Insalate - Salads
1) Insalata di Salmone- Grilled Fillet of Salmon on a bed of Cos lettuce, fresh spinach, mixed peppers, red onions,
cherry tomatoes, cucumbers, and drizzled with a lemon vinaigrette.
2) Insalata Cesare - Grilled Chicken breast mixed with a homemade Caesar dressing on a bed of
Cos Lettuce and croutons and topped with Parmesan shavings
3) Insalata Primavera (V) - Mixed leaf salad with black olives, goat cheese, sundried tomatoes, parmesan
shavings, mixed peppers, cucumbers and balsamic sauce
Gli Antipasti da dividere - Sharing platters (up to two people)
1) Antipasto Misto - Selection of Parma Ham, mixed Italian salami, buffalo mozzarella, olives, pickled
vegetables, rocket salad and crostini bread
2) Positano Platter – Trio of: Arancini Siciliani, Calzoncino with mascarpone cheese and salami, and
parmigiana di melenzane on a bed of rocket salad
3) Sorrento Platter – Trio of: Frittatina Napoletana (Maccheroni pasta bake), Calzoncino with ricotta
cheese Nduja and ham, and Meatball in a ragu’ sauce on a bed of rocket salad.

Gli Antipasti - Appetizers
4) Calamari Fritti – Tender fresh pan-fried Baby Squid with lemon and garlic mayonnaise and garnished with
mixed leaf salad.
5) Montanarina (V) – Classic Neapolitan ‘Street Food’. Fried Pizza with tomato sauce, mozzarella and fresh basil. New!
6) Polpettine al pomodoro – Traditional homemade Meatballs in a rich ragu’ sauce served with toasted ciabatta bread.
7) Arancini Siciliani - Traditional Sicilian rice balls filled with tomato sauce, mozzarella and mince-meat. Served
with a tomato sauce, rocket salad and parmesan shavings
8) Parmigiana di Melenzane (V)- Baked “aubergine lasagna” made with sliced aubergine and layered with
Parmesan cheese and fresh tomato sauce. Served with crostino bread.
9) Frittatina Napoletana – “The most Traditional’ Neapolitan street food! Bread-crumbed Macaroni bake,
in a rich bechamel sauce, mince-meat, peas and mozzarella and topped with tomato sauce. Delicious!
10) Parmigiana di Melenzane in bianco (V)- Baked “aubergine lasagna” made with sliced
aubergine and layered with Parmesan cheese, Blue Cheese, mozzarella, and bechamel sauce.
11) Crocche’ di Patate (V)- 2 creamy mashed potato large croquette coated in crispy breadcrumbs
and filled with mozzarella cheese. Sicilian and Neapolitan delicacy!
12) Arancini Funghi e Spinaci (V)- Rice Balls filled with mushrooms, spinach and bechamel sauce
13) Calzoncino Mascarpone e Salame – Fried folded mini calzone pizza filled with mascarpone and Salami.
Neapolitan classic street food delicacy!
14) Calzoncino Funghi e Mozzarella (V)- Fried folded mini calzone pizza filled with Mushroom and Mozzarella
15) Calzoncino Ricotta e Peperoni(V)- Fried folded mini calzone pizza filled with Ricotta cheese and red pepper
16) Caprino in sfoglia (V)- Goats cheese wrapped in filo pastry and topped with mix forest fruit sauce.

£12.75
£10.95
£9.95

£11.50
£12.75
£12.75

£7.95
£6.25
£6.50
£6.95
£6.95
£7.25
£7.25
£6.25

La Pasta - Pastas

1) Spaghetti al Pomodoro Fresco (V) – Spaghetti cooked in a delicious cherry tomatoes, extra virgin olive oil and
fresh basil. Simple and Fresh!
2) Pennette alla Calabrese -Pennette pasta cooked in a rich tomato sauce with Spicy ‘Nduja’ Calabrian
spreadable sausage and topped with Mascarpone cheese. Spicy and rich!
3) Tagliatelle ai Funghi(V)-Tagliatelle pasta with Porcini and mixed mushrooms cooked in a white
wine and creamy sauce, drizzled with truffle oil and topped with Parmesan Shavings!
4) Pennette al Pesto e Mascarpone (V)- Penne Pasta with pesto, green beans, and topped with crumbled goat
cheese! (add chicken for £2.50)
5) Tortellini Ricotta Spinaci (V) -Homemade tortellini filled with ricotta and spinach in a tomato and basil
sauce. Light and delicious.
6) Spaghetti Bolognese - Spaghetti with a rich homemade ragù Bolognese sauce. Classic!
If you suffer from a food allergy or intolerance, please discuss it with your server upon placing your order. Every care is taken to avoid any cross contamination when processing a specific allergen free order.
We do however work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone or separate dedicated equipment. Therefore, we can never guarantee that a dish is completely
free from any allergens.

£6.95
£6.95
£6.95
£6.95
£7.25
£8.25
£9.75
£11.95
£9.75
£9.75
£9.25

7) Paccheri alla ‘Genovese’ – Despite its name, ‘Genovese’ it’s a Neapolitan pasta dish and an
important part of its culinary history. ‘Genovese’ it’s made with slowly cooked tender
Scottish beef, extra virgin olive oil, onions and topped with parmesan. A must try for meat
lovers!
8) Lasagna - Traditional lasagna cooked in a rich Bolognese ragu’ and béchamel sauce with mozzarella!
9) Lasagna ai porcini –(V) This lasagna is made with bechamel sauce and it is filled with porcini, mix
mushrooms, mozzarella and parmesan cheese. A rich a delicious new version.
10) Tagliatelle Salsiccia e Peperoni – Tagliatelle Pasta cooked in a creamy red peppers sauce and topped
with delicious Tuscany pork sausage and rocket salad.
11) Pennette alla Amatriciana – Italian classic Penne pasta in a rich tomato sauce and pancetta.
12) Pennette al Ragu’ e Bufala (V) Slowly cooked tomato ragu’ sauce topped with fresh buffalo mozzarella.

£14.75

£9.95
£11.95
£12.25
£9.25
£10.50

Le Pizze - Pizzas
1)
2)
3)
4)
5)
6)
7)
8)
9)
10)
11)
12)

£8.25
£9.45
£11.25
£10.50
£10.95
£9.50
£11.95
£11.50
£10.95
£11.50
£10.95
£10.95

Margherita (V) – The classic, San Marzano tomato sauce, mozzarella, and basil.
Prosciutto e Funghi – Tomato sauce, mozzarella, cooked ham and mushrooms.
Parma – Tomato sauce, mozzarella, Parma Ham, rocket and parmesan shaving.
Piccante – Tomato sauce, spicy salami, Nduja and Mascarpone cheese.
Quattro Formaggi (V)- Mozzarella, blue cheese, taleggio, parmesan and cream. (No Tomato Sauce).
Funghi e Rucola(V)-Mozzarella, wild mushrooms, Rocket and truffle oil. (No Tomato sauce)
Maialona- For meat lovers. Mozzarella, pork sausage, salami, pancetta and cooked ham.
Calzone - Folded pizza with ricotta, mozzarella, salami, Topped with tomato sauce and basil
Bufala (V) - “The Pizza Verace”. Tomato sauce, basil, e/v olive oil and buffalo mozzarella.
Parmigiana (V) - Tomato sauce, buffalo mozzarella and baked aubergines. Signature pizza!
Montebianco – (No Tomato sauce) Mozzarella, salami, mushrooms, blue cheese and a touch of cream.
Vegetariana (V) – Mozzarella, red onion, olives, roasted peppers, green beans, and spinach.

Mains
£13.25

1) Pollo ai Funghi - Chicken breast cooked in a rich mixed mushroom creamy sauce served with
rosemary potatoes. Positano’s signature!
2) Pollo ai Peperoni Piccanti - Chicken breast cooked with mixed roasted peppers in a white wine, chili
and cherry tomatoes sauce. It is served on a bed of sautéed potatoes
3) Involtino di Pollo Positano - Chicken breast wrapped in Pancetta stuffed with Fontina cheese.
Cooked in a cherry tomatoes sauce, and served on a bed of spinach and sautéed potatoes.
4) Pollo Valdostana – Chicken breast cooked in a tomato sauce and topped with cooked ham and
Mozzarella. Served with sautéed potatoes.
5) Cotoletta Milanese - A tender chicken breast fillet, coated in crunchy breadcrumbs and served with a
side spaghetti with tomato sauce.
6) Maiale Albicocche - Tender and succulent British Pork Loin slowly cooked in a delicate apricot sauce
and stuffed with dried apricots and mixed herbs. Served with rosemary potatoes
7) Maiale ai Funghi – Slowly cooked pork belly, topped with a rich creamy wild mushroom sauce. Served
on a bed of crushed potatoes.

Bread and Nibbles

£13.25
£14.95
£13.95
£14.50
£16.25
£16.25

Contorni - Side orders

Insalata verde -Green/Mixed leaf Salad.
£3.50
Garlic pizza bread (V)
£4.25
Insalata
Mista
Mixed
leaf
salad.
£3.50
Garlic Pizza bread with mozzarella(V)
£.4.75
Spinaci in padella – Baby Spinach sautee’.
£3.95
Schiacciatella- Flatbread with tomato and pesto. £4.95
Patatine fritte (V) – French fries
£2.95
Fagiolini lessati – Boiled green beans
£3.25
Rustichella
–
Flatbread
with
mozzarella
and
£5.45
If you suffer from a food allergy or intolerance, please discuss it with your server upon placing your order. Every
care isalla
takencrema
to avoid–anyCreamy
cross contamination
when processing
a specific allergen free
order.
Funghi
mushrooms
with cheese
£4.25
onion.
We caramelised
do however work in a kitchen
that processes allergenic ingredients and does not have a specific allergen free zone or separate dedicated equipment. Therefore, we can never guarantee that a dish is completely
Patate al forno – Roasted potatoes
£2.95
free from any allergens. A discretionary 10% service charge will be added to your bill.

Zucchini Fritti– Fried Zucchini in tempura

£4.25

If you suffer from a food allergy or intolerance, please discuss it with your server upon placing your order. Every care is taken to avoid any cross contamination when processing a specific allergen free order.
We do however work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone or separate dedicated equipment. Therefore, we can never guarantee that a dish is completely
free from any allergens.

Meal Bundles
Meal Bundles 1
For 4 people
4 Arancini-Rice balls
with minced meat,
mozzarella cheese, peas
8 Polpettine al sugo –
Traditional homemade
Meatballs in a rich ragu’
sauce served with toasted
ciabatta bread
2 Garlic Mozzarella pizza
bread

Meal Bundles 2
Vegetarian
For 4 people
4 Arancini Funghi and
Spinach - Rice Balls filled
with mushrooms, spinach
and bechamel sauce
4 Crocche’ – Potato
croquette breadcrumbs
mozzarella, and parmesan
2 Garlic Mozzarella pizza
bread
Lasagna Ai Porcini (up to 6
people)
Bechamel sauce and it is
filled with porcini, mix
mushrooms, mozzarella and
parmesan cheese.

Meal Bundles 3
For 4 people
Calamari Tender fresh panfried Baby Squid with lemon
and garlic mayonnaise
Parmigiana di melenzane –
Aubergine lasagna made
with sliced aubergine and
layered with Parmesan
cheese and fresh tomato
sauce.
2 Garlic Mozzarella pizza
bread
Lasagna Ai Porcini (up to 6
people)
Bechamel sauce and it is filled
with porcini, mix
mushrooms, mozzarella and
parmesan cheese.

Meal Bundles 4
For 4 people
Calamari Tender fresh panfried Baby Squid with lemon
and garlic mayonnaise
Frittatina Napoletana
Bread-crumbed Macaroni
bake, in a rich bechamel
sauce, mince-meat, peas and
mozzarella and topped with
tomato sauce.
2 Garlic Mozzarella pizza
bread
Maccheroni al Forno –
This rich pasta bake recipe is
the perfect Italian dish for
special occasions. It’s made
with aubergine, peas, mini
meatballs, parmesan and
salami.

Lasagna (up to 6 people)
- Traditional lasagna
cooked in a rich
Bolognese ragu’ and
béchamel sauce with
mozzarella.

£ 54.95

£ 57.95

£ 62.95

£ 62.95

Open every day for delivery:
Monday - Sunday 12:00 – 21:00
For any deliveries please call us at 01483 563277
Alternatively email us at: info@positano-restaurant.co.uk
If you suffer from a food allergy or intolerance, please discuss it with your server upon placing your order. Every care is taken to avoid any cross contamination when processing a specific allergen free order.
We do however work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone or separate dedicated equipment. Therefore, we can never guarantee that a dish is completely
free from any allergens.

