GINO D"ACAMPO

In-Room Dining
AVAILABLE 12NOON - 11PM
To place your order please dial 88 or to book a table in the restaurant call 0113 468 0804.

Insalate Pizza Al Forno

INSALATA CAESAR DI POLLO - £19.50 POLLO - £18.50
Grilled chicken with baby gem lettuce, Marinated grilled chicken, fior di latte, San Marzano
crispy guanciale, ciabatta croutons, pecorino tomatoes and fresh basil

Romano and classic Caesar dressing MARGHERITA - £1650

INSALATA TRE COLORI - £18 Fior di latte, San Marzano tomatoes, extra virgin
Avocado and heritage tomatoes with buffalo mozzarella, olive oil and fresh basil ®

extra virgin olive oil and fresh basil ) PICCANTE - £1850

Spicy salame, ‘Nduja, roasted peppers, fior di latte

P&Sta & RlSOtt() and San Marzano tomatoes

RISOTTO Al FUNGHI - £1850 Panini
Creamy risotto of wild mushrooms, enriched
with truffle oil, garlic and fresh thyme (v) PANINO CON BISTECCA - £19.50

LINGUINE ALLE VONGOLE - £2250 Steak sandwich, balsamic caramelised onions & spicy

Palourde clams with their sweet flavour and plump
meat are delicious in this classic Italian pasta dish ‘ PANINO AL POMODORO - £1650
with white wine, chilli, garlic and baby plum tomatoes - Heritage tomatoes & fresh basil with creamy ricotta,

‘ served on toasted ciabatta with lightly salted Kettle chips ()

mayonnaise, served on toasted ciabatta with fries

MEZZE MANICHE CON VODKA + £19.95

Eighties classic pasta with smoked salmon, CHEESEBURGER ALL'ITALIANA -+ £20.50
Calabrian chilli, vodka, San Marzano tomatoes Grilled Angus beef patty & provolone cheese on
and a touch of cream a brioche bun with fries & spicy mayonnaise

FETTUCCINE ALLA BOLOGNESE - £19 ‘

Slow cooked beef ragli with San Marzano

tomatoes and pecorino Romano C()nt()rni
LASAGNE - £19
Layers of pasta with slow cooked beef ragu,

PATATINE FRITTE « £595
Potato fries

baked with a creamy béchamel sauce, pecorino
Romano and fresh basil pesto PATATINE FRITTE CON TARTUFO - £7.50

Potato fries with truffle pecorino (v)
MEZZE MANICHE ALL'ARRABBIATA - £17

Classic Roman short pasta tubes in a Calabrian INSALATA DI RUCOLA - £595
chilli and San Marzano tomato sauce Rocket and pecorino salad with extra virgin olive oil ()
FETTUCCINE CON SALSICCIA - £19 INSALATA DELLA CASA : £595
Tuscan sausage, porcini mushrooms and leeks Mixed salad leaves with cucumber
in a white wine and pecorino cream sauce and baby plum tomatoes
Dolci
PANNA COTTA - £995 TIRAMISU + £995
Panna cotta with Baileys Irish cream, espresso caramel The ultimate Italian dessert ()

and amaretti biscuit crumb CANNOLI AL PISTACCHIO - £8

BABA AL RUM - £9.95 Crisp Sicilian pastries filled with
A light-soaked rum baba served with Amarena cherries pistachio cream, a lighter sweet option,
and a softly whipped vanilla cream ) perfect with a coffee

A £5 tray charge and an optional 12.5% service charge will be added to your bill. Expected delivery time is 45 minutes, thank you for your patience Please place your
room service tray outside your door when finished. Please always inform your server of any allergies before placing your order as not all ingredients can be listed.
Due to our cooking processes and kitchen set-up there is a potential risk of cross-contamination. This includes our recipes without intentional gluten ingredients for
our pizza bases and pastas, and any items which are deep fried. Therefore, these may not be suitable for those with severe allergies or strict dietary requirements.




In-Room Drinks

AVAILABLE 12NOON - 11PM
To place your order please dial 88 or to book a table in the restaurant call 0113 468 0804.

Prosecco, Franciacorta & Champagne

125ml  Bottle
VINO D’ACAMPO BRUT NV Veneto £10.25 £40
MONTRESOR MILLESIMATO - £45
EXTRA DRY Veneto (e
FERGHETTINA BRUT £12.25 £70
DOCG NV Lombardia @)
FERGHETTINA MILLEDI - £72
DOCG BRUT Lombardia ()
FERGHETTINA ROSE DOCG - £74
BRUT Lombardia o
LAURENT-PERRIER BRUT NV £17 £90
Tours-sur-Marne 9
VEUVE CLICQUOT BRUT NV Reims ‘o - £105
LAURENT-PERRIER CUVEE ROSE - £160
BRUT NV Tours-sur-Marne @)

e
Beer & Cider

PERONI NASTRO AZZURRO Pavia 5% £6
(Gluten Free Available)
ICHNUSA Sardegna 4.7% £6
MENABREA Piemonte5.0% £6
ASAHI SUPER DRY Japarn5.0% £6
MAGNER’S IRELAND 4.5% 568ml £6.95
CORNISH ORCHARDS CIDER UK 4.5% 500ml £6.50
Raspberry & Elderflower | Blackberry & Cherry
PERONI ZERO Pavia 0.0% £4.95
ASAHI SUPER DRY ZERO Japan 0.0% £4.95
PERONI ZERO Pavia 0.0% £5.75

Arancia | Limone

Sofl Drinks

SODAS BY SAN PELLEGRINO 330ml £4.95
Aranciata | Limonata | Ginger Beer

FEVER-TREE RANGE 200ml £4
Lemonade | Soda | Ginger Ale | Pink Grapefruit
Tonics: Indian | Light | Mediterranean

JUICES 250m £4.95
Fresh Orange | Apple | Cranberry | Cranberry & Raspberry
Pineapple | Pink Grapefruit | Pomegranate

ACQUA PANNA | SAN PELLEGRINO £4.50/£5.75
(Mineral Water) 500ml/ 750ml

COCA-COLA | DIET COKE £4.50
COKE ZERO 330ml

RED BULL 250ml £5.75

Original | Sugar Free | White Peach

White Wine

175ml Bottle

CORTESE Piemonte (e £8.25 £29.50
CATARRATTO Sicilia 9 £8.75 £31
CHARDONNAY Trentino £9.75 £34

PINOT GRIGIO Venero (9 £10.50 £35

VERDICCHIO CLASSICO Monute Schiavo - £36
SAUVIGNON BLANC Piemonte (9 £11.25  £39.50
SOAVE CLASSICO - £4150

GRAN GUARDIA Montresor

PECORINO Contesa - £42.50
VIOGNIER Alasia - £45.50
GAVI DI GAVI Piemonte (9 £13.25 £49

VERMENTINO DI GALLURA - £62
KINTARI SaRaja

7 \T:
Rosé Wine
175ml Bottle
PINOT GRIGIO ROSE Lﬂmbardia@ £10.75 £36
BARDOLINO CHIARETTO £11.25 £39

Veneto (9
M DE MINUTY Provence () £14.50 £57

WHISPERING ANGEL Provence (v) - £65
Magnum: £115

Red Wine

175ml Bottle

SANGIOVESE Puglia @ £8.25 £29.50
BARBERA Piemonte o) £9.25 £33.50
NERO D’AVOLA Sicilia () £10.75 £36
MONTEPULCIANO Abruzzo £11.50 £41

MERLOT Piemonte 9 £12.25 £42.50

PRIMITIVO VERSANTE Vallone - £43
NEGROAMARO APPASSIMENTO Vallone - £44.50
PINOT NERO Cuasrel del Lupo - £46
CHIANTI CLASSICO RISERVA Uggiano - £48

VALPOLICELLA RIPASSO Venero £13.50 £50.50

NEBBIOLO MONFERRATO - £53
AVAMPOSTI [/ Cascinone

A £5 tray charge and an optional 12.5% service charge will be added
to your bill. Wines by the glass are also available in 125ml.
Bottled beers & cider are 330ml unless stipulated.



