DO YOU HAVE A FOOD ALLERGY?

FOOD SOLD HERE MAY CONTAIN OR HAVE COME
INTO CONTACT WITH THESE ALLERGENS
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CELERY CEREALS CRUSTACEANS
(GLUTEN)
EGGS FISH LUPIN
MILK MOLLUSCS MUSTARD
& g’o 0
NUTS PEANUTS SOYA
SESAME SEEDS SULPHUR DIOXIDE

IF YOU WOULD LIKE TO KNOW THE INGREDIENTS OF ANY
FOOD SOLD HERE A MEMBER OF STAFF WILL BE HAPPY TO
ASSIST YOU AND DO LET US KNOW IF THERE IS ANY FOOD

THAT MAY CAUSE AN ALLERGIC REACTION.

PLEASE ASK BEFORE YOU ORDER

‘We cook all dishes fresh to order, so please allow for longer wait times.
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ZUPPA DI POMODORO

Tomato Soup

PATE D’OCA ALL’ARANCIA

Duck and orange paté served with salad, brown bread and butter
CARPACCIO DI BRESAOLA

Thinly sliced marinaded fillet of beef served with rocket, Parmesan
shavings, olive oil and balsamic glaze

SALMONE AFFUMICATO

Smoked salmon served with brown bread

THREE COURSES
£30.50
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OPENING TIMES:
Thursday to Saturday - 5.00pm-9.00pm
Sunday - 1.30pm-8.00pm

BYOB
Corkage charge - £5.00 (wine) — £1.00 (small beer); £1.50 (large beer)
Corkage charge - £7.50 (barolo, amarone and prosecco)

BOOKINGS
07891858439
BOOK ONLINE

www.italiantrattoria.co.uk

574 Lanark Road, Edinburgh EH14 SEL

Haina

ALL THE MAIN COURSES ARE SERVED WITH
ROAST POTATOES AND VEGETABLES

TACCHINO AL FORNO

Roast turkey with all the trimmings
POLLO SOFIA LOREN

Chicken breast topped with asparagus in a white wine, onion and cream
sauce.

TORTELLINI SPINACI E RICOTTA V

Stuffed pasta with Ricotta cheese and spinach, served with tomato and
cream sauce

STINCO D’AGNELLO

Lamb shank cooked with mint and rosemary in a red wine sauce.
AGNOLOTTI ARAGOSTA

Pasta stuffed with lobster and served with king prawns in a white wine,
cream and tomato sauce.

Deddents
BUDINO DI NATALE
Christmas Pudding
TIRAMISU

Traditional home made Italian dessert
GELATO MISTO
Mixed ice cream
PANNA COTTA
Home made cream
Italian dessert




