FPorrtobello

- Gluten Free Menu -

All our dishes are made to order with fresh ingredients, meaning there is plenty of choice for those who avoid wheat and gluten.
The food on this menu may also be available on our a la carte menu so please inform us when ordering that you require gluten free.
Whilst every effort is made to prepare food separately, traces of gluten may remain, as all food is prepared in a kitchen where gluten is present.

Something while you’re
deciding?

Mixed marinated olives (v)
£2.00
Olives with Feta (v)
£3.25

- To Share -

Bread and Olives (v) For One
£3.95 / For Two £6.50
A mix of warm gluten free breads
with marinated olives and
dipping oil.
Carne Misto For One £6.85 / For
Two £10.95
Cured Italian meats served with
warm buttered spinach, olives,
sun blushed tomatoes and gluten
free bread.

- Pasta Dishes -

The following sauces served with our gluten free pasta

Al Salmone £10.35 - Smoked salmon pieces in an orange, tomato and cream sauce.
Bolognese £8.95 - Homemade beef Bolognese sauce.
Pollo Pesto £9.85 - Homemade basil pesto with chicken, peppers and onions.
Panza £10.15 - Pieces of chicken breast and mushrooms in a creamy tomato sauce.
Formaggio £9.85 - Bacon and leeks in a creamy dolcelatte cheese sauce.

Con Gamberetti £10.45 - Tiger prawns and mushrooms in a creamy red pepper and rocket sauce.
All’Arrabiata £9.35 - Spicy chilli and plum tomato sauce with pepperoni, mixed peppers and olives.
Carbonara £9.85 - Pancetta, onions and parmesan cheese in a cream sauce.

Pollo Dolcelatte £9.85 - Chicken and apricots cooked in a cream and dolcelatte cheese sauce.
Epomeo (v) £9.65 - Mushrooms and mixed peppers cooked in a creamy tomato sauce with chilli and fresh coriander.
Amalfitane £11.25 - Crayfish and tiger prawns cooked with lemon, rocket and olive oil.

Con Capperi e Tonno £9.65 - Tuna, capers and olives in a tomato sauce.

Per Sorelle £10.35 - Smoked salmon in a cream cheese, lemon and dill sauce.

Lasagne al forno (v) £9.45 - Our homemade vegetable lasagne oven baked with mozzarella.

- Risotto -
Risotto Frutti Di Mare £10.95 Risotto al Pollo e Piselli £9.85 Risotto Vegetariana (v) £9.65
Mixed seafood in a fresh Chicken, pea and pancetta Mediterranean vegetable
tomato sauce with red wine, risotto in a parmesan cream risotto in a tomato and basil

olives and garlic. sauce. sauce.



- Specialities -

Manzo di Portobello: Fillet £17.45 / Sirloin £15.45
Strips of steak with mushrooms and asparagus served in a creamy
green peppercorn sauce.
Griglia: Fillet £18.50 / Sirloin £15.50
An 80z steak chargrilled to your liking.
Al Pepe: Fillet £19.95 / Sirloin £17.00
80z steak served in a classic green peppercorn and tomato sauce.
Speciale: Fillet £20.50 / Sirloin £17.25
80z steak with onions, garlic, mushrooms and prawns in a creamy
white wine sauce.
Al Funghi: Fillet £19.00 / Sirloin £16.75
80z steak cooked in a cream and mushroom sauce.
Scappa: Fillet £19.75 /Sirloin £16.75
An 80z steak in a dolcelatte & cream sauce with bacon &
asparagus.

Pork Stroganoff £15.10
Strips of pork loin in a wholegrain mustard stroganoff sauce with
mushrooms, peppers and onions.
Pork con Albiccoca e Crema £14.95
Grilled pork loin in an apricot and cream sauce with fresh coriander
and garlic.
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| All specialities are served with your choice of chips, rice,

|
|
mixed vegetables or salad. i

Pollo Formaggio £15.25
A tender breast of chicken in a dolcelatte cheese sauce with
pancetta and leeks.

Pollo Estragone £15.10

A tender breast of chicken cooked with mushrooms, onions and
tarragon in a red wine jus.
Pollo con Prosciutto al Forno £15.95
A tender breast of chicken topped with cured ham and cooked in
a rich Napoli sauce, topped with mozzarella cheese and baked in
the oven.

Branzino Albicocca £18.50
Baked seabass in an apricot and blue cheese sauce.
Branzino al Cardinale £18.95
Seabass with prawns, asparagus and dill, cooked in a light white
wine and cream sauce.
Branzino con Capperi £18.25
Seabass cooked with capers, olive oil and drizzled with fresh
lemon juice.
Salmone Roma £16.25
Fillet of salmon in a cream sauce with mushrooms, onions and
prawns.
Salmone e Mascarpone £16.50
Fillet of salmon in a red pepper and mascarpone cream sauce.
Tonno al Salsa £16.45
Grilled tuna steak with a spiced tomato salsa.

- Pizzas -

Margherita (v) £8.10 - Cheese, tomato and oregano.
Pollo Toscana £9.95 - Mushrooms, ham and chicken.
Quattro Stagioni £10.25 (Four seasons) - Quarters of ham, mushrooms, artichoke and asparagus.
Pepperoni £9.45 - Mixed peppers and pepperoni.
Tonno £10.45 - Tuna, red onion and sweetcorn.
Diablo £9.85 - Spicy homemade meatballs, onions and chilli.
Proscuitto Ananas £9.45 - Ham and pineapple.
Vegetariana (v) £9.55 - Mushrooms, mixed peppers, onions, olives and sweetcorn.
Fiorentina £9.85 - Spinach, egg and ham.

Portobello Speciale £10.95 - Mushrooms, ham, salami, pepperoni, peppers and onions.
Quattro Formaggio (v) £9.85 - Four Cheeses (mozzarella, cheddar, parmesan and gorgonzola).
Prosciutto Crudo £10.95 - Cheese and tomato pizza baked in the oven then covered with cured ham and fresh rocket.
Fiesta Di Carne £10.95 - Ham, pepperoni, meatballs and pancetta.

Marinara £10.25 - Mixed seafood, prawns, mussels, calamari, and tuna with olives.

- Side Orders -

Rice £1.85
French Fries £2.10
Mixed Vegetables £2.85
Herby fried Potatoes £2.95
Gluten free bread with dipping oil £2.65
Bruschetta £3.95
Tomato & Onion salad £3.25
Mixed Leaf Side Salad £3.95
Olives & Feta £3.25
Olives £2.00
Insalata Caprese £3.45
(tomato, red onion and fresh mozzarella)

- Desserts -
£4.95 each

Warm chocolate fudge cake.
Vanilla cheesecake with raspberry coulis.
Warm chocolate brownie.

Pecan tart.

Sticky toffee sponge.

All served with your choice of either ice cream or cream.

£3.75 each

Two scoops of sorbet of the day.

A selection of ice cream - Choose any three scoops of the following;
vanilla, strawberry, chocolate, mint chocolate chip, raspberry ripple.

£6.50 each

Affogato - A traditional Italian dessert. A scoop of vanilla ice cream served

alongside a shot of amaretto and an espresso.

Cheeseboard - A selection of cheeses served with grapes, chutney and warm

gluten free bread.



