
DELIVINO
RESTAURANT & WINE BAR

PIZZA

 
PEA, BROAD BEAN & GOATS CHEESE PAPPARDELLE (V)   14

 garlic | cream | chives 

BRAISED BEEF RAGÙ    17
pappardelle | Parmesan | basil 

KING PRAWN LINGUINE     18
chilli & garlic prawns | cherry tomato | rocket 

STEAK BURGER 16
cheddar | house sauce | pickles | caramelised onions|fries

 CREAMY TUSCAN GNOCCHI  (V)     15
garlic| sun-dried tomatoes | spinach | Parmesan 

SMOKED PANCETTA CARBONARA     15 
Parmesan | black pepper | cream 

SMOKED HADDOCK RISOTTO     16
creamed leek | Parmesan | crispy onions 

TUSCAN SAUSAGE & ‘NDUJA RIGATONI     16
 'nduja | house sausage | tomato 

BRAISED LAMB STEW 18
aubergine | gremolata potatoes | market veg

STEAK FRITES  26
 6oz sirloin | skin on fries | peppercorn sauce 

MARGHERITA (V) 13 
mozzarella | basil | EVOO   

GAMBERI 17
chilli & garlic prawns | cherry tomato | wild rocket 

GOATS CHEESE (V) 15
caramelised red onion | walnut | rocket | aged balsamic

DIABLO 15
 ‘nduja | ventricina salami | jalapeños 

 PEPPERONI  15
 mozzarella | pepperoni | red onion 

ROAST VEGETABLE (V) 14
san marzano sugo | EVOO | basil pesto 

SALSICCIA 15
chilli & fennel sausage | red onion | roasted red pepper

 POLLO 15
chicken| peppers | goats cheese | rocket 

BRASATO 17
braised beef | caramelised red onion | chimichurri 

PUTTANESCA 15
anchovies | olives | capers

PASTA & LARGE PLATES

GORDAL OLIVES (V)  5
house marinade | gordals

CHICKEN LIVER PÂTÉ     8
onion marmalade | aged balsamic | toast 

 SMOKED MACKEREL PATE  9
 creme fraiche | lemon | EVOO

HERITAGE TOMATO BRUSCHETTA (V)  8
 basil | oregano | wild rocket

CHILLI & FENNEL MEATBALLS     8
Parmesan | basil | rosemary focaccia

ARANCINI     8
 Parmesan | basil | EVOO

CRISPY GOATS CHEESE CROQUETTES (V)     8
red onion marmalade | wild rocket | aged balsamic

CHILLI & GARLIC PRAWNS     9
garlic & chilli oil | focaccia | lemon 

 
AVOCADO PÂTÉ (V)     8

chilli|mango | cashew nuts | toast

GARLIC PIZZA BREAD (V)     8
 garlic butter | sea salt | rosemary | EVOO

GRAZING PLATTERS
our Delivino grazing platters are served with delicious antipasti including: 

marinated olives | sun-dried tomatoes | hummus   

CHARCUTERIE     16 
salami | prosciutto | cheese | bread 

 ROASTED VEGETABLE MEZZE (V)     14 
chargrilled vegetables | stuffed peppers | avocado pâté 

 

TAPAS & SMALL PLATES
perfect as a starter or to share as your main meal  - 

our favourite way of grazing! 

SALADS 
GOATS CHEESE (V)     14

caramelised red onion | walnut | rocket | aged balsamic
 

CHICKEN CAESAR     15
Parmesan | anchovies | pancetta | croutons

PROSCIUTTO & MOZZARELLA     15
wild rocket | aged balsamic | parmesan | sun-dried tomato  

If you have a food allergy or intolerance, please speak with a member of our team who will be happy to help.  

ON THE SIDE

GARLIC CIABATTA    5
butter | garlic 

 

FRESH MARKET VEG    5
sea salt | olive oil 

 

MIXED SALAD  5
house dressing  

 

SKIN ON FRIES   5
sea salt 

 

our bases are hand-stretched to order and baked in our Italian ovens to
create deliciously thin, Roman style pizzas.  

PEAS A LA FRANCAISE 5
peas | pancetta | romaine

GREMOLATA POTATOES 5
parsley | garlic | lemon 

 




