3 COURSES £ 22.50 per person

Chie<eof Slanlen's
Cockiail di gamberett
fresh water prowns served with letuce and
homemads mane-rose sauce
Mozzarella in camrozza (V)
deep fried mozarella cheese in breadcrumbs
with tomato souce
Funghi all'aglic (V)
garfic mushrooms sefved in o creamy souce
Minestrone soup (V)
chioce of homemade minestrone
Pate
chef’s home made smooth chicken liver pate
Focaccia
plzza bread with tomato, garlic ond olive oil

3 i 3 l
Chisee ﬂﬁ WMamin's
Pollo Ponte Vecchio
pan fried chicken breast in a white wing and
mushrooms sauce
Pollo plccante
pan fried chicken breast wilh garlic, chilli and
fomato sauce
Pollo fiorentina

pan fned chicken breast with spinach, cheese.

white wine and cream souce

cholce of main’s conlinued
Salmone buona donna
served with mushrooms, white wing and cream sauce
Sirloin ol pepe
green peppercom sauce
Sirloin Diana
served with mushrooms french mustard, brondy,
red wine gnd cream souce
Parmiglana (V)
aubergine baked with tomato, mozzarelia
and parmesan cheese
Penne carbonara
spaghetti with smoked bocon, eggs and cream souce
Penne arrabbiata (V)
penne in tomato sauce. chili and fresh herbes
Penne matriciona
penne in fomoto saouce, bocon, onions and chilli
Tortelloni Ponte Vecchio (V)
filed pasta with ricotta cheese and spinach in
basil garic and cream sauce
Lasagne al fomo
raditional recipe of rich bolognese sauce,
béchamel ond tomaolo souce
Pizza margherita (V)
mozzarelio, fresh fomato and basil
Pizza ham and mushrooms
mozzarela, hom, mushrooms and fomato sauce
Pizza diavola
mozarelia, pepperoni. peppers, onions,
jolopeno and fomato souce
Firza tropicana
mozarela, ham, pineappie and tomato sauce
Calzone pizza
mozzarelio, chicken. pepperoni and fomato sauce

Chiscesf Dhessanl's

ltallan homemade firamisy
Cheese cake
Mix ice cream

Al bookngs require 0 confrmation deposil of £10.00 per person, Fish and meat dishes are occompaniad with a compimentary
side ol se0s0nal vegelobles of soute new polatoes. Pasto and pizza dishes are nol occompanied with 0 complmertary Sicker d:-.-.

01535 608 121+« info@pontevecchiokeighley.uk * www.pontevecchiokeighley.uk

61 North Street - Keighley - BD215DR



