


VEGETARIANO

AGLIOEOLIO v
garlic, chilli, parsley, olive oil THE ALTERNATI
ARRABBIATA v/ TO PASTA
tomato sauce, garlic, onions, chilli ;
POMODORO E MOZZARELLA Q Add;g”rza:acch:r%ita -
tomato sauce, onions, mozzarella ’ papsta dish.

CREMA DIFUNGHI )

button mushrooms, onions, cream, white wine

FUNGHI BOLOGNESE

mushrooms, carrots and celery in our homemade tomato sauce
with soy marinated onions and fresh herbs

v/ 0 when ordered without Grana Padano

DAL MARE
GAMBERETTIE SPINACI

king prawns, basil pesto, cherry tomatoes, onions, spinach, cream,
Grana Padano D.O.P.

SALMON CARBONARA

salmon fillet, onions, egg, cream, Grana Padano D.O.P.

GAMBERETTI

king prawns, tomatoes, spring onion, tomato sauce, fresh lemon

SALMONE

salmon fillet, créme fraiche, cream, cherry tomatoes, white wine, rocket

CON CARNE

BOLOGNESE

our homemade classic beef sauce with onions and carrots
POLLOPICCANTE

chicken breast, orange-chilli sauce, pak choi, peppers
CARBONARA

bacon, onions, egg, cream, Grana Padano D.O.P.
COGNAC

chicken breast, bacon, peas, garlic, cream, tomato sauce, cognac,
white and spring onions

CHICKEN ALFREDO

chicken breast, mushrooms, onions, cream, egg, Grana Padano D.O.P.

FILETTO DIMANZO ERUCOLA

beef fillet, mushrooms, fresh vegetables, white wine, onions, rocket

ESTIVA

chicken breast, ginger, chilli, mint, rocket, sun-dried tomatoes,
cherry tomatoes

RAVIOLICON CARNE

ravioli with bolognese filling, white and spring onions, tomato sauce

VERDURE
PESTO BASILICO

basil pesto, olive oil, pine nuts

RUCOLA RAVIOLI

ravioli with rocket, ricotta cheese filling, butter, onions, pine nuts

EXTRAS FOR OUR PASTA, RAVIOLI AND RISOTTO DISHES

single double triple single double triple
| Chicken | King prawns
| Fillet Beef | Salmon Fillet

SINGLE PORTION EXTRAS

extra cheese | extra bacon | extra mushrooms



RISOTTO FUNGHI
button mushrooms, onions, cream, Grana Padano D.O.P.
and a splash of white wine

RISOTTO GAMBERETTI E POMODORO

king prawns, onions, tomato sauce, fresh basil pesto,
a splash of white wine and Grana Padano D.O.P.

Please order from the pizza counter
CLASSIC LASAGNE

Our beef bolognese layered with bechamel sauce with a side salad

VEGETARIAN LASAGNE @)

Homemade vegan bolognese, layered with bechamel sauce

INSALATA MISTA PICCOLA v

mixed leaf salad, cherry tomatoes, grated carrot

INSALATA MISTA DELLA CASA

our large mixed salad

INSALATA REEF'N BEEF

grilled fillet of beef and king prawns, grilled vegetables,
cherry tomatoes, spring onions, mixed leaves, Grana Padano D.O.P.

INSALATA CESARE
grilled chicken, cos lettuce, croutons, Grana Padano D.O.P.
without chicken

INSALATA CAPRESE

cherry tomatoes, buffalo mozzarella, basil, rocket

STRAWBERRY SPINACH SALAD 0
fresh spinach, strawberries, goats’ cheese, red onions, pine nuts,
raspberry-maple dressing

INSALATA NICOISE

tuna pieces, mixed leaf salad, onions, egg, cherry tomatoes, green beans,
new potatoes, black olives

EXTRAS FOR YOUR SALADS

single double triple single double triple
| Chicken | King prawns
| Fillet Beef | Salmon Fillet

SINGLE PORTION EXTRAS

Mozzarella ball | Tuna | Goat cheese | Egg | Grilled Veg



GARLIC BREAD v

our home-made pizza dough drizzled with fresh garlic oil

GARLIC BREAD WITH CHEESE
our home-made pizza dough with mozzarella and drizzled
with fresh garlic oil

SMALL SIDE SALAD

add balsamico or rucola dresssing

VEGETARIANO
MARGHERITA @

tomato sauce, mozzarella

VERDURE @

roasted vegetables, mushrooms, tomato sauce, mozzarella

FUNGHI

mushrooms, tomato sauce, mozzarella

VERDURE
PESTO CON SPINAC

fresh spinach, pesto cream sauce, marinated tomatoes, mozzarella

CAPRESE

fresh tomatoes, tomato sauce, basil, buffalo mozzarella

DAL MARE
TONNO

tuna, red onions, tomato sauce, mozzarella

CON CARNE
SALAME

salami, tomato sauce, mozzarella
BARBECUE CHICKEN

chicken breast, barbeque sauce, red onions, smoked cheese,
tomato sauce, mozzarella

PROSCIUTTO E FUNGHI

ham, mushrooms, tomato sauce, mozzarella

DIAVOLO
spicy Italian sausage, peppers, red onions, tomato sauce,
mozzarella

CARNE
chicken breast, chorizo, peppers, red onion, Grana Padano D.O.P,
tomato sauce, mozzarella

CALZONE

ham, spicy Italian sausage, mushrooms, tomato sauce, mozzarella

TOSCANA
Spicy Italian sausage, marinated tomatoes, olives, fresh herbs,
tomato sauce, mozzarella

CAPRICCIOSA

ham, mushrooms, artichokes, olives, tomato sauce, mozzarella

ADD EXTRA TOPPINGS

single  double
| BBQ Chicken

SINGLE PORTION EXTRAS

Buffalo mozzarella | prosciutto | salami
black olives | tuna

triple



BRUSCHETTA GAMBERETTI
two pieces of toasted ciabatta bread, grilled king prawns,
marinated tomatoes, garlic, basil

BRUSCHETTA MOZZARELLA
two pieces of toasted ciabatta bread, buffalo mozzarella,
marinated tomatoes, garlic, basil

BRUSCHETTA v
two pieces of toasted ciabatta bread, marinated tomatoes,
garlic, basil

PIATTO ANTIPASTI perfect for sharing
Salami, chorizo, roasted vegetables, Grana Padano D.O.P,
marinated olives, bruschetta classic, bruschetta mozzarella

SOUP v

homemade tomato soup with our homemade ciabatta croutons
or Grana Padano D.O.P.

SOUP OF THE SEASON
please see display by salad for soup and price

SEE OUR SELECTION AT THE BAR
PANNA COTTA

a blend of vanilla and cream topped with strawberry sauce

DEATHBY CHOCOLATE

[talian style chocolate cake

CIOCCOLATABIANCA
a blend of white chocolate and cream on a biscuit base,
topped with salted caramel sauce and honeycomb

BACIO
chocolate and hazelnut blended on a biscuit base,
topped with chopped hazelnuts

CIOCCOLATA FORESTA NERA
layers of white, milk and dark chocolate with nutella,
Italian sponge fingers topped with vanilla cream

TIRAMISU DELLA CASA
Italian dessert of coffee and liqueur with a blend of mascarpone,
cream and cacao

CREMA DIFRAGOLA

mascarpone cream with fresh strawberries

ANY 3 MINI DOLCI

CIOCCOLATABIANCA | BACIO | PANNACOTTA
TIRAMISU | CREMA DIFRAGOLA

VAPIANO ICE CREAMTUBS
Strawberries & Cream | Cookies & Cream | Dark Chocolate

VAPIANO SORBET TUBS
Lemon ¢ | Raspberry ¢/



COFFEE & TEA

TEA LATTE

ESPRESSO EXTRA SHOT OF COFFEE
ESPRESSO0 DOUBLE AMERICANO
CAPPUCCINO HOT CHOCOLATE

Full coffee & tea menu available at the bar

WATER, SOFT DRINKS & JUICES

COKE, SPRITE SAN PELLEGRINO
DIET COKE, COKE ZERO Aranciata, Limonata
FENTIMANS GINGER BEER SANPELLEGRINO WATER
APPLETISER Sparkling

ACQUA PANNA

FROBISHIERS JUICES
VAPIANOICE TEA

Ask for our range of flavours

Still

BEER DRAUGHT
MORETTIHALF PINT CALEDONIAN PALE ALE
MORETTIPINT PINT
CALEDONIAN PALE ALE AMSTEL HALF PINT
HALF PINT AMSTEL PINT
BOTTLED BEER & CYDER
MORETTI 330ml STOWFORD PRESS 500ml
Refreshing, sparkling cider
LONG DRINKS
APEROL SPRITZ CAMPARI ORANGE
Prosecco, Aperol, soda water Campari, orange juice
MILANO-TORINO STRAWBERRY BELLINI
Campari, Martini, soda water Prosecco, strawberry puree
MARTINIROYALE
Martini bianco, prosecco,
lime, mint
vapiaNo kids

Please ask us for our kids menu

(1) Vegetarian  Vegan (when ordered without cheese)

Please note that Grana Padano and therefore Pesto are not suitable
for vegetarians. We advise that if you have any food allergies
or intolerances, please speak to our manager or ask our host for
the dietary guide

VAPIANO

Y EB



GIN
VAPIANO G & T 6.85

HendricK’s, tonic, cucumber
and rosemary

GIN BRAMBLE 6.85
Hendricks, Chambord,
grapefruit juice, sugar syrup, lemon

CLASSICG &T 5.85

Tanqueray, tonic, fresh lime

VODKA
COOL SEA BREEZE ¢4.65
Russian Standard, grapefruit juice,
cranberry juice,
fresh lime over crushed ice

RASPBERRY COLLINS 8.65
Russian Standard, Chambord,
fresh raspberries, soda water

NON ALCOHOLIC
COCKTAILS

SEVEN FRUITS 4.85

Orange, pineapple, apple, cranberry
and grapefuit juice with fresh lime
and strawberry puree

FRESH BERRY CRUSH 4.95

Fresh strawberries, raspberries

with cranberry juice, fresh lime
and rhubarb syrup over crushed ice

VIRGIN MOJITO 4.95
Lemonade, squeezed limes, brown
sugar, fresh mint

VIRGIN PINA COLADA 4.75
Coconut milk, pineapple juice
& fresh lime

FIZZ
STRAWBERRY BELLINI 6.10

Prosecco with fresh strawberry puree

RASPBERRY BELLINI 6.10
Prosecco, Chambord,
fresh raspberries

RUM

CLASSIC MOJITO 7.65
Havana White, lemonade,
brown sugar, fresh lime, fresh mint

STRAWBERRY MOJITO 7.85
Havana White, lemonade,
brown sugar, fresh strawberries,
fresh lime, fresh mint

DARK & STORMY 7.65
Havana Dark, bitters, ginger beer,
fresh lime over crushed ice

MAITAI 9.35
Havana Dark, Havana White,
Gran Marnier, orange juice,
pineapple juice, lime & garnished
with fruit

PINA COLADA 7.95
Havana White, coconut milk,
pineapple juice & fresh lime

ITALIAN CLASSICS
APEROL SPRITZ 5.95

Prosecco, Aperol, soda water

MILANO-TORINO 5.65

Campari, Martini, soda water

NEGRONI 6.10

Gin, Campari, Vermouth, orange

MARTINI ROYALE 6.10

Martini Bianco, Prosecco, lime, mint

CAMPARI ORANGE 5.45

Campari, orange juice

VAPIANO’



PROSECCO & SPARKLING

1Z5ml  bottle

CA'DEL CONSOLE PROSECCO, EXTRA DRY, 5.65 26.95

11.5% Veneto
Classic Prosecco. White peach and pear aromas,
fresh and not too dry. Cheers!

MIRABELLO PINOT GRIGIO ROSE, 23.95
SPUMANTE BRUT, 12%, italy

Fresh, creamy, pink and delicate. Lush summer fruits
made to sparkle. La vie en rose.

WHITE

I7Sml Z50ml  bottle

ARALDICA PIEMONTE, 495 6.45 17.95
CHARDONNAY, 12%, Italy

Citrus fruit and mineral nuances in this very drinkable
Chardonnay from the sun drenched hills of Piemonte.

SAN ABELLO, SAUVIGNON BLANC, 12%, chile ~ 5.75 7.10 21.95
Dry and crisp. Tropical fruits abound. Ideal for drinking
with friends and realising that you haven’t ordered

your food yet.

THE CLOUD FACTORY, 7.10 9.10 26.95
SAUVIGNON BLANC, 13.5%, Nz

New Zealand make some of the best Sauvignon Blanc wines
and this is the perfect example why. Savour that first taste.

OUR PINOT GRIGIO FAVOURITES

GPG GARGANEGA, 485 6.10 16.95
PINOT GRIGIO, 12%, italy

Delicious, light and fruity. A perfect aperitif
while you decide what to drink next.

TERRE DEL NOCE, 5.85 7.35 21.95
PINOT GRIGIO, 12%, italy

Similar to the above but a little finer, floral and softly
fruited. Reminiscent of an Italian get away from it all.

CASTEL FIRMIAN, 24.95
PINOT GRIGIO, 12.5%, Italy
A little “fuller” and more complex. Balanced

and structured to perfectly partner food.
Great with your insalata and antipasti.

125ML WINE AVAILABLE ON REQUEST



ROSE

MIRABELLO PINOT GRIGIO ROSE,
PROVINCIA DI PAVIA, 12%, italy

The fleeting freshness of morning sunshine
on terracotta tiles captured in a bottle.

BURLESQUE ZINFANDEL ROSE, 11.5%, California

Just 11.5% alcohol so fewer calories yet bursting
with fruit and fun.

RED

IL BANCHETTO ROSSO, 12%, italy

Fresh, fruit driven great value wine to drink whilst
chatting nineteen to the dozen.

ANCORA MONTEPULCIANO

D’ABRUZZO0, 13%, Italy

“Montepulciano d’Abruzzo”, you cannot help but say
it in a gorgeous Italian accent. The wine is medium
bodied, spicy with aromas of juicy plums

- simply delicious.

MUCHO MAS, MERLOT, 13%, chite

Mucho appealing. Plum, blackcurrant and maybe
cranberry aromas burst from the glass. Easy drinking
Merlot offering great value for money.

EL MONSTRUO DE LAS MONTANAS,
MALBEC BONARDA, 12.5%, Argentina

The Malbec grape can produce one dimensional wines.
This has a little bonarda grape added to give a lick of
freshness to the deep, full flavoured Malbec. Gorgeous
and dangerous in equal parts.

THE PADDOCK, SHIRAZ, 14%, Australia

Rich, juicy, racy for full flavoured food.
Tastes like the fruit was as large as footballs.

GABLE VIEW, CABERNET SAUVIGNON,

14%, Western Cape
Cabernet Sauvignon is known as the “King of Grape

I75ml 250ml
4.95 6.55
6.45 8.25

I7Sml Z250ml
485 6.10
5.25 6.65
5.65 6.85
6.35 7.65
5.85 7.25
585 7.25

Varieties” because it is capable of making such consistently

good wine. Beautifully balanced with dark fruit flavours
and a touch of sweet spice.

125ML WINE AVAILABLE ON REQUEST

bottle

18.95

22.95

bottle

16.95

18.95

19.75

21.95

20.95

21.95



COFFEE & TEA

ESPRESSO 2.35 HOTCHOCOLATE 2.95
ESPRESSO DOUBLE 2.70 TEA from 2.65
ESPRESSO DECAFFEINATED 2.20 | English Breakfast | Organic Green Tea
CAPPUCCINO 2.95 | Fresh Mint | Earl Grey
LATTE 2.95 | Fruit Garden
AMERICANO 2.45
ADD AN EXTRA SHOT 0.35
BEER DRAUGHT

MORETTI HALF PINT 3.05 CALEDONIAN PALE ALE 5.85
MORETTI PINT 595  PINT
CALEDONIAN PALEALE ~ 2.95 ~AMSTELHALFPINT 2.95
HALF PINT AMSTEL PINT 5.75

BOTTLED BEER & CYDER
MORETTI 330ml 415 STOWFORD PRESS 500ml 5.45

Refreshing, sparkling cider

HANDMADE HERE, IN THE RESTAURANT DAILY

PANNA COTTA mini 3.25
a blend of vanilla and cream topped with strawberry sauce
DEATH BY CHOCOLATE 5.89

Italian style chocolate cake

CIOCCOLATA BIANCA mini 3.45 regular 6.10—’
a blend of white chocolate and cream on a biscuit base,
topped with salted caramel sauce and honeycomb

BACIO mini 3.45 regular 6.10
chocolate and hazelnut blended on a biscuit base,
topped with chopped hazelnuts

CIOCCOLATA FORESTA NERA regular 6.49
layers of white, milk and dark chocolate with nutella,
Italian sponge fingers topped with vanilla cream

TIRAMISU DELLA CASA mini 3.25 regular 5.89
Italian dessert of coffee and liqueur with a blend of mascarpone,
cream and cacao

CREMA DI FRAGOLA mini 3.25 regular 5.89

mascarpone cream with fresh strawberries

ANY 3 MINI DOLCI 8.99

CIOCCOLATABIANCA | BACIO | PANNACOTTA
TIRAMISU | CREMA DI FRAGOLA

VAPIANO ICE CREAM TUBS 3.50
Strawberries & Cream | Cookies & Cream | Dark Chocolate
VAPIANO SORBET TUBS 3.50

Lemon ¢ | Raspberry v/

W E @ vepianouk VAPIANO.CO.UK
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