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APPETIZERS

*TARTARE DI TONNO
Sashimi grade Tuna, soya sauce, mint, onion, lemon,
extra-virgin olive oil and red chilli.

+CARPACCIO DI SALMONE
Sushi graded salmon carpaccio, capers, onion and rocket salad.

*CALAMARI FRITTI
Deep fried squid served with fresh lemon, tartare or arrabbiata
sauce.

«GAMBERONI PICCANTI
Sauteed king prawns with lemon, garlic, chilli, white wine,
cream, served with ciabatta bread.

*POLPETTE
Homemade meatballs in spicy tomato sauce, topped with
parmesan cheese.

*SUPPLI ‘NDUJA RAGU’ (s)
Classic Roman Street food served with spicy tomato sauce.

*COZZE ALLA TARANTINA
Mussels, tomato sauce, garlic, white wine, pepperoncino
served with toasted ciabatta bread.

*ZUPPA DI PESCE
Mixed seafood soup served with ciabatta bread.

*OLIVE RIPIENE ASCOLANE
Green olives stuffed with seasoned meat, coated in
breadcrumbs, A speciality of Marche.

*SUPPLI MARGHERITA 4PCS
Rissotto balls coated in breadcrumbs, flavoured with a rich
tomato souce and a melting mozzarela centre.

«ARANCINO TRUFFLE & FONTAL 4PCS
Rissotto balls coated in breadcrumbs, filled with Fontal cheese,
with a strong truffle flavour throughout.

*TRUFFLE MOZZARELLA CROQUETTE 4PCS
Potato croquettes coated in breadcrumbs with a mozzarella
and truffle filling.

«BREADED TOMINO CHEESE 2PCS
Tomino cheese (similar to Brie or Chamembert) coated in
breadcrumbs.

+CARBONARA CUBES 4PCS
Breaded cubes filled with pasta, smoked Pancetta and a
sauce made from egg yolk and Pecorino Romano.

*«ARANCINO AL RAGU 4pcs

1 Rissotto balls coated in breadcrumbs, filled with meat ragu,

peas and melted mozzarella.

*SALT COD CROQUETTE 4pcs
Potato croquettes coated in breadcrumbs filled with salt cod.
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*FIOR DI ZUCCA 3pcs
Delicate courgette flowers stuffed with anchovy and creamy
mozzarella.

*«MAC AND CHEESE CUBES 4pcs
Breaded cubes filled with macaroni pasta coated in a rich
cheese sauce.

LIGHT BITES

*TARALLI (vg)

*OLIVES (vg)

*BREAD-BASKET (vg)

«CAPONATA

Sicilian stew made with aubergines, tomatoes, mixed
vegetables & served with warm focaccia

«CHOOSE YOUR DIP

Garlic butter or black olive pate or fig jam

*OR TRUFFLE HONEY

BRUSCHETTE

ePomodoro vg (add speck+£1)

San marzano tomatoes with garlic, olive oil, oregano,
basil and balsamic glaze

Nduja e Stracchino

SALADS

*INSALATA CAPRESE (v)
Beef tomatoes with mozzarella di burrata, Sicilian extra virgin olive
oil, balsamic glaze and rocket.

*INSALATA DI TONNO
Italian-style tuna over mixed greens with cannellini beans, olives, red
onion and lemon-range no dressing.

*INSALATA DI LATUGA ROMANA con pollo E salsa alle acciugue
Chicken Caesar Salad.

*«ROASTED BEET & CITRUS SALAD (v)
A Lovely combination of gorgonzola and honey orange
vinaigrette.

LE PIZZA

*MARGHERITA (v)
Tomato sauce and mozzarella cheese.

*MARINARA PIZZA (v)
Tomato sauce, garlic, oregano, olive oil, note: no cheese! very
traditional and super simple healthy.

*DIAVOLA (s)
Tomato sauce, mozzarella, spicy, salame or nduja and chilli
J pepers. (add shrimp £2 extra)

«PARMA & BURRATA
Tomato sauce, mozzarella, mozzarella di burrata, rocket salad
and Parma ham. W
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*ORTOLANA (v)
Tomato sauce, mozzarella, black olives, peppers, mushrooms
and rocket.

*TONNO E STRACCHINO (s)
Tomato sauce, mozzarella, soft cow’s cheese, cherry tomatoes,
olives, dark Sicilian tuna and chilli peppers.

«PANNA E PROSCIUTTO
Fresh cream, mozzarella, olives, chicken or ham and pine nuts.
Note: No tomato sauce! so creamy and flavorful.

*QUATTRO FORMAGGI BIANCA (v)
Mozzarella, scamorza, gorgonzola, parmigiano and rocket salad.

*QUATTRO STAGIONI
Tomato sauce, mozzarella, prosciutto ham, black olives,
mushrooms and peppers.

*SPECK & GORGONZOLA
Tomato sauce, mozzarella, gorgonzola cheese, cured smoked ham.

LA PASTA (SERVED WITH PARMESAN CHEESE)

Al FRUTTI DI MARE
Mixed seafood, tomato sauce, white wine, parsley and shallots.

*DIAVOLO (s)
Shrimp, garlic, tomatoes, hot pepper flake and basil leaves.

*BOLAGNESE
Beef and Pork Ragu.

«CARBONARA

Traditional roman carbonara sauce with guanciale (cured pork
cheeks), eggs,

parmesan cheese and black peppers.

«PUTTANESCA (v) & (s)
Tomatoes, garlic, anchovy, olives, capers, red pepper flakes
and parsley.

*ALFREDO MUSHROOM (v)
Sautéed mushroom, garlic, white wine, parsley, cream and parmesan.

CHOOSE YOUR PASTA

I. LINGUINE lll. FETUCCINE
Il. SPAGHETTI IV. TAGLIATELLE

«TONNO E PISELLI
Tomato sauce, Sicilian tuna, green peas, capers, anchovy, olives,
touch of chilli and shallots.

*Al SALSICIA E GORGONZOLA
Homemade pork sausage, cherry tomatoes, gorgonzola and
rockets.

*ARRABIATA (v) & (s)
4 Crushed tomatoes, garlic and red pepper.

*ALLA VODKA (v)
Shallot, garlic, vodka, tomatoes and cream.

GLUTEN FREE PASTA ALSO AVAVILABLE PENNE &
SPAGHETTI ONLY £2 extra.




CHOOSE YOUR PASTA

I.PACCHERI Ill.RIGATONI
II.PENNE IV.FARFALLE

*TORTELLI Al CROSTACEI
Fresh pasta filled with Atlantic Lobster and Crab served with
lemon butter sage sauce.

*RAVIOLI BRANZINO
Delicate pasta pocket filled with flavourful filling of seabass
and lime.

*LASSAGNE ALLA BOLOGNESE
A classic homemade layered pasta, Bolognese sauce and cheese.

*RAVIOLI NDUJA E PECORINO (s)
Freshly cooked pasta filled with savoury blend of spreadable
spicy sausage and sheep’s milk cheese.

*RAVIOLI RICOTTA E SPINACI (v)
Spinach and ricotta filled pasta served with cherry tomatoes
and basil.

*PARMIGIANA DI MELANZANE (v)
A delicious homemade and hearty dish made with thinly sliced
aubergine, tomato sauce, basil and melted mozzarella cheese.

*RISOTTO Al FRUTTI DI MARE
Seafood Risotto.

*RISOTTO Al FUNGI (v)
Mushroom Risotto.

SECONDI — (MAIN COURSES)

*«AROGOSTA (s)
Chef special Lobster Tail with garlic, spinach, spaghetti Olio
and aglio.

Grilled octopus, avocado mango salsa, cannellini bean and
beet dip.

«TUNA ALLA PUTTANESCA (s)
Grilled Bluefin Tuna served with Naples pasta sauce and penne.

«GAMBERI AL QUATTRO FORMAGGI
Shrimps, four cheese sauce and rice pilaf.

*SALMONE ALLA MEDITERRANEA
Atlantic Salmon served with Sicilian aubergine stew, pine nuts
and golden raisin gremolata.

*ANATRA ALL’ARANCIA
Roasted Duck breast, orange and Cointreau sauce and pilaf rice.

«CALAMARI ALLA TOSCANA
Fresh calamari in creamy garlic Tuscan sauce.
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ROTONDO 39.95
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Our best seller, the iconic platter with sliced meats and
cheeses, dips, light bites and much more, (Recommended for

tow people)
SPECILAL 59.95

Another best seller! With the same selection as the
Rotondo but recommended for four people

TAGLIERE DI FROMAGGI 14.95

A variety of Italian-sourced cheese, paired with fig

jam and warm ciabatta bread

TAGLIERE DI SALUMI 14.95
A selection of cured meats, served with olive oil &
balsamic dip and warm ciabatta bread

PICCOLO 15.95

The iconic platter (mini version) with sliced meats
and cheeses, served with olive oil & balsamic dip and

a bread basket

AFTERNOON TEA
25.95pp based on
2 people sharing

Why not treat yourself, friend
or loved one to the classic
best-selling Afternoon Tea with
a twist at Simona’s.

Three tiers of Italian treats
including  pannini, meats,
cheeses, scones with jam and
mascarpone cream and topped
with cakes and Sicilian Cannoli.

The Afternoon Tea comes with
unlimited tea and coffee. You
can also add welcome glasses of
Prosecco to the experience
(please request when booking).

Afternoon Tea is available from
12pm - 4pm Friday & Saturday.

Gift vouchers available. n

WINE & NIBBLES
29.95pp based on
2 people sharing

A delicious selection of salami,
parmesan cheese, bruschetta
with nduja and stracchino
cheese, bruschetta with tuna
and mozzarella, olives and and
olive oil & balsamic glaze dip.

This experience comes with
four of our wines per person, 2x
white and 2x red (70ml) which
are perfectly paired with the
food selection to ensure and
explosion of tastes for your
palate.

This experience is available on
the night or you can book this
experience in advance for
yourself or a friend, loved one
as a gift.

Gift vouchers available. s
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Book now at:
& www.simonas.co.uk
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