Benvenuti e buon appetito

Cucina e passione

Cucina italiana

At Montebello, we celebrate the heart of Italian cooking fresh ingredients,
simple recipes, and dishes prepared with passion.

We are a family-run restaurant, not a chain. Every dish is cooked to order
using carefully selected ingredients, sourced locally and from Italy. To

complement your meal, all our wines are carefully selected and

imported from Italy, bringing the true taste of Italy to your table

Our menu reflects the warmth and tradition of Italian dining honest food,

vibrant flavours, and a welcoming atmosphere where everyone can feel at

home
Montebello Lunch Selection
Enjoy 20% off selected dishes
Wednesday — Saturday | 12pm — 3pm
Discount applies only to dishes marked with the ©® Lunch Offer symbol
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Garlic Pizza Bread 9”

Garlic Bread with rosemary £8.00(V) @ »®

Garli bread & mozzarella £8.00(V) © @ v»®©

Garlic, Tomato & Mozzarella £8.00 (V) @ @ »®

Garlic, Mozzarella & Caramelized onion £8.50 (V) © @) »®

Antipasti
Cozze alla Marinara £8.00 ¢ » ©

Fresh mussels tossed in garlic, white wine & rich tomato sauce served with homemade toasted bread

Brie wedge £8.50 @ @0 ©

Deep fried brie wedge served with sweet chilli sauce and mix salad

Polpette al Sugo &4 £10.00

Homemade ltalian meatballs, delicately seasoned and marinated with fresh chillies, garlic, oregano,
Parmesan, salt & pepper. Served in our rich homemade tomato sauce, with toasted bread

Gamberoni alla Siciliana £9.504 ¢ @ ¢

Pan fried king prawns with cherry tomatoes, basil, garlic served with a sweet chilli white wine sauce and
toasted bread

Arancino £8.50 @ @ ©

Crispy golden risotto ball served with arrabbiata sauce and a dressed mixed-leaf salad

Bruschetta al Pomodoro (V) £7.50 9 » ©

Fresh tomato concasse’, garlic, fresh basil, and olive oil served on toasted ltalian bread

Antipasto della Casa (for two) £18.00/ For (one) £10.50 ¢ @ » ©

Aged parma ham slices , spianata romana salame, Napoli salame, mix salad, gorgonzola cheese,
taleggio cheese, served with bruschetta

If you have a food allergy, intolerance or sensitivity, please
speak to your server about ingredients in our dishes

before you order your meal.
(g) - contains g[uten /(D) - contains Dairy / (V) - suitable for Vegetarians / (N) - Contains Nuts /' (*) This this can be made g[uten ﬁee



Pasta

Penne all’arabiatta (V) £13.50 4 9 @ v » ©

Penne pasta with garlic, chillies in a rich tomato and basil sauce

Casarecce allaNorma (V) £14.00 4 9o »» ©

Casarecce pasta with aubergine, fresh tomatoes, basil, capers, garlic, oregano fresh chillies served in a rich
tomato and basil sauce

Linguine Carbonara £15.00 ¢ @ »©

Linguinei pasta with smocked pancetta, egg yolk, parmesan and cream

Tagliatelle al Ragu alla Bolognese £15.00¢) @) » ©

Tagliatelle with traditional Italian slow cooked beef & pork mince in a tomato sauce

Casarecce alla Liguria £15.50 © @) @ » ©

Casarecce pasta with strips of chicken, cherry tomatoes in a fresh pesto sauce

Linguine allo Scoglio £19.50 ¢ @

Linguine pasta with fresh seafood (tiger prawns, clams, mussels, deveined prawn) in a rich tomato basil sauce

Tagliatelle Gamberi e Zucchini £17.50 ¢ @

Tagliatelle pasta with tiger prawns, deveined prawns, garlic, basil, cherry tomatoes, courgettes in a rich
tomato and cream sauce

Lasagna al Forno £15.00 @) @) ©

Slow braised beef and pork mince lasagne, layered with béchamel and tomato ragu’ sauce topped with
mozzarella and parmesan

Our pasta is produced in Fara San ‘Marino in the Abruzzo region,
Cooked to order “al dente” to preserve the quality of the pasta.

Please tell your waiter if you prefer your pasta cooked a little more.

(g) - contains g(uten /(D) - contains Dairy / (V) - suitable for Vegetarians / (N) - Contains Nuts /' (*) This this can be made g[uten ﬁee %i i



Risotto
Risotto mare e monti £17.00 ) @ ¢

Risotto with wild mushrooms, cherry tomatoes, tiger prawns, garlic finished with butter and parmesan

Risotto conzucca (V) £13.50 9@ ™ ©

Risotto with roasted butternut squash, rosemary and garlic finished with butter and mozzarella

Risotto con pollo e pancetta £15.00 ¢ @ »®©

Risotto with chicken, smoked pancetta (bacon), mushrooms, onion, garlic finished with butter and parmesan

Fish
(Price include 1 side dish)
Please choose 1 side dish to accompany your fish from our menu

Halibut Acqua pazza £25.50 @ @) ¢

Fresh halibut and clams in a fragrant white wine broth with cherry tomatoes, tenderstem broccoli, spinach,
garlic, onion, and fresh chilli. Finished with parsley, lemon, and extra virgin olive oil, celebrating the simple
and elegant flavours of Southern Italy.

Pesce Spada al Limone con gamberi £25.00 @) ) ¢

Pan-fried swordfish steak and king prawns in a velvety white wine and browned butter sauce infused with
Amalfi lemon, Sicilian capers, and sweet sun-dried tomatoes finished with fresh parsley & extra virgin olive oil

Rana Pescatrice (Monkfish) £25.50 ¢ @ ®

Pan-fried Monkfish wrapped in parma ham, served with peas pure, truffle oil and chorizo, peas fricase’

If you have a food allergy, intolerance or sensitivity, please
speak to your server about ingredients in our dishes

before you order your meal.
(g) - contains g(uten /(D) - contains Dairy / (V) - suitable for Vegetarians /(N) - Contains Nuts /' (*) This this can be made g[uten ﬁee



Meat

(Price include 1 side)
Please choose 1 side to accompany your main from our menu

Pollo ai funghi £18.50 ¢ @ » ©

Pan-fried chicken breast with mushrooms, garlic, onion served in a rich white wine and cream sauce

Pollo alla Pizzaiolla £18.50 @ @ » ©

Pan-fried chicken breast coated in flour cooked in tomato and garlic sauce, infused with oregano, black olives,
onion, sicilian capers topped with scamorza (smoked mozzarella)

Punta di manzo brasato £21.50 g @ ¢

Slow-Braised 100z Beef short ribs with pancetta, wild mushrooms and garlic served in a red wine sauce

Porchetta £17.50 ®» ©

Slow roasted pork belly stuffed with smoked bacon, garlic, herbs, breadcrumbs, parmesan served with onion,
apple juice and sage white wine reduction and caramelized apples.

8oz Rib-eye steak ©w e

e Surf and Turf (brandy sauce with parwns) £33.00 e Green Peppercorn sauce £29.00

Side dishes

Please select you included sides for your Fish and Main courses
A choice of side dishes to accompany your Pizza / Pasta / Risotto will be charged accordingly

Rosemary Potatoes £4.50 / free with your fish or meat course
Mediterranean vegetable (aubergine, courgette, red onion, peppers) £4.50 / free with your fish or meat course
Sauteed Green beans with pancetta £4.50 / free with your fish or meat course
Rocket salad, cherry tomatoes, parmesan, balsamic glaze £4.50 / free with your fish or meat course
Broccoli with garlic and parmesan £4.50 / free with your fish or meat course
Mix salad £4.00 / free with your fish or meat course
Chips £4.50 / free with your fish or meat course
Chips with truffle oil and parmesan £5.00 / + £2.00 with your fish or meat course
If you have a food allergy, intolerance or sensitivity, please

5}9ea£ to your server about ingrec{ients in our dishes

before you order your meal.
(g) - contains gﬁ/,ten /(D) - contains Dairy / (V) - suitable for Vegetarians /(N) - Contains Nuts /' (*) This this can be made g(uten free



Le Pizze 12”7

Margherita (V) £12.00 ¢ ® ©

Plum tomato sauce, Mozzarella

Inferno £14.50 ¥ © @ ©

Plum tomato sauce, mozzarella, pepperoni, fresh chillies, pepperoncino, peppers and capers

Diavola £14.50 & © @ ©

Plum tomato sauce, mozzarella, pepperoni, fresh chillies

Prosciutto e Salame £15.00 ¢ @ ©

Plum tomato sauce, mozzarella, cooked Italian ham and pepperoni

Quattro Carni £16.00 @ @ ©

Plum tomato sauce, mozzarella, pepperoni, chicken slices, cooked Italian ham, Italian fennel sausage

Calabrese £16.50 ) @ ©

Plum tomato sauce, mozzarella, chorizo, chicken slices, peppers, red onion, mushrooms

Pizza Vegetariana £14.50 @ @ v ©

Plum tomato sauce, mozzarella, roasted vegetables
(Aubergine, courgettes, onion, peppers, mushrooms and olives)

Parma£16.50 @) @ ©

Plum tomato sauce, mozzarella, fresh chillies, cherry tomatoes, parma ham, rocket and grated parmesan

Quattro Formaggi £14.00 @ @ ©

Mozzarella, taleggio, parmesan, gorgonzola

Quattro Stagioni £16.50 @ @ ©

Plum tomato sauce, Italian cooked ham, mozzarella, mushrooms, olives, artichokes

Pizza al Pollo £15.50 ) @) ©

Plum tomato sauce, mozzarella, chicken, peppers and red onion

Tonno e Cipolla£14.00 @ @ ©

Plum tomato sauce, mozzarella, tuna, red onion

(g) - contains g(uten /(D) - contains Dairy / (V) - suitable for Vegetarians / (N) - Contains Nuts /' (*) This this can be made g[uten ﬁee

Yo



Calzone Pizza

Calzone Verdure 15.50 @ ») @ ©

Folded pizza with mozzarella with roasted vegetables (aubergine, courgettes, mushrooms, peppers, red onion,
olives) topped with tomato sauce

Calzone farcito £17.00 ¢ @ ©

Folded pizza with mozzarella, cooked Italian ham, mushrooms and Italian fennel sausage topped with tomato
sauce

Calzone Canibale £17.50 & © @ ©

Folded pizza with mozzarella, chorizo, chicken, pepperoni, garlic, fresh chillies topped with tomato sauce

Additional toppings

Chicken £1.50 Gorgonzola £1.25
Pancetta £1.25 Mozzarella £1.50
Mushrooms £0.85 Artichoke £0.95
Chorizo £1.25 Parma ham £1.25
Pepperoni. £1.50 Peppers £0.85
Italian Fennel sausage £1.50 Red onion. £0.85

Menu per bambini £8.50

(kids Menu)

Risotto Sorrentina ) @ (v) (* Pizza Margherita () (v) (0

Risotto cooked in a rich tomato sauce

Spaghetti Bolognese(g) @) (¥ Pizza Pepperoni (g) (D)

Spaghetti pasta with our traditional ragu’ Bolognese
sauce

Spaghetti Carbonara ) @ (* Pollo alla Milanese ) @)

Spaghetti pasta with smoked bacon, egg yolk, % Chicken breast in bread crumbs
parmesan in creamy sauce served Penne pasta in tomato sauce

If you have a food allergy, intolerance or sensitivity, please
speak to your server about ingredients in our dishes

before you order your meal.
(g) - contains g(uten /(D) - contains Dairy / (V) - suitable for Vegetarians / (N) - Contains Nuts /' (*) This this can be made g(uten free

S



Italian Spritz

Negroni £7.50 Bellini £7.50

Gin, Campari, red Martini Prosecco, peach puree

Limoncello Spritz £8.50 Amalfy Sunset £9.00

Malfy Gin, limoncello, prosecco, soda Malfy Gin Rossa, San Pellegrino orange, Prosecco

Pino Spritz £9.50 Originale Hugo £9.50

Pinot Grigio, elderflower tonic, prosecco Malfy Originale, Eldewrflower tonic, mint, prosecco, soda
Aperol Spritz £9.00 Olive Martini £5.00

Aperol, prosecco, soda, orange Malfy Originale, Martini dry, olives, olive oil

Bottle Beer & Breezer

Peroni (330ml) £4.50 Birra Ichnusa (330ml)
Peroni (620ml) £7.00 John Smith (440ml)
Moretti (330ml) £4.50 Guiness (440mi).
Moretti (660ml) £7.00 Koppaberg (330ml)
Peroni 0% (330ml) £4.50 Gluten free Peroni

Mela Rossa ltalian cider (330ml)

Spirits (25ml) Liqueurs(25ml)
Vecchia Romagna £3.50 Jack Daniels £3.85 Baileys £3.85 Pimms
Courvoisier £3.75 Famous Grouse £3.00 Archers £2.75 Malibu
Smirnoff £2.50 Three Barrels £3.00 Ruby Port £2.00 Cointreau
Bacardi £2.75 Jameson £3.00 Disarono £2.75 Tia Maria
Captain Morgan £2.75 Sherry £2.00

Digetivo (25ml)

Frangelico £2.50 Limoncello £2.50
Amaro Siciliana £2.50 Sambucca £2.50
Grappa £2.50

Malfy Gin(25ml + Tonic)

Malfy Gin Originale £7.50 Malfy Gin Limone (Lemon)

Malfy Gin Rossa (Grapeftruit) £7.50 Malfy Gin Arancia (Orange)

H"‘ n jun
T ™

Soft Drinks
San Pellegrino (Limone & Menta) £4.00 Appletiser
San Pellegrino (Aranciata) £4.00 J20 Apple and Raspberry
San Pelegrino (Melograno arancia) £4.00 J20 Orange and Passion Fruit
Coke Bottle 330ml £4.00 Cordial
D.Coke 330ml £4.00 Elderflower Tonic
Lemonade bottle Glass £3.50 Sparkling / Still water Rochetta (500ml)

Ginger Beer(250ml) £4.50

£5.00
£4.50
£4.50
£5.00
£4.50
£4.00

£2.75
£2.75
£2.50
£3.25

£7.50

£7.50

£3.50
£3.50
£3.50
£1.00
£4.50
£4.00



