O Garlic bread —itn garlic

©® Garlic bread - with tomato sauce

(V] Garlic bread — with mozzarella cheese

(V] Hcrb breacl — with rosemary, basil and oregano

(V] Bruschetta all Pommodoro - toasted bread topped with tomatoes, garlic, basil and olive oil
O Selection of breads and olives - with baisamic and olive il dip

ANTIFPAS

FREDD]

Pate della casa
Terrine of chicken liver pate with toasted bread
& onion marmalade.

Cocktail di ﬁamberi
Prawn cocktail served With mixed leaves
& marie rose sauce.

Prosciutto e melon
Thinly sliced parma ham & melon.

Salmone affumicato
Smoked salmon slices on a bed of crispy salad,
with olive oil & lemon.

O Insalata Caprese
Tomatoes & buffalo mozzarella with olive oil & basil.

Insalata Cesare . .. £6.25/£9.95
Cos lettuce, chargrilled chicken, caeser dressing,
crispy bacon, shaved parmesan, croutons & anchovies.

Antipasto misto £8.95
Mixed Italian cured meats, buffalo mozzarella,

marinated olives, Sun blushed tomatoes, roasted

peppers, artichoke & caper berries.

Black Pudding on CreamyMash £4.75

Topped with either a Diane or PeppercorirSauce.

SPicg Chicken Wings

RISOTTO

Ourrisotto is made usingArborio
rice and cooked al dente

£5.25
£5.50

£6.75
£7.25

£4.25

Risotto di pesce
Tiger prawns, baby squid & salmon, with
asparagus, white wine and chilli.

Risotto Milanese
Roast chicken, mushrooms, white wine garlic,
cream, rosemary, rocket and parmesan.

O Risotto ai Fun§hi
Wild mushroom risotto toppéd with rocket and
parmesan shavings.

£9.95
£925

£9.25

YOUR FOOD IS
BEING FRESHLY

! PREPARED TO
ORDER BY OUR
HARD WORKING

AND TALENTED

TEAM OF CHEFES
THEREFORE
WE WELCOME
YOUR FPATIENCE

'(\:ank you

o @ALD)

Gamberoni Tempura £7.95
Lightly battered king prawns setved with sweet chilli jam.

Gamberoni alP aglfo £7.95
Panfried king prawns in garlic.

Gamberoni al’ limone £7.95
Panfried king prawns in lemon butter.

Funghi trifolati £4.75
Panfried-garlic mushrooms on toasted ciabatta.

Cozze Marinara £5.95/£9.95
Steamed fresh mussels with cream, white wine,

garlic and parsley.

Cozze Pepate £5.95/£9.95

Steamed fresh mussels with tomato, chilli,
white wine and parsley

Calamari Fritti £5.75

Deepfried baby squid served with garlic mayonnaise.

Soup of the Da £3.95
Chef's sdup of the day, ask stafffor details.

© Crostini formaggio di caFra £5.95
Toasted ciabatta with roast erranean vegetables,
melted goats cheese & rocket.
Crostini Scalini £6.50

Toasted ciabatta topped with warm buffalo mozzarella
wrapped in parma ham, chopped tomatoes, garlic & basil oil.

® Bucce di L:)atatc £4.75

Deep fried potato skins served with dips.

©® Bucce di patate al \Cormaggio £4.95

Deep fried potato’skins with melted cheese.

Served with either: Iinguini, penne,
fusilli or papardelle

@ Carbonara

Smoked bacon, chopped parsley & parmesan, egg & crear.

® Bolognese £6.75
Slow cooKed beef and tomato ragu.
O®All Arrabbiata £6.50

Tomato, chilli and garlic.

Gamberetti £8.25
Tiger prawns with cream, garlic, spinach, asparagus,
white wine & parsley.

® Amatriciana £6.95
Bacon,mushrooms and onions in a tomato sauce.
Umberto £7.95

Strips of beef steak, peppers and mushrooms
in a creamy tomato sauce.

O®Gnocchi
Panfried gnocchi with cherry tomatoes, goats
cheese, spinach, olives and basil pesto.

® Lasagna al 1Corno
Baked layered pasta with beef & tomato ragu,
mozzarella and parmesan cheese sauce.

O®Ravioli melanzane
Pasta parcels filled with aubergine & sundried
tomato, garlic, tomato and basil sauce.
Pana%ttl caPesante
€ gamberi
Pasta discs filled with scallops & prawns
in a creamy dill and lemon sauce.

O®Cannelloni

Pasta roll stuffed with ricotta & spinach, tomato basil sa~uce.

£7.75
£7.25
£7.95

£9.95

O®® Marcherita £5.95
Tomato, moZzarella, oregano & basil.

® Piccante £6.25
Tomato, mozzarella, pepperoni, red peppers & chilli oil.
£6.50

® Tropicale
Tomato, mozzarella, pineapple and ham.

Pollo ZEarmi jlana
Tomato, moZzarella, chefry tomato, chargrilled chicken, basil,
rocket and parmesan shavings.

Misto di carne £8.25

Tomato, mozzarella, pepperoni, Parma ham & salami

O® Formaggj £7.25

Tomato, mozzarefta; gorgonzola, ricotta and parmesan.

O® Rustica
Tomato, goats cheese, roast peppers & red onion,
rocket & parmesan shavings.

Marinara
Tomato, mozzarella, tiger prawns, tuna, baby clams,
anchovies, sun blushed tomatoes, chilli & garlic.

SnPeciale
Tomato, baby mozzarella, rocket, parma ham and
parmesan shavings.

® Bolognese £6.95

Tomato, nfozzarella & slow cooked beef and tomato ragu.

® Quattro stagione £6.95
Tomato, mozzarella, olives, mushrooms, artichoke, ham.
£7.50

(V] Calzone
Folded pizza stuffed with tomato & mozzarella, ricotta,
spinach, mushrooms, garlic. Topped with either Napoli
or Bolognese sauce.

Calzone tradizionale

Folded pizza stuffed with tomato & mozzarella, ham,
mushrooms and onion. Topped with either Napoli

or Bolognese sauce.

Oriental £7.95

Confit Duck, Spring Onions, mozzarella and Hoi Sin Sauce

CARNE

Our steaks are served with either
handcut CHPS, salad or seasonal
vcgeta es.

£8.25

£8.25

£7.50

8oz becgc steak £14.75
80z Sirloin steak £15.95
Surfand Turf £16.95

8oz sirloin steak topped with king prawns and garlic oil.

Sauces £1.50

Diane « poivre « creamy gorgonzola « course grain mustard e arrabbiata.

Lamb RumE £14.50
Panfried served on roSemary mash with cherry tomato, basil
and olive oil drizzle. Served pink or past pink.

Belly Pork
Crispy belly pork served on apple mash with crispy
black pudding & meat jus.

£11.95

PO

Our chicken dishes are served
with either handcut chips, salad or
seasonal vegetables.

Pollo valdostana £12.50
Breadcrumbed chicken breast topped with parma ham,

melted mozzarella and tomato sauce.

Pollo all’ Arrabbiata
Panfried chicken breast with tomato, white wine, garlic
and chilli sauce.

£11.75

Pollo Gorgonzola £11.75

Panfried chicken breast with a creamy gorgonzola cheese sauce.

Pollo Kiev £12.50

Breadcrumbed chicken breast stuffed with garlic butter.

PES@E

The Fo“owing fish dishes are
served with &ither handcut chips,
salad or seasonal vegetables.

Gamberoni
Panfried king prawns in either lemon butter, garlic oil
or spicy tomato sauce.

Fish and chips
100z fillet of fish in crispy batter with hand cut chips
and petit pois puree.

£15.95
£11.25

£15.95

Salmon & King J‘Drawn skewer
Served with olive oil & lemon dressed salad leaves.

Seabass Fillets
Panfried seabass fillets with a warm provencale
of cherry tomatoes.

Salmon fillet
Panfried salmon fillet with fresh asparagus and white
wine parsley sauce.

CONTORN]

£15.50

£12.95

Crcamg mashed Potato £2.95
Handcut chips £3.50
Roast garlic and
rosemary Potatoes £2.95
SPinach sautéed with
garlic £2.95
Seasonal greens with

asil butter £2.95
Rocket & parmesan
salad £3.50
Mixed or green salad £3.50

s

HAPPY HOUR PRICE: £4.50

@ Selection of pizzas and pastas available during happy hour
Suitable for vegetarians

PLEASE ASK FOR DESSERTS AND COFFEE MENU
CHILDRENS MENU AVAILABLE

TRADITIONAL SUNDAY LUNCH SERVED 12 NOON TILL 6PM

Although not stated many of our items may contain nuts or nut derivatives, please do not hesitate to ask for further details

Fish dishes may contain bones. | All prices are inclusive’of vat | 10% service charge will be added to parties of 10 or more.



WHITE WINE

175ML
GLASS
Tasari Bianco, Sloly, aly o £3.10
Crisp dry, fruity and soft with persistent tropical & citrus notes. From the hilly area East of Marsala.
GOLD LIST AND CRITIC,S CHOICE - SOMMELIER WINE AWARDS 2010
Santa Serena Sauvignon Blanc, Chile ... . £330

A very clean and citrussy Sauvignon Blanc with bags of flavour and great balance,
COMMENDED - IWC 2010

Fraser’s bag Chenin Blanc, South Africa ........... £3.45
Full, rich Chenin Blanc characteristics with creamy textured fruit. It is fresh and full-flavoured with
a lingering aftertaste.

Indomita Chardonnag, Casablanca Va”eg, Chle ....... £4.00
Fresh with a friendly alliance of tropical aromas and crisp fruit flavours of pear and melon.

Rich, shiny and full of life.

Pinot Grigjo delle Venezie Sartori, ftaly .. ......... .. £430

Zingy and fresh with a tongue-tingling acidity. The perfect aperitif.

Brian McGuigan Private Bin Charclonnag, Australia

A soft, ripe Chardonnay with generous supple fruit flavours. Rich and enticing.

Orvieto Classico Conti Serristori, Umbria, ltalg ............
Crisp with lively flavours of white peach and almond after taste.

Frascati SuPcriore ‘Colle Papa’, Lazio, Ital
Elegantly balanced flavours of peaches and almonds, dry and crisp with a long fruity finish.

Gavi DOCG Tenimenti Ca'Bianca, Piemonte, Ital

Pale gold with green hints, fine bouquet of white flowers, apple and vanilla. Dry with light spicy notes.

Marani IGT, Sartori, Veneto, Ital

Intense fruit characters of peach, melon, butterscotch and honey combine with flinty spiced notes.

250ML
GLASS

£4.10

£4 .40

£4.60

£540

£5.50

75CL
BOTTLE

£11.95

£12.95

£12.95

£14.95

£14.75
£16.95
£15.95
£16.95
£18.95

£19.95

RED WINE

Tasari Rosso, Sicilg, tal
Deep dark colour with plums, red forest fruit and soft ripe tannins.
Lots of character. From the hilly area East of Marsala.

Pico Alto Mcrlot, Chile oo £330

Lots of plums and ripe red berries with soft and sweet tannins.

Indomita Carmenére, Maipo Va”ey, Chile ... £3.80
Wild fruits, truffles and violets on the nose combined with a spiced and herby character
Gentle and fleshy on the palate.

Mon’cepu[ciano d'Abruzzo ‘Cerull, Abruzzo, ltalg ..£4.00

A delicious, generous red, full of soft, ripe juicy fruit. Fragrant and warming.

Gran Espiral Rioja, Spain ...............................
Afruit driven Rioja characterwith liquorice and cherry notes. Refreshing acidity, structured with firm tannins
and well-integrated vanilla oak. BRONZE MEDAL WINNER - IWC 2010

Brian McGuigan Private Bin Shiraz, Australia ................

Full-flavoured and spicy with ripe fruit flavours. Soft and approachable.

Chianti, Conti Serristori Machiavelli Estate, ltalg

Hints of raspberries, strawberries and violets, with a pleasantly lingering, distinctive aftertaste of blackberries.

Filus Ma!bcc, Alto Mcdrano, Argcntina .....................
Rich concerntration of fruit and a mouth filling texture. The old vines used to produce this wine give the
exceptional quality and unique character of this wine.GOLD LIST - SOMMELIER WINE AWARDS 2009

Regolo IGT Sartori, Italg ................................

ARipasso style wine that has a superb rich aroma, deep concentrated fruit and a long, lingering finish.
BRONZE MEDAL WINNER - IWC 2010

Amarone della Valpolicella Classico, l’ca]g ....................
Intense, bitter-sweet sun dried fruit flavours with a full and velvety body and sensual vanilla, spicy character.
GOLD LIST - SOMMELIER WINE AWARDS 2009

£4.40

£5.00

£5.20

£11.95

£15.95

£14.95

£14.95

£15.95
£16.95

£19.95

£25.95

£34.95

ROSE WINE

175ML 250ML 75CL
GLASS GLASS BOTTLE
Tasari Rosato, Sicily, faly . £310 | £4.90 | £11.95
Elegant, pale rose with delicate mandarin hints and a very refreshing style
Hidden Falls Zinfandel Rose, California ................ £3.50 | £4.50 | £12.95
An aromatic and flavoursome wine, brimfull with strawberries and cream flavours and a juicy finish
The Stonewalker Rose, We”ington, South Africa ... ... £4.00 [£540 | £14.95

Brilliant clear pink, with freshly crushed strawberry and ripe cherry flavours. A soft dry finish with a fruity aftertaste.

Santero Asti Spumante £15.95
Opulent, medium-sweet grapey flavours.

Trulli Pinot Grigio Sfark]ing Rosato £16.95
A refreshing rosé wine with soft red fruit flavours, balanced by a crisp acidity.

Prosecco IGT Sartori £17.95

Produced in the Veneto, this is Italy’s finest sparkling wine. With delicate fruit flavours and soft intensity.

CHAMPAGNE

125ML 75CL
GLASS BOTTLE
Laurent Perrier Brut ... £8.00 | £39.00
Delicacy combined with rich full fruit flavour and a lingering finish.
Laurent Perrier Vintage ... £59.00
Beautifully balanced and integrated with elegant, full fruit flavours.
Bo”iniger Special Cuvée ..o £4750
Bone dry, full-bodied wine with the classic, biscuity finesse.
Dom Perignon .. ... £125.00
The flagship wine from the House of Moet et Chandon. Rich, full flavoured, with great elegance and style.
Laurent Perrier Rosé ... ... £75.00
Complex, soft and full flavoured with a rich, raspberry-blackcurrant nose and palate.

Please ask for DESSER
COFEE menu

T
All prices are VAT inclusive

L
. 1,8% service charge will be
] “\ added for parties of 10 or more

Scalini’s open all day,
every day from 12 noon

JESMOND

61 Oshorne Road,k ond,
Newcastle upon Tyne
Telephone: 0191 240 77
Facsimile: 0191 281 8588
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