The Nepote




All our Produce is locallg sourced, tresh and suPPorting our wondertul
communitg, with thanks to Meakins butchers: Gera]d f“]arrison’s
greengrocer: Select Fresh Fish.

Our Pizza is stone baked in our wood fired oven and made with our own cold risen, hand
stretched dough using the hig]ﬁest qualitg Italian Pizza ﬂour, our own homemade tomato or

rich pesto Pizza sauce, extra virgin olive oil, & fresh mozzarella.

An9 of our vegetarian Pizza can be made vegan using our vegan

mozzare”a From Cqs

A” our pasta is Fresh]g handmade at the Napoli,

Flease Se¢e our SPCCialS board ]COI’”FFCS]’Tlg mac{e, seasonal mains and Pastas,

We caterfor all c{ietarg requiremcnts, Plcase let us know and we will be happg to adaPt

our dishes or create a dish Forgou.

Flease note for large bookings, over 8 PCOP]C, we can onlg Produce a single bill for
payment, we are unable to split large bills. Apologies for any inconvenience this may

cause and thank you for your unclcrstanding.
v) ~\/egetarian
(ve) - Vegan



Appetisers

Green and Black Italian Olives 5.50
Marinated in oil, garlic, chilli & rosemary, served
with our handmade flat broacl, cooked in our
wood-fired Pizza oven. (vg)

Starters...

Burrata Bruschetta 9.50
Burrata & parma ham with Pomegranate seeds &
hOﬂCg.

Crispy Fried Vegan Gnocchi 9.25

With truffle oil, garlic, sage & mushrooms, finished
with vegan cheese. (vg)

Starters to share...

Stuffed Gorgonzola & Prosciutto Focaccia 12.50
Gorgonzola and parma ham with mozzaro”a,
rolled inside fresh focaccia dough, served with
gar]ic olive oil.

Stuffed Pesto & Chicken Focaccia 12.50
Festo and chicken with mozzarella, rolled inside

fresh focaccia dough, served with garlic olive oil.

Sides

Potatoes 4.50
Sautécd with onions W)

Garlic & rosemary roasted (v)

T ruffle oil & parmesan roasted (v)

Insalata Di Lato 4.50
Fresh salad Ieavcs) cucumber, cherrg tomatoes,
mixed olives, onions & peppers with salad

clressing. (vg)

Garlic Bread

Garlic Bread 8.95
Our hand-stretched 10inch c{ough, with olive oilJ
garlic, oregano & seasoning, (vg)

Garlic Bread with Cheese 11.50
Our i 2inch hand-stretched c{ough, with olive oilJ

garlic, mozzare”aJ oregano & seasoning (vg).

Stone - Baked Focaccia & Dips 6.50
Our handmade focaccia bread served with

Napoli hummus (with a hint of chi”i), sun dried
tomato chutneg & vegan Pesto. (vg)

Brian’s Meat Balls 10.95
[Jomemade oven baked meatballs cooked in
arrabbiata sauce, toppcd with mozzarella &
served with focaccia bread.

Burrata Caprese Salad 10.95
Purrata caprese with fresh basil, rocket & clﬂorrg

tomatoes finished with balsamic glazc.

Vegetali Platter 10.95
Mixed o!ives, gherkins, marinated boctroot,
roasted peppers, extra virgin olive oil & sun dried
tomatoes, served with Napoli hummus & pesto
cliP &focaccia (vg)

Meat Platter 12.95
5616Cti0ﬂ of Jtalian cured meats, olives &

scamorza cheese. Scrvcd with toasted bread &

Peas & Guanciale 4.95
Feas cooked with guancia]e ham

Spinach & Taleggio 5.95
Spinac}w with garlic, parmesan & melted ta]eggio
Twice Fried Chips 5.95
T wice [Tried Hand cut cIﬁiPs. (vg)

Garlic Bread Napoli 10.95
Our i 2inch hand stretched garlic bread, with
chcrrg tomatoes and basil, finished with balsamic

vinegar and (v)



Pizza -i 2” made with our fresh tomato base, Pizza sauce

Margherita 13.50

Fresh mozzarella, & basil leaves.

vvg)

Vegana 15.50
Festo base with olives) chcrry tomatoes, vegan

clnecsc, avocado, ’coppecl with rocket and
balsamic g]aze. (v/vg)

Infiame 13.95
Our)cierg Pizza, topped with peppers, cl'lerry
tomatoes, basi], chilli Hakes, chilli oil & fresh cl‘vi“i,
finished with black pepper. (v/vg)

Guanciale & Avocado 16.50
Roman dr\tycured bacon, mozzare”a, topped with

fresh avocado, balsamic vinegar & basil.

P Di Materina 16.50
Mozzare“aj clﬁi”i, guancialc, mushrooms, egg 5o”<,

finished with basil & black pepper.

Saint Theodore 16.95
Mozzare“a , scamorza, Pcpperoni, free range

cl'n'ckcn, chilli and black pepper.

Florentina 16.50
Mozzare“aj parma ham, spinac}‘m & whole egg,
finished with black pepper.

Napoli Calzone - Our [Folded Fizza
A variety of Pizza can be made into Ca]zonc]just

ask for more!

Vegetali Calzone 17.50
Mozzarella, vegetarian parmesan, peppers, mush-
rooms, tomatoes, olivcs, onions, & goats’ cheese

crumbs. Served wtih warm tomato sauce with a

hint of chilli (v/vg)

Artisan Pork & Fresh Chilli 16.95
Spicy ]ta!ian sausage, artisan Peppcroni, fresh
clﬂi”i, rocket & black pepper.

Vegetali 15.50
Mushrooms, red onion, peppers, o]ivcs, chcrry

tomatoes, finished with black pepper. (v)

Pollo Prosciutto 16.95
Free~rangc chicken roasted in gar]ic with
mushrooms & Prosciutto ham, finished with

}Dlac‘c PCPPCI".

Piccante di Jasper 16.95
N’duja sausage, mozzarc”a, chcrry tomatoes, red
onion, basil & saiami, finished with black pepper &

roci«it.

Pepperoni 16.95
Mozzare”a & Pcppcroni finished with black

PCPPCF.

Napoli Special 16.50
Garlic tomato basc, mozzare”a, goats’ Chcese,
clﬂcrrg tomatoes, peppers, onion, balsamic

g]azc, olivcs, chilli & black Pcppcrﬁnishcc{ with
avocado. (v/vg)

Carne con Formaggio 18.95
Farma ham, guancialc, Pepperoni, scamorza,
mozzarella & parmesan. Served wtih warm tomato

sauce with a hint of chilli.



Pasta - - Napo]i’s own handmade pasta served

Carbonara Tagliatelle 14.95
Roman bacon, free range egg & black pepper,

finished with parmesan.

Wild Boar Lasagne 16.50
Lagcrs of handmade lasagnc sheets, wild boar
ragu, creme fraiche & parmesan, served with salad

& gar]ic buttered bread.

Mushroom Tagliatelle with Gorgonzola 14.95
Mushrooms in a rich creamy gorgonzola sauce,
with a spiash of white wine, black pepper, garlic

ancl Parmcsan

Pork & N’'duja Ragu 15.50
Fork & N’c{uja Tag]iate”c with white wine, basil &

a sP]ash oF tomato sauce .

Gnocchi

Vegan Gnocchi 13.95

Seasonal variations, Plcasc ask your server.

Mains

Breast of Duck 18.25
Breast of duck served with a balsamic g]azc,

sautécd Potatocs and salad garnish.

8oz Fillet Steak 29.95
Served with handmade onion rings, mushrooms
and tomatoes with a side of chips and pecas and
ham

Add Bluc chcese/ FCPPercom sauce 35.50

with either parmesan or Pecorino cheese

Spaghetti Chilli & Garlic 12.95
[~ xtra virgin olive oil, fresh chilli, garlicJ free range

egg, finished with grated parmesan & black
pepper. V)

Herb Chicken Tagliatelle 15.50
Free range chicken with mushrooms, basil,
oregano &gar]ic in acreamy, white wine sauce,

topped with parmesan.

Tagliatelle ai Gamberoni 15.50
King prawn tagliate”e . with cherrg tomatoes,
chilli, spinach and basil.

Spaghetti Putanesca 12.95
Napoli’s hand-made spaghetti with olives, capers,

garlic, basil, and chilli in a rich tomato sauce. (vg)

Goats cheese Gnocchi 14.95

Goats cheese, mushrooms and spinacl‘x. (v)

Add chickenfor 1.50

Stuffed Chicken 19.50
Free range, oven roasted chicken breast,
wrappc& in Prosciut’coJ served with gar]ic

roasted new Potatoes, salad garnisl‘\ and

gorgonzoia sauce.

Fresh daily prepared fish 18.95
Varied clailg fish dishes, sourced from our local
fish monger, ask our staff for toc{ay’s spccial.



Children’s Menu

Creamy Chicken and Tomato Pasta 6.50
Free range chicken in a rich tomato sauce with
hand-made macaroni.

Cheese Gnocchi & Chips 9.95

Gnocchi ina creamy cheese sauce served with a

side of clﬁiPs. W)

Chicken Nuggets 9.50
NaPoli made free range chicken nuggets served
with chunkg cEiPs & peas.

Drinks

Real Ales

Superlupolo pt 5.20

Brcwed cspccia”g for The Napo]i }35 Whim -
intensc!g hoppy, Palc ale.53%\ol. 112 pt 2.60

Arbor Light pt 4.55
A light, go]den session ale from Whim 3.6% \/ol.
1/2 pt 2.30

Beers on Tap

San Miguel 5.95
A Prcmium Pi]sncr stgle !agcr, full bodied with a
clean crisP taste 5% \/ol.

Poretti 3 6.25
Crisp & bitter ]talian ]agcr 4.8% \/o]
Brooklyn Defender IPA 5.95

Stromg notes of tropica] Fruit, keen hop
bitterness and an incrcdiblg drg finish 5.5% \/o]

Warm Drinks

Tea 1.95
Cappuccino 3.25
Latte 3.25
Flat White 3.25
Americano 3.25
Espresso 2.25
Double Espresso 3.25

Hot Chocolate 3.25

Cheese and Tomato Macaroni Pasta 5.50
Mozzarella in a rich tomato sauce - vegan cheese
oPtional. (v/vg)

9” Pizzas 11.95
NaPoli tomato base & mozzarella — add b
toPPir\gs to make it extra tasty!

(f'iam, chickcn, guancialc, Pepperoni, onions,
tomatoes, olives, mushrooms)

9” Calzone

Served wtih warm tomato sauce with a hint of chilli.

Meat 13.95
Veg 13.50
Bottle Beers & Ciders

Peroni Rosso 4.8% \/ol 4.70
San Miguel non-alcoholic 0% Vol 3.95
Magners 4.5% \/ol 5.35
Kopparberg 5.20

Mixed [Fruit / Strawbcrrg & | ime 4% ol

Soft Drinks
San Pellegrino 3.25
Orangc/ Fomegranate/ | emon/ Grapcfiruit
J20 3.85
APPIC & Raspbcrrg/ Orange & [assion fruit
Mineral Water 2.95
Sti“/ Spark]ing
Fever Tree Tonic Water 1.95
chular/ Slimline/ [~ lderflower
Appletiser 3.95
Fresh Juice Pt 4.25
Orange/APP]c/ Cranberrg 1/2 Pt 2.50
Lemonade Pt 4.25
1/2 Pt 2.50
Pepsi/ Diet Pepsi Pt 4.25
1/2 Pt 2.50
Soda & Cordial Pt 1.50
1/2 Pt 0.75



Spirits

Ardbeg Scottish Whisky

46.6% \ol. 25ml
50ml

Bushmills Single Malt Irish Whiskey

40% \/ol. 25 ml
50ml

Jack Daniels Tennessee Whiskey

40% \/ol. 25 ml
50ml

Hennessey French Cognac

40% \/ol. 25 ml
50ml

Courvoisier French Cognac

40% \/ol. 25 ml
50ml

Bombay Sapphire Gin

40% \/ol. 25 ml
50ml

Flavoured Gin

| _emon/ Rhubarb 40% Vol. 25ml
50ml

Vodka

40% \/ol. 25 ml
50ml

Flavoured Vodka

\/ani”a 40% \/o]. 25ml

50ml

5.00
9.00

5.00
9.00

5.00
9.00

5.00
9.00

6.00
11.00

5.00
9.00

4.00
7.00

4.00
7.00

4.00
7.00

Havana Special Dark Rum
40% \/o]‘

Bacardi White Rum
37.5% \ol.

Bailey’s Irish Cream
1 7% \ol.

Tequila
40% \/o]‘

Lemoncello Liqueur
30% \/o]‘

Tia Maria
20% \/o]‘

25ml
ﬁOml

25ml
ﬁOml

25ml
ﬁOml

25ml
ﬁOml

25ml
ﬁOml

25ml
ﬁOml

4.00
7.00

4.00
7.00

4.00
7.00

4.00
7.00

4.00
7.00

4.00
7.00



No service charges are included.

ngou have an a”crgg or dictar9 requiremcnt, Plcasc talk to ourFricnc”g staff who
will be happg to cater to Particular requiremcnts‘

Flease note all our meals are frcshlg cooked to order, in very busg Perioc{s there
may be a wait for food, we will try to ensure you are cht aware where Possiblc

Flease note for ]arge bookings, over 8 peo le, we can only Produce a sing]e bill
for payment, we are unable to split large }Jlli Apologies for any inconvenience

this may cause an thank you 1Cor your understanding

Thank you & see you again soon!



T Nepots




