Gli Antipasti (Starters)

Prosciutto di Parma 24 mesi e

mozzarella di bufala con focaccia £ 8.95
Parmesan ham, matured for 24 months,
buffalo mozzarella, served with Italian focaccia

Calamari scottati su vellutata di
cannellini e curcuma £ 9.25
Seared baby squid served on a “Cannellini”

beans and tumeric velluté

Gamberoni al cartoccio £ 9.50
King Prazwns, white wine sauce, chilli,
garlic, cooked and served in foil

Melanzane ripiene al sugo v £7.75
Fried egg breaded aubergine, tomato sauce, basil,
melting mozzarella

Caprpaccio di manzo al Tartufo e
Pecorino romano £8.95
Finely sliced beef carpaccio served with
truffle and Pecorino cheese shavings

Tris di calzoncini fritti: provola

e salsiccia, cotto e funghi, pomodoro

e mozzarella £8.50
Fried mini calzone: smoked Provola cheese
and Italian sausage, ham and mushrooms,
tomato & mozzarella

Mortadella grigliata con rucola,
riduzione al balsamico e fonduta
di Parmigiano £ 8.25

Grilled “Mortadella” ham with rocket salad,
balsamic vinegar reduction and Parmesan
cheese fondue

Da Dividere (1o share between 2 people)

Focaccia italiana Moderna v £11.95
Focaccia served with: tomato and red onion
concasse’, pine nuts basil pesto

Tagliere misto £19.95
A selection of cured meats & buffalo mozzarella.
Served with bread basket

Tris di bruschette: bufala e acciuga,

‘nduja, pomodoro e cipollarossa £ 10.95
Bruschettas: buffalo mozzarella and anchovy,
spicy ‘nduja pork paste, tomatoes and red onions

Le Paste (Pasta)

‘Casarecce’ alla crema di

ceci con pancetta e pecorino £11.95
‘Casarecce’ pasta with chickpeas cream,
pancetta and pecorino cheese

Spaghetti alla chitarra Paesani £11.95
Fresh thick spaghetti with capers, black olives,
chilly, garlic, anchovies and cherry tomatoes

Gnocchetti al nero di seppia con pesce
bianco del giorno, calamari e gamberi
£14.95
Home made black squid ink “Gnocchi” with
white fish of the day, prawns, baby squid and
cherry tomatoes

Scialatielli con gamberi,

zafferano e asparagi £14.95
Fresh pasta with king prawns, saffron
and asparagus

Pappardelle al ragu’ bianco

di agnello e crema ai funghi £13.95
Fresh egg pasta with slow cooked lamb
“whate” ragu’ and creamed mushrooms

Ravioli del giorno £13.50
Fresh home made ravioli, please ask for
today’s selection

Paccheri alla carbonara di mare £ 13.95
Short tube pasta, seared tuna and swordfish
wm a creamy Carbonara type sauice

Trofie al pesto rosso mediterrnaeo
v £11.95
Fresh pasta with roasted red peppers and
almonds pesto sauce, topped with dry salted
Ricotta shavings

Cavatielli con salsiccia italiana

e funghi Porcini £14.25
Fresh shell pasta with authentic Italian sausage,
cherry tomatoes & Italian Porcini mushrooms

Risotto verde al Prosciutto e Pecorino
£13.25
Pea purée risotto with diced Parma ham and
Pecorino cheese (*20 munutes cooking time)

Benvenuti at "Vero Moderno" Translated from the Italian for True & Modern.

We aim simply to deliver beautifully fresh and authentic Italian food, with a modern twist... Buon appetito!

I Secondi Main courses)

Spigola marinata con insalata di

pomodoro e lenticchie rosse £16.95
Seabass fillets marinated in lemon, garlic and
chilly, served with Italian red lentils, tomato
concasse’ and mixed vegetables “Caponata" style

Involtino di pollo ai funghi e Provola

con pancetta affumicata £13.95
Prime cut chicken roulade filled with Provola
cheese & mushrooms, wrapped in smoked pancetta

Hamburger all’italiana

con patatine fritie £12.95
Italian Style 70z beef burger served with home
made bread, rocket salad, tomatoes, smoked
Provola cheese and caramelised red onions

+ Add your crispy pancetta for... £1.95

Salsiccia arrosto con insalata di Cannellini

e patate in sfoglia al balsamico £14.95
Grilled authentic sausage with Cannellini bean
salad, sea salt & balsamic vinegar potato crisps

Tagliata di manzo con rucola,

pomodorino e Grana £18.95
10 oz “butcher’s cut” flank steak, served with
rocket, cherry tomatoes and parmesan shavings

Bistecca ai funghi Porcini e Pecorino
£ 20.95
12 oz “onglet” steak served with sautee’ Porcini
mushrooms and Pecorino cheese shavings

Contorni (Side orders)

Patatine fritte £ 295
Chunky Chips

Mix di verdure alla griglia £ 3.50
Grilled mixed vegetables

Pomodoro e cipolla rossa £ 295
Tomato & red onion salad

Insalata Mista £275
Mixed salad

Insalata Rucola, pomodorino, grana £ 3.50
Rocket, cherry tomato & parmesan salad

Instagram @veromoderno

Facebook /veromoderno

Le Pizze (Pizza)

All our przzas here at ‘Vero Moderno’ are made with the
[reshest ingredients and authentic, slow maturing dough
rising recipe, which it takes up to 48 hours to complete,
for a remarkably digestible pizza.

Marinara £7.75
Tomato sauce, home made garlic infused extra
virgin olive oil, oregano, anchovies

Margherita v £8.25
Tomato sauce and mozzarella
Bufalina v £9.50

Tomato sauce, buffalo mozzarella, fresh bastl,
parmesan cheese, ‘Pachino’ cherry tomatoes

Capricciosa £10.50
Tomato sauce, mozzarella, ham, black olives,
artichokes, mushrooms

Piemontese £9.50
Mozzarella, Gorgonzola cheese and Speck Ham
Diavola £9.95

Tomato sauce, mozzarella, spicy salame piccante
and ’Nduja paste

Rustica £10.95
Tomato sauce, mozzarella, rocket, cherry
tomatoes, Parma ham and parmesan shavings

Funghi e salsiccia £10.75
Tomato sauce, mozzarella, mushrooms
and Italian sausage

Patatosa £9.50
Mozzarella, potatoes, Italian sausage, smoked
provola cheese, black pepper and rosemary

Oriolana v £8.50
Mozzarella, courgettes, aubergine, red peppers
4 Formaggi v £9.55

Mozzarella, Gorgonzola cheese,
smoked Provola cheese, Parmesan cheese

Calzone ripieno £11.95
Folded pizza filled with mozzarella, ham
and mushrooms, coated with tomato sauce

Pizza Romana £995
Thin Pizza bread with olive oil, “Mortadella’ ham

buffalo mozzarella, rocket & cherry tomatoes

Pizza “Vero” £12.95
Tomato sauce, mozzarella and a whole buffalo
mozzarella wrapped in Parma ham

Food Allergies and Intolerances: Some of our food may contain allergens. Please speak to a member of staff prior to your order if you have any concern.

A discretionary 10% service will be charged to parties of 8 or more. All gratuities and service charges go to the team that prepare and serve your meal and drinks.

All prices include VAT, charged at current rate. Cheese may not be made with vegetable rennet, all weights stated are prior to cooking.



Dolci (Desserts)

Semifreddo al caffé con pralina
di pistacchio £3.75

Italian coffee parfait with pistachio nut praline

Tiramisu alla nocciola £ 4.00
Home made hazelnut flavoured Tiramisu

Pannacotta della casa al “Bellini” £4.00
Home made infused vanilla pannacotta
with peach and Prosecco sauce

Sgroppino al limone £4.50
Italian lemon sorbet, Prosecco and alcohol based

Tartufo gelato £ 4.25

Chocolate truffle ice cream

Tris di cannolini £450
Individual pastry shells filled with
lemon cream, chocolate and sweet ricotta

Ammazzacaffe' (Digestives)
Digest your meal the authentic Italian way...

Limoncello £3.75
Sambuca £3.75
Amaro Montenegro £4.00
Amaro Averna £4.00
Amaro Del Capo £4.50
Fernet Branca £4.00
Fernet Branca Menta £4.00
Grappa Barricata £5.00

Caffetteria (Ho: Drinks)

Espresso Single £ 1.80 Double £ 2.40
Flat White £2.40
Americano £2.20
Latte £2.50
Cappuceino £2.30
Mocha £3.00
Hot Chocolate £3.00
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