SINCE %N 1963

PONTI'S

ITALIAN KITCHEN

ANTIPASTI

Olive miste vg gf 4
mixed Italian olives, herb marinated
Cestino di Pane g 5

sharing bread basket of house baked breads
with olive oil and balsamic

Bruschetta al Pomodoro vg 6
grilled focaccia, datterino tomatoes, garlic, basil
Bruschetta con fichi

e crudo dolce

grilled focaccia, Parma ham, figs, creme fraiche

Pane all’Aglio g 6

pizza bread, garlic and rosemary

Pane all’Aglio e formaggi v 8
pizza bread, mozzarella, garlic and rosemary

75

Antipasto Misto min 2 people 12pp

traditional selection of Italian meats and cheeses
with breads, olives

SMALL PLATES

Zuppa del Giorno v
chef'’s special soup of the day with rosemary foccacia

Mozzarella Fritte v
deep fried mozzarella balls, spicy tomato salsa

Polpette Piccanti

beef meatballs, spicy tomato sauce, burrata, foccacia

Cozze al vino blanco gr
fresh steamed mussels, white wine garlic, parsley, butter

Arancina Siciliana
fried, breaded, risotto ball stuffed with buffalo
mozzarella, ham

Burrata Pugliese v
burrata from Puglia, Parma ham, datterino tomato,
basil, foccacia

Fritto Misto

deep fried calamari and prawns, lemon mayonnaise

6.5

75

10.5

M

Salumi e Formaggi
6.5 each or 3 for 18
Prosciutto di Parma gf
Parma ham 24 months aged

Finocchiona Toscana gf
wild fennel seed salame from Tuscany

Bresaola gf
air-dried, salted beef meat

Gorgonzola gf

creamy and sharp blue cheese from Lombardy
Provolone Picante gf

semi hard cheese with a sharp piquant
flavour

Pecorino Fiore Sardo gf
3-month aged ewe’s milk cheese from
Sardinia

vg Vegan v Vegetarian gf Gluten Free

Aperitivo Sharing Board garlic mozzarella bread, olives, polpette, bruschetta pomodoro, bruschetta figs and Parma ham, mozzarella fritte 21

INSALATE

Radicchio Variegate gr v 12.5
radicchio variegated leaves, mozzarella

fior di latte, sun dried tomatoes, dried cranberries,
green beans, toasted hazelnuts, mustard

lemon dressing

Asparagi e Avocado gf g 125
blanched asparagus, avocado, rocket, cherry

tomato, basil, olive oil and balsamic

Cesare con Pollo 14.5

grilled chicken, pancetta, gem lettuce,
Parmigiano Reggiano, garlic croutons, anchovy dressing

SECONDI

Spigola Arrosto gf 20
roasted sea bass, pea puree, green beans,

pea shoots

Salmone Selvatico gf 21

wild salmon fillet with lemon and rosemary
infused cannellini beans, beetroot quinoa,
watercress

Filetto di Maiale ¢f 18.5

pork fillet, gorgonzola sauce, fries, rocket

Pollo alla Crema gr 19.5

marinated, chargrilled chicken breast,
mushroom, mustard cream sauce, asparagus

Vitello alla Milanese 21
loin of veal breaded and fried, rocket,
datterino tomatoes, lemon dressing

Filleto di Manzo gr 35
100z fillet steak, rocket, peppercorn cream
sauce, fries

JOSPER GRILL

All Josper Grill dishes served with fries & rocket.

Pontis Italian Burger 16.5
80z Aberdeen Angus beef burger with

provolone cheese & crispy pancetta, rocket,

gherkins, tomato and mayonnaise

Costolette, di Agnello ¢f 19
texel lamb cutlets from Penistone,
minted salsa verde

Aberdeen Angus Grilled Sirloingr 28

100z grilled sirloin steak, peppercorn cream sauce

PASTE E RISOTTO

All our pastas are fresh and handmade
using the finest grains.

Spaghetti Verdure v
fresh spaghetti, datterino tomato, grilled courgette,
aubergine, peppers

Rigatoni Bolognhese
fresh rigatoni pasta, slow cooked beef ragu,
spicy 'nduja

Risotto Primavera v gf
carnaroli risotto with white wine, peas, asparagus
and broad beans

Spaghetti alla Carbonara
fresh spaghetti pasta, pork guanciale,
Pecorino Romano, eggs

Ravioli Al Brasato
fresh ravioli parcels of braised beef, creamy sage butter

Lasagna alla Bologhese
our traditional family recipe

Tagliatelle Manzo e Funghi
fresh tagliatelle pasta, slow cooked beef, wild
mushrooms, cream, white wine, smoked paprika

Paccheri al Polipo e Pomodorini
fresh paccheri pasta, octopus, datterino tomato,
garlic, chilli, white wine, black olives, capers

Linguine con Gamberi
fresh linguine pasta, sauteed prawns, datterino
tomato, chilli and prawn bisque

14

15.5

16

16

16

16
17

175

19

SOURDOUGH PIZZA

Our house made pizza dough is rested for 36 hours

and cooked in our stone oven.

Margherita v
mozzarella fior di latte, San Marzano tomato,
fresh basil

Vegetariana v

mozzarella fior di latte, San Marzano tomato,
aubergine, red and yellow peppers, caramelised
red onions, olives

Napoletana
mozzarella fior di latte, San Marzano tomato,
anchovies, capers, olives

Calzone

mozzarella fior di latte, San Marzano tomato,
mortadella, mushrooms

Emilia

mozzarella fior di latte, San Marzano tomato,
Prosciutto di Parma, rocket, parmesan

Diavola
mozzarella fior di latte, San Marzano tomato,
Salame Piacentino, fresh chilli, red onion

10

14.5

14.5

15.5

15.5

15.5

CONTORNI

Patate Arrosto gf vg
roast potatoes, rosemary, garlic

Fagiolini gf vg
steamed green beans, olive ol

Patatine Fritte gf vg
fries, sea salt

Rucola e Parmigiano gf
rocket, Parmigiano Reggiano,
balsamic dressing

Verdure alla Griglia gf vg 5
grilled Italian vegetables - courgettes,
aubergines, peppers, onions

DOLCI

Affogato al caffe v
vanilla ice cream, hot espresso,
crushed amaretti biscuits

or o1 o1 Ol

55

Tiramisu v 8
our traditional family recipe

Tenerina al Cioccolato v gf 8
warm chocolate brownie, salted
caramel ice cream, caramel
Torta Siciliana v 9.5
Sicilian lemon cheesecake, strawberry coulis

Tartelletta al Frutti di Bosco v 8

fresh fruit tart with a crisp sweet pastry
shell, creamy custard filling and forest fruits,
strawberry coulis

Coppa Italia v to share 10

trio of pistachio, vanilla and strawberry gelato,
whipped cream, berry compote, wafers

Gelati e Sorbetti of v scoop 3.5

selection of ice creams and sorbets,
ask your waiter for the flavours of the day

Formaggi Italiani artigianali v 12
artisanal Italian cheeses, toasted bread, honey

A discretionary 10% service charge will be
automatically added to your hill - 100% of
this is paid direct to our wonderful team.

Before you order, please let us know if you
have any allergies or intolerances. We make
and bake bread & pizza in our kitchens so
even items that don't contain gluten may @
contain traces.

We welcome all feedback - positive or negative.
Please either scan the QR code or contact us -
through the website at pontis.co.uk LF.



PONTI'S

ITALIAN KITCHEN

SPARKLINGWINE o 750w

Prosecco Bosuga Extra Dry 75 36
1% Veneto
ripe apples and pear notes, fresh finish

Perini & Perini Spumante Brut 39
1.5% Emilia-Romagna
rose and honey notes, fresh and balanced texture

Lambrusco Grasparossa DOC 39
1% Medici Emilia-Romagna
dark fruit and berry flavours, dry

Prosecco Bosuga Rose Brut 8 39
1% Veneto
hints of berries, good structure balanced finish

Veuve Clicquot, 85

Brut Champagne
12% Champagne
citrus and apple flavours with a toasty note

ROSE 175ml 250ml 750mi

Rosato 6.5 10 28
La Ferla 12.5% Sicilia
ripe stone fruit, citrus, balanced finish

Pinot Grigio Blush 7 10 30
Fiorito Friuli 12% Veneto
light and soft, herbal tones, medium body

BEERS Draught Y2 pint pint

Peroni Nastro Azzuro(5.1%) 29 5.75
Meantime Anytime IPA (4.7%) 2.8 5.5

Bottle 330ml
Birra Moretti (4.6%) 5
Peroni Libera (0.0%) 45
Cider - Mela Rossa (5.0%) 45

SPIRITS & DIGESTIVO

50ml
House Spirits from 7
Speciality Spirits from 8
Liqueurs from 7
Aperitivo from 7
Digestivo from 7/
25ml measures available on request.
For more details, please ask your waiter for a bar menu
SOFT DRINKS
Mineral Water 500ml 3.5
San Pellegrino Sparkling - Aqua Panna Still
Orange juice with pulp 4
Cloudy apple juice 4
House made Sicilian Lemonade Carafe 4.5
Apple iced tea 45
Bottled and canned sparkling soft drinks
Coca Cola 330mI 35
Coca Cola Zero 330mi 35
Diet Coke 330m! 35
San Pellegrino Limonata or Aranciata 330ml 35
Crodino Bianco 200m! 4
HOT DRINKS
Espresso 3
Americano 35
Macchiato, Cortado, Piccolo 35
Latte, Cappuccino, Flat White 3.75
Hot Chocolate 375

Loose Leaf Tea 3
English Breakast, Earl Grey, Green, Chamomile, Fresh Mint, Fruit

WHITEWINE v 250m  750m

Falanghina 5.5 85 26
Bellamico IGT 12% Campania

hints of stone fruit, herbs and citrus,

light and fresh

Chardonnay 5.5 85 26
Villa Caterina IGT 12% Veneto
hints of yellow fruit, persistent acidity

Pinot Grigio 6.5 10 29
Angelo Rocca IGT 12% Veneto
ripe citrus on the nose, juicy texture

Trebbiano 7 10 30

d’Abruzzo

Talamonti DOC 12% Abruzzo
light, medium dry, apples &
peaches on the nose

Sauvignon Blanc 7 M 32
IGT Come Il Vento 13% Emilia-Romagna
well-structured, ripe fruits, mineral notes

Inzolia 33
Canicatti 12% Sicilia
soft flavours with citrus tones, rounded finish medium dry

Verdicchio dei 8 12 35

Castelli di Jesi DOC

Piersanti 12.5% Marche

crisp, fresh, notes of ripe citrus fruit,
balanced acidity

Soave DOC 10 14 40
Campo Vulcano 12.5% Veneto

green and yellow fruit, mineral

texture, dry

Vermentino 42

Maremma DOC

13.5% Toscana

stunningly fresh with a strong fruitiness
on the palate, medium sweet

Roero Arneis DOCG 12 17 48
Villata Vita Colte 13% Piemonte

soft, delicate nose, creamy, velvety texture,

medium dry

Fiano di Avelino 55
Favati 13% Campania

savoury, mineral texture, good length

and richness, medium sweet

Etna Bianco DOC 62
Contrada Cottanera 12.5% Siciliana
flinty, mineral, citrus tones, long, and balanced finish

Vistamare Toscana 95
IGT Ca’ Marcanda, Gaja 14% Bolgheri

a classic from renowned wine maker Angelo Gaja
creamy, smooth, vibrant acidity, refreshing finish

CLASSICS &
SPECIALITIES

Espresso Martini
vodka, Kahlua, espresso

Limoncello Martini
vodka, limoncello, lemon juice, lemon

Tiramisu Martini
brandy, Kahlua, chocolate liqueur, cream

Kirsch Cosmopolitan
kirsch cherry eau de vie, orange liqueur,
cranberry juice, lime juice

Negroni
gin, Campari, sweet vermouth, orange, rocks

Old Fashioned

bourbon, Angostura bitters, brown sugar,
orange, black cherry, rocks

Whiskey Sour
bourbon, lemon juice, Angostura bitters,
orange, black cherry, rocks

Amaretto Sour
amaretto, lemon juice, Angostura bitters
orange, black cherry, rocks

Classic Margarita
tequila, orange liqueur, lime juice, sea salt

Italian Job
Peroni, vodka, peach schnapps, wild berry,
fresh lemon

Tom Collins
gin, syrup, fresh lemon

Classic Daiquiri
white rum, lime juice, sugar

REDWINE v 2som  750m

Montepulciano 5.5 85 26
d’Abruzzo

Vezzani DOC 12% Abruzzo

intense fruits, aromatic, medium bodied

Merlot 6.5 10 28
Mirie DOC 12.5% Friuli

ripe and juicy red berry flavours,

medium-full bodied

Nero d’Avola IGP 7 10 30
13% Canicatti Sicilia

dark fruit hints, medium body

with a smooth finish

Chianti 715 1 33
Colli Senesi Tenuta

Bichi Borghesi 12.5% Toscana

bold and intense dark berry

finish with lingering tannins

Cabernet 8 12 36

Sauvignon IGT

Cecco 13.5% Emilia - Romagna
flavours of full dark berry,
structured and richly bodied

Pinot Noir IGT 8 12 36

Lo Straniero

13.5% Emilia - Romagna
ruby red with aromas of
red cherry and dark fruit

Negroamaro 10 14 39

Salento IGT

14% Poderi Don Cataldo, Puglia
full body, ripe dark fruits with
a spicy nose

Primitivo 43
Salento IGT

14% Don Cataldo, Puglia

intense aromas of plums and figs,

soft tannins, deep bodied

Valpolicella 12
Superiore

Ripasso DOC

Torre D'Orti 13% Veneto

intense and rich with soft cooked
fruits flavour full bodied

Barolo DOCG 65

Bricco Gaino Rocca
13.5% Piemonte
earthy and elegant, gripping tannins

Amarone della 95
Valpolicella DOC

Torre D'Orti 17% Veneto

distinguished, rich texture

with long finish, full bodied

Sito Moresco

Langhe DOC

Gaja 14.5% Piemonte

notes of dark fruits, firm
tannins, and a long tannic finish

17.5 50

120

125ml wines are available on request

SPRITZ

Aperol Spritz

Aperol, prosecco, soda, orange
Hugo Spritz

elderflower, prosecco, soda, mint, lime

Negroni Shagliato

Campari, sweet vermouth, prosecco, orange

Peach Bellini
prosecco, peach pureé

Italian 75

prosecco, gin, limoncello, lemon juice

NON ALCOHOLIC COCKTAILS

Bittersweet Spritz 7.5
0% Italian Aperitivo, VIBE non-alcoholic
sparkling wine, soda, lemon

Cranberry & mint cooler 5
cranberry juice, lime juice, fresh mint, soda
Apple & cucumber smash 5

cloudy apple juice, lime, cucumber, soda



