Welcome to-Papa Luigis Wigawv
Opening times

Monday
Tuesday
Wednesday
Thursday
Friday
Satuwrday
Sunday

4:00pwv - 9:30pmy
closed
5.00pm~ 9.00pm
5.00pm~ 9.00pm
5.00pm~ 9.30 pmy
5.00pm ~ 10.00pm

2.00 pmv~ 8.30pmy

Call 01942 231558 for more information

We hawe offers all yeaw round so- yow canv enjoy your special occasions. We
cawnv acconmumodate large parties for Burthdays, Chwistenings or any special
occasion. AU the staff welcome yow so- relax, unwind and enjoy your
evening with us.




GARLIC BREAD

Pane AU Aglio- £5.50
Cloussic gowlic breads
Pane AU Aglio- Con Pomodoro £6.70

Goaw'lic bread with tomato- and oregano-

pane All Aglio-Con Formaggio- £6.99
Goaw'lic bread withe moggowrellaw cheese and oregano-

Pane AW Aglio- Cow Formaggiot Funghis £7.25
Gawr'lic bread withy moggorella cheese, mushwooms & oregano-

Pane Vesuwvio £6.99
Gawrlic bread with tomato; red onions and freshv chilliv

Pane Focacciov £5.50
Pigza bose topped with olive oil and freshv rosemaury

INSALATA CONTORNI
Anelli Di Cipolla Fritto
Oniow rings £3.99
Patatine Fritte £3.99
French fried potatoes
Patatine al Trartufo-e Parmigiano- £5.50
French fried potatoes tossed with truffle oil and grated Pawrmesanv cheese.
Olives £5.99
Sligthly roated olives withv sunv blushed tomatoes and homemade focacciov
Insadlato Misto £4.75
Mixed Salad
Insalatow Rocket € Powrmigionmno- £4.95

Fresh Rocket leawves withv parmesony shawvings and cherry tomatoes




ANTIPASTI

Zuppa Del Giorno- £6.50
Homemade soup of the day served withv homemade bread

F hiRipieni (V) £8.50
Fresh mushwooms stuffed with gawlic, parsley, breadcrumbs and pawrmesan
topped withv moggorella and bechamel cheese and baked in the over

Costolette DI Maiale £9.99
Pork ribs served inv v homemade BBQ souice

Bruschettw Classicaw (V) £7.50
Toasted homemade bread topped withchopped tomatoes;, shallots; gawlic
and basily driggled with basil oil and topped with pawmeson shawvings

Cocktail D Gaumbreretty £9.50
Freshv prawng topped with- homemade Marie Rose source served with salads
and olives;, bread and butter

Pate Dellaw Casov £8.99
Homemade chickew liver pate, sexrved with toast, cramberry souce and freshv
sadad leawves

AWLPMO’IWAMO’ £17.50
Aw Italioww chawcuterie and mix cheese selection, served withy olives; sun-
dried tomatoes and bruschetto (recommended for 2 people)

Gamberoni Papav Luigis £13.99
Tiger prowny sauteed withy onion, gowlic; chilli; white wine and avtouch of
tomato- and creanm sauice.

Calamawi Fritty £9.99
Squids rings coated inv v light batter, deep-fried; served with towtow source
and salad..

Insalato CapresedV) £7.99
Sliced fresh mogzarella and tomatoes, dressed with basil and olive oil
Melangana ala ParmigionalV) £8.99

Thiw slices of eggplant layyered with tomato- saurce, moggarella and
Pawrmigiono- cheese, oven-baked and served onwav slice of breads




PIZZA

Piggza Mawgherito (V)
Tomato- and mozgorella cheese £9.99
Pigga Romanov £10.99

Tomato, moggarella cheese;,; hawm and mushwooms

Pigza Tropicale £10.99
Tomato, moggarella cheese; hawm and pineapple

Piggo Contadina £10.99
Tomato, moggarellaw cheese; chickenw and sweet coviv

Pigz Papa Luigi £11.50
Mogzauellow cheese, cherry tomatoes, asporagus and chovigo-

Pigga Vegetawriana (V) £11.99
Tomato;, moggorellaw cheese; onions; roasted peppers, mushwooms
Gouty cheese, fresh rocket and cherry tomatoes

Pigga Pescatora £12.99
Moggarella cheese, tunay, smoked salimon, and prawns, mussels & garlic

Pigg Mafiosw £11.50
Tomato; moggovellow cheese; salami, onions and freshv chilli

Pigga Quattro-Formaggi (V) £11.99
A combination of four kinds of cheese (moggzowrellay, goat cheese;
gorgongola and poarmesonv cheese) melted together

Pigza Abruggese £11.50
Moggarellaw cheese; fresh Italiown sausage; potatoes and rosemary
Pigza Romagnolo £12.99

Tomato;, moggarella cheese, ham, solami, chickenw and chovigo

Pigzo o Modo- Tuo £12.50
Classic Margheritow topped withy v wide selectiow of fresh toppings to- make it
Jjust the way yow like it (price includes 3 toppings)

Extro toppings. £0.99




PASTA/RISOTTO

Glutewn free options ovailable

Lasagne Al Forno- £13.99
Ovew baked homemade lasagno with Bolognese, béchamel, parmesan,
gratinated moggarellow cheese and tomato- saurce

Carnnellonv AW Ttaliana £13.99
Cannelloni tubes fllled with- minced beef and spinach topped withv
mozggorello cheese, over baked with av béchamel and tomato- saurce

Pastow al forno- (V) £12.50
Penne pastaw withy tomato, mix vegetalbles finished invthe oven withv

mogzorella topping

Spaghetty Bolognese £12.50
Spaghettt cooked inv homemade Bolognese sauice

Spaghetti Carbonara £12.50
Spaghetti cooked with bacon, egg yolk, creauwm and pawrmesou cheese

Tagliatelle ai funghi e salsiccia £12.50
Strips of pastow cooked with Italiow freshv sausages and mushrooms, onion,
gorlic inv v white wine and creamy sauce

Perwne Arrabiato (V) £11.50
Short pastow tubes cooked withv chilli, garlic, cherry tomatoes and Napoli
sauuce

Spaghetti Aglio, Olio-e Peperoncino- (V) £10.50
A delicious classic Italion pasta dishy withv garlic, olive oil and chilli
pepper

Permne Allo-Scoglio £12.50
Shovt pasta tubes cooked with- onions, garlic, smoked salimon and prawns
v av tomato- and creaumn sauce withv o splashv of brandy

Perwne Vodka £12.50
Short pasta tubes cooked with bacon; onions; garlic, chilli, creauwmy tomato
saunce, and o splash of vodkow




Tagliatelle Papa Luigi's £12.99
Strips of pastow cooked withv chicken breast, Powrma haun, courgette, gawlic

and onion, inv o creamy and white wine soauice

Tagliatelle Casalinga £12.50
Strips of pastow cooked withv oniong, gawrlic, bacon, mushwrooms, dolcelatte

cheese and v touch of creawmn

Tortellini Alfredo- £12.99
Meat fillled pastow cooked with- onions, gawlic, ham, mushwooms, tomato-
sauce ands creawy

Risotto-Funghis (V) £11.99
Rice sauteed with gauwlic, onions; butter, mushwrooms and porcing powder

Risotto- Montanaro- £12.99
Rice sautéed with- onions; gawlic, butter, chilli; chorigo-and chickevw ivvov
light tomato- saurce withv white wine

Risotto-Mediterraneo- £12.99
Rice sauteed with-prawns, courgette; saffron, butter, garlic and onionw withv
a splashv of white wine souices

PASTA SPECIALE

Not included invany special offer

Tagliatelle Gambertty & Pomodoring £14.50
Tagliatelle pasto withv king prawns, cherry tomato; chili; onion
gorlic withv av sploshv of white wine and tomato- sources

Linguine/R isotto- AL Fruttt DL Mawre £16.50
Linguine pasta/risotto-with gawlic, chili; mixed seafood and cherry
tomatoes withv splashv of white wine and tomato- saurce

Tagliatelle Mawrimonte
Tagliatelle pastow with oniony, gawlic; bacon, mushrooms £15.50
and king praowns inv v creaumy white white wine souice

Rowvioli Aragosto £20.99
Large rovioli pasta filled withv lobster meat, cooked invav creawm and
tomato- saurce withv crovy fish chilli and v splasihv of white wine




CARNE

Filetto- Grigliov £31.99
Grilled fillet steak served with-oniow rings, roasted tomato-and
mushwooms Add any sauce for £2.50

Swrf ‘wTuwrf £36.99

A superb succulent 10 oy fillet steak; cooked to-your liking served with
two- giant king prawng inv av creauny souice

Beef Stroganoff £26.50
Strips of fillet cooked withy mushwooms, onions, gowrlic, paprika, French
mustowrd; avtouch of brandy inv v demi-glace creawm souice served withv rice

Biusteccaw AU Grigliov £26.99
Ribeye steak; served withv onionw rings, roasted tomato- and av roosted
mushwoon. Add oy souce for £2.50

Medaglionw Steak £29.99

Medallions of filllet steak cooked to- your liking served withv any source
(Diane, pepper covvor cream and mushwooms,)

Maiale alla Milanese £19.99
Crispy and crunchy deep -fried pork loin steak coated in breadcrumbs with
parmesowv cheese served with spaghettt Napoli

Pollo- Calabrese £18.99
Chickew breast cooked withy onions; garlic, mushwooms; chorvigo and chili
in v tomato- saunce withv a touch of white wine

Pollo-Any Sauce £18.50
Breoust of chicken sauteed inv av delicious sauice of pepper corn, Diane ov
creauwmy and, mushwooms, at your choice

Scaloppine Di pollo-Al Limone £18.99
Pawv fried chickew cutlety driggled withv av lemony creauny sounce made withv
white wine, lemow juice and parsley.

Al cante dishes are served withv freshv seasonal vegetables and potatoes of the davy
(excludes piggzo and pastow dishes).




PESCE

Salmone Speciality £24.99
Salmow steak; pan fried withv king prowns, asparagus, cherry tomatoes
onions; gawlic withv ov splash of white wine inv av creaum and, tomato- source

Gamberoni Provengale £26.99
Giant king praowng cooked with, cravy fish, chilli, gawlic, onions; cherry
tomato- and white wine in atomato- saurce served withv rice or tagliatelle

Papa Luigi's mirxed grill fishv £29.99
A selectiow of grilled fish, seabuss, salmon, squid; scallobs, tiger prowns,
served withv av lemon dressing

Seabass Montecarlo £25.99
Fillets of seabass cooked withy onion, white wine, cream, gawlic, chili,
mussels and king prawns

Zupetto di Pesce £21.99
A delicious Italionw mix fish soup cooked withy clams, mussels; salmon
gowrlic and chili inv v tomato- saurce withv o touch of white wine and served
with- homemade toasted bread

ALLERGY ADVICE
AW owr food is prepored inv ov kitchen wherve nuuts, gluten and other ingredienty are
present and owr menu description does not include all ingredients: If yow have
o allergy please let us know before ordering. Full allergen information Uy
available:




BAMBINI MENU

(CHILDRENS MENUW)

£9.99

MAIN COURSES
Gowjons DiPesce
Breaded fishv goujons served with fries and vegetalbles

Gowjons DiPollo-
Breaded chicken goujons served with fries ov plain pasto

Polpette al sugo-

Traditional oven-baked Italion meatbally served inv av tomato- saurce with
homemade bread and freshv pauwsley

Pollo- Grigliav

A Freshv chicken breast cut into- strips; plavin grilled sevved with fries ands
vegetubles

Any Pigga orv Pasta fromthe A Law Carte Merww

DESSERT

Ice Creauwv Cone or A bowl of ice creamv

Ask o member of staff for today’s flovours, topped withv sprinkles, source ands
mow shumadlows!




EARLY BIRD MENU
Wednesday & Thursday 5.00pm - 9.30pmv
3 couwrse £21.99

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

Freshv mushwooms stuffed withv gawrlic, pawrsley, butter, breadcrumbs and pormesarv
topped withy moggouwrellow cheese

Pate Della Casav
Homemade chicken liver pate served with toost, cranberry saunce and sadad
garnish

Smoked Salmow and Prawns
Freshv smoked salmovw and prownsg withy homemade Marie Rose sauice served o
freshv salad leaves

Bruschettw Classico
Toosted homemade bread topped withv chopped tomatoes, shallots; garlic and
basil with olive oil and Pawrmesawv shavings

MAIN COURSES
Pollo-Any Saurce
Chicken breast withy Diaune; pepper coriv ov creaun and nushwoon sauice; serveds
with fresh vegetables and potatoes

Maiale allow Midlanese
Crispy and crunchy deep -fried pork loin steak coated in breadcrumbs withv
parmesonv cheese served withv spaghettt Napoli

Spigola Livornese
Pawv fried seabass withv mixed peppers; capers, cherry tomatoes; onions; gawlic inv o
tomato saunce with o splashv of white wine

Polpette al sugo-
Traditional oven-baked Italion meatbally sevved inv a tomato- saurce withy
homemade bread ov spaghelti at your choice

Any Pigga or Pasto fromthe A Lo Cawte Menww (except the specials)
DESSERTS

Please ask o member of staff for our Eawly Bird Desserty Menw
Desserty served with ice creawm [creaum will be anv additional £0.75




SUNDAY MENU

2.00pmv - 8.30pmv (A LavCowte all davy Gl 8.30pm)
£22.99

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

Freshv mushwooms stuffed withv gawrlic, pawrsley, butter, breadcrumbs and bechamel
topped withy mogzouwrellow cheese

Polpette dipesce
Fried fishv cake, served ovn v bed of sadad with towtow sauice

Pate Della Casav
Homemade chicken liver pate served withv toost, cranberry saurce and salad
garnishv

Caprese Salad
Sliced tomatoes and fresh moggarella with fresh basil and boasil oil

MAIN COURSES

Roast of the Doy
Chef’s choice of roast served with roast potatoes, vegetables and homemade
Yorkshive pudding

Pollo- any saunce
Chicken breast withy Diaune; pepper corivor credun and mushwoom sauice served withv
potatoes and seasonal vegetubles

Grilled Scottish salimmon
Fresh Scottish salmown withv cherry tomatoes; asporagus, gorlic, onions and o
splashv of white wine inv av creauny and tomato- saurce

Any Pigga or Past fromthe A Lo Carte Menww (except the specials)
Prepared and oven baked straight to-yowr plate

DESSERTS
Desserty served withv ice cream [creaum will be anv additional £0.75




