A note from Nicola,

Eating is a serious matter in Italy, and our Head Chef has helped create Rucola’s
award -winning menus to reflect the very best of traditional and contemporary
[talian cuisine. From classic, freshly-made pasta, to delectable fresh fish and
succulent meat - all of our mouth-watering dishes are made with the finest

ingredients sourced from specialist suppliers.

Looking for something a bit different ?  We have daily specials, just ask our
dedicated team of Chefs and Staff. We will be happy, if possible to alter any
dish, even perhaps cook it at your table and where possible cater for special

dietary requirements or special requests.

An Experience Heightened with Fine Wine
They say the best things in life come to those who wait, and we believe that
to be true. Take for example our comprehensive wine list which we also have

thoughtfully and carefully selected to accompany your chosen or favorite dish.

The Winning Formula
We think that the secret of our success is that we are striving to achieve a
perfect marriage of serving fine food and wine, discerning service, and
amazing value, but as the old saying goes: the proof of the pudding is in the eating.
In a recent survey of our customers, an impressive percentage strongly
agreed that the produce was fresh and of the best quality and that our
committed team are friendly and helpful; and that we have created an invigorating
atmosphere  which  provides an excellent venu to celebrate those

special and important occasions.

The restaurant is available to hire for functions. We are happy to cater for any
sized party, for weddings, birthdays, anniversaries, funerals or even for your
workplace celebration. We can offer either an a4 la Carte menu or a set menu

that can be individually tailored to suit your personal requirements.

Ciao

Nicola

From our Pizza Oven

Bread

La Bruschetta Toasted bread, fresh tomatoes, garlic, basil
Garlic Bread ‘In Bianco’ Pizza base, garlic, olive oil
With Cheese

Garlic Bread ‘Rosso’  Pizza base, garlic, olive oil, tomatoes

Focaccia Rustica ltalian bread, rosemary, olive oil

Pizzas

Mavgherita Tomato, mozzarella

Prosciutto e Funghi Tomato, mozzarella, mushrooms, parma ham
Quattro Stagl'oml' Tomato, mozzarella, artichokes, roast peppers, parma ham
Ca;o ricciosa Tomato, mozzarella, ham, black olives

Americana Tomato, mozzarella, spicy sausage (hot)

Quattro Formaggi Tomato and four cheeses

Vegeta riana Tomato, mozzarella, roast vegetables

Calzone Folded pizza, tomato, mozzarella, ham, mushrooms, spicy pepperoni
Hawaiana Tomato, mozzarella, ham, pineapple

Al Tonno Tuna fish, onions, mozzarella

Rucola ‘Specia( e’ Fresh chopped tomato, mozzarella, rocket salad, parma ham




Welcome to Rucola.
Rucola Restaurant, is an altogether classic encompasing take, on the best of ltalian cooking. Authentic vibrant flavours burst with atmosphere, on a menu that takes its inspiration from across ltaly.

;' From stunningly simple pasta and pizza’s, to the freshest * Pesce e Carne °, Rucola is itself, a passion for food and an appetite for living.
' Bon Appetito !
5 1\ Luncheon Menu £13.00 'l.',.
~ You may choose any Starter or Main from the Pizza Menu J{ {.. Daily specials are available at an additional cost
w0 EX ﬁi
‘g First Course Main Course

,t Italian salad of avocado, mozzarella and tomatoes dressed with light basil oil ‘fl Tender grilled veal scallop sprinkled with a light olive oil dressing
Qt" Calamari Saltati "ﬁ ! i ﬁil" Pollo Alla Crema E Funghi
"0 Sautéed baby squid f

Insalata Tricolore Con Olio E Basilico r‘ Battuta Di Vitello Paillard
J ! ; ".{f(\

Chicken breast in a cream and mushrooms sauce

. Insalata Alla Rucola ’ ‘?‘ i , 2., Bistecca Di Manzo Al Pepe Nero extra £3.00
Sun dried tomato, courgette and parma ham served on a bed of rocket salad Sirloin steak of beef in a black pepper sauce
\ \ ‘_{({]’t
Bresagla Della Valtellina | ’ | .f {f‘ Fegato Al Burro E Salvia
Thinly sliced smoked beef served on a rocked bed with a goat's cheese dressing ?'in. L Calves liver cooked in a butter and sage
N
Prosciutto Di Parma Con Melone Salmone Al Forno Con Alloro

Parma ham with melon Fresh salmon steak baked with bay leaves
Asparagi Al Burro

, Gamberoni Reali Piccanti AllAglio Dolce extra £ 3.00
Fresh asparagus dressed with hot butter

King prawns sautéed in a sweet garlic and chilli

Tagliolini Al Pomodoro E Basilico
Tagliolini with a fresh tomato and basil sauce

The Rucola Fish And Chips
Deep fried fillet of cod served with chips

Fettuccine Al Salmone
Egg noodles with smoked salmon and cream sauce

Filetto Di Maiale Al Vino Bianco

Filet of pork cooked in white wine

Penne Arrabbiata
Pastas quills served with a spicy tomato sauce

Sogliola alla Mugniaia

Sole fillets in a butter, lemon and wine sauce

Minestrone Di Verdure

Traditional Italian clear vegetable soup Melanzane Alla Pa rmigiana

Sliced aubergine baked, with parmesan

Lasagna Al Forno

Traditional Italian lasagna baked in the oven ] ]
The two course meal is served with fresh vegetables

Crespelle Di Vitella E Parmigiano Gratinate

A fresh mince of veal with parmesan wrapped in pancakes baked au gratin

Sweets from the Trolley £5.50
Spaghetti Alla Puttanesca

Spaghetti with anchovies, capers and black olives in a spicy tomato sauce Cheese Board £ 7.50 Coffee £ 3.00 \3)‘-\ “r
This menu is only available Monday — Friday, January — November and for parties of no more than 12 people ’\
The management will be happy to provide the free wi-fi code to customers who require this facility. \ '\
Food Allergies & Intolerances ! *
Please don’t leave any valuables in your car, bring them into the restaurant for safe keeping. Customers with allergies need to be aware of this risk and should ask the - )

management for information on the allergen content of our food.

We are on Face(oook,n join us, you will find a lot of deals. All prices include VAT, a 10% gratuity is optional



