Starters

Main Course

Foccacia con aglio Vegan

Flat oven baked pizza bread with garlic and olive oil
or

Arancini

Penne Arrabbiata Vegan

Penne with tomato sauce, garlic and fresh chillies
or

Paccheri alla Norma

V

Balls of risotto rice, saffron, mozzarella cheese, breaded,
served with a spicy tomato sauce
or

Funghi All’ Aglio
Garlic mushrooms

V

or

Pate Di Mackerel

Smoked mackerel paté served with our freshly baked bread toasted

Large tubes of pasta, aubergines, tomato sauce, dry ricotta cheese and basil
or

Lasagna Vegetariana

V

Layers of pasta interlaced with spinach, peas, bechemal,
tomato sauce and mozzarela cheese
or

Gnocchi Tricolore

Fresh tricolore gnocchi in a tomato and basil sauce
or

Margherita Pizza

V

Tomato, fiordilatte, basil, olive oil
or

Nduja Pizza

or

Zuppa del giorno Vegan
Soup off the day

Tomato, smoked provola, Nduja sausage, basil, olive oil
or

Calabrese Pizza

Tomato, fiordilatte, spicy salami, onions, basil, olive oil
or

San Gennaro Pizza

or

Bianchetti fritti

Fiordilatte, cherry tomatoes, olives, garlic, parsley, oregano,
fresh chillies, basil, olive oil

or

Pollo crema e funghi (Halal)

Whitebait deep fried. Served with tartare sauce

Caprese

V

Sliced tomato, Buffalo mozzarella and basil on a bed of rocket

or

Pan fried chicken breasts, cream sauce, sliced mushrooms,
served with a selection of daily vegetables
and roast potatoes

Desserts
Torta di cioccolato

Two layers of chocolate flavoured sponge filled with fudge icing,
all coated with a rich chocolate fudge. Served warm with a scoop of
vanilla ice cream
or

Torta di Carote

Classic carrot cake, gluten free
or

Apple Pie

Apple pie, served warm with custard
or

Pizzeria
Minori Pizzeria

410 Uxbridge Road
Hatch End, Pinner
Middlesex HA5 4HP

Set Lunch Menu
Not available sunday

Torta della Nonna

Sugar shortcrust pastry, lemon scented custard. The top is
studded with crunchy pine nuts and dusted with icing sugar
or

9New York style Cheesecake

The national American cake made of cream cheese.
Served with whipped cream and fresh fruit decoration

£12.50 (2 courses)
£15.50 (3 courses)
A 10% service charge will be added to your bill

