
STARTERS

Melenzana Parmigiana
Layers of aubergine baked with mozzarella, breadcumbs & Napoli sauce served with a Parmesan cream & basil crisps (V)

Caprese
Heritage tomatoes tossed in basil pesto, torn burrata, fresh basil, extra virgin olive oil, pine nuts (V,GF)

Minestrone 
Mixed vegetables and macaroni in a tomato broth and finished with Grana Padano and served with sourdough (VEA)

Palla De Riso
Nduja Arancini served with a creamy, Napoli, vodka sauce 

Polpette 
Our spicy pork & beef meatballs baked in a napoli sauce and topped with melted mozzarella (GF)
 
MAINS

Gnocchi 
Potato dumplings baked in our Bolognese sauce and topped with mozzarella (GF)

Rigatoni alla Vodka
Pancetta in a cream & Napoli vodka sauce with a kick and topped with Grana Padano (GFA)

Rigatoni Speziata
Spicy Nduja, Napoli sauce & creamy mascarpone with diced chicken breast (GFA)

Risotto alla Zucca
Arborio risotto rice, butternut squash & dolcelatte cheese in a creamy white wine sauce topped with toasted pine nuts
and sage crisps (V,GF)

Gamberi e Pomodoro
King prawns with sundried tomatoes and spinach in a creamy, garlic, parmesan sauce and tossed in linguine (GFA)
 
Pizza con Fichi
Mozzarella & dolcelatte base, finished with fresh figs, Parma ham, rocket & extra virgin olive oil (GFA)

Pizza Peperoncino
Tomato & mozzarella base, sliced olives, spicy salami & chilli flakes (GFA)

Pizza Capre
Basil pesto base, goats cheese, onion marmalade, spinach, red onion (V,GFA)

Pizza Miele
Tomato base, mozzarella, spicy nduja and finished with Parma Ham, hot honey, rocket and crushed pistachios (GFA)
 
DESSERTS

Classic Tiramisu (V)

Limoncello & prosecco Sylabubb (V)

Nutella pizza served with strawberries and almonds (to share) (V)

2 scoops of ice cream or sorbet:
Vanilla (GF V)  | Death by Chocolate (GF V) | Raspberry Ripple (GF V) 
Mint Chocolate (GF V)  | Pistachio (GF V) | Cappuccino (GF V) | Cookies and Cream (V)
Blackcurrant Sorbet (GF VEGAN) | Lemon Sorbet (GF VEGAN) | Raspberry Sorbet (GF VEGAN)

Please make us aware on ordering if you have any allergies or dietary requirements.
01434 603350 | www.vercelli.co.uk | bookings@vercelli.co.uk
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2  C O U R S E S  £ 1 8  |  3  C O U R S E S  £ 2 3

A V A I L A B L E  T U E S D A Y  4 T H  M A R C H  U N T I L  S A T U R D A Y  8 T H  M A R C H  2 5  

 ( M I X  &  M A T C H  F R O M  O U R  M A I N  M E N U  -  A L L  S T A R T E R S  £ 9 )

( M I X  A N D  M A T C H  F R O M  O U R  M A I N  M E N U  -  A L L  M A I N S  £ 1 4 )


