
Pasta e Fagioli 	 £4.45
Traditional Piedmontaise pasta & barlotti bean soup with fine 

vegetables, black kale, garlic croutons & shredded Prosciutto	

Arancini  (v)	 £5.95
Breaded wild mushroom risotto ball with a truffle sauce 

Involtini alla piemontese	 £6.45
Filo parcel filled with crumbed Italian sausage, mozzarella, 

porcini mushrooms & fennel with a spiced sunblushed 

tomato dressing 

Gamberoni al Limoncello	 £7.25
Large tiger prawns in a Limoncello infused cocktail dressing on a 

bed of shredded Romaine lettuce

Vittelo Tonnato	 £7.45
Sliced veal with a piquant tuna & caper dressing

Caprese  con Burrata  (v)	 £8.45
Fresh Italian Burrata cheese from Puglia with sliced plum tomato, 

fresh basil & extra virgin olive oil

Carpaccio di manzo	 £8.95
Thinly sliced seared fillet of beef with a marinated mixed bean 

salad & Parmesan shavings	

cozze e vongole	 £6.95
Steamed mussels and clams with fresh garlic, white wine & saffron 

served with toasted foccacia		

gamberoni con pancetta	 £7.45
King prawns with smoked pancetta, garlic, chilli, white wine & butter 	

caprino con pera (v)	 £5.95
Pan seared goats cheese with caramelized pear and almond brittle, 

lambs leaf & watercress salad with a strawberry vinaigrette 	

cappesante con barbabietole	 £8.25
Seared scallops served on a medallion of beetroot with a sweet 

pepper puree & an essence of spinach & basil

Our specially selected Mathers Gold Standard Beef is provided by Simon Howie of 

Perth. This cattle is raised on the lush pastures of Aberdeenshire providing consistent 

award winning beef. Traditionally matured on the bone for a minimum of 28 days to 

ensure the perfect tenderness & flavour. Our steaks are seasoned with an aromatic 

sea salt rub. 

Served with your choice of:

Chunky hand cut chips, creamed celeriac & potato mash or house salad.

10oz Sirloin	 £19.95
Perfectly seasoned & tender sirloin	

8oz Fillet	 £24.95
Tender, thick cut fillet steak	  

12oz Rib-eye	 £24.45
Well marbled, juicy & full of flavour 

18oz t-bone 	 £32.95
Tender fillet & sirloin on the bone	

10oz Veal cutlet	 £19.95
Succulent cutlet of veal 

SURF & TURF	 £5.95
Add to any of our steaks a skewer of jumbo king prawns 

spiced with smoked paprika & garlic butter

Barolo Grill Signature Crusts & Sauces	
Barolo Red Wine Jus • Peppercorn sauce			 

Porcini & Marsala sauce • Black truffle sauce • Gorganzola sauce	 £2.95

Roasted garlic & Parmesan crust • Horseradish and oregano steak crust	 £1.95

salsiccia picante toscana grigliata	 £12.95
Spicy grilled Tuscan sausage, with creamy celeriac mash,

Fontina cheese & black truffle sauce	

Pollo Arrosto con salsa al marsala	 £14.95	
Grilled breast of chicken wrapped in Speck, with a thyme

& roast garlic Marsala sauce

Il Nostro Hamburger - Barolo Style	 £9.95 
8oz charred home pressed beef & veal steak mince burger, topped 

with tomato pickle & mozzarella on brioche with hand cut chips		

Costolette d’agnello	 £19.95
A 9oz rack of specially selected prime Scottish lamb rested on

confit garlic & minted broadbeans with fondant potato	

Costata di vitello alla milanese	 £21.95
Veal chop breaded in lemon & Parmesan breadcrumbs

with spaghetti in a tomato ragu

Trota alle erbe	 £16.95
Whole de-boned rainbow trout with Italian herbs and celeriac 

creamed potato mash 	

	  

Filletto d’ippoglosso	 £18.95
Halibut flambéed with prawns in a Sambuca & Parmesan 

cream with wilted spinach and spiced broccoli

Spiedini di cappesante e gamberi	 £17.45
Grilled kebab of scallops & prawns, marinated in lemon 

& olive oil with a lemon risotto

Chunky hand cut fries	 £2.95	
Parmesan truffle fries	 £3.25	
House salad	 £2.75	
Celeriac & creamed potato mash	 £2.95
Minted broadbeans with pancetta	 £2.95
Honey roasted vegetables	 £2.95	
Roasted garlic mushrooms	 £2.75	
Rocket & Parmesan salad	 £2.95
Spiced broccoli	 £2.95

(V) Suitable for Vegetarians

Rigatoni con Pollo	 £9.95
Smoked chicken & porcini mushrooms in a rich tomato sugo 		

	  

Rigatoni con salsiccia	 £ 9.95
Crumbed Italian sausage meat with red onion, roasted peppers, 

rich tomato sugo & cream 

Pappardelle con Manzo	 £11.95
Slow cooked beef ragu, sunblushed  tomato, black olives & 

baby capers		

Lasagne alla bolognese	 £9.45
Traditional lasagne of Bologna with minced beef & veal steak in 

a rich tomato sugo, layered with sheets of pasta & creamy béchamel.

Baked Al Forno with Pecorino

Spaghetti allo Scoglio	 £12.95
An array of seasonal Scottish seafood in a Gavi white wine sauce, 

capers, roasted garlic & dill	

Papperdelle alla Carbonara con granchio	£12.45
Fresh west coast brown crab & smoked pancetta in a light 

carbonara sauce 

Agnolotti alla piemontese	 £11.95
Large pillows of pasta, stuffed with Pancetta, minced beef, spinach 

& Parmesan in a light tomato & white wine sauce with a touch 

of sage

Gnocchi al gorgonzola  (v)	 £9.95
Small potato dumplings with a Gorgonzola & radicchio cream sauce

topped with roasted walnuts & pesto

Spaghetti al Pomodoro  (v)	 £8.95
Fresh cherry tomatoes, tomato sugo & basil	

Risotto aI gamberi e limone	 £11.95
Carnaroli risotto rice with large tiger prawns, a fresh hint of lemon, 

cherry tomatoes, baby leaf spinach & a drop of Avruga caviar

Risotto allo zafferano con 
carciofi e tartufo  (v)	 £12.95
Carnaroli rice in a creamy saffron & mascarpone sauce with seared 

artichoke hearts, black truffle shavings & aged Parmesan

Our pizza’s are hand stretched by our ‘Pizziolo’ & baked in a traditional Woodstone 

pizza oven. We use San Marzano tomatoes & Fior di Latte Mozzarella on all our pizzas.

margherita (v)	 £8.75
Tomato, Fior di Latte Mozzarella & fresh basil

Margherita DOC (v)	 £10.45
Slices of Buffala Mozzarella & fresh basil

Pollo con aglio e funghi	 £9.75
Grilled chicken, roast garlic & wild mushrooms	

Speck	 £9.95
Speck, mascarpone, basil oil, roast garlic puree & ruby chard	

Brocoli e pancetta	 £9.95
Pancetta, spiced broccoli & truffle oil	

schiacciata picante	 £9.95
Spicy Schiacciata Salami, red peppers & fresh rocket	

frutti di mare	 £12.95
Calamari, tiger prawns, clams, fresh brown crab meat, 

mussels & herb garlic oil	

Gamberoni	 £11.95
Tiger prawns, cherry tomatoes & rocket

	

Bianca (v)	 £9.95
White pizza with assorted wild mushrooms, Taleggio, 

potato slivers, baby leaf spinach & homemade chilli oil

Funghi (v)	 £10.95
Porcini mushrooms with pesto 	  

Verdure (v)	 £9.95
Roasted vegetables with Fior di Latte Mozzarella & a drizzle of chilli oil

Manzo e melanzane	 £10.25
Braised beef, roasted aubergine, tomato & red onion

Fritto alla Portofino	 £15.95
Lightly fried calamari, scallops, prawns, courgette & sweet 

pepper in a light batter with aioli & a spiced sunblushed tomato dip	

crostini misti  (v)	 £8.95
Chef’s selection of crostini & brushettas to share	

Antipasto Barolo	 £14.95
Salami Barolo, Prosciutto di San Danielle, Speck, Schiacciata 

Picante, mixed grilled vegetables, olives, a selection of Italian 

cheeses & foccacia

Insalata alla cesare  (v)	 £8.95
Home-made Caesar dressing, Romaine lettuce, Parmesan 

shavings & garlic croutons	

With hand flaked smoked chicken add   	 £2.95
With grilled chilli & garlic jumbo prawns add   	 £3.95  

insalata di granchio	 £14.95
Fresh west coast brown crab with spring onion & fresh chilli, 

tossed with a lightly spiced mayonnaise and served with a mixed leaf & 

cress salad with toasted fingers of foccacia

	

INsalata alla barolo  (v) 	 £12.95	
Seared artichoke hearts, Taleggio, olives, soft boiled egg, crouton, 

grilled Mediterranean vegetables with a spiced sunblushed tomato 

mayonnaise dressing

Rosemary & coarse sea salt (v)	 £4.95	

Mozzarella, tomato & basil (v)	 £5.95	

Pancetta & mozzarella	 £6.95	

Piedmontaise sausage & spiced 

broccoli with Taleggio	 £7.45

steaks from   the grill

BAROLO grill   specials

Seafood grills

on the side

starter
Antipasti Bistecche alla Griglia

Specialita alla Griglia

Pesce alla Griglia

Contorni

Pasta  e Risotti

Pizza

Piatti da Dividere

Insalata

Foccacia alla’Italia

plates to share

salads

stonebaked italian breads

pasta & risotto

hand stretched pizza



Prosecco Frizzante Corda dei 
Colli Trevigiani San Simone 	 £4.50	 £22.95	
This Prosecco has a strong floral bouquet, light body and 

an elegant fruity taste.

Mirabello Sparkling Pinot 
Grigio Rosé	 £4.50	 £22.95
Lively rosé fizz with delicate aromas of red berries and 

a lush palate of summer fruits.

Hervieux-Dumez Brut Champagne	   	 £39.95	
Produced by a small but much sought after Champagne 

grower. Rich and biscuity with a refreshing dry finish.

	

Bollinger  Champagne	  	 £55.00 
A big, biscuity, flavoursome style is achieved by using a good 

proportion of older reserve wines in the blend, and by only 

including the first pressing of the grapes. Recommended.

Laurent-Perrier Rosé Champagne 		  £79.00	 	
Lovely fresh pink colour with nuances of wild strawberries 

in the attractive dry flavour. Excellent.

Dom Pérignon Vintage Champagne 		  £135.00 
Top of the range, deluxe champagne from the world’s best 

known Champagne house   Moet & Chandon. Dry and full 

flavoured, a real “occasion” wine.

125ml        Bottle

175ml      250ml      Bottle

175ml      250ml      Bottle

175ml      250ml      Bottle

175ml      250ml      Bottle

Champagne & Prosecco

Vino Bianco Della Casa

Vino Rosso Della Casa
Vino Rosé

Pinot Grigio IGT 
La Follia VENETO 	 £3.95	 £5.45	 £15.95	
Gentle aromas of sugared almonds and a soft, 

clean un-spoilt off-dry Pinot Grigio crispness with 

mild spice hints. Delightful white wine.		

Altana di Vico 
Sauvignon TRIVENETO	 £4.50	 £6.25	 £17.95
Pale straw in colour with an intense and aromatic 

bouquet. The palate is dry, pleasant and rich.		

Verdicchio dei Castelli di Jesi  
Classico  DOC Le MARCHE 	 £5.25	 £7.15	 £20.95
A classic citrusy, award winning wine. Verdicchio is a 

unique, nutty grape, a good alternative to Chardonnay 

& Sauvignon Blanc.

Barbera DOC La Follia 
PIEMONTE 	 £3.95	 £5.45	 £15.95 
Full and fruity with lots of flavour, a great value red wine. 				  

Ardesia Merlot  VENETO	 £4.50	 £6.25	 £17.95	
Ruby red in colour with red berry fruits on the nose 

and intense damson fruit flavours.	

Primitivo  IGT  Barocco PUGLIA	 £5.25	 £7.15	 £20.95 
Intense ruby red colour with fruit cake aromas and 

full, rich fruit flavours, hints of cinnamon and nutmeg.

Barolo Patrizi  PIEMONTE 	 £6.95	 £9.95	 £29.95
Open, spicy aromas with notes of dried fruits and

Leather and packed with damson and wild cherry fruit 

flavours. Warm, velvety and fantastically flavoursome.

Pinot Grigio Rosé IGT 
Ancora  lombardia	 £4.50	 £6.25	 £17.95
Fresh and dry and crammed with summer fruit flavours 

and aromas. A different and very exciting angle on the 

Pinot Grigio grape variety.

Rosaspina Rosato  Moncaro  
le MARCHE			   £19.95
Fresh and fruity aromas with an elegant, gentle taste 

and wonderful strawberry fruitiness.

Mirabello Sparkling Pinot Grigio Rosé		  £22.95
Lively rosé fizz with delicate aromas of red berries and a lush 

palate of summer fruits

‘Prendas’ Vermentino di 
Sardegna Dolianova 		  £21.95 
Straw yellow with light greenish reflections, intense fresh 

aromas with hints of spiced apple and slightly bitter, long 

lasting flavours.

Pinot Grigio DOC  Villa Chiopris 
GRAVE del FRIUILI		  £22.95  
Packed with rich, fresh fruit flavours such as honey and apple 

with an elegant dry finish. Very good structure and well balanced.

Villa Chiopris Sauvignon Blanc 
DOC GRAVE del FRIUILI 		  £23.95 
Lovely chalky aromas with hints of pear drop and a 

pleasant bitter finish.

Roero Arneis Il Monfrigo dezzani 
piemonte 		  £23.95 
An excellent example of a wine from the Piedmont region. Deep 

straw yellow in colour with rich, fresh aromas of banana, pear, and 

a fabulously soft, fruity palate. Delicate and balanced.

Lugana DOC San Benedetto  
Zenato  VENETO		  £27.95 
Full of very appealing crisp orchard fruit aromas that 

gradually expand into a rich and complex white wine with a 

round and generous palate and a wonderfully long, 

savoury finish. 

Cusumano Angimbe IGT SICILIA		  £28.95
Multi award winner with a unique bouquet ranging from 

fresh flowers to ripe tropical fruits and a very pleasing flavour.

Due Uve IGT  Bertani  VENETO		  £34.95
A wonderfully crisp, dry wine with good fruit flavours and 

medium body.

Chardonnay del Veneto Santa 
Cristina VENETO		  £29.95 
Pale gold in colour with an intense, fine and elegant bouquet 

and a full, supple and persistent palate. 

Gavi di Gavi DOCG Poggio del 
Tiglio Guido Mazzarello  PIEMONTe 		  £29.95
Intensely fruity bouquet with notes of peaches and apricots 

and long lasting, fresh, rich flavours. A classic!

Greco di tufo DOCG Villa Matilde 		  £37.95
Complex wine with integrated white peach and sweet almonds; 

a perfect balance of fruit and acidity in the mouth with a crisp finish.

Valpolicella Classico Superiore 
DOC  Zenato  VENETO		  £21.95
From the very heart of the designated area and with a year of 

ageing to allow it to be called “Superiore”, this is quintessential 

Valpolicella with full spicy cherry fruit. 

Villa Chiopris Merlot GRAVE DEL FRIULI	 £23.95
Jam packed with cherry fruit, soft rounded fruit flavours 

and soft supple tannins.

Chianti Classico DOCG Rocca 
di Castagnoli ToSCANa		  £25.95   
Intense ruby red colour with a rich, fruity bouquet and silky 

smooth tannins on the palate.

Montepulciano d’Abruzzo Riparosso  
Vigna Corvino ABRUZZO		  £23.95
Deep red in colour; on the nose delicate aromas of violets, 

in the mouth a rich full and flavoursome well structured wine.

Morellino di Scansano Spiaggiole  
Toscana		  £28.95
Tuscany’s best kept secret; wild berry aromas with ripe black 

cherry and berry flavours that blend into a pleasant tartness.

Barbera d’Asti DOC Montebruna 
Braida PIEMONTE 		  £29.95 
A striking aroma of ripe cherries and red berries with deep, full, 

harmonious flavours with a touch of almond on the finish.

Valpolicella Ripassa Zenato VENETO		  £32.95
Deep, ruby red in colour with an intense, persistent bouquet. 

Full bodied, harmonic and velvety smooth.

Amarone della Valpolicella 
Classico DOC Campagnola  VENETO   		  £45.00
Deep garnet in colour with a rich cherry fruit bouquet. Full 

bodied, dry and powerful on the palate.  

Barolo is a red Denominazione di Origine Controllata e Garantita (DOCG) 

wine produced in the northern Italian region of Piedmonte.It is made from 

the Nebbiolo grape and is often described as one of Italy’s greatest wines.

The rich tannins of Barolo wine make it a perfect match for rich pastas, 

risottos, and of course steaks.

Barolo docg Patrizi PIEMONTE 	 £6.95	 £9.95	 £29.95
Open, spicy aromas with notes of dried fruits and

leather, packed with damson and wild cherry fruit 

flavours. Warm, velvety and fantastically flavoursome.

Barolo DOCG Cru Castiglione 
dezzani PIEMONTE			   £39.95
Elegant, complex and persistent aromas with notes of 

violets and spices. A dry, full bodied wine with great structure.

Barolo docg Bussia Dardi 
la Rose PIEMONTE			   £49.95
A meaty yet floral nose with generous late summer fruit 

flavours and good tannic structure.

Barolo docg Monfalleto 
Cordero Montezemoro  PIEMONTE		  £59.95
Rich, full bodied and elegant with floral and spicy 

aromas followed by liquorice and fresh raspberry flavours.

Barolo docg Vigna Bricco 
Gattera  PIEMONTE			   £89.95
Deep garnet red in colour with aromas of violets, sweets, 

raspberries, liquorice and cherries, fabulously soft flavours 

and delicate tannins.

Barolo docg Enrico VI PIEMONTE		  £99.95
Delicately spiced, fruity aromas with hints of cinnamon, 

liquorice, cherries and blackberries followed by powerful, 

fresh, long lasting flavours. A highly prestigious Barolo.

Bottle Bottle

Vino Bianco Vino Rosso

Barolos

Italy is is home to some of the oldest and most well respected wine-producing regions in the world.
The widely differing geography and largely moderate Climate of the country allow successful wine growing, from the Alps in the north to almost-within-sight of Africa in the south, producing interesting and complex varietals.

HOUSE WHITES

White wine RED wine

HOUSE REDS

Rosé wines


