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Welcome to-Papa Luigi's

OPENING TIMES
Mondavy 12 noow - 9.30pm
Tuesdoy - Thawrsdovy 12 noow - 2pmv & 5.30pmv - 10pmy
Friday 12 noow - 10pmv
Saturday 12 noow - 10pm
Sunday 12 noow - 9pmv
SPECIAL OFFERS
Monday Offer AU Day from 12 noon £6.95 any pigga/pasto
Lunch Offers 12 noow - 2pm £9.95 any pigga/pasto
Tuesdoy - Friday £16.99 2-course menw
tarly Bird Offer Tuesday - Fridoy 3-cowrse meruv
5.30pm - 6.45pm £24.99
Satuwrday Offer Every Saturdowy 12 noow - 6pmv £9.95 oy pigga/pasto
Sunday Offer Every Sunday 12 noow - 9pm £24.99 3-couwrse merun

The offers above awe awvaidable all year round but please note in December, these offers
do-change or awre not available: Please check owr website for more information.

We do- cater for Vegetowrians © and options awre available for Gluten Free and Vegawv .
Please ask the manager if yow hawve any queries.

We canv accommodate lorge parties for Burthdays, Chwristenings, and Weddings etc. Party menus or buffets
ave available, please ask o member of staff for further detoils.

Call 01257 262644 for more informationw
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GARLIC BREAD
(Gluten -Free and Vegan options avadable)
Pane AU Aglio ©
Classic gorlic bread
Pane AW Aglio- Con Pomodoro ©
Garlic bread withs tomato- and oregano-
Pane AU Aglio- Cow Formaggio ©

Garlic bread withy moggowellaw cheese and ovegano-

Pane A Aglio- Cow Formaggio € Funghi ©
Gawrlic bread withv moggowrellaw cheese, mushwooms & orvegano-

Pane Vesuvio ©
Garlic bread with tomato; red onions and freshv chilliv

®

Pane Focaccia
Pigza base tobped withv olive ol and freshv rosemaury

INSALATA CONTORNI

Anelli DU Cipolla Fritto ©

Oniow rings

Patatine Fritte \

Chips

Olive ®

Mawrinated olives witihv sun blushed tomatoes and homemade bread

Insalato Dy Pomodoro-E Cipolla ©
Tomato- aond oniow salad with fresh basil

Insalato Verde ®
Greew leaf salad

Insalato Mistow ®
Mixed Salad

Insalato Rocket £ Parmigionno- ®
FreshRocket leawves withv pawmeson shawvings

£5.99

£6.70

£6.99

£6.99

£6.99

£6.50

£3.60

£3.99

£5.70

£5.20

£4.20

£4.70

£4.80
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ANTIPASTI

Zuppa Del Giorno- ® £5.99

Homemade soup of the day served withv homemade bread

Insalato Caprese © £7.99
Freshly sliced tomato- with buffalo- moggauwella & basil leaves

Funghi Ripieni ® £8.99
Freshv mushwooms stuffed with gawlic, parsley, butter, breadcrumlbs and parmesory
topped withv mogzarella cheese and baked in the overv

Fegatini Di Pollo- £9.99
Pan-fried chickev livers withe bacon, onions, chilli, mixed herbs and o red wine sauce
Costolette DI Maiale £9.99

Pork riby served inv v homemade BBQ sauice

Bruschetta Classicav ® £8.49

Toasted homemade bread topped witivchopped tomatoes, onions;, garlic and basil,
driggled witihv olive ol and topped witivparmeson shavings

Cocktail Dv Gamberetty £9.99
Freshv prawng topped with- homemade Marie Rose sauice served onw freshv salad leaves

Pate Della Casov £8.99
Homemade chickew liver pate; served withvtoost, cranberry sauce and freshv salads
leaves

Capesante AU Livornese £12.99
Fresh scallobs pawv-fried withv cherry tomatoes, gowlic, chilli and white wine in av
tomato saurce served with homemade bread

Antipasto- Italiono- (mininmuuwnw 2 people) £16.99
A selection of freshly sliced Italioww meaty sevrved withv olives; suun blushed tomatoes,
homemade bruschetto, buffalo- moggarella and homemade bread

Gamberoni Sawda £13.99
King prowns pan-fried with gaulic, butter, white wine and o touch of cream
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ANTIPASTI (continueds

Calamowt Fritty £9.99
Freshv squid rings coated in av light batter, deep -fried; served with touwtow saurce ands
freshv salad leaves

Caprino- in Filo- £8.49
Sliced fresh goaty cheese wrapped invflo-pastry, deep fried, served on tomato
bruschetto

Langowstines E Capasante £12.99
Whole langoustines and scallops pawv fried ivv v pink peppercor and lemow butter
sauce

PIZZA
(Gluten Free and Vegan options avadable)
P . ©
g5 Mawrgherito £9.99

Tomato- and moggorella cheese
Pigga Romanov £10.99
Tomato, moggarellaw cheese;, hawm and mushwooms
Pigga Tropicale £10.99
Tomato; moggowvella cheese, ham and pineapple
Pigga Contudina £10.99
Tomato, moggarellaw cheese, chickenw and sweet corw
Piggo Tricolove £12.50
Tomato, moggarella cheese, goal’s cheese, Pavrma hauny
and rocket leaves
Piggo Quattro-Stagioni £10.99
Tomato; moggarello cheese, hauwny peppers; mushrooms
and oniong
Pigga Vegetowrionaw © £10.99

Tomato, moggarellaw cheese, onions, roasted peppers; courgettes,
olives and mushwooms
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PIZZA (contmued)

Piggo Pescatorav
Tomato; moggarella cheese, tunay, smoked salmon, and prawns

Pigza Mafiosaw
Tomato;, moggoarellow cheese; salami, onionsg and freshv chilli

Pigza Calgone
Howse speciality, a folded pigza withy onions, mushwooms, peppers
ham, salami, tomato-and moggarellaw cheese topped withv av tomato- saurce

Pigga Americano-
Tomato, moggarella cheese and salamis

Pigza Spagnola
Tomato, moggarella cheese, chovigo;, mushwrooms, and o egg

Pigga Romagnola
Tomato, moggarella cheese, ham, salami, chickenw and chovigo

Pigza Montagna
Tomato, moggarella cheese, goat's cheese, olives, chill and Pawrma hauwnw

Pigza Rusticav

Tomato, moggarella cheese, bacon, Italiow sausage; mushroom
oo Biamcn P

Mogzarellow only (no-tomato- saurce), cherry tomatoes; parma hawm

Extratoppings

£12.50

£10.99

£12.50

£10.99

£11.99

£11.99

£11.99

£11.99

£10.99

£1.50
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PASTA AL FORNO

OVEN BAKED PASTA DISHES
(Gluten -Free and Vegan options avadable)

Lasagne Al Forno- £12.50
Ovew roasted homemade lasagne with Bolognese, béchamel, parmesan, and
moggarello cheese and tomato- sauice

Carmmellont AW Ttalianav £12.50
Carwnelloni tubes filled with- minced beef and spinach topped with- moggarella cheese
then oven baked inv a bechamel and tomato- sauce

Perwne Il £12.50
Short pasta tubes cooked with - onions;, garlic, Italiow sausage and haw inv v tomato-
sauce topped with freshv Buffalo- moggovellow and baked invthe ovesv

Perwne Vegelariano © £12.50

Short pasta tubes cooked with o selection of mixed vegetalbles inv o tomato- saurce;
topped withv mogzarella cheese and baked in the overv

PASTA

(Gluten Free and Vegan options avadable)

Stowter Siged Pasta Dishes £9.95
Spaghetti Bolognese £11.99
Spaghetti cooked in homemade Bolognese sauice

Spaghetti Cawbonowra £12.50
Spaghetti cooked with bacon egg yolk, and creawm and parmeson cheese
Spaghetty Con Frutti Di Mawe £13.50
Spaghetti cooked withy mixed seafood, garlic, onions;, chilli and tomato- saurce
Spaghetti Al Puttanesca £12.50
Spaghetti cooked with-onions, capers, garlic, olives and anchovies in tomato- saurce
Permne Arrabbiato ® £12.50

Short pasta tubes cooked with-onions, chilli, garlic, and freshv tomato-

Permne Diawolav £12.50
Short pasta tubes cooked withyonions, gowrlic, chilli, sadlaumic and mushwoomy inv tomato-
souce
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PAS TA (continued)

Farfalle Allo-Scoglio- £12.50
Bow tie pastow cooked withy onions; smoked salimonw and prowns inv o tomato- and creawmn

Ssauce

Perwne Vodka £12.50
Short pasta tubes cooked with bacon; onions; gawlic, chilli, creamy; tomato, and av
splasiv of vodka

Tagliolini Tonno- & Gamberetty £12.50
Strips of pastow cooked with onions; gawlic, chili, tunaw and prowny inv olive ol
Tagliolini Casalingo £12.50

Strips of pastow cooked with oniong bacown, mushwrooms, dollcelatte cheese and o touch

of creaumv

Farfalle Vegetowriono © £11.99
Bow tie pastow cooked withv av selection of vegetables and olive oil
Taglioling Amalfy £12.50

Strips of pastow cooked withy onions; gawlic, broccoli and freshv salimov inv v creoumn and
tomato source

Tagliolini Av Capri £13.50
Strips of pastow cooked withv onions; gawlic, chili and king prawns in olive oils

Tortellini Alfredo- £12.50
Meat fllled pasta cooked withv onions; haun, mushrooms, tomato and creawmn

Permne AU Carne £12.50
Short pastaw tubes cooked withv chorigo, fresh sausage and chicker ivv a tomato- saunce

Foarfalle Quattro-Formaggio £12.50
Bow tie pastow cooked inv v creamy four cheese sauice

Tagliolini Al Matriciana £12.50
Strips of pastow cooked witivonions; garlic, chilli and bacow in o tomato- saurce

Farfalle Rustica £12.50
Bow tie pastow cooked withy onions; gawlic, chilli, chorigio, cherry tomatoes; i ov
creauny sauce
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RISOTTI

Risotto Funghi © £11.99
Rice sauteed withy mixed willd mushwooms

Risotto- Montonarar £13.99
Rice sautéed with-onion, gawlic, chilli, chorigo-and chickev inv av light tomato- saunce

Risotto- AL Frutti Di Mawe £13.99
Rice sautéed withy mixed seafood, garlic, and chilli inv av tomato- saurce

PAPA’S SIGNATURE DISHES

SwrfwTuwrf £32.95
A superl succulent 100y Fillet steak cooked to-your liking served witihv

two- giant king prawng inv av creauwmny gowlic sources

Tagliatelle Spigola NEW £20.95
Freshv strip of pastaw withv seabass;, king prawns; cherry tomatoes, porsley

Spiedino-Di Pesce £29.50
A selection of king prawns, scallops; langouwstines and fresh salmow filllet plain grilled
topped withvav light brandy, shallot and creaw sauice served with rice

Rawvioli Aragosto £21.50
Lawrge rowvioli pastow fillled withv lobster meat cooked in av creawm and, tomato- saurce with
freshv crayyfishv and, chilli

Taglioini Papas £24.95
Freshv strips of fillet steak; grilled, then cooked with onions, gawlic, chilli and tomato-

sauce sat on av bed of fresh tagliolini pastow

Merluggzo Capesante £24.95
Fresh Cod fillet pawv fried with freshv scallops; cherry tomatoes, garlic, chilli and white
wine invv v tomato- source

Rawvioli Tartufo-€ Funghi NEwW
Freshv rowvioli pasta filled with truffle mushwoom, cooked inv v creauwny Potrobello- soutrce:
Finished withy white truffle oil. £22.50






B
CARNE

Rib-eye Al Griglio £28.99
Plain grilled Rib-eye steak served withvoniow rings;, grilled tomato-and a roasteds
mushwoom

Rib-eye Al Funghi £28.99
Grilled Rl eye steak cooked withy onions, gawlic, wild mushwooms and white wine
Medaglioni Monte Bianco- £28.99
Medallions of flllet steak cooked with freshv asparagus inv v dollcelatte cheese saurce
Filetto-AUa Griglia £29.50
Grilled fillet steak, served withvoniow rings; roasted tomato-and o roasted mushwroom
Medaglioni Dianav £29.50

Medallions of fillet steak cooked withvonions, French mustowrd and mushwooms inv ov
creaumy brandy sauce

Medaglioni Al Pepe £29.50
Medallions of flllet steak cooked withvpeppercorng in o creaun and brandy souice

Medaglioni Piccantt £29.50
Medallions of filllet steak cooked withvpeppers; onions and chilli inv av tomato- saurce
Beef Stroganoff £25.99

Strips of fillet steak pawv fried with onions;, mushwooms, paprikey, creown and brandy
served with rice

Filetto-Di Maiale T Melaw £22.99
Pork fillet cooked withv shallots; apples and cranberry’s invav Ught red wine jus
Saltimbocca di Maiale NEW £22.99

Panfried pork flllet with parmaow hawm in v sage and, butter souice
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EUXTON POLLO

Pollo-AiL Funghi £18.99
Breast of chickew paw fried withv onions, gowrlic, wild mushwooms and white wine

Pollo- Al Piggaiola £18.99
Breast of chickevw paw fried withvonion, garlic, olives;, capers and orvegano- inv av tomato
sounce

Pollo-Piccante £18.99
Breast of chicken cooked with peppers, onions and chilli inv v tomato- saurces

Pollo- Calabrese £18.99
Breast of chickevw cooked with-onions; gawlic, muwshwooms and chovigo- i o tomato
souLce

Pollo-Valdostano £19.99
Breaust of chicken, oven baked topped withCheddaw cheese and Parma hawv ivv v reds
wine jus

Pollo-AUa Cacciatora £18.99
Breast of chickewn sautéed withvonions, mushwooms and herbs in av tomato- sauice

Pollo-Stroganoff £18.99
Strips of chicken breast pan fried withy onions, mushwooms; paprika, creawm ands
brandy served withv rice

PESCE

Salmone AU Grigliow £21.99
Salmow steak, pa fried with butter, white wine; lemow juice and a touch of creaumn

Salmone Speciality £24.99
Salmow steak, pawv fried with king prowns; asparagus, onions, gorlic and white wine
i av creauwn and tomato- saunce

Gamberoni Provengale £26.99
Giant king prawng cooked withv shallots, chilli, garlic, cherry tomato- and white wine
v v tomato- source served withv rice ov taglioling



&
‘P|A! B?»g
PESCE (continued)

Gamberoni Al Grigliow £26.99
Giont king praowng; plainvv grilled;, driggled withv o light gowlic buttter sauice served withv
rice or taglioling

Seabass Montecarlo- £25.99
Fillety of seabass cooked withy shalloty;, white wine; creauny gorlic, mussels and king
prowng

¥ % % % %

Please turn over for the following menus:
Bambini (Children's)
tarly Bird
Sundaoy Roast

2 -Cowrse Lunchv
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BAMBINI MENU

(CHILDRENS MENW)

£10.99

MAIN COURSES

Gouwjons DiPollo-
Breaded chickew goujony served with fries and vegetables

Gowjony Di Pesce
Breaded fish goujons served with fries and vegetables

Bisteccaw Grigliov
Plain grilled, steak served with fries and vegetalbles

Pollo-Grigliov
A Freshv chicken breast cut into- strips; plain grilled served with fries and vegetolbles

Any Piggow or Pasto fromthe A La Cawte Menw

DESSERT

Ice Creawmv Cone or A bowl of ice creawmw

Ask o member of staff for today’s flavowrs; topped withv sprinkles; saurce and
mowshimallows!
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EARLY BIRD MENU £24.99 p/p
TUESDAY - FRIDAY 5.30PM - 6.45PM

STARTERS
Zuppa Del Giorno-
Homemade soup of the davy served with freshv homemade bread

F [I 7 R{pl ’
Fresh mushwooms stuffed with gowlic pawsley butter breadcrumbs
and, parmeson topped withy moggarella cheese

Pate Dellow Casov
Homemade chicken liver pate served with toost cranberry sauce and sadad gownishv

Caprino-In Filo
Sliced freshv goaty cheese wrapped. in filo-pastry deep fried served ovw a tomato- bruschettow

Smoked Salmon Rillette
Freshv Scottishv smoked salimow pate made with atouch of horseradishv source
and served with toast and butter

Insalato Cesore
A mired salad sevved with grilled chickew stripy and o homemade Caesor saurce

Melone Frescav
Fresho melow slices served with av selection of mixed fruit and a homemade fruit coulis

MAIN COURSES
Pollo- Al Cremav
Pawv fried chicken breast withy onions mushrooms gowlic and creaun
served withv roasted potatoes and vegetalbles

Beef or Pollo-Stroganoff
Strips of chickew or beef paw fried with- onions, mushrooms; paprika, cream and brandy served with rice

Longa Di Maiale
Ovew roosted pork loin slow cooked served in a tomato- based saurce withv mushwooms; cherry tomatoes
peppers and rosemawy served withv roast potatoes and vegetalbles

Merluggo- Della Casov
Freshv Cod fillet paunv fried withv chorigo- and white wine in a tomato- and creanmn source
sevved with rooust potatoes and vegetables

Any Piggo or Pastowfromthe A Lo Cowte Menur
DESSERTS

Please ask o member of staff for ouwr Eawrly Bird Desserty Menw
Desserty served with ice creawm will be anw additional £0.95
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SUNDAY ROAST MENU £24.99

12.00PM - 9.00PM

STARTERS
Zuppa Del Giorno-
Homemade soup of the day served with freshy homemade bread

Funghi Ripieni
Freshv mushwroomy stuffed withe gawlic parsley butter breadcrumbs
and parmesan tobped withy moggorellow cheese

Smoked Salmon Rillette
Freshv Scottish smoked salmow pate made with o touch of horseradish sauce
and served with toast and butter

Pate Della Casv
Homemade chickew liver pate served with toost cranberry saurce and salads goauwrnishv

Caprino-In Filo-
Sliced fresh goaty cheese wrapped in fllo-pastry deep fried served ov a tomato- bruschetto

Melone Frescav
Freshv melow slices served withv av selectiow of mixed fruit ond aw homemade fruit coulis

MAIN COURSES
Rowst of the Day
Chefs choice of roast served with roast potatoes and vegetables

Beef or Pollo- Stroganoff
Strips of chickew or beef pav fried withv onions, mushwooms; paprika, creanmn
and brandy served withv rice

Pollo-AUa Cremav
Pawn fried chicken breast witho onions mushwooms gauwlic and creaumn
served withv roast potatoes and vegetalbles

Merluggo Dellaw Casov
Freshv Cod fillet pauwn fried withv chorigo- and white wine in o tomato- and creanm sauice served
withv roast potatoes and vegetalbles

Any Piggo or Pastow fromthe A Lo Carte Menw
DESSERTS

Please ask o member of staff for the Sunday Lunch Desserty Menw
Desserty served withv ice creawmv will be awvv additional £0.95
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EUXTON

TWO COURSE LUNCH MENU £16.99
TUESDAY - SATURDAY 12.00pwv - 2.00pmv

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

Funghi Ripieni
Freshv mushwroomy stuffed withe gawlic parsley butter breadcrumbs
and parmesan tobped withy moggorellow cheese

Pate Della Casav
Homemade chicken liver pate sevved with toast cranberry sauce and salad garnishv

Smoked Salmow Rillette
Freshv Scottish smoked salmon pate made with a touch of horseradishv sauice
and served withv toast and butter

Insadato Cesare
A mixed salad served withv grilled chickew strips and o homemade Caesow soaunce

Bruschettw Classica
Touusted homemade bread topped with chobped tomatoes;, onion, gawlic
ond bosil driggled with olive oil topped withv pawrmesany shavings

MAIN COURSE
Pollo- Al Cremav
Pawv fried chicken breast with onions mushwooms gowrlic and creaumn
served withv roost potatoes and vegetubles

Beef or Pollo- Stroganoff
Strips of chickew or beef pan fried withy onions, mushwooms, paprika, creaumn
and brondy served with rice

Longa DV Maiale
Ovew rooasted pork loin slow cooked served inv a tomato- based saurce withy mushwooms, cherry
tomatoes peppers and rosemary sevved with roast potatoes and vegetables

Merluggo Dellaw Casaw
Freshv Cod filllet pauwnv fried withv chorigo- and white wine inv a tomato- and creanm sauices
served withv roast potatoes and vegetalbles

Any Pigga or Pasto fromvthe av la cawte menuw



