PONTI’S

- ITALIAN KITCHEN -

SINCE 1963

. .
Group Bookings
2 course set menu for £10.95 available for groups of 15 or more

STARTER
SOUP OF THE DAY

or

BRUSHETTA POMODORO
Vine ripened cherry tomatoes, buffalo mozzarella

& rocket on chargrilled Altamura bread

MAIN
TORTELLI PIACENTINI
Individually handmade Tortelli parcels filled with spinach & ricotta,

lightly drizzled with butter & topped with crispy sage & Parmigiano Reggiano
or
FUNGHI PIZZA
Oven baked, thick sliced Portobello & field mushrooms,
with garlic butter, tomato, fior di latte mozzarella & flat leaf parsley
or

INSALATA CESARE CON POLLO

Sliced breast of grilled chicken, crispy pancetta, little gem lettuce,

anchovies, parmesan & Caesar dressing with homemade thin focaccia croutes




Wine hist
Please ask our waiters what our wine of the week is...

175ML  250ML  750ML
VINI BIANCHI ‘wurre: GLASS BOTILE
PINOT GRIGIO, SARTORI 12% VENETO £4.00 £5.10 £14.75
Gently fruity with a dry finish
SAUVIGNON, IL POGGIARELLO 13.5% EMILIAROMAGNA £4.25 £6.10 £16.00
Crisp & fresh with floral tones
TREBBIANO D’ABRUZZO, CERULLI SPINOZZI -- -- £17.50
12% ABRUZZO
Clean, soft and easy drinking
FRASCATI, COLLEPAPA 12%1AZI0 - - £18.00
Good subtle dryness, good middle weight wine
ORVIETO CLASSICO, DOC, SERRISTORI 12.5% UMBRIA - -- £18.50
Soft slightly nutty with a fresh finish
GAVI,DOCG, CA’ BIANCA 12% PIEDMONT -- -- £22.00

A crisp, clean well balanced wine

VINI ROSSI ‘rED dlass 2 goml

MONTEPULCIANO D’ABRUZZO0, DOC, £4.00 £5.10 £14.75
CERULLI SPINOZZI 13% ABRUZZO
A fresh, light weight fruity red

PINOT NERO, QUATTRO VALLI 11.5% EMILIA ROMAGNA £425 £6.10 £16.00
Light & easy to drink with a hint of berries

SANGIOVESE, TRULLI 12.5% YENETO - -- £18.00
Medium dry with floral tones

NERO D’AVOLA, FEUDO SANTANNA 13% SiCILY -- -- £19.00
Rich oaky red, with warmth and charm

VALPOLICELLA CLASSICO, DOC, SARTORI 12% VENETO - -- £22.00
A robust well balanced red with a hint of dark fruit.

CHIANTI CLASSICO RISERYA, DOCG, -- .- £24.50

MACHIAVELLI VIGNA FONTALLE 13.5% TOSCANA
Cherryish mid-weight, with firm bite

Our Emilia Romagna red wine *
is served the traditional way -

in a Scodella - for a little extra +
18th century ltalian character -

. 175ML  250ML  750ML
VINI ROSATI <rosi: GLASS BOTILE
PINOT GRIGIO BLUSH, TRULLI 12%VENETO £475 £650 £17.00

Elegantly sparkling, bright & fruity

PROSECCO BRUT, DOC, TRULLI 11% YENETO £5.00 £23.50
Soft, fruity & dry with gentle bubbles

All our wines are available as 125ml measures on request



