Welcome to-Papa Luigi’'s Wigawvv
Opening times

Monday
Tuesday
Wednesdovy
Thursday
Friday
Saturday
Sunday

4:00pwv - 9:30pmv
closeds
5.00pmv~ 9.30pmv
5.00pmv ~ 9.30pmy
5.00pmv~ 9.30 pmv
5.00pmv~ 10.00pmv

2.00 prmv~ 8.30pm

Call 01942 231558 for more information

We hawe offers all yeaw round so- yow cowmvenjoy your special occasions. We

cav acconmmodate large porties for Birthdays, Chwistenings or any special

occasion. AU the staff welcome yow so-relax;, unwind and enjoy your
evening with us.




GARLIC BREAD

Pane AlLAglio- £4.99
Classic gawlic bread
Pane AU Aglio- Con Pomodoro- £5.70

Garlic bread with tomato- and oregano-

Pane AWAglio- Con Formaggio £5.99
Garlic bread withy moggauwellow cheese and oregano

Pane AU Aglio- Cow Formaggio E Funghis £6.25
Garlic bread withy moggarellow cheese;, mushwrooms & ovegano-

Pone Vesuwvio £5.99
Garlic bread with tomato, red onions and freshv chilli

Pane Focacciov £4.99
Pigzo base topped withv olive oil and freshv rosemary

INSALATA CONTORNI

Anelli DU Cipollaw Frittow

Oniow rings £3.99
Pataline Fritte £3.99
French fried potatoes

Olive £5.99
Mavinated olives withv sun blushed tomatoes and homemade focacciov
Insalatw Di Pomodoro-E copoua/ £3.99
Tomato- and oniow salad with fresh basil

Insalato Mistow £4.75
Mixed Salad

Insalato Rocket € Parmigionno- £4.50

FreshvRocket leawves withy parmesonv shavings and cherry tomatoes




ANTIPASTI

Zuppa Del Giorno £5.99
Homemade soup of the day served witihvhomemade bread

FunghiRipieni (V) £7.50
Freshv mushwooms stuffed withv gouwrlic, parsley, breadcrumbs and pawrmesan
topped withv moggorella and bechamel cheese and baked invthe over

Costolette DL Maiale £9.50
Pork riby served inv v homemade BBQ saurce

Bruschetta Classica (V) £6.99
Towsted homemade bread topped withvchopped tomatoes, onions, garlic
and basil, driggled withv olive ol and topped withv pawrmesorv shawvings

Cocktail DL Gamberetti £8.50
Freshvprawns topped with- homemade Marie Rose sauice served with freshv
salad leaves and olives, bread and butter

Pate Dellaw Casav £8.50
Homemade chickew liver pate, served with toast, cranberry sauice and fresh
salad leaves

Antipasto- Italiono £16.99
A selection of freshly sliced Italiowv meats, mix cheese, served with olives,
sun-dried tomatoes and bruschetto (recommended for 2 people)

Gamberoni Papa Luigi £13.99
Tiger prawns sauteed with- onion; garlic, chilli; white wine with av touch of
tomato-and creamnm souice:.

Calamowi Frikty £9.50
Squid rings coated inv av light batter, deep-fried; served with towtowr source:

Caprese Salad, (V) £7.50
Sliced freshv mogzowelloy, tomatoes and sweet basil, seasoned with salt, olive
oil or balsamic vinegawr

Zucchine Ripiene (V) £7.50
Ovew baked courgettes; flled with- mixed vegetables; topped with fresh
mogzowellaw and breadcrumby




PIZZA

Piggza Mowgheritw (V)
Tomato-and moggowrellaw cheese £8.99
Pigza Romano £9.99

Tomato, moggarella cheese, haw and mushwooms

Pigza Tropicale £9.99
Tomato; moggarella cheese, haw and pineapple

Pigga Contadina £9.99
Tomato, moggarellaw cheese;, chickenw and sweet covv

Pigga Papo Luigi £10.50
Mogzarella cheese; cherry tomatoes; asparagus and chorigo-

Pigza Vegetoriona (V) £11.50
Tomato; mogzorella cheese, onions; roasted peppers, mushrooms
Gouty cheese, fresh rocket and cherry tomatoes

Pigza Pescaltora £11.99
Moggarelloa cheese, tuna, smoked salimon, and prowns, mussels & gowlic

Pigza Mafioso £10.50
Tomato, moggowella cheese, salami;, oniony and fresh chilli

Pigga Gambereltl e Zucchine £10.99
Mozggarella cheese; sliced cougettes and prawns

Pigga Quattro-Formaggi (V) £10.99
A combinatiow of four kinds of cheese (mogzarella, goat cheese,
gorgongolo and parmesowv cheese) melted together

Pz Abruggese £10.25
Moggarella cheese; freshv Italiow sausage; potatoes and rosesmowy
Pigza Romagnolo £12.99

Tomato, mogzarella cheese; hamy salami, chickenw and chovigo-

Extrov tobpings: £0.99




PASTA/RISOTTO

Gluten free options available

Lasagne Al Forno- £11.99
Oven baked homemade lasagna with bolognese, béchamel; parmesan,
gratinated moggarella cheese and tomato- saunce

Carnelloni AWItaliona £11.99
Cannelloni tubes fillled withy minced beef and spinach topped withv
moggarellow cheese thew oven baked invav béchamel and tomato- saurce

Pastow al forno- (V) £10.99
Perne pastor with tomato, mix vegetalbles finished inthe oven withv

moggoavello topping

Spaghetti Bolognese £11.50
Spagheitti cooked in homemade Bolognese saunce

Spaghettt Cawrbonara £11.50
Spagheitti cooked with bacon, egg yolk, creaum and parmesory cheese

Perwne ai funghi e salsicciov £11.50
Short pastow tubes cooked withv Italiow freshv saunsages and porcing
mushwooms; red onion; gorlic inv v white wine and creauny source

Penwne Arvabioto (V) £10.25
Short pastow tubes cooked withvonions, chilli, gawrlic, and tomato- source

Spaghetti Aglio; Olio-e Peperoncino- (V) £9.99
A delicious doussic Ttalion pastow dish withv gourlic, olive oil and chilliy
pepper

Pervne Allo- Scoglio- £11.50
Short pasta tubes cooked with-onions, smoked salimonw and prawng in v
tomato- and creaun sauce withv av splashv of brandy

Perwne Vodka £11.25
Short pasta tubes cooked with bacon, onions, garlic, chilli, creaun;, tomatos,
and v splashv of vodkav




Penne Papa Luigi's £11.50
Short pastow tubes cooked withv chicken breast, Parma haw and courgette;

OOV, WV U Creauwny SeuLce

Tagliatelle Casalingo £11.50
Stripy of pastow cooked withv oniong bacon, nmushwooms, dolcelatte cheese
oand v touch of creaumy

Tortellini Alfredo- £11.25
Meat filled pasto cooked withv onions, hamy mushwooms; tomato-and creaumn

Risotto- Funghi (V) £10.50
Rice sauteed withv mixed wild mushwooms

Risotto- Montanaro- £11.50
Rice sautéed withvonions, gawrlic, chilli,; chovigo-and chickew inv av light
tomato- saunce with white wine

Risotto- Mediterraneo- £11.99
Rice sauteed with prowns, cowrgette, saffron; butter, touch of gawlic in v
white sauice

PASTA SPECIALE

Not included invany special offer

T l, & uz GZ ”b Bl'tt/l/& :PO'IMOdOVl’Wl” £13.50
Tagliatelle pasta withv king prowns; cherry tomato; chili withe basil; oniony
gawlic withvav splashv of white wine

Linguine/Risotto- AL Fruttt Di Mawe £14.99
Linguine pasta/risotto- withy gawrlic, chiliy, mussels, clauns, prawns; squids
and cherry tomatoes withv av splash of white wine

Tagliatelle Mawrimonte
Tagliatelle pastow with- onion, garlic, bacon, mushwooms £14.50
and king prowny served creanm and white wine sauice

Rawioli Aragosta £19.99
Large rawvioli pasta filled withv lobster meat, cooked in av creamv ands
tomato- saurce withv cravy fishy aond chilli




CARNE

FLletL’O“GV’égU/w £29.99
Grilled fillet steak served with-oniow rings; roasted tomato- ands
mushwooms Add any saunce for £1.99

Swrf‘w Turf £34.99

A superl succudent 10 oz fillet steak; cooked to-yowr liking served withi
two- giant king prawng invav creauny gowlic souices

Beef Stroganoff £24.50
Strips of fllet cooked withy mushwrooms, onions, gawlic, French mustowd, av
touch of brandy i o demi-glace creanm sauice served withv rice

Bisteccaw AU Grigliov £24.99
Ribeye steak; served with-oniow rings; roasted tomato-and o roasted
mushwoonm. Add oy saunce for £1.99

Medaglioni Steak £27.99

Medallions of fillet steak cooked to-your liking served withv oy sauice
(diane, pepper cor or creaun and mushwooms)

Maiale AU funghi £19.99
Pork medallions paw fried cooked withy mushwooms, cherry tomatoes;, white
wine; demi-glace and rosemany

Pollo-Calabrese £17.50
Chicken breast cooked with onions; gawlic, mushwooms, chorigo-and chili
inv v tomado- sauuce

Pollo-Any Sauice £17.50
Breast of chicken sauteed inv ov deliciows saurce of pepper corn, diane or
creawmy and mushwooms, at your choice

Scaloppine Dispollo-Al Limone £17.99
Pawv fried chickenw cutlety drigzgled withv av lemony sauce made with white
wine; lemow juice and parsley.

A lov coute dishes are served with freshv seasonal vegetables and potatoes of the day
(excludes pizgo and pastar dishes).




PESCt

Salmone Speciality £24.50
Salmow steak; pawfried withy king prowns, asparagus, onions, gawlic and
white wine in av creaumn and tomato- saurce

Gamberoni Provenzale £26.99
Giont king prawng cooked with, cravy fish, chilli, gawlic, cherry tomato-and
white wine in a tomato- sauce sevved with rice or tagliatelle

Papa Luigis mired grill fish £29.99
A selectiow of grilled fish, seaboss; salimon squid, scallops; tiger prawns;
served withv ov lemov dressing

Seabass Montecarlo £24.50
Fillety of seabuss cooked withy onion, white wine, creamy gawlic, mussels
and king prowng

Zupettwdi/?’%oe/ £20.99
A deliciows Italion mix fish soup cooked withy clawms, munssels, salimow inv ov
tomato- sauce withv v touch of white wine and served with homemade
toasted bread,

ALLERGY ADVICE
AW owr food iy prepawed inv av kitchen where nuts, gluten and other ingredienty awe
present and owr merww description does not include all ingredients. If yow have
anv allergy please let us know before ovdering. Full allergesw informatiov is
available.




BAMBINI MENU

(CHILDRENS MENW)

£8.99

MAIN COURSES
Goujons DU Pesce
Breaded fish goujons served withv fries and vegetalbles

Gowjons Di Pollo-

Breaded chicker goujons served with fries or plain pasto
Polpette al sugo-

Traditional oven-baked Italion meatbally served inv o tomato- saurce with
homemade bread and fresh parsley

Pollo-Grigliov

A Fresh chicken breast cut into- strips; plavin grilled served with fries ands
vegetables

Any Pigga o Pasto fromthe A La Carte Menuw

DESSERT

Ice Creamv Cone or A bowl of ice cream

Ask o member of staff for today’s lavours; topped with sprinkles, saurce and
mow shunallows!




EARLY BIRD MENU
Wednesday & Thawsday 5.00pm - 9.30pmy
3 course £19.99

STARTERS
Zuppa Del Giorno
Homemade soup of the day served with freshy homemade breads
Funghi Ripieni

Freshv mushwoomy stuffed with gawlic, pawsley, butter, breadcrumbs and parmesan
topped withe moggarellaw cheese

Pate Dellaw Casav
Homemade chickew liver pate served with toast, cranberry souice and salads
gaurnishv

Smoked Salmow and Prowny
Fresh smoked salmow and prawnsg withv homemade Marie Rose sauice served onw
freshv salad leaves

Bruschetto Classico
Toasted homemade bread topped with chopped tomatoes, onions; garlic and basil
driggled with olive oil

MAIN COURSES
Pollo-Any Sauce
Chickew breast withv diane; pepper corw ov creawm and mushwoon sauce; served
with freshv vegetables and potatoes

Pork Milanese
Crispy and crunchy pan-fried pork loin steak coated inv breadcrumbs withv
parmesawv cheese served with tomato- sauice; roast potatoes and vegetalbles

Spigolaw Livornese
Panvfried seaboss served withy mixed peppers, capers, cherry tomatoes, onions,
gowlic inv av tomato- saurce

Polpette al sugo-
Traditional oven-baked Itolian meatbally sevved inv av tomato- saunce withy
homemade bread or spaghetti at yowr choice

Any Pigga or Pasta fromthe A Law Cawte Menww

DESSERTS
Please ask v member of tff for our Eawrly Bird Desserty Menw
Desserty served witiv ice cream [cream will be anv additional £0.7 5




SUNDAY MENU

2.00pmv - 8.30pmv (A Lav Cawte all davy Tl 8.30pm)
£19.99

STARTERS
Zuppa Del Giorno
Homemade soup of the day served with fresh homemade bread
Funghi Ripieni

Freshv mushwoomy stuffed with gawlic, pawsley, butter, breadcrumbs and bechamel
topped withe moggarellow cheese

Polpette dispesce
Fried mixed fish croquettes; sevved o avbed of sadlad with towtow source

Pate Dellow Casov
Homemade chickew liver pate served with toast, cranberry sauce and sodads
gaurnishv

Caprese Salad
Sliced tomatoes and balby moggarellow o av bed of salad fresh bosil and olive oil

MAIN COURSES

Roast of the Davy
Chef’s choice of roast served withv roast potatoes and vegetables

Pollo-piacere
Chicken breast withvdiane; pepper cov or creaum and mushwroom sauice sevved withv
potatoes and seasonal vegetalbles

Grilled Scottish salmow
Freshv Scottish salmow sevved withy cherry tomatoes, asparagus, garlic; splash of
white wine i o creauny and tomato- source

Any Piggo or Pastofromthe A La Cawrte Menw
Prepaved and oven baked straight to-your plate

DESSTRTS
Desserty served withv ice creaum will be oy additional £0.7 5




SPECIAL MENU
STARTERS

Buwrratow di Bufoda- burrato cheese served with sun-dried tomatoes,
capers and olives driggled withv extraw virgin olive oil.
£7.99
Funghi Fritti- deep fried mushrooms coated in breadcrumbs sevved withv av
garlic mayo- sounce:.

£7.50
Gambereltt in Padella- king praowns sauteed with gawlic, cherry
tomatoes; mixed olives and white wine served with- homemade bread.

£10.99

Crostone Fantasia- homemade bread topped withv smashed pork
sausages; red oniong baked inthe oven withy moggarella cheese and sevved
on av bed of rocket.

£7.99

MAIN COURSES

Spigola al Forno- fillety of seabass oven baked; served withvav creawny rice
withy av touch of white wine, onion, gawlic, creawm and croyfish.

£12.99
Agnello- allow Scottadito- grilled lamb- chops inv av gawlic butter sauce withs
thyme and rosemawy served with roast potatoes and vegetobles:

£20.99
Linguini al Pesto- - linguini pastow cooked with pesto; fresh basil,
parmesanv cheese topped witihv pine nuts.

£11.99
Pigg megga na- half sadamio pigza and half calgzone with red oniow
rooust pepper, ham and chorigo-

£12.99




CHEF’S SPECIALS

STARTERS

Capesante dorate- pan-seared scallops served over a velvety cauliflower purée, accompanied by
baby watercress, finished with coriander-infused oil and a touch of Zatar spice. £12.99

Arancini al Tartufo- Crispy mushroom risotto balls paired with a luscious truffle mayonnaise,
delivering rich, earthy flavours in every bite. £8.99

Insalata di Barbabietole- a vibrant medley of roasted beetroot and butternut squash, tossed
with diced vegan feta and baby watercress, dressed in a wholegrain mustard and golden syrup
vinaigrette, finished with toasted pine nuts. £9.50

Pizza Fritta Rustica- lightly fried pizza dough on a bed of fricassee of mushrooms, peas, and
shallots, topped with tangy pizza sauce and finished with freshly grated parmesan. £7.99

MAIN COURSES

Tonno alla Mediterranea- pan-seared tuna fillet paired with a medley of sautéed onions, garlic,
capers, olives, and cherry tomatoes, deglazed with a splash of white wine. £23.99

Pizza BBQ Rustica- a smoky barbecue base topped with crispy bacon, tender chicken, sweet-
corn, and melted mozzarella on a golden crust. £12.99

Bistecca di Cavolfiore con Chimichurri- pan-fried spiced cauliflower steak served with a

vibrant chimichurri sauce, soy-glazed cherry tomatoes, and a smooth cauliflower purée.
£14.99

Stinco d’Agnello Brasato- braised lamb shank resting on creamy mashed potatoes, drizzled
with a mint-infused lamb jus and accompanied by seasonal vegetables. £22.50

Linguini alla Putanesca- a classic Italian pasta with cherry tomatoes, anchovies, olives, capers,
and a touch of white wine, delivering bold Mediterranean flavors. £12.99







