PASSIONE PER LA PIZZA

Christmas Menu
2 COURSE 19.95 - 3 COURSE 21.95

STARTERS

MAINCOURSE

POLENTA CHIPS (V)
Deep fried polenta chips served with garlic mayo,
rosemary salt and lemon

RISOTTO ALLA PANCETTA
Carnaroli rice cooked with pancetta,
broccoli, cream, and parmesan

SALSICCIA E LENTICCHIE
Italian pork sausage and braised lentil stew,
served with a side of garlic bread

STRIGOLI E COZZE
Liguria strigoli pasta cooked with mussels,
cannellini beans, garlic and basil

GUAZZETTO DI COZZE
Sautéed Shetland mussels cooked in a garlic,
parsley, chilli and white wine sauce

RIGATONI AI PEPERONI (V)
Rigatoni pasta tossed with cream
of red peppers and finished off
with pecorino shavings

ARANCINE (V)
Deep fried rice balls with tomato salsa served on
a bed of salad leaves
FRITTURA MISTA
Deep fried whitebait and calamari with garlic
mayo, lemon wedge and a side salad
BRESAOLA AND CAPPERI
Traditional north Italian cured meat
served with capers

PASTA FRESCA
Panciotti pasta filled with king
prawns served with a prawn, cherry
tomato and parsley sauce
LINGUINE ALLO SPEK
Linguine pasta cooked with speck,
tomato and cream sauce, topped
with toasted chestnuts

DESSERT

PIZZA

MIXED CANNOLI

APE MAYA

Ricotta cheese, provolone, speck, honey and nuts
SAPORI DI PUGLIA (V)

Tomato sugo, Fior di latte mozzarella, rocket,
burrata cheese and cherry tomatoes
LA CONTADINA

Provolone cheese, Fior di latte mozzarella,
potatoes, onion and pancetta
MORTADELLA

Ricotta cheese, Fior di latte mozzarella,
pistacchio, cured mortadella Italian sausage

Tube-shaped shells of pastry
filled with a sweet creamy ricotta
filling and our flavour of the day
HALZENUT PANNACOTTA

Hazelnut infused custard
made with cream, served with
a mixed berry coulis
DESSERT OF THE DAY

Ask your waiter about
today’s dessert

NATALE

Tomato sugo, Fior di latte, home made
meatballs with ’Nduja sausage

@POMOEDINBURGH

ENQUIRE NOW
OR YOU CAN CALL US DIRECTLY: 0131 337 2875
Please make sure you specify date, time, number of guests and your contact details.
Please let us know if you have any dietary requirements or food allergies.
10% service charge will be added to parties of 8 and more people

