Look out for our
for a chance to sample some

authentic Italian food & wines.
Book early to avoid disappointment.

Let us take care of all your needs for

Telephone Patrick or Michele on
0141 572 7000.

Please ask our management for information
on the above or find us on

www.sarti.co.uk

learn about our specials, events,
wines and the company.
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Astiparte

Caprese (v) Tomatoes, Mozzarella & Basil £7.40
Bruschetta (v) Toasted Altamura bread with fop ~ £§ §()
quality olio extra vergine
Toscano topped with fresh
tomatoes, garlic & basil
Antipasto di mare Octopus, cuttlefish, clams, £8.95
prawns & mussels sautéed in
wine & garlic
Antipasto Misto Assorted Italian cured meats £8.10
Mozzarella di bufala con  Buffalo mozzarella with , £7.50
peperoni alla Piemontese ) Piemontese peppers stz{ffed with
capers, parmesan & olives
Involtini di speck e Fresh mozzarella wrapped with £7.50
mozzarella wild boar, oven baked with
cream and parmesan on a slice
of bread
Gamberoni alla griglia 5 large butterflied king prawns — £1(),50
with chilli, garlic and white wine
Cozze alla Livornese West Coast Mussels in garlic, Starter
chilli & fomato £7.50
Main
£13.95
Impepata di cozze West coast mussels steamed in Starter
their own juices with pepper £7.50
Main
£13.95

Flash fried clams, musscls, squid,  £31 .95
prawuns, cuttlefish and octopus
served with garlic rubbed toast

Spadellata di frutti di mare

(for two)

Pane all’aglio (v) Slices of Italian bread with garlic  £4.2()
butter

Focaccia all’aglio (v) Pizza base with rosemary , garlic,  £5.0()

olive oil & rock salf

An extra £3.00 is charged when a Pizza is served beftween two
& is accompanied by a side salad.

Margherita (v) Tomato sauce, Mozzarella & Oregano £7.95
Napoletana Black Olives & Anchovies £8.90
Quattro Formaggi (v) Four Cheeses £9.50
Viareggina Seatood £10.50
Dolce Vita Dolce latte and potato £10.20
Parmigi ana Parma ham, rockef and shavings of £10.50
parmigiano
Lombarda Bresaola, rocket and taleggio £10.95
Inferno Hot Salame & Chilli Peppers £9.40
Gran Premio Mascarpone and parma ham £10.30
Capricciosa Black olives, anchovies, capers and egg  £1().50
Di Nonno Pietro Sarti sausage, mushrooms & spinach £9.80
Ortolana (v) Courgette, aubergine, pepper and red £9.50
onion
Primavera (v) Buffalo mozzarella, cherry fomatoes & £9.50
basil
Diavoletta Sardinian salame, dried chilli and red £9.90
roasted peppers
Tirolese Thinly sliced wild boar £9.90
Toscana Crumbled Tuscan sausage, hot or mild £8.90
Boscaiola (v) Mushroom £8.90
Cremonese Thinly sliced salame £8.90

Extra foppings are also available.
Please feel free fo ask for your favourite fopping combination

P . .

Minestrone della Casa

Ribollita

Tortellini in Brodo

Linguine al Pesto Genovese (v)

Pasta al Pomodoro (v) o al
Ragu

Lasagne al forno

Penne alla Ricotta (v)

Penne al Mascarpone (v)
Penne all'Arrabiata (v)

Penne al Fuoco (v)

Penne alla Gorgonzola (v)
Penne alla Norcina

Ravioli al ragu o al pomodoro
Spaghetti alla Carbonara

Spaghetti aglio olio e
peperoncino (v)

Spaghetti alle Vongole
Tortiglioni con la nostra

salsiccia
Penne Deliziose

I Famosi Spaghetti allo Scoglio
Sarti

Spaghetti con Polpette Della
Mamma

Tordelli alla Lucchese

Spaghetti alle Cozze

Cannelloni Ripieni

Bucatini all’amatriciana

Gnocchi alla Sorrentina

Tagliatelle Pollo e Peperoni

Tagliatelle con Prosciutto,
Funghi e Piselli

Risotto allo scoglio

Risotto allo Zafferano,
Parmigiano e Prosciutto di
Parma

¢ Dasta

Traditional vegetable soup —
A meal on it’s own

Thick bean and vegetable soup
poured over a slice of Italian
bread

Clear chicken broth with meat
ftilled tortellini

Basil pesto

Tomato or Ragu

Layers of pasta, ragu, bechamel
and parmigiano

Ricofta & fomato sauce
Mascarpone & fomato sauce
Tomato, Chilli & Onion

Chilli, Garlic, Parsley &
tomato...very hot!

Melted gorgonzola, double
cream & a liftle onion

Italian sausage, onion, white
wine and cream

Ragu or Tomato

Cream, FPancetta, Fgg &
Parmigiano

Extra Virgin Olive Oil, garlic &
chilli

Clams, garlic, white wine, chilli
& a splash of tomato

Sausage, Red wine and fomato

Pancetta, Mushrooms, peppers,
cherry fomatoes, cream &
topped with basil & Parmigiano

One of our most loved dishes
with an abundance of seafood, a
fouch of chilli and a hint of
tomato, or “in bianco” if you
prefer

Homemade sausage and steak
mince meatpalls in a rich ragu
sauce

Half moon shaped pasta with a
meat filling and served in a
traditional “Nonna” ragu

West coast mussels, white wine,
garlic and Extra virgin olive oil

Filled with ricotta and spinach
baked with tomato and
béchamel with a hint of nutmeg

Pancetta, onion, rosemary,
fomato and red wine

Potato dumplings in a fomato,
mozzarella and oregano sauce,
oven baked with parmigiano

Chicken & Peppers with white
wine & fomafto

Tagliatelle fossed through with
‘ham, mushroom, cream and
peas

Risotto with seatood and
shellfish

Simple risotto with satfron,
fresh parmigiano and wrapped
in parma ham

£4.90

£5.00

£4.90

£8.60

£8.20

£8.60

£8.60
£8.60
£8.60
£8.60
£8.60
£9.10
£8.90
£8.60
£8.20

£10.90

£9.10

£9.50

£16.50

£11.50

£12.95

£10.50

£9.95

£9.50

£10.50

£9.50

£9.50

£16.50

£13.50

Please ask your server about our glufen-free options



Diatti Freddi

Insalata Frutti di Mare Seafood Salad
Insalata di Tonno Tuna Salad

Insalata di Porchetta  Spiced Fork Salad

Affettati e formaggi  Traditional Italian selection of Meats,
Cheeses , Pickles & bruschetta

Prosciutto di Parma e Farma Ham & Melon

Melone

Bresaola Punta d'anca 7he finest wafer thin cured beef
marinated in Barolo wine served with oil,
black pepper , lemon Juice. & rocket

Insalata Ligure French Beans,Tuna, Anchovies, £gg,
Capers, Black Olives and leaves

Scodella di Tonno e Tuna fish, beans and fine red onion served

Fagioli on toast rubbed with garlic
Bruschetta e Coppa Bruschetta draped with Coppa di Parma
Panzanella Salad of chopped tomatoes, bread, capers
and anchovies with extra virgin olive oil,
salt and pepper
All of the above are available as a starter
Piattone d’Assaggi Our famous selection of different tastes of

Italy. Includes cheese, meats, picklies,
olives, bruschetta and much more (for
two)

Diatti Adlla Cosa

Pollo alla Cacciatora Traditional Hunter’s dish— on the bone
chicken with a rich fomato sugo with
garlic, olives and rosemary served with
pureed potatoes

Bistecca alla Pizzaiola Rib eye steak with fomato, olives, capers
and oregano served with pureed
potatoes

Scaloppine al Marsala Thinly sliced pork escalops with a cream
and marsala sauce served with roast
potatoes

Porchetta alla Brace Sarti rolled spiced roast pork belly
served with Chef’s choice of vegetables.

Spezzatino alla Toscana Tuscan stew with pork, beef and Sarti
sausage in fomato, carrot, onion & white
wine, served with mashed potatoes

Salsiccia Sarti all’ Sarti Tuscan sausage slow cooked in a
spiced fomato sauce with black olives

Uccelleto served with mashed potatoes & borlotti
beans

Stinco di Prosciutto Ham shank oven roasted and served

Arrosto with Chef’s choice of vegetables &
potatoes

Cotechino con Modena spiced sausage served with

lenticchie all’Emiliana Umbrian lentils & mashed potatoes

Pesce del Giorno Whole oven roast fish of the day

[ Contorini

Insalata Mista Italian mixed leaves salad
Cipolla Rossa e Pomodoro Fine red onion & sliced tomatoes

Rucola, Grana e Pomodorini Rocket, Grana Padano shavings
and cherry tomatoes

Verdure Grigliate Grilled Vegetables

Puree di Patate Mashed Potato

Fagioli Borlotti Borlotti Beans

Lenticchie Lesse Boiled Umbrian Lentils

Spinaci Saltati Sauteed Spinach

Patatine Del Giorno Baby potatoes roasted or boiled
Cannellini al Fiasco Cannellini beans with salt, pepper

and Extra virgin olive oil

£11.50
£9.50
£9.60
£12.50

£10.50

£12.90

£10.50

£9.50

£9.50
£9.50

£26.00

£13.90

£17.25

£13.90

£13.90
£14.50

£14.50

£14.90

£13.90

POA

£4.50
£4.50
£4.50

£4.00
£4.00
£4.00
£4.00
£4.00
£4.00
£4.00

Selection of five cheeses from our wide range served
with Italian Bread & Biscuits

From
£7.80

We stock pasteurised & unpasteurised cheeses, please ask server for more details

Dasticeeria

Please choose your favourite cake from our Banco
Pasticceria or ask your Server about the special of the day

SPECIALITA' DELLA CASA

Tiramisu’ Our own original Tiramisu’ smooth, rich,

semi-freddo, made with Savoiardi,
Mascapone, coffee, liqueur & cocoa

Torta di mele Sarti own apple pie, served hot or cold

Toscana

with fresh cream or ice cream

Macedonia di Frutta Fresh fruit salad with cream or Italian ice

con Gelato o Panna

cream served with Savoiardi biscuits

/

Espresso

Cappuccino

Caffe' Latte Coftee/Milk

Caffe' Filtro Black or with Cream

Caffe' Panna Whipped Cream

Caffe' Corretto Espresso with the liqueur of your choice
Caffe Irlandese Irish Coffee

Caffe al Liquore Liqueur Coftee

ALL THE ABOVE AVAILABLE DECAFFEINATED

Cioccolata Calda con Hot Chocolate with fresh whipped cream

Panna

The' Tea per cup
The' al Limone Lemon Tea
The’ verde Green Tea
The’ alla menta Peppermint Tea
Camomilla Camomile Tea

Why not enjoy one of our many
Italian liqueurs with your coffee?

Sambuca Molinari

Strega di Benevento

Amaretto di Saronno

Amaro of your choice

Grappa of your choice  From

Vecchia Romagna
Etichetta Nera

Frangelico

Limoncello (Iced)
Galliano

£5.50

£5.50

£5.20

£1.70
£1.90
£1.90
£1.90
£2.60

£2.80

£5.00
£5.00

£2.60

£1.70
£1.90
£1.90
£1.90
£1.90

£3.85
£3.85
£3.85
£3.85
£4.60
£3.85

£3.85

£3.85
£3.85



PWM

Prosecco 125ml
Bellini 125ml

dfpe o
WAAIMM
Punt e Mes
Cynar
Aperol

Campari

San Bitter (analcolico)

g P
27
Birra Italiana bottle 330ml
Nastro Azzuro Peroni alla spina half pint
pint
Birra Moretti half pint
pint

Minerali

Acqua Minerale San Pellegrino ~ 25¢l bottle
Acqua Minerale San Pellegrino  50cl boitle

Acqua Minerale San Pellegrino  75¢! botle

Acqua Minerale Naturale 25cl bottle
Acqua Minerale Naturale 50c bottle
Acqua Minerale Naturale 75cl bottle

San Pellegrino aranciata amara
San Pellegrino aranciata dolce
Succo di Frutta Choice of fruit juices
Coca Cola bBottle

The Freddo/Pesce/Limone

The Directors, Management & Staff would like

to thank you for your custom

Gragie ¢ Amivederci
A Presta

£5.80
£5.90

£3.85
£3.85
£3.85
£3.85
£2.80

£3.50
£2.20
£4.20
£2.40
£4.40

£1.95
£3.00
£4.00
£1.90
£3.00
£4.00
£2.20
£2.20
£2.50
£1.95
£2.50

Please note there is a 10% Service Charge for Parties of 6 & over.

Freshly Crushed Citrus Fruit Served

with Mineral Water
Arancia Orange
Limone Lemon

Fresh Fruit Frappe’ made with Ice Cream
and Fresh Cream

Banana Panana
Pesca Peach
Fragola Strawberry

Granite

Crushed Ice with Fresh Fruit Syrups

Arancia Orange
Limone Lemon
Amarena Cherry
Menta Mint

Gelat:

Assorted Ice Cream

Coppa Mista
Coppa Amarena Preserved Cherries in Syrup
Gelato al Caffe'

Coppa Baba al Rhum

Ice Cream with Espresso Coffee
Rum Baba Ice Cream

Coppa Amaretto di Saronno Liqueur Ice Cream

Fresh strawberries & ice cream
(seasonal)

Sorbetti Arancia o Limone  Orange or Lemon Sorbet

Coppa fragole fresche

£3.35
£3.35

£3.60
£3.60
£3.60

£3.35
£3.35
£3.35
£3.35

£5.30
£5.60
£5.40
£6.00
£5.60
£5.50

£4.90



