OUR TAKE AWAY AND EAT IN MENU

YOU MAY ASK OUR STAFF ABOUT...

¥  BOOKING OUR STYLISH CATERING SERVICE FOR YOUR PRIVATE OR BUSINESS EVENT

¥  ORGANISING A WINE OR OIL TASTING SESSION WITH YOUR FRIENDS

¥  BOOKING A LOCAL DELIVERY FOR YOUR GROCERY SHOPPING

Hogipeiia ¥ PRE-ORDERING HOMEMADE PASTA FOR YOUR DINNER PARTY

¥  PRE-ORDERING A FABULOUS BIRTHDAY CAKE

¥  DELIVERING A DELICIOUS FOOD BASKET TO YOUR FAMILY AND FRIENDS

¥ DELIVERING FRESH DISHES TO YOUR OFFICE EVERY DAY

¥  BOOKING OUR SPACE FOR A PRIVATE PARTY
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San Daniele Ham and Grissini (3) -/3.00 Selection of Sicilian Olives -/3.00
Tomato and Basil Bruschette -/4.50 Selection of Mixed Sott’Olios -/6.00
Charcuterie/Cheese and Grilled Veggie Skewers -/3.00 Bread Basket and Umbrian Olive Oil -/3.00
CHARCUTERIE
Alimentari Platter x 2: (Our recommended hams & cheese and sott’olio) -/15.50
Cold Meat Platter x 1: salame, mortadella, parma ham, pancetta, speck and sott’olio -/8.50
Cheese Platter x 1: Caprino, Asiago, Pecorino, Fontina, Gorgonzola and sott’olio -/8.50
SALADS 6.80/7.80 | WARM MEALS
Bresaola with Rocket and Parmesan Homemade Meat or Veggie Lasagne 5.90/6.90
Fesa di Tacchino (Turkey) with Rocket and Grilled Peppers Aubergine/Courgette Parmigiana 5.90/6.90
Caprese (buffalo mozzarella, basil and Sicilian tomatoes) Warm Goat Cheese with Grilled Veggies and Salad 6.90/7.90
Spinach, Avocado, Sundried Tomatoes and Cherry Mozzarella Organic Soup of the Day 3.40/4.90
Buffalo Mozzarella with Pesto Sauce and Grilled Veggies Homemade Quiche with Salad 4.90/5.90
Tuna Salad with Mixed Green and Julienne Courgettes
Prawn salad with Rocket and Black Pepper

GOURMET PANINI
Design Your Favourite- Choose Your Bread And Your Ingredients:

Fresh Bread: Pane al Latte, Ciabatta, Focaccina, Wholemeal

Fine Cold Meat: Parma Ham, Cooked Ham, Salami, Finocchiona, Bresaola, Porchetta, Mortadella, Pancetta
Superb Cheese: Fontina, Gorgonzola, Asiago, Taleggio, Bel Paese, Mozzarella, Scamorza

Delicious Sauce: Mayo, Pesto, Artichoke, Truffle, Salsa Rosa

Fresh Veggie: Baby Spinach, Rocket, Green Salad, Avocado, Fresh Tomato, Sundried Tomato, Grilled Veggie

Toasted?  Salt? Oil? Pepper?

1 ingredients 3.80/4.30
2 ingredients 4.30/4.80
3 ingredients 4.70/5.20
4 ingredients 5.10/5.60

All our eat-in Panini come with Salad.

DRINKS BEER AND WINE

Freshly Squeezed Orange Juice small 2.50/2.80 | Peroni Beer / 3.00
Large 3.50/3.80 | Glass of Italian Wine (white or red) / 3.50

Fruit Juice, small bottle 1.20/1.50 | % litre carafe of Italian Wine (white or red) / 8.00

Fruit Juice, big bottle 2.10/2.40 | Red by the bottle

Fresh Tea 1.30/1.60 | Nero D’Avola -/11.30

Chinotto 1.10/1.40 | Rosso Piceno -/12.60

Aranciata Amara/Bitter Orange 1.10/1.40 | Barbera -/12.99

Aranciata 1.10/1.40 | White/Rose’ by the bottle

Limonata 1.10/1.40 | Pinot Grigio Rose’ -/13.60

Still or Sparking Water 1.00/1.30 | Trebbiano D’Abbruzzo -/12.30

Campari 1.99/2.30 | Prosecco di Valdobbiadene -/16.90
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DESSERTS

ITALIAN APERITIVO

Cake of the day 2.80/3.20 | Glass of wine and tasting of ham & cheese -/5.00
Homemade Tiramisu 4.10/4.50

Fruit Salad 3.40/3.90

COFFEE & CO

Espresso 1.30/1.50

Americano (single shot)
Macchiato

Espresso Decaf
Cappuccino

Latte

Rich Italian Hot Chocolate
English Hot Chocolate

Alimentari Special

(Extra shot of coffee 30p)

Small 1.30/1.50
Large 1.60/1.80

1.30/1.50

1.30/1.50
Small 1.90/2.10
Large 2.20/2.40
Small 1.90/2.10
Large 2.20/2.40

Mini 1.50/1.70
Medium 3.00/3.20
Small 2.00/2.20
Large 2.20/2.40
Small 2.30/2.50
Large 2.60/2.90

Classic Teas 1.50/1.70
Exotic Teas 1.80/2.00
(Christmas, Jasmine, Rose, Sicilian Oranges, Pai Mu Tang, Oolong, Chocolate, Liquorice, Strong Mint,
Sultan Garden)
BREAKFAST WEEKEND BRUNCH (10am-15pm)
Freshly Squeezed Juice Small 2.50/2.80 | Mini Brunch -/5.00
Large 3.50/3.80 | Mixed Bread Basket with Jam, Honey and Nutella
Muesli, Yogurt and Honey 3.80/4.10 | and One Croissant
Bread Basket with Jam, Honey and Nutella - /4.50
Plain Croissant 1.30/1.70 | Sweet Brunch -/8.00
Chocolate/Jam Croissant 1.30/1.70 | Organic Scrambled Eggs, Mixed Bread Basket with
Almond Croissant 1.50/1.90 | Jam, Honey and Nutella and One Croissant
Ham & Cheese Croissant 2.50/3.00
Savoury Brunch -/8.00
Organic Scrambled Eggs with Mixed Bread Basket
Only until 11am: and Umbrian Olive Oil, Selection of Regional Ham
Organic Scrambled Eggs and Bread Basket -/6.00 | and Cheese
with Jam, Honey and Nutella
Healthy Brunch -/7.50
Freshly Squeezed Orange Juice, Muesli Organic
Yogurt & Honey and Fruit Salad
Gourmet Alimentari Brunch for TWO -/19.00

Carafe of Freshly Squeezed Juice, Organic
Scrambled Eggs, Selection of Regional Ham and
Cheese, Mixed Bread Basket with Butter and Two
Croissants




