DG

PROUDLY CELEBRATING OVER 30 YEARS AS MANCHESTER’S MOST TRUSTED & INDEPENDENTLY OWNED & OPERATED AUTHENTIC ITALIAN RESTAURANT

1984

2018

BMNBHRDP XKL FEAERRBHN_4 - OUR MENU IS AVAILABLE IN CHINESE. PLEASE ASK YOUR WAITER.

GIOVANNI BELLINI
PEACH PUREE, CHERRY & PROSECCO

CARPANO ANTICA FORMULA
CLASSIC SWEET VERMOUTH, SERVED OVER ICE WITH A TWIST OF ORANGE

PEYCHAUD APERITIVO FIZZ
PEYCHAUD APERITIVO, PROSECCO, SODA

MANCHESTER G&T
MANCHESTER THREE RIVERS GIN, FEVER TREE TONIC, GARNISHED
WITH GIN-SOAKED APRICOTS AND A SPRIG OF ROSEMARY

£5.50

£4.00

£5.50

£8.00

OLIVEV
NOCERELLA OLIVES

PALLINE DI PANE V
HOMEMADE DOUGH BALLS SERVED WITH A PESTO DIP

PANE ALLAGLIO

GARLIC BREAD PLAIN V

GARLIC BREAD WITH TOMATO & GARLIC V
GARLIC BREAD WITH MOZZARELLA

FOCACCIA SPECIALE V
FRESH ROSEMARY, ROCK SALT, ROCKET, PARMESAN SHAVINGS,
CHERRY TOMATOES & EXTRA VIRGIN OLIVE OIL

MINESTRONE V
TRADITIONAL, FRESH VEGETABLE SOUP WITH CELERY, CARROTS,
PEAS & POTATOES

ZUPPA DI PORCINI
WILD MUSHROOM SOUP WITH TRUFFLE OIL

ZUPPA DI POMODORO
HOMEMADE CREAMY TOMATO SOUP

£3.25

£3.75

£4.95
£5.45
£5.95

£7.45

£6.95

£6.95

£5.95

INSALATA DI CAESAR

£7.45

BABY GEM LETTUCE, SLICED GRILLED CHICKEN BREAST, PARMESAN SHAVINGS,

CROUTONS WITH HOMEMADE CAESAR DRESSING & FRESH ANCHOVIES

INSALATA DI PROSCIUTTO E BUFALA N
PARMA HAM, BUFFALO MOZZARELLA, POACHED PEACH, ROCKET,
WALNUTS WITH A HONEY & LEMON DRESSING

INSALATA DI PROSCIUTTO, FICHI E MOZZARELLA
FIGS, PARMA HAM, BUFFALO MOZZARELLA WITH A HONEY & LEMON SAUCE

£8.95

£7.50

£9.95

PATE
DUCK & CHICKEN LIVER PATE WITH TOASTED BREAD.
SERVED WITH CRANBERRY COMPOTE

ANTIPASTO ITALIANO
SELECTION OF ITALIAN CURED MEATS, AUBERGINE, COURGETTES, OLIVES,
MOZZARELLA, PEPPERS & TOMATO SERVED WITH GRISSINI STICKS

CALAMARI
HAND CUT SQUID RINGS LIGHTLY BATTERED, SERVED WITH A TARTARE DIP

BRUSCHETTA AL POMODORO V N
CHERRY VINE TOMATOES, PESTO, ONIONS, GARLIC,
BASIL & EXTRA VIRGIN OLIVE OIL

BRUSCHETTA Al FUNGHI V
PAN FRIED BABY BUTTON MUSHROOMS WITH MOZZARELLA
ON HOMEMADE TOASTED BREAD

MOZZARELLA FRITTAV
DEEP FRIED, BREADED BUFFALO MOZZARELLA WITH A BREAD CRUMB CRUST
MADE OF SUN-DRIED TOMATO & PARSLEY

CAPRESE V
FRESH BUFFALO MOZZARELLA, SERVED WITH PLUM CHERRY VINE TOMATOES
& FRESH BASIL

FUNGHI AL FORNO V
PORTOBELLO MUSHROOMS TOPPED WITH SPINACH & MOZZARELLA
IN A SUN DRIED TOMATO SAUCE

POLPETTE
HOMEMADE MEATBALLS, IN TOMATO SAUCE WITH FRESH BASIL

MELANZANE PARMIGIANA V
AN OVEN-BAKED DISH MADE UP FROM AUBERGINE, SCAMORZA,
TOMATO, BASIL & PARMESAN CHEESE

CARPACCIO DI MANZO
THINLY SLICED BRITISH FILLET STEAK,
WITH HOMEMADE DRESSING, ROCKET & AGED PARMESAN

COZZE PICCANTI
STEAMED SCOTTISH MUSSELS WITH ONIONS,
CHILLI IN A WHITE WINE & TOMATO SAUCE

FRITTURA MISTA
DEEP FRIED CALAMARI, KING PRAWNS & WHITE BAIT
SERVED WITH AN AIOLI DIP

GAMBERONI GRIGLIATI
PAN FRIED KING PRAWNS WITH LEMON, EXTRA VIRGIN OLIVE OIL
& CHILLI ON TOASTED CIABATTA

POLPO
PAN FRIED OCTOPUS WITH POTATO, CELERY, OLIVE OIL & RED CHILLI

TORTINO DI GRANCHIO
FRESHLY MADE CORNISH CRAB CAKES

£5.95

£8.45

£6.95

£5.95

£5.95

£6.95

£7.95

£6.95

£8.95

£7.45

£9.95

£8.95

£8.95

£9.95

£7.95

£8.95

£15.95

£11.45

£12.95

£14.95

OUR FISH ARRIVES FRESH DAILY & IS SOURCED IN THE UK WHERE POSSIBLE

LOBSTER THERMIDORE

WHOLE NATIVE SCOTTISH LOBSTER, LOBSTER MEAT PAN FRIED IN ONION,
PARSLEY, EGG YOLK, CREAM, TOUCH OF TOMATO & ENGLISH MUSTARD.
TOPPED WITH PARMESAN & FINISHED IN OVEN

FILETTI DI BRANZINO
PAN FRIED ANGLESEY FARMED SEA BASS FILLET, PARSLEY AND LEMON

SALMONE ADRIATICO

GRILLED ATLANTIC SALMON SERVED WITH ASPARAGUS AND BABY PRAWNS
IN CREAM & CHIVE SAUCE

SOGLIOLA GRIGLIATA

GRILLED WILD DEVON DOVER SOLE SERVED WHOLE & DEBONED AT THE TABLE

BRANZINO AL FORNO
BAKED WHOLE ANGLESEY FARMED SALTED SEA BASS ON THE BONE,
WITH A SALT CRUST. SERVED AT THE TABLE (ALLOW 20 MINUTES)

CODA DI ROSPO
WILD SCOTTISH MONKFISH PAN FRIED WITH CHERRY TOMATOES & CLAMS

GRIGLIATA MISTA DI PESCE

MIXED SHELL FISH INCLUDING GIANT TIGER PRAWNS,
LANGOUSTINES, CLAMS, MUSSELS, MONKFISH & SALMON
ADD HALF LOBSTER

CAPESANTE ALL ‘ORIENTALE

FRESH SCOTTISH SCALLOPS, SEARED & SERVED WITH A CHERRY VINE
TOMATO JUS & TOASTED BREADCRUMBS

GLUTEN FREE PASTAS AVAILABLE ON REQUEST

CANNELLONIV
PANCAKES FILLED WITH RICOTTA CHEESE & GRILLED MEDITERRANEAN
VEGETABLES, TOPPED WITH TOMATO, BECHAMEL & BAKED IN THE OVEN

PENNE ARRABBIATA V
PENNE PASTA WITH GARLIC, CHILLI, PARSLEY & TOMATO SAUCE
ADD CHICKEN

SPAGHETTI CARBONARA
GUANCIALE & CRUSHED BLACK PEPPERCORNS
MIXED WITH EGG YOLK & CREAM

ADD CHICKEN

TAGLIATELLE BOLOGNESE
FRESH HOMEMADE BOLOGNESE IN TOMATO SAUCE WITH BASIL

LASAGNE
HOMEMADE CLASSIC WITH BOLOGNESE & BECHAMEL SAUCE
TOPPED WITH MOZZARELLA, BASIL & TOMATO

RAVIOLI DI SPINACI V
EGG RAVIOLI FILLED WITH RICOTTA & SPINACH IN A BUTTER & SAGE SAUCE

RAVIOLI ARAGOSTA

HOMEMADE RAVIOLI LOBSTER IN A LOBSTER BISQUE WITH ATOUCH OF CHILLI

RAVIOLI NERI AL GRANCHIO
HOMEMADE RAVIOLI CRAB WITH CHERRY TOMATOES IN A BUTTER SAUCE

TAGLIATELLE AL FUNGHI V
TAGLIATELLE PASTA, WILD MUSHROOMS IN A CREAM SAUCE
ADD CHICKEN

GNOCCHI AL POMODORO V
MINIATURE POTATO DUMPLINGS COOKED WITH MOZZARELLA,
TOMATO SAUCE & BASIL

FARFALLE AL SALMONE

BOWTIE PASTA WITH SMOKED SALMON, DILL & PINK PEPPERCORNS
IN A CREAM SAUCE WITH A TOUCH OF TOMATO

ADD KING PRAWN

SPAGHETTI NERO DI SEPPIA
SQUID INK SPAGHETTI PASTA WITH FRESH MUSSELS,
KING PRAWNS IN A WHITE WINE SAUCE

TAGLIOLINI SCOGLIO
TAGLIOLINI PASTA WITH LANGOUSTINES, KING PRAWNS,
BABY PRAWNS, GARLIC, CHILLI IN TOMATO SAUCE

LINGUINE E VONGOLE
LINGUINE PASTA WITH FRESH CLAMS,CHERRY TOMATOES & CHILLI

RISOTTO Al FUNGHI V
WILD MUSHROOM RISOTTO TOPPED WITH PARMESAN SHAVINGS
ADD CHICKEN

RISOTTO DI MARE
RISOTTO WITH SQUID RINGS, MUSSELS, BABY PRAWNS & FRESH CLAMS

RISOTTO ARAGOSTA
FRESH HALF LOBSTER, GARDEN PEAS, ONION & GARLIC
WITH ATOUCH OF TOMATO SAUCE. SERVED IN THE SHELL

PAPPARDELLE POLPETTE
PAPPARDELLE PASTA WITH HAND MADE MEATBALLS

TAGLIOLINI AL GRANCHIO
FRESH CORNISH CRAB WITH CHERRY TOMATOES & ATOUCH OF CREAM

SPAGHETTI ARAGOSTA
OUR FAMOUS SPAGHETTI LOBSTER LOBSTER WITH ONIONS, PEAS,
CHERRY TOMATOES, BASIL & CREAM

ON GIOVANNI THE
MANCHESTER
AWARDS

2017

DON GIOVANNI
WINNER

£19.95  £29.95
£18.95
£14.95
£24.95
£20.95
£18.95
£25.00  £45.00
£15.00 £15.00
£18.95
£9.45
£7.45 £12.95
£2.95 £2.95
£8.95  £14.45
£2.95 £2.95
£8.45 = £13.95
£11.50
£7.95 £12.95
£9.95  £16.95
£9.95  £16.95
£8.95  £13.95
£2.95 £2.95
£8.95 = £13.95
£9.45 £15.45
£4.50 £4.50
£10.95  £17.95
£10.95  £17.95
£10.95  £17.95
£8.95 £13.95
£2.95 £2.95
£9.95 £16.95
£18.95
£8.95 £15.95
£10.95 £18.95
£19.95

DON GIOVANNI

WINNER

|V VEGETARIAN DISHES

ALL PRICES INCLUDE VAT AT THE CURRENT RATE. A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. ALL GRATUITIES & SERVICE CHARGE GO TO THE TEAM THAT PREPARE & SERVE YOUR MEAL & DRINKS. OUR CHEESE MAY NOT BE
MADE WITH VEGETABLE RENNET. OUR DISHES MAY CONTAIN NUTS OR NUT TRACES. ALL WEIGHTS STATED ARE PRIOR TO COOKING. ALLERGEN INFORMATION IS AVAILABLE ON REQUEST PLEASE ASK YOUR SERVER FOR MORE DETAILS.

WWW.DONGIOVANNI.UK.COM |

DON GIOVANNI MANCHESTER, 1-2 PETER HOUSE, OXFORD ST, M1 5AN |

@DONGIOVANNIMCR

OUR STEAKS ARE COOKED IN A JOSPER OVEN AT 400C. IT SMOKES AND COOKS
THE MEAT RESULTING IN A SUPERIOR TASTING STEAK. OUR CATTLE ARE LOCALLY
REARED ON GRASS FARMS IN & AROUND THE MACCLESFIELD AREA.

COSTATA @2856) / RIBEYE £23.00
BISTECCA DI MANZO (2556) / SIRLOIN £23.50
FILETTO 2006) / FILLET £24.50
LOMBATA @956) / T-BONE £24.00
Abb PORCINI, ROSSINI, DIANA, PEPPERCORN SAUCE £1.50
App TWO FRIED EGGS £3.00
App HALF LOBSTER £15.00
CHATEAUBRIAND (510GR) £55.00
A SPECIALITY CUT OF TWO FILLETS, CARVED AT YOUR TABLE
& SERVED WITH PARMESAN BABY ROAST POTATOES &
A CHERRY TOMATO & PARMESAN SALAD
SUPREMA DI POLLO £17.95
CHICKEN SUPREME SERVED SKIN ON, BAKED IN THE OVEN &
SERVED WITH HONEY ROASTED ROOT VEGETABLES & ROSEMARY GRAVY
POLLO ALLA MILANESE £15.95
CHICKEN LIGHTLY BREAD CRUMBED, SERVED WITH SPAGHETTI NAPOLI
POLLO PORCINI £15.95
CHICKEN FILLET WITH SKIN ON BAKED & SERVED
IN A CREAMY MUSHROOM SAUCE
SALTIMBOCCA ALLA ROMANA £16.45
SUCCULENT FRESH VEAL ESCALLOPS
WITH PARMA HAM & FRESH SAGE, SERVED IN A SOFT BUTTER SAUCE
POLLO TRICOLORE £15.95
GRILLED CHICKEN BREAST TOPPED WITH GOATS CHEESE
IN A VINE CHERRY TOMATO SAUCE
SCALOPPINE AL FUNGHI £16.95
VEAL ESCALLOPS PAN FRIED SERVED WITH MUSHROOMS,
WHITE WINE CREAM & PARSLEY
STINCO DI AGNELLO £18.95
LAMB SHANK SERVED ON A BED OF MASH POTATO & LAMB JUS
GLUTEN FREE BASE AVAILABLE ON REQUEST
MARGHERITA V £8.95
MOZZARELLA, TOMATO & OREGANO
PROSCIUTTO E FUNGHI £11.45
MOZZARELLA, TOMATO, HAM & MUSHROOM
POLLO £11.95
MOZZARELLA, TOMATO, CHICKEN, RED ONION & PEPPERS
DIAVOLA £10.45
MOZZARELLA, TOMATO, SPICY SALAMI, RED ONION & FRESH CHILLI
PRIMAVERA V £10.45
WHITE PIZZA WITH MOZZARELLA, COURGETTES, TOMATOES, PEPPERS & SPINACH
HAWAIIAN £11.95
TRADITIONAL HAM & PINEAPPLE
CALZONE £12.95
FOLDED PIZZA FILLED WITH HAM, MOZZARELLA, SPICY SALAMI & MUSHROOMS
POLPETTE £11.95
HOMEMADE MEATBALLS, MUSHROOMS & RED CHILLI
ITALIA £11.95
PARMA HAM, ROCKET & PARMESAN SHAVINGS
SARDEGNA £11.45
FRESH PORK SAUSAGE, BUFFALO MOZZARELLA & PARMESAN SHAVINGS
TONNO £12.45
MOZZARELLA, TOMATO, TUNA, KING PRAWNS, CAPERS & OLIVES
FRITTE V £3.45
FRIES
PURE DI PATATE V N £3.45
CREAMY MASH
SPINACI V £3.95
FRESH SPINACH WITH RED CHILLI
FUNGHI V £3.75
PAN FRIED BUTTON MUSHROOMS & TOASTED BREADCRUMBS
ZUCCHINE FRITTE V £3.75
COURGETTE FRIES
MIELE VERDURE V £3.95
HONEY ROASTED ROOT VEGETABLES
VERDURE V £3.95
GREEN BEANS, BROCCOLI & PEAS
VERDURE DI STAGIONE V £3.95
MIXED SEASONAL VEGETABLES
PISELLI CON PANCETTA £3.95
PEAS, ONION & PANCETTA
PATATE ARROSTO £3.95
ROAST BABY POTATOES WITH PARMESAN
INSALATA DI POMODORO V £3.85
TOMATO, RED ONION & BASIL
INSALATA DI RUCOLA V £3.75
ROCKET & CHERRY TOMATO SALAD
INSALATA DELLA CASA V £4.25

HOUSE SALAD WITH OLIVES, MIXED PEPPERS, BABY GEM LETTUCE,
RED ONION & A BALSAMIC VINAIGRETTE



