Thank you for choosing Il Forno, award winning and
critically acclaimed by ‘The Times’ as one of the top ten

authentic Italian restaurants in the UK.

We are passionate about great food and wine, served in a
vibrant, warm and friendly atmosphere, by people who care

and who have a passion for true service.

Our search for the best of ingredients and produce never
ceases. Our cured meats and cheeses are sourced direct from
the producers in Parma and Salerno respectively, where
tradition, authenticity and a commitment to quality means
everything. Our extra virgin olive oil, the very essence of
every Italian kitchen, is produced exclusively for us in a

remote mountain village in Basilicata.

Our desserts and ice creams are also all made with the same
passion and desire thus ensuring that you finish off your

meal in true Italian’ style.

Our wine list is unique and comprehensive and spans across
most regions of Italy, along with a little company from our
friends in the New World. If you need a little help in

choosing, let us assist you, without you having to break the

bank.

Enjoying great food and wine is two of life’s great pleasures
and we sincerely hope that you experience both during your

time with us . . . today and always!

‘Buon appetito!!’



APERITIVI

CHAMPAGNE BY THE GLASS

BERGERE BRUT NV £5.50
BERGERE SELECTION BRUT ROSE NV £6.50
POMMERY BRUT ROYAL NV £6.50
PROSECCO BRUT, RUGGERI £3.95
CHAMPAGNE COCKTAIL £7.95

Brown sugar, brandy, Angostura bitters, Champagne

KIR ROYALE £6.95

Champagne and créme de cassis

BELLINI £6.95
Freshly blended peaches with Champagne

ROSSINI £6.95
Freshly blended strawberries with Champagne

DRY MARTINI £5.95

Dry vermouth, gin and a twist of lemon

NEGRONI £5.95
Gin, bitter Campari and Martini Rosso

BITTER CAMPARI £4.50

Bitter Campari — shaken, or on the rocks

BLOODY MARY £5.75

Vodka, tomato juice, Worcester sauce, Tabasco sauce,
salt, pepper and lemon juice

Why not enjoy some of our delicious olives with
your aperitivi? £3.75



BRUSCHETTE AND FOCACCIE

BRUSCHETTA CLASSICA
Oven baked Italian bread, rubbed with garlic and topped with

chopped tomatoes, basil and oregano

BRUSCHETTA CAPRESE
Oven baked Italian bread, rubbed with garlic and topped with

chopped tomato, buffalo mozzarella, basil and oregano

BRUSCHETTA PISELLI E MOZZARELLA PARMIGIANO
Oven baked Italian bread with creamed garden peas,
buffalo mozzarella and parmesan

TRIO DI BRUSCHETTA

Selection of mixed bruschetta

FOCACCIA ALI’AGLIO

Baked focaccia with butter, crushed garlic and extra virgin olive oil

FOCACCIA AL POMODORO

Baked focaccia, garlic, tomato and oregano

FOCACCIA IL FORNO

Baked focaccia, garlic, tomato, chilli flakes and oregano

FOCACCIA CON SALE E ROSMARINO

Baked focaccia with salt, rosemary and extra virgin olive oil

FOCACCIA CON MOZZARELLA

Baked focaccia with mozzarella

ROLLE DI PIZZA

Our unique Italian style wrap
- Mozzarella and cooked ham
- Mozzarella, courgettes, spinach and peppers

ZUPPE

PASTA E FAGIOLI CON SALSICCIA
Traditional pasta and borlotti bean soup with Italian sausage,
olive oil and parmesan

ZUPPA DI POMODORO SERVITA CON CROSTONI AL
PARMIGIANO E PERLE DI RICOTTA AL BASILICO

Sweet cherry tomato soup with a parmesan wafer, ricotta and basil

£4.35

£4.95

£4.95

£4.95

£4.35

£4.50

£4.50

£4.35

£4.75

£5.95
£6.95

£5.28

£4.95



ADNBEIPAS [

GAMBERONI ALL’ AGLIO

Tiger prawns, pan fried in garlic, olive oil, chilli and tomato, served
with toasted croutons

FRITTURA DI CALAMARI E PEPERONI
Calamari and sweet peppers fried in a light batter with garlic
mayonnaise and salsa piccante

FEGATINI DI POLLO CON PANE TOSTATO GUARNITI
CON CIPOLLA E UVA SULTANINA

Sautéed chicken livers in a reduction of Marsala, cream and
sultanas, served with toasted croutons

SFORMATINO DI MELANZANE

A flan of aubergine, ricotta cheese and cherry tomatoes in a
light pesto sauce

CAPESANTE SALTATE CON LIMONE E ANETO
SERVITE CON PANCETTA CROCCANTE, ASPARAGI E

RISOTTO ALLA MILANESE
Seared king scallops, with lemon and dill wrapped in pancetta,
served with asparagus and risotto Milanese

SALMONE AFFUMICATO SERVITO CON RAPA ROSSA
CANNELLONE DI CETRIOLO E FORMAGGIO MORBIDO

Smoked Scottish salmon with beetroot and a cucumber
cannelloni filled with soft cream cheese

PROSCIUTTO CRUDO DI PARMA E MELONE
Slices of melon draped with cured Italian ham

£8.95

£6.95

£6.75

£6.95

£8.50

£7.50

£7.50



ANTIPASTI

PROSCIUTTO CRUDO DI PARMA CON MOZZARELLA £7.95
DI BUFALA

Parma ham with buffalo mozzarella, dressed with basil
and olive oil

TORTINO DI PATATE £6.95
Layers of potato and roasted peppers served with fondue
of parmesan, mozzarella, gorgonzola and fontina cheese

BRESAOLA CON RUCOLA E GRANA £7.95
Cured beef fillet with rocket and parmesan shavings,
dressed in olive oil and lemon

CAPRINO GRIGLIATO SERVITO CON VERDURE £7.95

ALLA GRIGLIA
Goats cheese with grilled and marinated vegetables

PEPERONE GIALLO RIPIENO CON SALSICCIA, £7.50
MOZZARELLA E PARMIGIANO SERVITO SU

SALSA DI POMODORINI
Baked sweet yellow pepper filled with Italian sausage,
mozzarella, parmesan and a cherry tomato sauce

PARMIGIANA DI MELANZANE SERVITA £6.95
CON PESTO LEGGERO

Baked Aubergines, parmesan, mozzarella, tomato sauce, garlic

and basil pesto

ANTIPASTO MISTO ITALIANO (7o share) £16.00

Selection of Italian cured meats and cheeses with assorted
roasted vegetables in extra virgin olive oil



PRIMI

TRADITIONAL HOME MADE PASTA

These wonderful dishes are created using the finest fresh pasta sourced from
a small artisan producer in southern Italy

ORECCHIETTE CON VONGOLE E BROCCOLI £8.95/ £11.95

Orecchiette pasta with clams, garlic and broccoli

FERRETTI CON RAGU DI SALSICCIA E PECORINO SARDO £8.95/ £11.95

Ferretti pasta with Italian sausage sauce and
pecorino cheese

STRASCINATI CON MOLLICA DI PANE, £8.95/ £11.95
ACCIUGHE, PINOLI E POMODORI SECCHI

Strascinati pasta, sun dried tomato, pine kernels,
breadcrumbs and anchovies

RAVIOLI RIPIENI DI POMODORO SECCHO E £8.95/ £11.95

CAPRINO SERVITI CON BURRO E SALVIA
Homemade ravioli filled with sun dried tomato and goats

cheese with a butter and sage sauce

IL FORNO FAVOURITES

Regularly requested by our guests from our specials menu, these
fabulous dishes are now here to stay!

TRIANGOLI DI PESCE SPADA AI CROSTACEI £8.95/ £11.95
Homemade pasta filled with sword fish and served

with tiger prawns

TAGLIOLINI AL NERO DI SEPPIA CON £7.75 1 £10.50
CAPESANTE E SALSA ALLO ZAFFERANO

Homemade squid ink tagliolini pasta with scallops and

saffron

ASTICE CON SPAGHETTI ALLA CHITARRA £15.95
Half Scottish lobster with fresh pasta, white wine, garlic
and cherry tomatoes

TORTELLONI CON GRANCHIO E ARAGOSTA £15.95

CON SALSA DI CALAMARI E ZUCCHINE
Homemade tortelloni filled with lobster and crab with a
squid and courgette sauce



PRIMI

IL FORNO CLASSICS

RISOTTO IL FORNO

Seafood risotto with clams, mussels, calamari and
tiger prawns

RISOTTO CON ZUCCA E PANCETTA

Risotto with pumpkin, pancetta and parmesan

SPAGHETTI AL POMODORO
Spaghetti with tomato, garlic and basil

PENNE ALL’ARRABBIATA

Penne with tomatoes, garlic, chilli, basil and olive oil
*Try this with fresh Italian sausage

LINGUINE ALLE VONGOLE

Linguine pasta, clams, white wine, garlic, olive oil
and cherry tomatoes

LASAGNE AL FORNO
Oven baked layers of pasta with Bolognese,

béchamel and parmesan

RIGATONI ALL’AMATRICIANA
Rigatoni with tomato, pancetta, onion, basil and freshly
grated pecorino Romano cheese

TAGLIATELLE ALLA BOLOGNESE
World famous classic from Bologna

SPAGHETTI ALLA CARBONARA

Spaghetti with eggs, pancetta, parmesan, crushed
peppercorns and a dash of cream (made the Italian way)

GNOCCHI ALLA SORRENTINA
Potato dumplings with tomato, parmesan,
mozzarella and basil

SPAGHETTI, AGLIO OLIO E PINOLI
Spaghetti, olive oil, garlic and pine kernels

CAPELLI D’ANGELO CON POMODORINI E BASILICO

Angel hair spaghetti with cherry tomatoes, garlic and basil

£8.25 / £11.95

£8.25/ £10.50

£6.25 / £8.25

£6.25 / £8.25

£7.25 1 £9.75

£8.25 / £10.95

290

£7.25 1 £9.50

£7.25/ £9.50

£7.25 1 £9.50

£6.25 / £8.25

£6.25 / £8.25

£7.25 1 £9.50



PES@E

TRANCIO DI TONNO ALLA LIVORNESE
Seared tuna steak served with a vegetable lasagnetta of peppers, aubergine,
courgette and porcini mushrooms in a sun dried tomato sauce and crispy onions

MERLUZZO IN CROST@ DI ERBETTE CON
POMODORI CONCASSE E PURE DI PATATE

Herb crusted cod with tomato concassé and creamed potato

GRIGLIATA MISTA
A selection of grilled fish and seafood of the day (varies with seasonality)

ZUPPA DI PESCE
An Italian classic — a rich mixed fish and seafood soup with tomatoes,
white wine and garlic croutons (varies with seasonality)

FILETTO DI SALMONE CON FINOCCHI

SALTATI ALL’AGLIO, ERBE E PEPERONCINO
Fillet of salmon and sautéed fennel, lightly pan fried in garlic,
[fresh chillies and aniseed liqueur with a light herb dressing and

served with a salad of marinated crispy vegetables

DUO DI SALMONE E BRANZINO CON
ASPARAGI PURE DI PATATE E POMODORINI

Steamed sea bass and salmon served with asparagus, cherry
tomatoes and crushed new potatoes

IPPOGLOSSO CON PATATE NOVELLE,
FAGIOLINI E SALSA VERDE

Grilled halibut, crushed new potatoes, fine green beans and salsa verde

INSALATE

INSALATA DEL CONTADINO

Mixed leaf salad, sweet Pecorino cheese, Parma ham and walnuts

INSALATA PANZANELLA

Cherry tomatoes, sweet peppers, onions, celery, basil, anchovies and toasted croutons

INSALATA DI GRANCHIO E MANGO CON RIDUZIONE DI ACETO BALSAMICO

Fresh crab, mango and mixed leaf salad with sweet balsamic dressing

INSALATA IL FORNO

Warm grilled chicken and lightly smoked crisp pancetta, served with

assorted salad leaves, baby leaf spinach and watercress, drizzled with an olive oil,
parmesan, cracked pepper and balsamic dressing

INSALATA MEDITERRANEA
A salad of assorted mixed leaves with sun dried tomatoes, grilled courgettes,
cherry tomatoes and feta cheese

£ B425

£17.25

£21.95

£19.95

£1548

£17.25

£19.95

£9.75

£7.95

£10.95

£8.95

£7.98



CARNE

PETTO DI POLLO ALLA MILANESE

Pan fried chicken breast coated in breadcrumbs and

served with spaghetti al pomodoro

ROLLE DI POLLO ALLA DIAVOLA SERVITO

CON PURE DI PATATE

Breast of chicken marinated in paprika, chilli, garlic, olive oil and
parsley, charcoal grilled and served with creamed potatoes

COSTOLETTE DI AGNELLO CON CARCIOFI

Oven baked rack of lamb with rosemary and garlic,
served with artichokes (We recommend served pink)

OSSOBUCO ALLA MILANESE

Veal shank braised with rosemary, carrot, orange zest, with risotto Milanese

FROM THE GRILL

All of our steaks are garnished with wild rocket, parmesan

shavings and a balsamic dressing

ENTRECOTE DI MANZO
Sirloin steak (100z)

FILETTO DI MANZO
Prime fillet of beef (80z)

USDA RIB EYE

The finest 40 days aged corn fed USDA beef.

This meat is well marbled for peak flavour (100z)

Why not add one of the following sauces to accompany your steak?
Pepper £2.00, Gorgonzola Cheese £2.95, Porcini Mushroom £3.50,

CONTORNI

PATATE AL FORNO £3.50
Garlic and rosemary roast potatoes
PATATINE £3.75
1l Forno fries

FAGIOLINI £3.75
Green beans with extra virgin olive oil
BROCCOLI £3.75

Steamed broccoli with garlic and extra
virgin olive oil

INSALATA MISTA £3.50
Seasonal mixed leaves
INSALATA VERDE £3.50

Seasonal green leaves

£15.25
£15.25
£16.95
£16.95
£17.95
£22.50
£23.00
V INSALATA RUCOLAE £3.95
PARMIGIANO
Classic salad of wild rocket and
parmesan shavings
V SPINACI £3.75

Steamed spinach with garlic, butter
and extra virgin olive oil

V PURE DI PATATE

Creamed potatoes

V SPAGHETTI AGLIO E OLIO £3.50
Spaghetti with garlic and olive oil

V SPAGHETTI POMODORO
Spaghetti with tomato sauce

£3.50

£3.50



PIZZERIA

PIZZA NAPOLETANA

Tomato, garlic and oregano

PIZZA MARGHERITA

Tomato and mozzarella

PIZZA REGINA MARGHERITA

Cherry tomatoes, buffalo mozzarella and basil

PIZZA SAN DANIELE

Tomato, mozzarella and parma ham

PIZZA QUATTRO STAGIONI

Tomato, mozzarella, ham, mushrooms, olives and artichokes

PIZZA QUATTRO FORMAGGI

Mozzarella, goats cheese, gorgonzola and parmesan

PIZZA PREGIATA

Tomato, buffalo mozzarella, salami and porcini mushrooms

PIZZA DIAVOLA

Tomato, mozzarella and spicy salami

PIZZA BOSCAIOLA

Tomato, mozzarella and mixed wild mushrooms

PIZZA RUSTICA

Tomato, mozzarella, aubergines, courgettes, mushrooms, peppers and spinach

PIZZA ITALIANA

Cherry tomatoes, buffalo mozzarella, parma ham and rocket

PIZZA PARMIGIANA

Tomato, mozzarella, spicy salami, aubergines and parmesan

PIZZA PESCATORA
Tomato and seafood

PIZZA CAPRICCIOSA

Tomato, mozzarella, ham, fresh Italian sausage,
artichokes, olives and anchovies

PIZZA LIONNESE

Tomato, mozzarella, tuna and onion

PIZZA BUFALINA

Tomato, buffalo mozzarella, cherry tomatoes and basil

PIZZA NOVELLA

Mozzarella, grated potato, parmesan and rosemary

PIZZA ZINGARA

Tomato, mozzarella, Italian ham and mushrooms

£5.85

£6.95

£8.75

£9.95

£9.75

£9.75

£10.45

£8.95

£9.25

S

£10.95

£9.75

£9.75

£9.95

£8.75

£9.95

£8.95

£8.45



PIZZERTA /SGEINE® N E

V PIZZA BRUSCHETTA £9.45
Crisp pizza base with garlic, buffalo mozzarella,
cherry tomatoes, extra virgin olive oil and oregano

PIZZA SICILIANA £7.95

Tomato, anchovies, capers, olives and garlic

PI1Z7ZA MATALONA £9.95

Tomato, mozzarella, salami, Italian ham and fresh Italian sausage

PIZZA BROCCOLI E SALSICCIA £9.75

Mozzarella, broccoli, fresh Italian sausage, parmesan and chilli

PIZZA AMATRICIANA £9.45

Tomato, mozzarella, pancetta, onions and parmesan

PIZZA SAPORITA £979

Tomato, mozzarella, spicy salami, gorgonzola and black olives

PIZZA POLLO £9.88

Tomato, mozzarella, chicken and potato

V PIZZA CAPRINO £9.45

Tomato, mozzarella, goats cheese, sun dried tomatoes,
black olives and spinach

PIZ7ZA GRECA £8.95

Tomato, mozzarella, anchovies, black olives,

spicy salami and sliced fresh green chillies

PIZZA IL FORNO £11.95

Buffalo mozzarella, spicy salami, porcini mushrooms, grated potato,
parmesan and rosemary

CALZONE VULCANO £10.95

Volcano shaped pizza with tomato, mozzarella, ham,
mushroom and spinach

CALZONE CLASSICO £8.95

Tomato, mozzarella and ham

V. CALZONE BRACCIO DI FERRO £9.45

Tomato, mozzarella, spinach and mushrooms

PIZZA CALZONE £9.95
1l Forno's unique creation of half calzone, half pizza. Tomato,

mozzarella and spicy salami on the inside and tomato,

mozzarella, ham and mushrooms on the outside



