
V  =  V E G E TA R I A N

  S T A R T E R S

W H I L E  YO U  WA I T  6. 5
Fresh bread and olives.

B R U S C H E T TA  C L ASS I CA  7
W I T H  B A LSA M I C  G L A Z E  ( V )
Fresh toasted bread, vine tomatoes,
garlic, fresh basil and extra virgin olive
oil, with balsamic glaze.

CA L A M A R I  F R I T T I  9.95
Deep fried squid coated in flour, served
with garlic mayo.

Z U P PA  D E L  G I O R N O  6.95
Homemade soup of the day, served
with crusty bread.

CA P R E S E  ( V )  9. 5
Fresh buffalo mozzarella, vine tomatoes,
fresh basil, extra virgin olive oil and
balsamic glaze.

+  AVO CA D O  1 .95      +  P R OS C I U T TO  2 . 5

GA M B E R E T T I  M A R I A  R OSA  9.95
Prawns, lettuce, Maria Rose sauce
and paprika.

I NSA L ATA  D I  B R E SAO L A  9
Cured meat with rocket, parmesan
shavings, lemon and extra virgin olive oil.

A R A N C I N I  B O N  B O NS  ( V )  8 .95
Italian rice balls stuffed with peas and
mozzarella, coated in breadcrumbs and
deep fried. Served with a Napoletana sauce.

   T O  S H A R E
       D IS H E S  S E RV E  2 -3 P E O P L E 

     A N T I PASTO  M ISTO  23.95
        A selection of Italian cured meats,
        marinated olives and red peppers,
        buffalo mozzarella, parmesan
        shavings and cherry tomatoes.

     F O CACC I A  ( V )  8 .2
        Classic garlic and rosemary oven 
        baked bread.

      +  M OZ Z A R E L L A  2

      +  TO M ATO  A N D  C H I L L I  1 . 5

  P A S T A

G N O CC H I  CO N  G O R G O N ZO L A  1 5. 5 
E  S P I N AC I  ( V )  
Potato dumplings, Italian blue cheese,
a touch of cream and fresh spinach.

R AV I O L I  ( V )   15 .2
Pasta stuffed with spinach and ricotta,
tossed in butter, sage and pine kernels,
finished with parmesan shavings.

S PAG H E T T I  A L L’  A M AT R I C I A N A  1 5. 5
Diced onion, pancetta, red wine and tomato.

TAG L I AT E L L E  V E G E TA L I  ( V )  14 .95
Cherry tomatoes, broccoli, black olives, 
olive oil, garlic and fresh parsley.

TAG L I AT E L L E  A L  P E STO  ( V )  14 .95
Tagliatelle pasta with homemade pesto
basil sauce.

TAG L I AT E L L E  R E A L E  1 5.95
King prawns, asparagus, cherry tomatoes,
olive oil, garlic, white wine and fresh parsley.

S PAG H E T T I  B O LO G N E S E  1 5
Spaghetti with traditional Italian meat sauce.

S PAG H E T T I  CA R B O N A R A  1 5. 5
Pancetta, eggs, a touch of cream and
parmesan cheese.

L ASAG N A  A L  F O R N O  1 5.95
A Gordon’s Trattoria classic. Nonna’s secret
family recipe, served with parmesan.

P E N N E  P O M O D O R O  ( V )  15
Fresh cherry tomatoes, garlic, extra virgin
olive oil and basil.

P E N N E  S P E C I A L I  1 5 .95
Spicy Italian sausage, pancetta, peas,
mushrooms, bolognese, tomato and a
touch of cream and garlic.

P E N N E  F O N T E LU N A  1 5
Spicy Italian sausage with cream and
a touch of tomato.

P E N N E  F R I A R I E L L I  B R O CCO L I  1 5. 5 
E  N O R C I N A  SAU SAG E  
Fresh norcina Tuscan sausage, friarielli
broccoli and garlic, tossed with a touch
of tomato sauce.

G LU T E N  F R E E  PASTA  AVA I L A B L E

  P I Z Z A 

D I AVO L A  1 5. 5
Tomato sauce, mozzarella, spicy Italian
sausage, salami, red peppers and fresh chilli .

T R E  F I G L I E  1 5. 5
Tomato sauce, goat’s cheese, spicy Italian
sausage, red onion and fresh rocket.

B I A N CA  1 5. 5
Fresh buffalo mozzarella, Parma ham
and fresh basil.

P R I M AV E R A  1 5.95
Tomato sauce, mozzarella, fresh rocket,
Parma ham, parmesan shavings and cherry 
tomatoes, drizzled with a balsamic glaze.

D E L L A  CASA  1 5.95
Tomato sauce, mozzarella, mushrooms,
spicy Italian sausage, cooked ham,
peppers and onion.

CA L ZO N E  1 5.95
Folded over pizza stuffed with ham, spicy
Italian sausage, mozzarella, onion and
peppers, topped with our homemade
Italian tomato sauce.

P I Z Z A  N A P O L I  1 5. 5
Fresh norcina Tuscan sausage, friarielli
broccoli, buffalo mozzarella and fresh basil.

M A R G H E R I TA  C L ASS I CA  ( V )  14
Traditional Italian tomato sauce
and mozzarella.

   M A K E  Y O U R  O W N
     R E D  P E P P E RS  1 .8 
      M U S H R O O MS
      B L AC K  O L I V E S   
      A N C H OV I E S
      O N I O NS  
      JA L A P E Ñ OS  
      CO O K E D  H A M  2 . 2 
      PA R M A  H A M   
      C H I C K E N  
      N O R C I N A  T U S CA N  SAU SAG E  
      M O RTA D E L L A  H A M  
      F R I A R I E L L I  
      I ta l ian  w i ld  b i tte r  broccol i .
      F O N T E LU N A  
      S p icy  I ta l ian  Sausage.
      B U F FA LO  M OZ Z A R E L L A  2 . 5

  R I S O T T O

R IS OT TO  F R U T T I  D I  M A R E  1 8 .95
King prawns, squid and mussels, cooked
in white wine and tomato sauce.

R IS OT TO  GA M B E R O N I  1 6.95
King prawns, squid and courgette in a
white wine sauce, with parmigiano.

R IS OT TO  D E L LO  C H E F  1 5.95
Pancetta (Italian bacon), mushroom,
asparagus and pine kernels cooked
in vegetable stock, with parmesan.

  M E A T  &  F I S H

ALL DISHES ARE SERVED WITH A SIDE OF CHIPS

P O L LO  M I L A N E S E  21 .95
Breast of chicken dipped in parmesan,
egg and parsley, then coated in fine
breadcrumbs and lightly fried.

P O L LO  M A RSA L A  21 .95
Breast of chicken cooked in a sauce of
marsala, asparagus and cherry tomatoes.

P O L LO  D I A N E  21 .95
Breast of chicken cooked in mushrooms,
onions, French mustard, brandy and a
cream sauce.

S P I G O L A  2 2 .95
Fillets of seabass, served with cherry
tomatoes and a white wine sauce.

GA M B E R O N I  T R AT TO R I A  2 2 .95
Peeled king prawns cooked in white
wine, onion, tomato and cream,
served on a bed of rice.

A D D  SAU C E  2 . 5
D I A N E    |    P E P P E R CO R N    |    B LU E  C H E E S E



  S I D E S

I NSA L ATA  M ISTA  ( V )  4 .85
Freshly prepared mixed salad.

R U CO L A  CO N  PA R M I G I A N O  ( V )  5 . 5
Rocket salad with parmesan shavings, extra virgin
olive oil and balsamic glaze.

GA R L I C  B R E A D  ( V )  4 .95
Four slices of garlic bread.

PATAT E  A R R OSTO  ( V )  5 .95
Potatoes cooked in olive oil, onion and fresh rosemary.

O L I V E  M A R I N AT E  ( V )  4 .2
Marinated olives.

B R O CCO L I  E  G O R G O N ZO L A  ( V )  5 .95
Oven baked tender stem broccoli, with gorgonzola
cheese and roasted almonds.

V E G E TA L I  M IST I  ( V )  4 .95
Selection of mixed vegetables.

Z U CC H I N E  F R I T T E  ( V )  4 .95
Courgettes coated in flour and deep fried.

PATAT I N E  F R I T T E  ( V )  4 .5
Fries.

  K I D S

ALL DISHES ARE SERVED WITH A SIDE OF CHIPS

M A R G H E R I TA  C L ASS I CA  ( V )  10
Tomato and mozzarella pizza with a topping of your choice.

PASTA  1 0
Pasta cooked in tomato, bolognese or with cheese.

G E L ATO  ( V )  2
One scoop of ice cream when you select one of the
main kids dishes.

  D E S S E R T S

 
ST I C K Y  TO F F E E  P U D D I N G  8 .95
Hot toffee sponge cake, in a toffee sauce, 
served with vanilla ice cream.

A F F O GATO  A L L’A M A R E T TO  E  CA F F E  1 2 . 5
Vanilla ice cream with roasted almonds, amaretti
biscuits, a shot of amaretto and a shot of espresso.

G E L ATO  M ISTO  6.95
Strawberry, chocolate and vanilla ice cream.

C H E E S E CA K E  8 .95
Our fresh cheesecake of the day, served with
ice cream.

T I R A M IS U  CO N  G E L ATO  8 .95
Italian style trifle, served with vanilla ice cream.

H O M E M A D E  B A N O F F E E  P I E   8 .95 
Biscuit, caramel, banana and fresh cream,
served with vanilla ice cream.

  C O F F E E  &  H O T  D R I N K S

E S P R E SS O  2 . 8 

E S P R E SS O  M ACC H I ATO  2 .95 

D O U B L E  E S P R E SS O   3. 35 

F L AT  W H I T E  3. 1

A M E R I CA N O  3 

CA P P U CC I N O  3. 5 

L AT T E  3. 8 

H OT  C H O CO L AT E  3. 6 

M O C H A  4 . 35

I C E D  CO F F E E  4 .95
Shot of espresso, scoop of vanilla ice cream, cold milk.
Add Vanilla or Caramel syrup to any coffee for 50p.

T E A  2 .9
E N G L IS H  |  E A R L  G R E Y  |  G R E E N  |  P E P P E R M I N T  |  C H A M O M I L E

     

       L I Q U E U R  C O F F E E

         I R IS H / GA E L I C  CO F F E E  7. 75

       JA M E S O N / B L E N D E D  S COTC H  7. 5 

       B A I L E Y ’S  I R IS H  C R E A M  CO F F E E  7. 75 

       CO I N T R E AU  I TA L I A N  S P E C I A L  8 . 2 

       A M A R E T TO  CA L I PS O  CO F F E E  8 . 2

       T I A  M A R I A  F R A N G E L I CO  8 . 2

    A F T E R  D I N N E R
    L I Q U E U R S  25ML  

    V E CC H I A  R O M AG N A     6 . 2

       G R A P PA    5. 5 

       G R A N D  M A R N I E R   5 .95 

       SA M B U CA    5 . 2

       L I M O N C E L LO   3.95

       A M A R E T TO    4.8

       D R A M B U I E    5.95

       CO I N T R E AU    5.95

       G L AY VA    4.8

       B A BY  G U I N N E SS  3.95

 50ML

       B A I L E Y ’S   4.8 

       P O RT   5. 2

    

Share your experience on Instagram or Facebook @gordonstrattoria

Due to our cooking processes and kitchen set up, there is a potential risk of cross-contamination of allergens. Therefore, these may not be suitable for those with severe allergies or strict dietary requirements.
Full allergen information is available upon request. A discretionary 10% service charge will be added to your bill .


