce served with Atlantic prawns

Spaghetti alla Carbonara £12.00
Gragnano 1GP spagﬁetti tossed in the traditional _pancetta, parmesan, egg yofﬁ sauce with a
touch of cream
Vegetarian option with wild mushrooms (V)

Penne Arrabiata (V) £9.50
Gragnano 1G7P penne pasta in spicy chilf, gar(ic and an authentic Ttalian seedless tomato

napofeztana sauce

Spaghetti AP Amatriciana £12.00
gmgnano 1G7P spagﬁetti with diced Jacmcetta, gar(ic, chili, white wine and an authentic

‘Jmfian seec[l?zss tomato na}aofemna sauce

Tagliatelle Alfredo (V) £10.75
Gragnano 1GP mgﬁ’awﬁe pasta with wild mushrooms, cream, tomatoes & Emnc[y

Please note dishes may contain traces cf nuts
Food Allergies & Intolerances - Please speak to our staff about the ingredients in your meal when

maﬁing your order



Ristorante Borsalino

Lasagna al Forno £11.50

Franco’s homemade [asagna with a rich CBofognese sauce

ﬂ’o[pette £13.75
Steak mince & pancetta meatballs ﬂavourecf with sun-dried tomato, basil, chilli &
parmesan served over Gragano 1GP spagﬁem’ with a 5}oicy, seedless tomato nayolétana sauce

y fPﬁaase [et us Enow gcyou wou[cf ﬁ/ée our g[utenfreejoennejoasm *

Pizza

Margﬁen’m (V) £10.50
Fior Di Latte mozzarella cheese & tomato

Quattro Stagiont £13.00

Fior Di Latte mozzarella cheese, tomato, ham, mushrooms, olives and artichokes

Prosciutto e Tungﬁi £12.00

Fior Di Latte mozzarella cheese, tomato, ham & mushrooms

Diavola £12.00
Fior Di Latte mozzarella cheese, tomato and hot spicy salami

Borsalino £14.50
Fior Di Latte mozzarella cheese, tomato, fresﬁ tomato slices, Parma ham, rocket and

yarmes ans ﬁaw’ngs

Hawaiana £12.00
Fior Di Latte mozzarella cheese, tomato, ham & }n’nea})}ofe

Regina £12.50
Fior Di Latte mozzarella cheese, tomato, Joego})eroni, }oinea}o}a&a & mascarpone

Formaggio Di Capra (V) £13.00
Fior Di Latte mozzarella cheese, tomato, caramelized red onion, goats cheese, fresﬁ SJOiTlaCﬁ

and balsamic g[aze

gamﬁercmi e Zucchine £14.00
Fior Di Latte mozzarella cheese, tomato, Eing prawns and courgettes

Please note dishes may contain traces cf nuts
Food Allergies & Intolerances - Please speak to our staff about the ingredients in your meal when

maﬁing your order



Ristorante Borsalino

Pollo ¢ Pancetta £13.00

Fior Di Latte mozzarella cheese, tomato, chicken and yancetm

Quattro Tormaggi £13.00

Fior Di Latte mozzarella cheese, tomato, _parmesan sﬁcwings, gorgonzofa & goat’s cheese

Vegetariana (V) £11.50
Fior Di Latte mozzarella cheese, tomato & a selection of mixed vegemﬁfes

Calzone Pizza £13.50

Fior Di Latte mozzarella cheese. tomato. mascarpone, salami and ham pizza wypec{ with

ﬁesﬁ rocket and fo(cfed’ in ﬁa[f

Pizza Dello Cﬁgf £14.50

Fior Di Latte mozzarella cheese, tomato, yqayemni, chicken and Ttalian sausage

Pizza Siciliana £11.50

Fior Di Latte mozzarella cheese, tomato, anchovies, olives, capers & gar(ic

Pizza Raﬁael'e £13.00
Fior Di Latte mozzarella cheese, tomato, sun-dried tomato, Euﬁafo mozzarella & pesto

Pizza Salsiccia e Friarielli £14.00

Fior Di Latte mozzarella cheese, tomato, broccoli rabe and Ttalian sausage

Pizza Pepperoni £11.50
Fior Di Latte mozzarella cheese, tomato and ye}Jyeroni

Pizza Pollo ¢ Cipolla £13.00

Fior Di Latte mozzarella cheese, tomato, chicken, red onion and sun-dried tomato
Additional tv})})ings are cﬁargecf at £1.50 per wpying

* Please let us know 1f you would [ike our g(uten ﬁee }aizza base *

Please note dishes may contain traces cf nuts
Food Allergies & Intolerances - Please speak to our staff about the ingredients in your meal when

maﬁing your order



Ristorante Borsalino

Secondi

Pollo Rob Roy £18.00 *
Pan cooked chicken supreme stuﬁed’ with ﬁaggis in a Drambuie cream sauce. Served with

sauwyom‘mes ana[seasona[vegemﬁfes

¥ £2.00 from each Pollo Rob CRoy sold will be donated to the Rob fRoy Preservation Trust

Pollo Sorrentina £18.00
Strfps (f chicken breast Jrec@eaf n ﬂour and pan cooked in an authentic Ttalian seedless
tomato na}aofetana sauce then oven baked with mozzarella and parmesan cheese. Served

W’Ltﬁ saut@}oomwes ancfseasona(vegemﬁfes

Vitello Al Marsala £20.00
Pan fm’etf escatb}aes (y( veal cooked in Marsala wine and served with gmu’n _potatoes and
seasonal vegetaﬁfes

Vitello Saltinbocca £21.00
Pan seared veal slices with parma ham, mozzarella & sage leaves under a white wine sauce

with gmu'n _potatoes and seasonal vegetaﬁfes

Rumyp Steak £18.50
Rib Eye Steak £24.00
100z Rib CEye of qua(ity assured Scottish Eeg( with slow roast cﬁerry tomato, red onion
marmalade and rocket salad. Both served with a choice @( side order.

Add Diane, ‘ng}aer or Blue Cheese sauce for £3.00

Side orders (V)

Tomato Salad £4.50 Home made Garlic Bread £4.00
T omatoes, red onions, olive oil & balsamic g[aze Home made garﬁ’c Bread & cheese £5.00
Insalata Trevisana (N) £4.50 Home made Focaccia Bread £6.50
Salad of rocket leaves, radicchio, shaved _parmesan, Trencﬁ-ﬁ’ies £4.50
toasted pine nuts & virgin olive oil Gratin Potatoes £5.00
Mixed Salad £4.50 Saute Potatoes £4.50
Bowl of Olives £4.50 Sweet Potato Fries £5.00

Bowl of Seasonal Vegetables £4.00

* Al Prices are inclusive qf VAT *

Please note dishes may contain traces of nuts
Food Allergies & Intolerances - Please speak to our staff about the ingredients in your meal when
maﬁing your order
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