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Welcome to-Papa Luigi's
OPENING TIMES
Mondovy 12 noow - 9.30pm
Tuesday - Thawsdoy 12 noow - 2pm & 5.30pmv - 10pmy
Friday 12 noow - 10pmv
Satwrdoy 12 noow - 10pmv
Sunday 12 noow - 9pmv
SPECIAL OFFERS
Monday Offer AW Day from 12 noon £6.95 any pigga/pasto
Lunch Offers 12 noow - 2pmv £10.95 any pigza/pasto
Tuesday - Friday £17.95 2-couwrse merun
tarly Bird Offer Tuesday - Fridoy 3-cowrse meruv
5.30pm - 6.45pmy £26.99
Satuwrday Offer Every Satwrday 12 noow - 6pmy  £10.95 oy pigga/pastow
Sunday Offer Every Sunday 12 noow - 9pm £26.99 3-cowrse merw

The offers above are available all yeaw round but please note in December, these offers
do-change or awe not available. Please check owr website for morve informatiow.

We do-cater for Vegetoriansy © and options awe available for Gluten Free and Vegawv .
Please ask the manager if yow have any queries.

We cawv acconmunodate lavge pauties for Bithdays, Chwistenings;, and Weddings etc. Pauwty menus or buffety
ave available, please ask o member of staff for fuuther details.

Call 01257 262644 for more information
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% GARLIC BREAD

(Gluten Free and Vegan options avadlable)

. ©
Pane AU Aglio £6.50
Classic garlic breads
Pane AU Aglio- Con Pomodoro © £6.90
Goaw'lic bread with tomato-and oregano
pPane All Aglio-Con Formaggio- © £6.99
Gow'lic bread withy moggowrellaw cheese and oregano-
pPane Al Aglio-Conw Formaggio € Funghi © £6.99
Gowr'lic bread withy moggorella cheese, mushwooms & orvegano-
Pane Vesuwvio © £6.99
Garlic bread with tomato; red onions and freshv chilliv
Pane Focaccia © £6.50
Pigzo base tobped with olive ot and freshv rosemary

INSALATA CONTORNI

Anelli DU Cipollov Frittov ® £3.90
Oniow rings
Patatine Fritte © £3.99
Chips
Olive © £5.90
Mawinated olives withv sun blushed tomatoes and homemade bread
Insalato Di Pomodoro-E Cipollar © £5.70
Tomato- and oniow salad withv fresh basil
Insalato Verde © £4.50
Greew leaf salad
Insalato Mistow » £4.90
Mixed Salad
Insalatow Rocket T Pawrmigionno © £4.90

Fresh Rocket leawves with parmesoun shawvings
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EUXTON

Zuppa Del Giorno- © £6.50

Homemade soup of the day sevrved withv homemade bread

Insalato Caprese v £8.50
Freshly sliced tomato- with buffalo- moggowella & basil leaves

Funghi Ripienis © £8.99
Fresh mushwooms stuffed withy gawlic, parsley, butter, breadcrumbs and pawrmesony
topped withv mogzarella cheese and baked in the ovesv

Fegat’wu?’Dl'/Pouo £9.99
Pan-fried chickew livers withv bacon, onions, chilli, mixed herbs and a red wine sauce
Costolette DU Maiale £9.99
Pork ribs served in v homemade BBQ saurce

Bruschetto Classicav © £8.99

Toousted homemade bread topped withvchopped tomatoes, onions, garlic and basil,
driggled withy olive oil and topped with pawrmesan shavings

Cocktnil Di Gamberetty £9.99
Freshvprawng topped with- homemade Mawie Rose sauice served owfresh salad leaves

Pate Della Casav £8.99
Homemade chickew liver pate; served with toost, cranberry source and fresh salad
leaves

Capesante Ala Livornese £13.99
Fresh scallops pan-fried withv cherry tomatoes; garlic; chilli and white wine in av
tomato- saurce served with homemade breads

Antipasto- Italiano- (mininmuun 2 people) £16.99
A selection of freshly sliced Italiownw meaty served withv olives, suun blushed tomatoes,
homemade bruschetto, buffalo- moggarella and homemade bread

Gamberoni Sawdav £13.99
King prowns pan-fried withv gawlic, butter, white wine and a touch of creaumn
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ANTIPASTI (continueas

Calamowy Fritty £9.99
Freshv squid rings coated inv av Light batter, deep -fried; served with towtor saurce ands
freshv salad leaves

Caprino in Filo £8.99
Sliced freshv goaty cheese wrapped invflo-pastry, deep fried, served on tomato-
bruschettow

Langoustines T Capasante £13.99
Whole langoustines and scallops panv fried, inv v pink peppercor and lemow butter
sauce

PIZZA
(Gluten Free and Vegan options avadable)

o o, ©

5w Mawrgherito £10.99
Tomato- and mogzowello cheese
Pilgga Romanav £11.90
Tomato; moggowrellow cheese, houwm and mushwrooms
Piggo Tropicale £11.90
Tomato; moggarellaw cheese, haw and pineapple
Pigzm Contadina £11.90
Tomato, moggarella cheese, chicken and sweet corw
Piggov Tricolove £12.99
Tomato; moggowellow cheese, goat’s cheese; Poarmar haum,
and rocket leaves
Pigzo Quattro-Stagioni £11.90
Tomato, moggarellaw cheese, hauwn, peppers, mushwooms
and oniony
Pigga Vegeltowriona © £11.90

Tomato, mozggarella cheese, onions, roasted peppers, courgettes,
olives and mushwooms
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PIZZA (contimued)

Tomato, moggarella cheese, tuna, smoked salimon, and prawns

Piggza Mafiosa £11.90
Tomato, moggowrellow cheese, salami, onionsy and freshv chili

Pigza Calgone £12.99
House speciality, afolded pigzo withv onions, mushwooms, peppers
hawmy sadlami;, tomato- and moggarellow cheese topped with av tomato- saurce

Pigga Americano- £11.90
Tomato, mozggawrella cheese and salamis

Pigzo Spagnola £12.99
Tomato; moggawvella cheese, chorigo, mushwooms, and o egg

Pigza Romagnola £12.99

Tomato; moggowrellow cheese, hamy salaumi; chickenw and chorigo

Piggo Montagna £12.99
Tomato; moggovellow cheese, goat’s cheese; olives; chilli and Pawrmaw haun

Piggo Rusticow £12.99
Tomato, moggarella cheese;, bacon, Italiow sausage; mushwroonm

Pigga Bianca £11.90
Moggarella only (no-tomato- sauice), cherry tomatoes, parmao houww

Extratoppings £1.95



&
‘Plﬂl ﬂ?»;
PASTA AL FORNO

OVEN BAKED PASTA DISHES
(Gluten Free and Vegan options available)

Lasagne Al Forno- £13.99
Ovew roausted homemade lasagne with Bolognese, béchamel, parmesan, and
moggarello cheese and tomato- saurce

Carmnellonv AW Italianar £13.99
Cannelloni tubes fllled withy minced beef and spinach topped withe mogzarella cheese
thenw oven baked inv v béchaumel and tomato- saurce

Perwne Islov £13.99
Shovt pasta tubes cooked with onions; garlic, Italiow saunsage and haw inv v tomato-
saurce topped with freshv Buffalo- moggavellow and baked in the ovesv

Pernwne Vegelowiomna © £13.99

Short pastow tubes cooked withv av selection of mixed vegetalbles in o tomato- saurce;
topped with moggarellow cheese and baked in the over

PASTA

(Gluten Free and Vegan options avadable)

Stowter Siged Pasto Dishes £10.95
Spaghetty Bolognese £12.90
Spaghettt cooked inv homemade Bolognese sauice

Spaghetti Carbonara £13.50
Spaghetti cooked with bacon, egg yolk, and crecun and pawrmesoun cheese
Spaghetti Con Frutti DL Mawe £13.99
Spaghettt cooked with- mixed seafood, garlic; onions, chilli and tomato- source
Spaghetti Ala Puttanesco £13.50
Spaghettt cooked withy onions; capers, garlic, olives and anchovies invtomato- source
Perwne Arrabbiato © £13.50

Short pasta tubes cooked withv onions, chilli, gawlic, and fresh tomato-

Permne Diawolow £13.50
Short pasta tubes cooked withy onions, gowlic, chilliy, sadlamic and wushwoomy in tomato-
souLce



‘l@ PASTA (continued

EUXTON

Foauwrfolle Allo-Scoglio- £13.50
Bow tie paustor cooked withv onions; smoked salmonw and prowng inv av tomato-and creanmy

sauce

Perwne Vodka £13.50
Short pastaw tubes cooked with bacon, onions, gawlic, chilliy; creamy tomato, and av
splashv of vodkav

Tagliolini Tonwno-& Gamberetty £13.50
Strips of pastow cooked withy onions, gawlic, chilli, tunaw and prawng inv olive ol
Tagliolini Casalinga £13.50

Strips of pastow cooked with oniong bacon, mushwooms, dollcelatte cheese and a touch

of creaumv

Farfalle Vegetoriono © £12.90
Bow tie pastow cooked withv av selection of vegetables and olive oil
Tagliolini Amalfv £13.50

Strips of pastow cooked withvonions, gawlic; broccoli and freshv salimonw inv av creaumn and
tomato- saunce

Tagliolini Av Capri £13.99
Strips of pastow cooked withv onions, gawlic, chilli and king prawng ivv olive oil

Tortellini Alfredo- £13.50
Meat filled pastow cooked withy onions, haum; mushwooms; tomato- and creaumn

Perwne Ala Carne £13.50
Short pastow tubes cooked withv chorigo, fresh sausage and chicker inv av tomato- source

Ffarfalle Quattro-Formaggio- £13.50
Bow tie pastow cooked inv v creauny four cheese souice

Tagliolini Al Matriciana £13.50
Strips of pastow cooked withy onions, gawlic, chilli and bacow inv o tomato- saurce

Fawrfalle Rustica £13.50
Bow tie pastow cooked withv onions; garlic, chilli, chorigio, cherry tomatoes, invav
creauny sauce
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RISOTTI

Risotto- Funghis © £13.50
Rice sautéed withv mixed wild mushwooms

Risotto- Montanara £14.90
Rice sauutéed with- onion, gawlic, chilli; chorigo-and chickev ivv av light tomato- soaunce

Risotto- A Fruttv D Mare £14.90
Rice sautéed withy mixed seafood; garlic, and chilli inv v tomato- saurce

PAPA’S SIGNATURE DISHES

SwrfFnwTwrf £34.95
A super succulent 100y Fillet steak cooked to-your liking served withi

two-giant king prawng in av creauny gauwlic saurce

Tagliatelle Spigola NEW £21.95
Freshv strip of pastaw withv seabass, king prawns, cherry tomatoes, parsley

Spiedino-Di Pesce £29.90
A selection of king prawns, scallops, langoustines and fresh salmow fillet plain grilled
topped withv av light brandy, shallot and creaun saurce served witiv rices

Rawvioli Aragosto £22.50
Lawrge rowioli pastow fllled withv Lobster meat cooked inv av creauwm and, tomato- saurce withy
freshv cravyfishv and chilli

Tagliolini Papas £24.95
Freshv strips of flllet steak; grilled; thew cooked with-onions, gowlic; chilli and tomato-

sauce sat on av bed of fresh tagliolini pastow

Merlugzo- Capesante £25.95
Freshv Cod fillet paw fried withv freshv scallops;, cherry tomatoes, gauwlic, chilli and white
wine inv avtomato- saurce

Rowvioli Tawrtufo- € Funghis NEW
Freshv rowvioli pasta fllled withv truffle mushwoom,, cooked inv av creauwmny Potrobello- saurce.
Finished withy white truffle oil. £22.50



&
‘Plﬂl ﬂ?»;
CARNE
Rﬂr?xyeAuwGrég»hia/ £29.90

Plainv grilled Ril- eye steak served withvoniow rings, grilled tomato-and v roasteds
mushwoonm

Rib-eye A Funghi £29.90
Grilled Rib-eye steak cooked with- onions, garlic, wild mushwooms and white wine
Medaglioni Monte Bianco- £29.99
Medallions of fillet steak cooked with freshv asparagus inv v dollcelatte cheese sauice
Filetto- Al Grigliov £32.99
Grilled fillet steak, served with- oniow rings, roasted tomato- and a roosted mushwoom
Medaglioni Dianov £29.99

Medallions of filllet steak cooked witihvonions, French mustowd and wunshwooms inv v
creaumy brandy saunce

Medaglioni Al Pepe £29.99
Medallions of fillet steak cooked withvpeppercorng in av creaumn and brandy sauce

Medaglioni Piccantv £29.99
Medallions of fillet steak cooked withvpeppers, onions and chilli inv v tomato- source
Beef Stroganoff £26.99

Strips of fillet steak pawv fried withy onions; nmushwooms, paprika, creawm and brandy
sevved with rice

Filetto-Di Maiale T Melav £23.90
Pork fllet cooked with shalloty, apples and cranberry’s inv o light red wine jus

Saltimbocca dio Maiale NEW £23.90
Panfried pork flllet with poawrmaw hawm inv v sage and butter source
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EUXTON POLLO

Pollo-AiL Funghi/ £19.99
Breast of chicken pow fried with onions; gawrlic, wild mushwooms and white wine

pollo-Alla Piggaiola £19.99
Breast of chickenw paw fried with onion, garlic, olives, capers and orvegano- inv o tomato-
sauce

Pollo-Piccante £19.99
Breast of chickevw cooked with peppers, onions and chilv inv v tomato- saurce

Pollo- Calabrese £19.99
Breast of chicken cooked withy onions, garlic, mushwooms and chorigo- i a tomato-
souLce

Pollo-Valdostano £19.99
Breast of chicken; oven baked topped with- Cheddaw cheese and Pawrma haww ivv ov reds
wine jus

Pollo- AU Cacciatora £19.99
Breast of chicken sauutéed withy onions, mushwooms and herbs in o tomato- saunce

pollo-Stroganoff £19.99
Strips of chicken breast pan fried withy onions; mushwrooms; paprika, creaum and
brandy served with rice

PESCE

Salmone Alla Grigliov £22.99
Salmow steak; pawn fried with butter, white wine; lemow juice and o touch of creawm

Salmone Speciality £24.99
Salmow steak; pa fried with king prowns, asporagus, onions, gorlic and white wine
v av creaun and tomako- sauices

Gamberoni Provengale £27.99
Glant king prawng cooked with shallots, chilli, gawlic, cherry tomato and white wine
v v tomato- sauice sevved withv rice ov taglioling
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PESCE (continueds

Gamberoni Al Grigliov £27.99
Giont king praowns; plaivv grilled;, drigzgled withv o light gowlic butter saurce served withv
rice or tagliolini

Seabass Montecarlo- £25.99
Fillety of seabass cooked with shallots, white wine; creouny; gowlic, mussels and king
prowns

¥ % % % %

Please turn over for the following menus:
Bambini (Children's)
Eawrly Bird
Sunday Roost

2 -Cowrse Lunchv



#

l?@

BAMBINI MENU

(CHILDRENS MENUW)

£12.90

MAIN COURSES

Gowjony DiPollo-
Breaded chicken 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-Griglia
A Freshv chicken breast cut into- strips; plainw grilled sevved with fries and vegetables

Any Pigga or Pasta fromthe A La Carte Menw

DESSERT

Ice Creamv Cone or A bowl of ice creamv

Ask v member of staff for today’s flavours, topped with sprinkles; sauce and
mowshwmallows!
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EARLY BIRD MENU £26.99 p/p
TUESDAY - FRIDAY 5.30PM - 6.45PM

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

Ffunghi Ripieni
Fresh mushwooms stuffed withy gowlic pawsley butter breadcrumby
and parmeson topped withv moggorello cheese

Pate Della Casow
Homemade chicker liver pate served with toast cranberry sauce and sadad gawnish

Caprino-In Filo-
Sliced freshv goaty cheese wrapped invfilo-pastry deep fried served onw a tomato- bruschetto

Smoked Salmown Rillette
Fresh Scottishv smoked salimow pate made withy a touch of horseradish saurce
ond served with toast and butter

Insalato Cesore
A mired salad served withv grilled chickew stripy and v homemade Caesow sauice

Melone Fresca
Fresh melow slices served with v selectiov of mixed fruit and a homemade fruit coulis

MAIN COURSES
Pollo-Allaw Cremav
Pawvfried chicken breast withy onions mushwooms gowlic and creaun
sevved withv roousted, potatoes and vegetables

Beef or Pollo- Stroganoff
Strips of chickew ov beef paw fried withv onions, mushwrooms; paprika, cream and brandy sevved with rice

Longa Di Maiale
Ovew roousted pork loin slow cooked served inv atomatobased saurce withy mushuwooms; cherry tomatoes
peppers and rosemowy sevved withv roast potatoes and vegetolbles

Merlugzo- Della Casaw
Freshv Cod fillet paw fried withy chovigo-and white wine in a tomato- and creaun sauice
served with roast potatoes and vegetables

Any Piggoor Pastow from the A Lo Cowte Menw
DESSERTS

Please ask o member of staff for our Eawly Bird Desserty Menw
Desserty served withv ice creanm will be auv additional £0.95
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SUNDAY ROAST MENU £26.99

12.00PM - 9.00PM

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

Funghi Ripieni
Freshv mushwoomy stuffed withv gowrlic pawrsley butter breadcrumbs
and parmeson topped withy moggawellaw cheese

Smoked Salmown Rillette
Fresh Scottish smoked salmow pate made withv av touch of horseradish sauice
and served with toast and butter

Pate Della Casv
Homemade chickew liver pate served with toast cranberry sauce and salad gornishv

Caprino-In Filo-
Sliced freshv goaty cheese wrapped in fillo-pastry deep fried served on atomato- bruschettow

Melone Frescav
Freshv melow slices served withv av selectiov of mixed fruit and o homemade fruit coulis

MAIN COURSES
Roast of the Doy
Chefs choice of roust served with roast potatoes and vegetalbles

Beef or Pollo-Stroganoff
Stripy of chickew or beef pawn fried withy onions, mushwooms; paprika, creamw
and brandy served withv rice

Pollo-AlUa Cremav
Pawv fried chicken breast with onions mushwrooms gowlic and creanmn
served withv roast potatoes and vegetalbles

Merluggo Della Casv
Freshv Cod fillet pawv fried withv chovigo- and white wine inv a tomato- and creanm sauice serveds
with rooust potatoes and vegetables

Any Pigga or Pastov fromthe A LaCovte Menw
DESSERTS

Please ask o member of stafffor the Sunday Lunch Desserty Menw
Desserty sevved with ice creoaum will be anv additional £0.95
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EUXTON

TWO COURSE LUNCH MENU £17.90

TUESDAY - SATURDAY 12.00pm - 2.00pwv

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

Funghi Ripien
Freshv mushwoomy stuffed withv gowrlic pawrsley butter breadcrumbs
and parmeson topped withy moggarellaw cheese

Pate Della Casv
Homemade chickew liver pate served with toast cranberry sauce and salad gornishv

Smoked Salmovv Rillette
Freshv Scottish smoked salmow pate made withv av touch of hovseradish saurce
and served with toast and butter

Insalatow Cesave
A mixed salad served withv grilled chickew strips and o homemade Caesow souice

Bruschettw Classico
Toosted homemade bread topped withv chopped tomatoes, onion, gawlic
and basil driggled withv olive oil tobped withv pawmeson shawvings

MAIN COURSE
Pollo-AlUa Cremov
Pawv fried chicken breast with onions mushwrooms gowlic and creanmn
served withs roost potatoes and vegetables

Beef or Pollo- Stroganoff
Stripy of chickew or beef pawn fried withv onions; mushwooms; paprikay creamwy
and brandy served withv rice

Longa Di Maiale
Ovew roasted pork loin slow cooked served in o tomato-based saurce withy mushwooms, cherry
tomatoes peppers and rosemanwy served with roast potatoes and vegetalbles

Merluggo Della Casav
Fresh Cod fillet paw fried with chovigo- and white wine in a tomato-and creanm sauice
served withv roast potatoes and vegetalbles

Any Pigga or Pasto fromthe o low cawte menw



