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CHILDREN’S MENU
This menu is for children aged 10 and under. Valid from Tuesday to Saturday lunch.
Not valid Friday or Saturday night.

9 inch Cheese & Tomato Pizza

With 3 toppings –please choose from: spicy salami, chicken strips, sweetcorn,
spicy Tuscan sausage, mushrooms, mixed vegetables, spinach, black olives, tuna, pineapple,
peppers, ricotta cheese, mascarpone cheese, pancetta bacon, ham

or
SMALL portion of Pasta
Penne

Rigatoni

Tagliatelle

with Bolognese Sauce or Tomato Sauce or Carbonara Sauce

or
Cotoletta Di Pollo
Breaded chicken with fries or mixed salad

Choose One Side Dish
Fries, Garlic Bread, Small Mixed Salad, Garlic Spinach

Choose One small Soft Drink

Pepsi, Diet Pepsi, Lemonade, Sunkist Fizzy Orange

only

£6.90

Choose a scoop of Ice cream
for an extra £1.00

Vanilla - Strawberry - Chocolate - Lemon

If you require a gluten free choice please specify when ordering.
For more information please ask our staff.
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SPECIAL LUNCHTIME MENU
from 11.45am to 2.00pm

STARTERS
Crocchette di Patate (v)		

5 small potato croquettes served with a tomato
and chilli dip.					

Prosciutto e Melone				
Parma ham and melon.

Funghi All’aglio (v)			

Pan fried garlic mushrooms served with
homemade toasted bread.				
			
Calamari						
Floured deep fried calamari squid rings served
with a salad garnish .				
		

Bruschetta con Mozzarella

Bruschetta with fresh chopped tomatoes,
mozzarella, garlic and spring onions served
on a bed of salad and drizzled with pesto sauce.

Rigatoni Arrabbiati (v)			

Rigatoni pasta cooked with chilli and garlic in
a tomato sauce.					
		
Spaghetti Bolognese				
Spaghetti pasta cooked with our homemade
bolognese sauce.

MAIN COURSES
Pollo Peperoni

Pan fried chicken cooked with roast peppers and
garlic in a tomato sauce.

Pollo ai Funghi				

Pan fried chicken cooked with mushrooms and
garlic in a cream sauce.				

Pizza Fritta				

Fried pizza with tomato, mozzarella and
parmesan cheese.

SIDE DISHES

PASTA DISHES
Tagliatelle Carbonara

Tagliatelle pasta cooked with bacon, black
pepper, parmesan cheese cooked in a cream sauce.
						
Risotto Pollo e Funghi			
Risotto rice cooked with mushrooms and chicken
in a cream and parmesan cheese.		

Classic Lasagne

Lasagne pasta sheets layered with our
homemade bolognese sauce, mozzarella and
parmesan cheese.
					

Rigatoni Tonno Cipolle e Olive

Rigatoni pasta cooked with black olives, tuna,
onions, in a garlic and tomato sauce.		

fries - garlic bread - small mixed salad

PIZZAS
Choose a cheese and tomato pizza with
2 toppings - please choose from:			
				
Salami - chicken - sweetcorn - sausage
mushrooms - mixed vegetables - spinach - black
olives - tuna - pineapple - peppers - ricotta cheese
mascarpone cheese - bacon - ham - capers - onions

1 course ✚ side

£8.90

2 courses ✚ side £11.90
Add a dessert for only £2.40 extra

If you require a gluten free choice please specify when ordering.
For more information please ask our staff.

Prices are for ONE person
NO SHARING ALLOWED

*
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ANTIPASTI FREDDI / COLD STARTERS
Antipasto Italiano

£7.60

Our own selection of salami, tomato bruschetta,
olives, Italian cheese and sun-dried tomatoes

Prociutto e Melone
Parma ham & melon

£5.95

Olive Marinate (v)

£3.00

Insalata Caprese (v)

£6.50

Marinated black and green olives

Tomatoes and mozzarella with fresh basil
and oregano. Served on a bed of rocket and
drizzled with pesto.

ANTIPASTI CALDI / WARM STARTERS
Gamberoni Piccanti

£7.95

Gamberetti Marie Rose

Funghi all’aglio (v)

£4.95

STARTERS TO SHARE(2 PEOPLE)

Calamari Fritti

£6.95

make a great gift idea.

Involtini di Melanzane (v)

£5.95

£6.95

Five king prawns cooked with chilli, garlic, parsley
Baby prawns served in a Marie rose brandy sauce.		
		
white wine and tomato sauce.
		
Crostone ricotta e Provola
£4.95
Polpette alla Napoletane
£6.50
Battered deep fried bread layered with ricotta
Homemade meatballs, with minced beef, egg,
cheese and smoked italian cheese, served with a
parsley, chilli and garlic cooked in our homemade
salad garnish.
tomato sauce.		
Pan fried garlic mushrooms served with toasted
bread.
Vesuvio Platter			
£13.60
		
A selection of salami, bruschetta classica, olives,
Funghi al Gorgonzola
£5.50
Italian cheese and sun dried tomatoes.			
Pan fried garlic mushrooms with gorgonzola cheese
							
and cream. Served with toasted bread.		
Vesuvio Fish Platter		
£14.95
A selection of Gamberoni piccante, deep fried
Bruschetta Classica (v)
£4.30
floured calamari, king prawns and breaded white
Bruschetta with fresh tomatoes, basil, garlic and
bait served with a salad garnish and garlic mayo.
spring onions, mozzarella and drizzled with pesto
sauce. (can be made vegan without the mozzarella and
looking for a gift ?
pesto sauce).		
Vesuvio Vouchers are always available and
		
Deep fried floured squid rings served with a garlic
mayo and a salad garnish		
		
Battered egg plant slice, stuffed with mozzarella
and parmesan cheese, and baked in a tomato sauce.		
		
If you require a gluten free choice please specify when ordering. For more information please ask our staff.
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PRIMI PIATTI / PASTA DISHES
Lasagne

£9.00

Gnocchi alla Sorrentina (v)

£8.00

Tagliatelle alla Carbonara

£8.00

Crema di Funghi

£6.95

Rigatoni Rustici

£9.00

Lasagne pasta sheets layered with our homemade
Rigatoni pasta cooked with, tuscan sausage,
bolognese sauce, mozzarella and parmesan cheese.
salami, bacon, roasted peppers served in a cream 		
		
and tomato sauce, rocket and parmesan cheese.

Spaghetti Gamberoni
£10.00
Gnocchi potato dumplings oven baked with
Spaghetti cooked with King prawns, garlic,
our homemade tomato sauce, mozzarella and
chopped tomatoes and chilli in a cream and
parmesan cheese.		
tomato sauce.		
		
		
Paccheri allo Scoglio
£10.95
Rigatoni all’Arrabbiata (v) £8.00
Paccheri cooked with mixed seafood ,chopped
Rigatoni cooked with tomato, chilli and garlic
tomatoes, chilli, white wine and garlic.		
with fresh basil.
		

Risotto Cozze e Fagioli
£9.00
Tagliatelle pasta cooked with bacon, black
Risotto cooked with mussels, cannellini beans,
pepper, parmesan cheese, cooked in a cream sauce.
chopped tomatoes, onions, parsley, garlic in a
		
rose’ cream sauce.
Coccio Vesuvio
£9.00
Pasta oven baked with chicken, brandy,
Risotto Marinara
£10.95
mushrooms, mozzarella and parmesan cheese, 		
Risotto cooked with mixed seafood, mussels
cooked in a cream sauce.		
clams, white wine in a cream and tomato sauce.		
		
		
Pacccheri alla Norma (v)
£8.95
		
Paccheri pasta cooked with aubergine, garlic,
FRESH PASTA DISHES
mozzarella, smoked italian cheese cooked
in a tomato and basil sauce.		
Stelle Al Salmone
£10.95
		
Handmade fresh pasta discs filled with salmon and
Tagliatelle Mare e Monte £9.00
served in a rose cream sauce topped with rocket and
Tagliatelle pasta cooked with baby prawns,
parmesan cheese.		
broccoli, mushrooms, garlic cooked in a cream 		
		
and tomato sauce.		
Panciotti Cappesante e Gamberoni £10.95
		
Handmade ravioli with scallop and prawn filling
Risotto Pollo e Funghi
£8.50
served in a rose cream sauce, topped with rocket and
Risotto cooked with mushrooms, chicken and
parmesan cheese.
parmesan cheese in a cream sauce.
Tortelloni con Funghi Porcini £10.95

Fresh handmade tortelloni pasta filled with mixed
Mushroom soup cooked with cream, mushrooms,
wild mushrooms, ricotta and Parmesan cheese,
garlic and served with croutons.		
served in a mushroom and tomato sauce.
		
		
* (V) Parmasan Cheese contains Rennet
		

* We cannot guarantee a nut-free environment in our kitchen
* Gluten Free Pasta is available

If you require a gluten free choice please specify when ordering. For more information please ask our staff.
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PIATTI DI CARNE / MEAT DISHES
Pollo alla Romana

£13.90

Pollo alla Diavola

£11.90

Pollo Ripieno

£13.90

Stuffed chicken breast with spinach, mozzarella
and goat’s cheese wrapped in pancetta bacon,
served on a bed of fresh rocket. Served with roast
potatoes with demi glace sauce.

Bistecca Vesuvio

£15.90

Pollo ai Peperoni

Maiale Arrosto

£13.90

Pan fried pork medallions served in a rosemary
demi glace sauce. Served with roast potoatoes.

Chicken cooked with brandy, mushrooms, in a
creamy rosemary sauce.

£13.90

Chicken breast pan-fried with peppers, onions, black
olives, cherry tomatoes, garlic and white wine.

Pan fried chicken breast cooked with chilli,
cherry tomatoes, garlic and parsley in a white
wine and tomato sauce.
Strips of rib-eye steak cooked with mushrooms,
brandy in a cream sauce.

PIATTI DI PESCE / FISH DISHES
Spiedino di Gamberoni

£16.90

Frittura Mista

£16.90

Gamberoni Vesuviano

£15.90

Spigola al Limone

£15.90

10 King prawns pan fried with garlic skewered
gratin style with bread crumbs served on a
bed of salad.
						

Nine king prawns cooked with paprika, chilli and
brandy in a cream sauce and served with rice.		
					

Floured and deep fried calamari rings, king
prawns, breaded whitebait, served on a bed 		
of salad with a garlic mayo .				
		
Pan fried filleted sea bass cooked with white wine,
lemon juice and garlic. Served with broccoli.

CONTORNI / SIDE DISHES
Pane all’aglio

£2.90

Patate Al Forno

£2.90

Pane all’aglio e formaggio

£2.90

Patate Fritte

£2.90

Broccoli al Limone

£2.90

Insalata Mista

£2.90

Spinaci All’aglio

£2.90

Garlic bread.

Garlic bread with cheese.

Broccoli dressed with garlic oil and lemon juice.

Garlic spinach.

Roast Potatoes.

Fries.

Mixed salad with tomatoes, cucumber and onion.

If you require a gluten free choice please specify when ordering.
For more information please ask our staff.
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PIZZE / PIZZA
Regina Margherita

£7.50

Tomato mozzarella basil and orgeano.			

Pizza Pugliese

£8.50		
Tomato Mozzarella tuna onions and capers.			

Pizza Pollo

£8.50

Pizza Ananassa

£8.50

Pizza Martina

£8.50

Pizza Valentina

£8.50

Mozzarella, wurstel and fries.			
Tomato, mozzarella, black olives, ham and
salami.			

Pizza Piccante
£8.50
Tomato, mozzarella, chicken, sweetcorn
Tomato, mozzarella, salami, chicken, mushrooms
and onions.
and chilli.			
		

Tomato, mozzarella, pineapple, chicken and ham.			

Pizza Funghi

£8.50

Pizza Napoli

£8.50

Tomato, mozzarella, capers, anchovies and black
olives.

Tomato, mozzarella, mushroomh, ham and salami.
All the above pizzas can also be made into
		
Calzone Pizza £9.50
Pizza Vegetariana (v)
£8.50
Tomato, mozzarella, spinach, sweetcorn, onions
and peppers.			

Pizza O’Sole mio (v) (vegan)

£8.50

Tomato, garlic, orgeano, basil.			

Pizza Marinara

£8.50

Pizza Salsiccia

£8.50

Tomato, mozzarella, mixed seafood and garlic.			
Tomato, mozzarella, sausage, gorgonzola cheese
and pesto sauce.			

Pizza Toscana

£8.50

Tomato, mozzarella, salami, bacon and sausage.			

£8.50
Pizza Maria Mari’
Mozzarella, smoked provola cheese, topped with
fresh rocket and parma ham.			

SPECIAL PIZZA & FOLDED PIZZA

Calzone Fritto

£9.50

Vesuvio Vulcano

£11.50

Deep fried calzone pizza with salami, ricotta,
ham, parmesan and black pepper.			
		
Volcano Pizza			
Tomato, mozzarella, salami, ham, mushrooms,
onions, black olives, peppers, garlic and chilli.			

Vesuvio Vegetarian Vulcano (v) £11.50

Tomato, mozzarella, mushrooms, onions,
sweetcorn, black olives, peppers, sundried
tomatoes and chilli.			

Any extra toppings £1.00 each
We also offer gluten-free pizza bases for pizzas only
(not folded pizzas or vulcano pizzas).
If you suffer from nut or other allergies, allergen menus are available on request.
Without gluten options are made using non-gluten containing ingredients. Olives may
contain stones. Fish dishes may contain bones. Pesto contains nuts. All our dishes are
prepared in kitchens where nuts, flour, etc. are commonly used, and we therefore
cannot guarantee our dishes will be free from traces of these products.
All dishes may contain ingredients not listed in the menu descriptions.
Prices are subject to change.
Any extras ingredients are subject to a charge.

Vesuvio wine list
RED WINES
House Wine
Vesuvio Specially Selected
Medium Dry

£13.00

Terre al Sole Primitivo
Salento IGT 12.5%

£14.50

Grape Variety: 100% Primitivo
This is an elegant and full bodied wine, native to
the Puglia region.

Surani Costa Rosso DOC
Primitivo di Manduria 14.5% £18.50
Grape Variety: 100% Primitivo
Deep, dense ruby colour with a nose of warm
prunes, dates and figs, with hints of sweet spice.
Full and voluptuous and soft that lingers on
the finish.
Recommended by Vesuvio

Barolo D.O.G.C. 2007

£33.50

Brunello di Montalcino
DOCG

£43.50

Grape Variety: 100% Nebbiolo
This wine is dry, full and robust with a velvety,
harmonious balance. An elegant red wine and
one of Italy’s finest.

Grape Variety: Sangiovese
This is an elegant wine with a harmonious
structure and a characteristic intense and
persistant fragrance. It is produced with a strict
selection of Sangiovese, aged in slavonian oak
barrels for three years followed by further
aging in bottle. On the palate this wine has an
intense, persistent flavour with a dry, harmonious
& elegant finish.

Vesuvio Specially Selected
Chianti D.O.C.G 13.0%
£17.50
Borgo Magredo Pinot Nero
Friuli Grave 13.5%
£18.50
This wine is obtained from fruit of the highest
quality. A proportion of the pressed juice is then
agedin barriques to be blended into the final
product. Refined in bottle for two months.

Vesuvio Selected Montepulciano
12.5%
£16.50
Grape Variety: 100% Montepulciano
An intense red colour with characteristic
bouquet of the primary grape aromas, fruity
component, full-bodied and robust,
well-balanced with tannin and oak features.

DOCG – Denominazione di Origine Controllata e Garantita
DOCG - Controlled and Guaranteed Denomination of Origin
DOC - Denominazione di Origine Controllata
DOC - Controlled Denomination of Origin
IGT- Indicazione Geografica Tipica
IGT -Typical Geographic Indication

Vesuvio wine list
WHITE WINES

ROSE WINES

House Wine 11.00% - 12.50%

House Wine 11.00% - 12.50%

Vesuvio Specially Selected

Vesuvio Specially Selected

Medium Dry

£13.00

Medium Dry

£13.00

Terra al sole Bianco Salento
12.5%
£14.50

Pasqua Bardolino Chiaretto Rosé DOC
12.0%
£15.00

Pinot Grigio
12.0%

Villa Desideri Rosato IGT		
11.0%
£15.00

Grape Variety: 100% Bianco
Straw in colour with full bodied aromas of
vanilla. This wine is fresh, lively and well
balanced, with a dry and delicate flavour.

£17.50

Grape Variety: 100% Pinot Grigio
Its elegance is due to the classic white wine
fermentation, and fair bouquet. Fragrant with
sun-dried hay hints and roasted almond notes
while ageing.

Conte Di Alari Gavi Di Gavi
12.5%
£16.99
Grape Variety: 100% Cortese
A straw yellow wine with a hint of peach and
a flowery fragrance. It is full, rich and soft.
Perfect for our fish based dishes.

Pecorino IGT
13.5%

£17.99

Grape variety: Corvino, Rondinella and Molinara
A stylish and light strawberry pink in colour
wine, from the area of west Verona. Fresh and
fruity with plenty of soft berry fruits.

Striking rose colour with fresh and fruity
aroma. On the palate this wine is refreshing and
well balanced with a light fruity persistency.

Special Occasions

PROSECCO • SPUMANTE • CHAMPAGNE

Casa Gheller Valdobbiadone Superiore
D.O.C.G.
11.0%
£18.99
Grape Variety : Prosecco
Lightly sparkling intense fruity aroma. Fresh,
slightly sweet and soft on the palate.

Don’t be fooled, Pecorino is not just relegated to
a cheese! White wine with an intense and strong
yellow luster. In the nose complex with smells
of exotic fruits and soft notes of spices. Cool
fermentation in stainless steel followed by one
month lees contact to develop richer flavours.		
		

Vesuvio Specially Selected Prosecco
11.0%
£7.00

Intrigo Sauvignon Venezie IGT			
12.5%
£17.50

Bollinger Champagne
12.0%

Grape Variety: 100% Sauvignon
Bright straw yellow with gold and green
reflections, with a green apple and elderflower
bouquet. Dry and full bodied palate with a
velvety finish.

Small bottle. Extra Dry. 0.20ml.

Vesuvio Specially Selected Prosecco
11.0%
£16.99
Extra Dry.

Asti Martini 7.5%
Sweet spumante.

£48.00
£17.99

