STUZZICHINI
Basket of fresh bread £2.45.
Marinated olives £4.45
Garlic Bread: £4.70
Garlic Bread with mozzarella and gorgonzola: £5.85
Bruschette: £5.95 - Crostini bread spread with aubergine puree, topped with marinated tomatoes
mixed with olives, garlic and smoked mozzarella topped
with basil pesto & parmesan cheese

ANTIPASTI
Antipasto Italiano: Selection of Barolo Salami, Tartufo Salami, Parma Ham, Mortadella
with Pistachio and Chorizo, served with rocket salad, olives, parmesan shavings and bread

9.95

Fritto Misto: Selection of fried Calamari, Langoustine, breaded Scampi and
strips of Lemon Sole, served with basil, garlic and mayo dip

12.85

Pate: Homemade chicken liver pate, served with homemade chutney and fresh ciabatta bread

7.75

Sole Fritto: Fried and bread crumbed strips of fresh lemon sole, served
with homemade tartar sauce and salad

7.85

Funghi: Fresh button mushrooms, cooked in gorgonzola cheese, garlic, parmesan
and white wine sauce, served with fresh bread

7.45

Melanzana: Stuffed aubergine rolls with sundry tomatoes and scamorza cheese,
served with rocket and sweet pepper sauce

7.35

Calamari: Fried baby squid, served with homemade tartar sauce

7.45

Arancini: Rice balls stuffed with minced Lucanica sausage, spicy Nduja and Mozzarella,
coated with breadcrumbs and deep fried, topped with Pecorino Cheese
and accompanied with spicy tomato dip

8.15

Caprino: Almond crusted Goat’s Cheese, served with chickpeas & sesame puree,
topped with beetroot & raspberry chutney

8.15

Cozze ROSSO: Fresh mussels, cooked in tomato, garlic, chilli sauce

OR VINO :white wine, garlic & chilli, both served with toasted bread

9.35
(as main +£4.00)

INSALATE (all salads are served with home made bread,
available as a main +£3.00)

Italiana: Fresh beef tomato, baby buffalo mozzarella, avocado, sun-dried tomatoes,
olives and fresh basil leaves, drizzled with olive oil

7.95

Cesare e Pollo: Crispy salad with croutons, grilled chicken,
parmesan shavings and Caesar dressing

8.45

Pollo: Mixed leaf salad, with springs onions, cucumbers, tomatoes, grilled and marinated
red peppers and courgettes, Goat’s cheese, crispy herbed chicken,
caramelised red onions and sweet balsamic vinegar and olive oil dressing

9.05

Nicoise: Mixed leaf salad, tuna, anchovies, capers, boiled egg, tomatoes, cucumber,
spring onions, green beans, potatoes and dressing

9.75

Mare Dolce: Avocado, fresh mango, crayfish, smoked salmon & boiled egg, served in
crispy salad leaves, garnished with lemon mayonnaise dressing

10.75

RISOTTI
Risotto Buscaiola: Italian rice, cooked with mushrooms, spinach, garlic, chilli,
pink sauce and gorgonzola cheese

13.85

Risotto e Pollo: Italian rice, cooked with fresh chicken, mushrooms,
green peppers, garlic, cream, and white wine

13.95

Risotto Mediterranean: Italian rice, cooked with mussels, prawns, chicken,
spicy chorizo, roasted tomatoes, spinach and saffron

15.45

PASTE (gluten free pasta available on request)
Ravioli: Spinach and ricotta ravioli, cooked with creamy pistachio sauce

11.85

Farfalle Sorrentina: Butterfly pasta in basil pesto, garlic, creamy tomato sauce,
parmesan and touch of chilli, topped with baby mozzarella. (+£2.00 for Chicken)

11.95

Linguine Prawns: Linguine cooked with baby prawns, garlic, chilli, sundried tomatoes,
broccoli pesto, white wine, topped with crispy rocket

12.75

Linguine della Nonna: Linguine with home-made meatballs in tomato sauce, garlic and chilli

12.95

Rigatoni Napoli: Tube pasta with sliced beef fillet, onions, peppers, mushrooms and tomato sauce,
topped with parmesan

12.95

Pollo Positano: Egg-ribbon pasta, with chicken, white wine, garlic, asparagus,
mushrooms and cream

13.05

Linguine Mare: Linguine with selection of seafood, in white wine, garlic, chilli and
fresh chopped tomatoes

15.45

Tagiatelle Salmone: Egg-ribbon pasta cooked with fresh and smoked salmon, leeks, chilli,
black olives creamy tomato sauce

13.45

Rigatoni all’Agnello: Tube pasta with slowly cooked lamb ragu (tomato and red wine jus
with onion, celery and carrots), topped with goat cheese & mozzarella

12.90

Rigatoni all’Forno: Oven baked tube pasta, with chicken, pancetta, garlic, chilli, broccoli, peas,
creamy stilton cheese & mozzarella

12.50

Lasagne: Homemade layers of pasta with mixed beef Bolognese sauce, courgettes and béchamel

11.95

SECONDI di CARNE
Filetto El Castello: Grilled fillet of British beef steak in rich red wine and pepper sauce,
served with potatoes, green beans and carrots

26.65

Controfiletto: Grilled Sirloin steak in creamy gorgonzola sauce, served with chunky chips

21.85

Medalioglione di Maiale: Grilled medallions of Pork fillet, French and Dijon mustard,
served with Chunky chips & crispy salad

19.95

Pollo Involtino: Bone in Chicken breast, stuffed with sundried tomatoes and ricotta cheese,
wrapped with Parma ham, served with creamy mushrooms sauce, accompanied
with sautéed potatoes, green beans and carrots

18.75

Agnello: Slow cooked Lamb Shank, served with pearl onions, mashed potatoes and caponata

19.65

SECONDI di PESCE
Branzino: Pan-fried fillet of Seabass with baby Prawns, Mussels, cooked in butter, lemon,
capers, cherry tomatoes and white wine sauce, served with roasted fennel
and sauteed potatoes

18.95

Pizzeria El Castello
Margherita: Mozzarella cheese and tomato base
Quattro Formaggi: A smooth blend of four cheeses, on tomato base
Florentine: Tomato base, spinach, garlic, mozzarella cheese and free-range egg
Americana Calda: Tomato base, pepperoni sausage, hot green peppers, mozzarella
Salsiccia: Tomato base, pepperoni, fresh lucanica sausage, bacon, red onions and mozzarella
Quattro Stagioni: Tomato base, mozzarella cheese, pepperoni sausage, mushrooms, capers,
anchovies, olives and artichokes (in sections)
Pollo: Tomato base, spicy chicken, green peppers, mushrooms, onions, garlic and mozzarella cheese
New Kalina: Tomato base, artichokes, olives, sun-dried tomatoes, feta and mozzarella cheese
Capriccioza: Tomato base, Selection of Salami, Chorizo & Mozzarella, topped marinated
tomatoes and rocket
Rucola e Prosciutto: Blend of four cheeses, when cooked topped with Parma ham and
rocket salad leaves
Vezuvio: Tomato base, minced meat, fresh chilli, red peppers, onion and mozzarella cheese
CALZONE Picante: Folded pizza, stuffed with baby spinach, nduja sausage, mushrooms
and mozzarella, served with tomato sauce
Add YOUR OWN TOPPING:
Prawns, Chicken, Pepperoni, Parma ham and Sausage £ 2,00 all the rest £1.20

9.20
10.40
11.35
12.60
12.85
12.95
12.95
12.65
12.80
12.95
11.85
12.95

Side Orders
Chips: French fries 3.45
Potate: Sautéed potatoes with fresh herbs. 4.25
Spinaci: Pan-fried spinach with garlic, white wine and lemon. 5.45
Verduri: Green beans, Carrots & Spinach. 5.35
Insalata Miste: Mixed side salad 4.95
Rucola: Rocket leaf and parmesan shavings salad. 4.95
Pomodori e Cetrioli: Tomato, cucumber and red onion salad 4.75
Zuccini: Deep fried strips of courgette, served with cucumber, honey & garlic yoghurt dip £5.35

Please discuss all your dietary requirements with the Manager as we prepare everything from fresh.
Prices inc.VAT, 10% service charge will be added to parties of five or more
THANK YOU FOR VISITING “EL CASTELLO”
You can visit us @ elcatello.co.uk

