Garllc Breads
Our own WOOD-FIRED pizza base garlic breads.

Rosemary (ve) £6.50
Tomato (ve) £7.00
Tomato & Chilli (ve) £7.50
Mozzarella Cheese (v) £8.00
Mozzarella, Chilli and Tomato (v) £8.50
Tuna, Mozzarella and Tomato £8.95

Focaccla e olve £495 (V) (67)*

Selection of focaccia bread and mixed olives marinated
with a little chilli
*G.F. if ordered without bread

Bruschet+a £750 (ve)

Toasted artisan bread topped with Italian plum tomatoes,
garlic, extra virgin olive oil and basil dressing

Mmprestrone £¢95 (V) (67)%

Homemade mixed vegetable soup served with croutons
*G.F. if ordered without croutons

Crema Al Prsell £6.945 (o) (67)

Fresh creamed peas with mint, onion, garlic and fresh
basil

Caprese £750 (V) (67)

Seasoned mozzarella and tomato served with a basil
dressing

Brle Fritto £850 (V)
Deep fried brie cheese served with cranberry coulis

Prawomn Cochtall  £855 (67)
Served with a brandy and orange maryrose sauce and

Star-t-evsd

Fuw&k‘( al Dolcelat—+-e £855 ‘}f’ )
Mushrooms in creamy dolcelatte cheese and mixherbs

Funf&k'{ San Remo £850ler)

Baked mushrooms with garlic, bacon and mozzarella
cheese

.

Salslccla dela Casa £6.50 (cF)*

Italian fennel infused spicy sausage, served in cherry
tomato, white wine, onions, garlic, olives, potatoes and
fresh rosemary. With toasted bread

*G.F. if ordered without bread

£7.50 (G‘F)

Roselpre a(( Salmone

Smoked salmon rose with prawns.
Served on salad with a mango mayonnaise dip

Costat-ne Al Malale L7050

Belly pork spare ribs slowly cooked in a rich tomato,
orange and barbecue sauce with a little chilli

Calamar] Fil4+1+] £450

Lightly floured and fried calamari served with salad
and a garlic mayonnaise dip

)41/\4*‘.[?0‘54"0 al Hal lana (¢ )%
Me A lium £72.55

Lavge £75.?5

Selection of cured meats and focaccia bread with cheese,
olives and marinated grilled vegetables
*G.F. if ordered without bread

Gamber-on] Gr?nrbfﬂa-f"? L7250 (67)

Shell on king prawns grilled in extra virgin olive oil and
lemon. Served with fresh parsley and salad garnish
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Lasagine al Forne £73‘?5'

Egg pasta sheet layered with tomato bolognese sauce,
béchamel sauce and cheese, baked in the oven

Paccher] al Forno L1450

Giant pasta tubes baked with ham, tomato bolognese
sauce, béchamel sauce, mozzarella, parmesan

G lrasol] Ross| £74 .55 (\/e,)

Red ravioli with a filling of chickpeas, onion, celery and a
little chilli pepper. Served in creamed pea sauce

T;cgl latele \/e,cge,-f"ar lane £r4 95 (\/)

Ribbons of egg pasta cooked in tomato with courgettes,
aubergines, peppers, mushrooms, onion, garlic and mix
herbs

Tagllatele Boscalola £77.55
Ribbons of egg pasta with cubes of smoked pancetta,

garlic, wild mushrooms, cream, parmesan cheese and mix
herbs

ﬁtgl latele al Salmone £7 895

Ribbons of egg pasta with tomato sauce, smoked salmon,
baby prawns, cherry tomato and a touch of cream

Paccher] al Fllet+o £r595
Giant pasta tubes with strips of prime British fillet of beef
in a rich sauce of tomato, demi-glace, red wine, onions, a
little butter, chilli, bay leaves and mix herbs

(Please note this dish is served al dente which is hard to
the bite.)

\

{,‘
pinach
d

Roau Tolon] £r595 (V)

4 giant pasta parcels filled with ricotta cheese a
served in a delicate sage, cherry tomato, saffron
butter sauce and parmesan

Raviel] al }ATI\QHG £7855

Pasta parcels filled with lamb and served in a cream
cheese and thyme. Topped with aubergines and grated \
scamorza cheese

L ?ncbfu e alo SCOT lo £75.? 5
Linguine pasta with mixed seafood (shellfish), tomato
sauce, garlic, white wine, a touch of chilli, cherry tomatoes
and fresh chopped parsley

L 7"‘7(“ e al Avagost-a £2_7.? S

Linguine pasta with lobster meat in tomato sauce, garlic,
touch of chilli, brandy, fresh chopped parsley and extra
virgin olive oil

Rpsot+o al \/e,f&e-f"a!? M st
£r495(ve) (67)

Delicious risotto with carrots, peas, peppers, aubergines,
courgettes, onions, tomato and mix herbs

R lsot+o al ’Fw«?(k"( Al Bosco
£r¢95(v) (67)

Delicious risotto wild mushrooms, white wine, truffle oil,
butter, parmesan and mix herbs

Risotto Al Mare £75.75(6 F)

Seafood (shellfish) risotto with tomato, garlic, white wine, a
touch of chilli and mix herbs

Cres?ene

Ov-1—olana £73.50 (\/)
Pancake filled with onions, mushrooms, peppers,
courgettes, garlic, oregano, spinach and cheese.

Oven baked in tomato and béchamel sauce

'Po"o £74.50

Pancake filled with sliced chicken breast, spinach,
touch of garlic, oregano and cheese, baked in a
tomato and béchamel sauce



Mixed leaves salad with cherry tomatoes, mozzarella
cheese, parma ham and basil dressing

Pir1z=ze

psalat—a Cesare ﬂ

Caesar salad with lettuce, strips of chicken breast,
crispy bacon, croutons, cherry tomatoes and
parmesan shavings. Drizzled with a garlic
mayonnaise dressing

Wood Fired

Our signature pizza dough is made fresh in house daily from Neapolitan 00 flour.
We then fire our pizzas in our traditional oven which is made from the volcanic clay of mount Vesuvius

Mar-qler 1o L1350 (V)
San Marzano tomato, Fior di Latte cheese and oregano

_FMV\KL».( e Prosclntto £74.?5

San Marzano tomato, Fior di Latte cheese, ham,
mushrooms and oregano

4 'Forw%rc&.[ L1450 (\/)

White base pizza topped with Fior di Latte, dolcelatte,
taleggio, smoked provola cheese and oregano

Ca?r?no £r4.50 (\/)

San Marzano tomato, Fior di Latte cheese, goats
cheese, red onion, olives

Pleccante £r5.50

San Marzano tomato, Fior di Latte cheese, onions,
spicy ltalian salame, olives, chillies and oregano

\/e%re-f‘ar lana £75 S0 (\/)
San Marzano tomato, Fior di Latte cheese, onions,
mushrooms, peppers, olives, spinach, courgettes,
touch of olive oil and oregano

Ca-povw\ £/{.5‘0

San Marzano tomato, fennel sausage, roast potato
slices, Fior di Latte, smoked provola cheese and origano

)Zusf,)an-f"e, £7€.5 0

San Marzano tomato, Fior di Latte cheese, sliced
chicken breast, mushrooms, garlic and oregano

Ganberet+1 e Tonneo £7€.50

San Marzano tomato, Fior di Latte cheese,
baby prawns, tuna, red onion, garlic and oregano

Caq)rese £1750

White base pizza topped with cherry tomato,
Fior di Latte, Parma ham, rocket and finished with
shavings of parmesan cheese

Calzone \Veget—ar lane £77.50 (\/)
Folded pizza filled with mixed vegetables, oregano and
mozzarella cheese. Topped with Napoletana sauce and
salad garnish on the side

Calzone Al Carne £7850

Folded pizza with a filling of sliced chicken breast, ham,
spicy Italian salami, oregano, mozzarella cheese and
bolognese sauce. Topped with Bolognese sauce,
shredded mozzarella cheese. Served with salad garnish



Polo ala Cirema Al ’Fuvxzrl«.(
Lr855 (67)

Succulent chicken breast with wild mushrooms in a
white wine, truffle oil, mix herbs, garlic and cream
sauce

Polo Thermldor £785s
Succulent chicken breast in cream, béchamel,
english mustard, baby prawns and brandy. Sprinkled
with parmesan cheese

Polo D javela £77.55 (s F)

Strips of chicken breast marinated in garlic, chillies
and mixed spices with peppers and onions. Served
with a salad garnish

Polo e Prsel] £7755 (GF)

Succulent chicken breast in pancetta, peas, leeks,
tomato sauce and mix herbs

Aqnelo £2595s
Rump of lamb in red wine jus, demi-glace, creamy
potatoes with mascarpone cheese. Served with
julienne of oven roasted vegetables in mint, garlic
and mix herbs.

Served with accompaniment of roast potatoes and vegetables

Ala G [%rl la (6‘ T:)
Grilled to your liking served with a salad garnish
Prtme B 1k Stdepn £2.5.75'
Prime Btk Fllet £3055

417%&9@

Served in a rich sauce of green peppercorns, brandy,
cream, demi-glace, mustard and mix herbs

Prlme EV‘H"IS‘« Silen £30.?5
Prime Btttk Fllet £32.95

D ?ane

Served in a rich sauce of onions, mushrooms, brandy,
mustard, demi-glace, cream and mix herbs

Prime Bk Shloin £30.?5
Prime British Fllet £32.95

Al ﬁlezﬂz{ lo

Topped with Taleggio cheese and Parma ham in red
wine reduction, demi-glace and thyme

P e B 1k Stdepn
P e B sk F llet

£31j5
£34.95

Sauces
Extra side bowl of Diane, Al Pepe or Al Taleggio sauce £3.50



Served with accompaniment of roast potatoes and vegetables

Salmone ala G ITl?a £2.0.75 (6’ 'F) Salone Micuser £2-7—'75 (G -F)
Grilled salmon steak in extra virgin olive oil and fresh Oven baked salmon steak with cream of broccoli,

parsley. Served with a salad garnish sundries tomatoes, baby prawns, garlic, spinach,
cherry tomato, touch of cream and mix herbs

Pesces?m(a Mav-prav-a £2.4.?5 (6‘ 'F)

Swordfish steak grilled and served with seafood sauce,
tomato garlic, fresh parsley, white wine and a touch of
chilli

?QSCQS?aAa alla G‘V‘.IcWa £2.7_‘?5 (G"F)

Swordfish steak grilled and served with extra virgin
olive oil and fresh parsley. Served with a salad garnish

Contorin]

Tomato and Onions £3.50 Mixed Salad . £3.50
Roast potatoes £3.05 Sauteed spinach in garlic and butter £4.50
French Fries £4.50 Bread basket £3.50

Gal | Breads

Our own wood fired pizza base garlic breads.

Rosemary £6.50
Tomato £7.00
Tomato & Chilli £7.50
Mozzarella Cheese £7.50

Extra topping (tomato, chilli, cheese) 50p



Wewnin \/ec&ai}\o

Star-ter-s
Garllc EVQI/MLSI . (\/e) Bruschet+a £¢ 99 (\/e)
Our own wood fired pizza base garlic breads. Our homemade toasted bread topped with Italian
Rosemary £6.50 plum tomatoes, garlic, extra virgin olive oil and
Tomato £7.00 basil dressing
Tomato & Chilli £7.50
Vegan Cheese £8.50

Mprestr-one £4.9 5(\/3) (6 'F)"*

Made fresh in house with mixed vegetables
*G.F. if ordered without bread

Focaccla e ollve £€.?5(\/e)(6—7‘)’*

Selection of focaccia bread and mixed olives
marinated with a little chilli
*G.F. if ordered without bread

Crema 4] Prsel] £o/.?5 (\/e)((:‘— F)
Fresh creamed peas with mint, onion, garlic and fresh
basil

'Fuw:gkk ail)ATflo £750 (\/e)(é-r 'F)
Pan fried mushrooms in garlic and white wine

Ma prs

Pleza Wlarf(ker +a \/e%/avxa
£73.50 (\/e)

Topped with San Marzano tomato, vegan cheese and
oregano

P |22a \Vegana £r4 99 (\/e)
Topped with San Marzano tomato, onions,
mushrooms, peppers, olives, spinach and courgettes
Add vegan cheese £1.00

Calzone \Vegane £77.50 (\/e)
Folded pizza filled with mixed vegetables and vegan
cheese. Topped with Napoletana sauce. Served with a
salad garnish on the side

L Ynfbfu e Aviabblat-a
£72.55 (\/e)

Linguine pasta in tomato and fresh chopped chillies

Peolpeti-e \/ej(ane £72.55 (\/e,)

Breaded veg balls made of chick peas, aubergines,
carrots and basil. Served on tomato sauce

G lasol] Ross] L1495 (ve)

Red ravioli with a filling of chickpeas, onion, celery and
a little chilli pepper. Served in creamed pea sauce

Rpsotto al \/ecge,-f*‘a.l.( mis+1
er495(ve)6F)

Delicious risotto with carrots, peas, peppers,
aubergines, courgettes, onions, tomato and mix herbs



Menun Bamb [vx[
£8965

P l22a Wl.ar%«l«ey‘ Ha (\/) L ?nﬁru e (b)aloi(vxese

San Marzano tomato, mozzarella cheese Pasta with bolognese sauce
Plzza Proscint+o L Inn:bru e Carbonara
San Marzano tomato, mozzarella cheese, ham Pasta with carbonara sauce
P ?zza Salame L .(V\TA ne al Sugo
San Marzano tomato, mozzarella cheese, spicy Pasta with tomato sauce
salame
?enne-k-l—-e al Feorwne
Plzza Patatosa Pasta tubes baked with ham, bolognese sauce,
Tomato, mozzarella cheese, frankfurters, fries bechamel sauce, mozzarella and parmesan

L asagina Ck?Cb\en 'D'(fr)?ers

Eqg pasta sheets layered with tomato bolognese Homemade chicken breast goujons served with fries

sauce, béchamel sauce and cheese. Baked in the
oven

Gela-f‘?

Price includes one scoop of ice cream

Choose from Vanilla, Chocolate, Strawberry or Pistacchio



welcome +o
L onmbar-A ?)S

Since 2002 our Family has been happy to
\ welcome friends old and new to Lombardis Htalian
“ Resfauran‘/’ .

B Or/g/na//‘y from Maa’a’a/oni (abou'/’ 30 km from Na,oo/i)
l’\/e strive fo bring you the taste and Flavours of I'fa/_y
by staying true to the fraditional recipes.

We serve Food From all regions of ]fa/y,

Traditional Falian ingredients are imported on a weekly basis, and also local
produce is sourced wherever possible to guarantee freshness and Flavour:
Make sure you check our specials board to see this evem’ng's offerings.

In October 2019 we were honoured to be the winners of Restavrant of the }éar
at the Chesterfield Food and Drink Avards.

Later that year and in 2020 we were able to expand our bar area into our lovely
Giardino Room with a br/gh'/’ and vibrant conservatory which offer more space
For pre or affer meal drinks and also additional restavrant seating. Tese spaces

can be hired For s,oecia/ events.

2021 We imported a wood Fired oven from Na,o/es, This oven by Gianni Acunto is
made from the clay of Mount Vesuvvivs and is considered the best pizza oven in
the world.

In 2023 we created a cosy new Bar area for you enjoy pre and post meal drinks
and cocktails

Buon App etitol



L ombar-A ?5 2754”0Van4”e /*‘al?ano

Order form

Organisers name: Time of booking :

Date of booking: Occasion:

Please state any requirements, allergies or intolerances.
If ordering steak, please state cooking preference.

Name Starters Mains Requirements

Would you like wine or Prosecco to be on your table on arrival to speed up drink service?

Litre House Red Litre House White Litre House Rose Prosecco Bottle

Quantity: Quantity: Quantity: Quantity:

Please note we are unable to accept multiple payments during busy times.

If you are likely to pay individually please can we ask you collect all monies in advance and either
pay the food bill in full before your visit or make one single payment on the evening.

All parties subject to £10 per person deposit which will be refunded off the bill.



