FOCACCIA AL FORMAGEH0

A defightFul, gorgeous cheesy Focaccia From Liguria Whose recipe qoes back o many centuries aqo

Dating to the times of the Saracen raiders
Filled with a fresh, mild, slightly acidulous creamy cow's milk cheese

oM@zt ... £899

Tomato, green olives, capers and anchovies on top

. PN P
Focaccia pesto all [E0VES € ol @, £8%
With the “original” pesto from Genova and pine kernels on top
Focaccia BOOGESE .. ... 8%
with fresh bolognese sauce and mozzarella topping
Focaccia accughe, pomodorini & Fucdla ... £8%
Fresh tomato, rocket and anchovies on top. I you like it hot ask for hat chilli peppew
Focaccia mele e qorgonzolo @ ... £8%

Try the incredible flavour combination of the sliced apple
and the Italian fresh blue cheese on top of our focaccia al formaggio

Focacciawithsamon ... £999

Smoked salmon, elegant and light

FOCACCIA SANDWACH

Choose From our selection o Freshly baked Focaccia sandwich

Griled vegetabls, cheese & mayonaise @ ... £5.00
) Ham, cheese 6 Mayomnaise. ..o £5.00
) Seame, cheese b mayomnaise ... £5.00
7 Chegse, Fresh tomatoes 6 lettuce ®. ... £500
Samon G butter ... £600
B CEY. - £500 k)& &'S'
PIZZA AL TAGLID 00
Try oo shced Freshy baked pizza food & bar
Morgherta @ £630
Tomat.o, mozzarella, oregan and olive oil
ginggg TR £630 www_q'ldeaparkhoj[ell[(]m
B . . £8.0 :
Tomato, mozzarella, salame, oregan and olive ol L\KE US 0N
%qnzraltgugstgzarelta oUves art\chokesmushroomsoreganhamoregan :;n.d.ol.iv.eioi.l ................ £850 l’i RO[EOSFOGdAﬂdBaF
Meat Feast ... £950
Tomato, mozzarella, beef ham, salame, oregano and olive oil
nﬁlgaree wy [nggzlg © £830 :
i @........... e {750 11 i Roat, Rt

Tomato, mozzarella, grilled vegetables, oregan and olive oil

Greater London, RMZ JEL

Davola. ... £830
Tomato, mozzarella, spicy salame, oregan and olive oil Ph (U) 708 7 6676
emal@qideaparkotel.com fOOd & bar

“sdgme ham - £130
*Mascarpone £100 & @ j @
‘e velatles  £100 onfansnuts  suitdle For veeterions hot 4 bours
“Tusfrooms £100




ANTIPASTI

Classic Prawn Cocktall.. ... £7%9
Freshly cooked prawns served on a crisp salad leaves with brown bread, butter and Marie Rose sauce

Homous with Pitta Bread @ £500
Served with extra virgin and olive oil

Mixed Mediterranean Patter™ ... £750

Italian salame and cheese selection, sun-dried tomatoes, olives, artichokes and grilled vegetables

() oy mbed sded* S @, £590

With avocado, apple, raisins and seeds - Extra cheese £13(

SOUP OF m DaY ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ £65U

Ask a member of staff for details
................................. £7.00

Burratina with fomatoes and roasted peppers

Fresh Italian cheese, “buttered”, made from mozzarella and cream, served on a bed of tomatoes and roasted peppers.
Simply Divine.

Burrata acciughe & pomodorinl. ... ... £800
Fresh “buttered ™ mozzarella cheese with anchovy fillets and cherry tomatoes
Mived plafter toshare ... £10.0

Burratina, grilled vegetables and a selection of Italian cheese and salame served with warm focaccia. Big enough for two.
*May contain fruit or olive stones
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Liguria:
Genova

Toscana

PASTA - MAIN COURSES
A dive into our regional cuising For a unique tasting experience. Fresh Rand Made Pasta with your chaice of sauce From our regiondl selection

(550

o Trofie d Pesto - Fresh short pasto S, ... I )

With the original Pesto (basil, pine kernel, Parmesan cheese. pecorino cheese. garlic, olive oil, salt)
Directly from Genova... Just Great!

« bnocchi al Pesto - Fresh Potato Four dumplingLs S®.....ooooi il )

With the original Pesto (basil, pine kemel, Parmesan cheese, pecorino cheese, garlic. olive oil, salt]
Directly from Genova... Just Great!

Penne farrabbiata @ £ ... SR D)
Penne pasta with chilli tomato sauce - Let the waiter know how hot you want it!
oPansotidlasdsadinace @ il P

Vegetarian Ravioli served with walnut sauce (walnut, milk. olive oil, bread, salt, garlic,
Parmesan cheese. pine kernels, marjoram) A Must Try of Ligurian Cuisine!

Spacpet e Carbonera ... 6@
Spaghem with egg, bacon, olive oil, Parmesan cheese and black pepper. The true Italian way!

Tortelini pamna e prosciutto ... Al P)
The famous fresh pasta from Bologna served with a cream and ham sauce. A delicious and complete meal!

Rav‘\d‘ al d‘ £7 50
‘ SUqO l [arne ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ .

meaty Ravioli with a tomato and minced meat sauce typical from Bologna

Spachetti ala Bologese

Spaghetti with a tomato and minced meat sauce typical from Bologna

Lasagne ala Bolognese oo bkt . ... ... £930

Large portion of the ultimate homemade lasagne, made with beef, fresh pasta, Italian mozzarella
and creamy béchamel. Delicious!

o Lasagre d Pesto comin gt @. ... £950

Large portion of the homemade vegetarian version “Genova™ style of Lasagne, made with Pesto,
fresh pasta, mozzarella and creamy béchamel

Tadlatele qamberi, zucching e zafferano ... £99
Aclassic dish featuring an incredible flavour combination: roasted courgette, prawns and saffron tagliatelle,
in a creamy wine sauce

Tagliatele panna e samone. ... £9%9
Smoked salmon creamy tagliatelle. Simple and delicious
Spechetti con pomodorii ¢ qambemn'\ Do £999

Served with delicious Tiger Prawns slowly cooked in white wine with cherry tomatoes and hot chilie

Yielities

Veneto

Sicilia

gﬂ 3%‘“ ta:

. CHCKEN

£500

~.Goujon or Lemon Style

DK 6 MTCH @

es OF pasta

Try o
& sauces tF)pz)m our ist

Qur suagestions: £950

~TroFie dl Pesto
6 Pansoti Salsa di Noce

“Ravioli a “U Tucoy”
& Spaghett dla Carbonara

‘Penne alArrabbiata
& Gnocchi al Pesto

MEAT AND FISH - MAIN COURSES

Al served with chips or mixed sdld

Sz Stk £n%

Superb Sirloin, lean and tender cooked as you like it, choose from the following toppings:

« Rocket, olive oil, rock salt & Parmesan flakes

« Al Pepe Verde** succulent and delicate green peppercorn sauce (cream, Dijon mustard, brandy, green peppercorn)
*Blue cheese sauce - Creamy gorgonzola cheese sauce

« Extra Mushrooms £1.99

, Fietto di branzino dla sicban £1299°

® Sea bass fillet cooked in olive oil with cherry tomatoes, capers and black olives .
Classi “Home StYle Burger served with chips or mived sdad £1%

Freshly prepared and served in a glazed bun with cheese, lettuce, tomato, red onion and mayonnaise

Oossic “Home Styl” Chicken Borger £y

Sliced breaded chicken freshly prepared and served in a glazed bun with cheese lettuce, tomato, red onion and mayonnaise

Swsaeand Mash ... £1%

Served with gravy, garden peas and crispy bacon

glmlﬁegl Ggu s kOulr %:(yle sfer\d/ed with dnps ormxedsdd £6%
iced brea e chicken lightly pan fried in olive oil
Lemon Eh\d(ten s Styl” s%rved g«th dips or mivedsdad £6%
ICKEN Dreast pan frie in olive oil an gaze n emOﬂJUICE
Ham&qus e Sty £7%
Grilled Italian prosciutto with fried eggs and chips
Gamberoni ol Brandy conpomodorii £ starter £759 / main £1159

Tiger Prawns cooked in brandy with cherry tomatoes and hot chilli

CONTORN! - SIDES

DL

M\XBd Sdad, Chps £200
ond qarlc roasted potafoes £150

Baske’( foeaccia, GarlicFocacca £750
Chees¥ GarlicFocacdia £300
Rocketand Parmesan Sdd. £300
MashPotatoes £750
Criled Vegetables. £230
Ove Taqgiasche. £180
Bruschetta £350
keCream @ £350
obammalotte . £500

"Half milk and half cream, this light vanilla Pannacotta just melts on your tongue”
served with cinnamon or fruit of the forest coulis

olicamisy ... PR e £3.00
“Aclassic Venetian dessert with coﬁee cream and a lovely light sponge made to perfection”

o (antucci on Vin Sano S @ £500
ATuscan Classic, almond biscotti with a glass of fine dessert wine
Chegse plat M@ £630
A selection of the finest Italian cheese with focaccia and chutney
A hdadcS®.. ... R £5.00

EspreSso, vanilla ice cream and Italian Biscotti... why not try with a shot of Amaretto - extra £1.50

(ke of the day @

Freshly baked evexday From our selection of Torta al cioccolato, Apple Crumble and Crostata di marmellata. Ask for details

. ASK A HEYBER OF STAFF
W e residents nly

FOR SPECIAL REQUIREMENTS
3 Course Medl - Treat yourself

All Prices include VAT - All dishes are
Choose any Main*, Starter** and%essert plus a drink™** me ]UST £1”9

subject to availability.
1 (ourse Med
From just... £13.49

peanuts and other Allergens.

GUESTS concerned about the presence of
ALLERGENS are welcome to ask a team
member for assistance

or visit www.gideaparkhotel.com

All dishes may contain traces of nuts,
Choose any Main*, Starter** or Dessert plus a drink***
Y p

*Approximate weight uncooked
**May contain traces of alcohol

S

contains nuts

S
@

suifable For vegetarians

\

y
hot

*Additional £3.5 for Steak,
Fish, Lasagne, Tagliatelle
gamberi zucchini e zafferano,
Tagliatelle panna e salmone
and all Pick & Match dishes
** Mixed platter to share
nat included in Meal deal
*** Choose from 175 ml
house white and red wine,
our selection of beer or cider,
Coke, Diet Coke or Sprite



