
zuppa della casa  4.95
homemade minestrone soup

capesante arrosto  11.95
seared king scallops on roasted
plum tomato with olive oil &
balsamic vinegar

bruschetta al caprino  v 7.25
grilled goats cheese & roast red
peppers on  bruschetta, rocket
and balsamic dressing

funghi all’ aglio  v 6.45
field mushrooms, garlic parsley
butter, crisp parmesan crumbs

linguine portofino  13.95
house speciality with king prawns,
scallops, mussels, calamari, garlic,
parsley & tomato

ravioli brasato  9.95
meat ravioli in a tasty tomato &
basil sauce

spaghetti carbonara  9.95
crisp bacon, cream, eggs & parmesan

penne salsiccia  9.95
Italian sausage, chill, garlic
tomato & basil

risotto ai funghi di bosco  v 9.95
porcini mushrooms, garlic, parsley,
white wine & a touch of cream

penne alla crema di scampi  10.75
crayfish tails, tomatoes, cream &
a hint of chilli

spaghetti bolognese  9.75
rich minced beef ragu

penne amatriciana  9.75
chilli, onions, tomato & bacon

pappardelle ai funghi  v 9.95  
sliced wild mushrooms & fresh
truffle

pappardelle  12.95
chicken livers, brandy & sage

porchetta arrosto  17.50
roast boneless suckling pig on
fricassee of beans & sage

pollo della casa  15.95
chicken breast filled with leeks &
brie, herb gravy, creamy mash

anatra arrosto  17.50
roast Duck breast, tomato & basil
dressing, grilled vegetables &
baby roast potatoes

medaglioni diane  19.95
medallions of beef fillet in diane
sauce, baby roast potatoes

pollo alla crema  14.75
breast of chicken in a creamy
mushroom sauce, crisp french
fries

and herbs  3.95

and tomatoes  4.50

and cheese  4.50

rosemary and pancetta  4.95

crisp french fries

baby roast potatoes

zucchine fritte

fresh spinach

fresh vegetable medley

mixed salad

tomato and onion salad

rocket and parmesan salad

3.95 each

carre d’agnello  22.95
roast rack of new season lamb,
rosemary jus, served with
pommes fondant

confit d’anatra  15.95
crisp confit duck leg with
caramelized pear & thyme jus

scaloppine di vitello  18.50
escalopes of veal with a cognac
& cream sauce, baby roast
potatoes

pollo kiev  15.95
chicken breast stuffed with
garlic butter and parsley,
tomato salad, crisp french fries

alpino  v 10.75
goats cheese, roast peppers,
tomatoes & mozzarella

napoli  9.95
anchovies, olives, capers,
tomatoes & mozzarella

tonno  11.50
tuna, onions, tomatoes &
mozzarella

fiorentina  10.95
chicken, spinach, tomatoes 
& mozzarella

san daniele  11.50
parma ham, parmesan shavings,
rocket,tomatoes, mozzarella

caprese  v 9.75
buffalo mozzarella, tomato 
& basil

quattro formaggi  v 10.95
goats cheese, brie, dolcelatte,
mozzarella & roast pear

salmone arrosto  15.95
seared salmon, fresh asparagus,
rosemary potatoes, sauce
hollandaise

cozze alla marinara  15.95
fresh mussels, shallots, garlic &
parsley in a cream & white wine
broth, french fries

aragosta thermidor 
half 21.95   full 39.50
lobster in mustard, brandy, cream
& cheese sauce, french fries

capesante arrosto 17.50
seared king scallops on roasted
plum tomato with olive oil &
balsamic

gamberoni con patate 17.50
saute of king prawns,
confit,garlic cloves, potato,
butter & parsley

tonno grigliato  8.75
escallope of peppered tuna on
rocket & tomato salad

cozze alla marinara  8.95
mussels, cream, white wine,
parsley, garlic and spring onion

carpaccio di filetto  12.50
finely sliced  beef carpaccio,
rocket, parmesan flakes, virgin
olive oil

fegatini alla veneziana  7.95
chicken livers sauté with onions,
chilli, bacon and red wine jus

prosciutto san daniele  8.95
finely sliced parma ham with
sweet melon

fritto misto  9.45
deep fried king prawns, fresh
fish & calamari, peri peri mayo

involtini primavera  6.95
crispy duck spring rolls, baby
salad, sweet  chilli dip

gamberoni all’ aglio  10.95
king prawns sauté with garlic
cloves, parsley and chilli

asparagi  7.25
fresh asparagus, poached egg, 
sauce hollandaise

crocchette di pesce  6.95
salmon fishcakes saffron avioli dip

costine di maiale  6.95
baby BBQ Ribs

insalata di avocado  6.75
avocado and crispy bacon salad

insalata caprese  v 6.75
mozzarella, tomato & basil salad

insalata di scampi  8.75
cray fish tails,avocado, rocket &
cherry tomato with balsamic

risotto alla marinara
13.95
king prawns, scallops, mussels,
calamari, garlic, parsley &
tomato

risotto con zucchine &
gamberetti  11.75
sliced courgette & pink crayfish
tails

tagliatelle paulpette  10.75
homemade tagliatelle pasta with
meat balls, tomato & basil sauce

grande portofino  25.95
linguine tossed with lobster, 
king prawns, mussels, calamari,
garlic, parsley & tomato

fettuccine al salmone  10.75
fresh and smoked salmon,
tomatoes, cream, chilli & dill

tortellini alla crema  v 9.75
spinach and ricotta tortellini,
mushrooms, garlic & cream

lasagna al forno  9.75
pasta layered with beef ragu,
béchamel & cheese

linguine al tonno  12.75
fresh tuna, garlic, basil, lime,
chilli & tomato

antipasti

PASTA & RISOTTI

PIZZA

CONTORNI

Garlic Bread

FishFish

portofino
Mediterranean       Restaurant

SECONDI

margherita  v 8.45
tomatoes & mozzarella

capricciosa  9.95
roast ham, mushrooms,
tomatoes & mozzarella

al salame  9.95
spicy sausage, tomatoes &
mozzarella

portofino  12.95
seafood, garlic, tomatoes &
mozzarella

hawaiian  10.95
roast ham, pineapple, 
tomatoes & mozzarella

quattro stagioni  10.95
roast ham, mushrooms,
peppers, anchoives, tomatoes,
mozzarella

scaloppine di Tonno  18.50
seared escallope of tuna,
rosemary potatoes, sauce vierge

branzino grigliato  19.95
grilled fillet of wild seabass,
tomato & basil dressing,
rosemary potatoes

scotta dita  19.50
grilled lamb cutlets, french fries

vitello alla milanese 18.50
breaded escallopes of veal,
french fries, tomato & onion
salad

entrecote al pepe  19.50
grilled sirloin steak, baby roast
potatoes & peppercorn sauce

bistecca alla toscana  17.95
grilled ribeye steak, crisp french
fries & bernaise sauce

filetto di manzo  25.95
finest farm-assured fillet steak
grilled; choice of béarnaise or
pepper sauce, crisp french fries

chilli, onions, cheese 
and tomato  5.45

pancetta & onions  4.95

olives, parmesan flakes, 
olive oil & rosemary 5.45

Winter at Portofino will bring all the tastes of Italy to  
Lytham for you to enjoy.

Italian olives and bread 4.25

fresh marinated anchovies 
& bread 4.75

STUZZICHINI

PROSECCO
prosecco 5.95
italian light, pure prosecco

milano 6.95
prosecco with campari & orange

frozen bellini 6.95
prosecco with peach juice

prosecco mojito special 6.95
fresh raspberry juice & prosecco

Lanigans
fresh local fish
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