
S T A R T E R  S H A R E R S

A N T I PA S T I  |  S t a r t e r s

ALL PIZZAS ARE TOPPED WITH TOMATO & MOZZARELLA

S I D E S
ALL £ 3.95

M A I N  C O U R S E

PA S T A  &  R I S O T T O

Focaccia Italiano
Parma-ham, rocket, parmesan 

& cherry tomatoes 8.95

Marinated olives & breads [v]
4.95

Pizza Garlic Bread [v]
Garlic, tomato or mozzarella 6.95

Sticky Pizza Bread [v]
Caramelised onions, 

mozzarella, balsamic 8.95

Antipasto Sharing Platter
A sharer of our favourite starters: 

king prawns, calamari, bruschetta, 

mozzarella, tomato & more. 

For 2: 19.95  //  For 3: 26.95

Crispy Fried Skins [v]
Roast garlic mayo & BBQ 5.95

Black Pudding 

Crispy pancetta, peppered sauce, 
toasted ciabatta 6.75

Duck Bon Bons
Shredded duck arancini, hoi sin mayo 7.95

King Prawn Tempura
Lemon & sweet chilli jam 10.95

Caprese Salad [v]
Fresh buffalo mozzarella, tomato, 

basil pesto, balsamic 7.50

Fresh Mussels
White wine & garlic OR tomato & chilli 9.95

Classic Bruschetta [v]
Vine tomato, garlic, basil, rustic bread 7.25

Goats Cheese [v]
Bruschetta tomatoes & garlic crouton 7.95

Mozzarella Francese [v]
Bread crumbed mozzarella, tomato, 

basil 7.95

Pate & Breads 
Toasted breads, red onion chutney 7.75

Mac & Cheese Bites
Breaded, blue cheese dip £7.75

Calamari Fritte
Lemon & roast garlic mayo 8.95

Polpette
Minced beef meatballs, tomato, 

chilli & mozzarella on ciabatta 7.75

Roast tomato soup [v]
With warm toasted breads 5.95

Garlic Mushrooms [v]
Fresh garlic & parsley 7.25

King Prawn Pil Pil
Garlic butter, rice, fresh parsley 9.95

Margerita [v[
Tomato, mozzarella & basil  10.50

Picante 
Pepperoni salami, chilli & oregano 11.95

Chicken Kiev
Chicken, mushrooms & fresh garlic 11.95

Loaded Meat
Pepperoni salami, pancetta, spiced  

chicken, beef ragu 13.95

Ham & Mushrooms
Ham & mushrooms 11.95

Tropical
Ham & pineapple 10.95

Pulled BBQ Beef
Ham, mushroom, artichoke & salami 14.95

Roast Chicken Fajita
Cajun marinated chicken, roasted peppers & 

onions 11.95

Beef Ragu
Mozzarella, tomato, beef ragu &

oregano 11.95

Seafood
Fresh seafood of the day

Four Cheese
Mozzarella, dolcelatte, grana padano & 

goats' cheese 11.95

Ortolana [v]
Marinated mixed vegetables 11.95

Special
Wild rocket, cherry tomatoes, Parma-ham & 

parmesan shavings 12.95

Spicy Chicken
Roast chicken breast, chipotle, cherry tomato 

10.95

C A L Z O N E S
Meatball Calzone

Ham, tomato, mozzarella & mushrooms 11.95

Mediterranean Calzone
Roast Mediterranean vegetables, 

caramelised red onion & goats' cheese 11.95

Chicken Fajita Calzone 
Tomato, mozzarella, roast chicken breast, 

peppers, onions, fajita seasoning 12.95

Linguine Carbonara
Crispy pancetta in a 

parmesan sauce 11.95

Spicy Beef Penne
Sliced beef strips, red chilli, marinated 

peppers, sweet chilli tomato 14.95

Penne Arabiatta [v] 
Napoli sauce, red chilli &

parsley 11.50

Chicken Fajita Pasta
Sweet hoi sin, spring onion 11.95

Linguine Bolognaise
Slow cooked beef ragu &

tomato 11.95

Ravioli Gorgonzola [v]
Stuffed with spinach & 

ricotta in a blue cheese & 
wild mushroom sauce 13.95

Penne Sorrentino [v]
Tomato, mozzarella 

parmesan & basil 11.95

Truffled Chicken Risotto
Mixed mushrooms, chicken, 
white truffle, cream & mixed 

herbs 12.95

Lasagne Al Forno
Bolognaise, béchamel & 

parmesan crust 11.95

King Prawn Risotto
King & baby prawns in a

creamy lobster bisque 15.95

Penne Alfredo
Chicken, mushrooms ,

tomato & parmesan cream
sauce 11.95

Smoked Salmon Risotto
Smoked salmon, asparagus 
&  baby prawns, tarragon, 

tomato & cream sauce 17.95

ADD BOLOGNESE OR NAPOLI SAUCE +£1

Petto De Pollo
Peppers, mushrooms & onions & 

cream sauce 17.95

Pollo Dolcelatte
Dolcelatte sauce & asparagus tips 

18.95

Slow Cooked Beef
Rich red wine sauce, mushrooms, 

creamed mash, honey carrots, 
greens 17.95

Pollo Milanese
Spicy linguine al ’Arabiatta, breaded 
chicken breast, tomato, mozzarella 

17.95

Four Cheese Parmo
Bread crumbed chicken breast topped 
with parmesan in a white sauce 17.95

Red Chilli Parmo
Bread crumbed chicken, fiery red chilli, 

tomato, mozzarella, parmesan crust 17.95

Spicy Chicken Picante
Spicy chicken with garlic, chilli, 

mushrooms,, onions & peppers 17.95

King Prawn Chicken
King prawns, baby prawns

 & creamed lobster bisque 19.95

Pan-fried Seabass
 King prawns, tomato, garlic & chilli with 

braised rice 18.95

Oven Roasted King Prawns
King prawns cooked in garlic, 

tomato & herbs with braised rice 19.95

Salmon & King Prawns
Grilled salmon fillet with king prawns, & 

rich lobster bisque 21.95

King Prawn Skewers
Cajun spices, sweet chilli, sweet 

potato fries 20.95

ROSEMARY & GARLIC POTATOES

SKINNY FRIES

10oz. Fillet
Dijon, Dianne, Dolcelatte or 

peppercorn sauce, thick cut chips 

28.95

10oz. Fillet Surf & Turf
King & baby prawns, garlic butter 

sauce, thick cut chips 33.95

ALL CHICKEN & FISH DISHES INCLUDE A CHOICE OF THICK CUT CHIPS,  SEASONAL VEGETABLES OR HOUSE SALAD

(V) DENOTES VEGETARIAN DISHES. (N) CONTAINS NUTS OR TRACES OF NUTS. DUE TO THE PRESENCE OF NUTS IN OUR RESTAURANTS, THERE 
IS A POSSIBILITY THAT NUT TRACES MAY BE FOUND IN ANY OF OUR ITEMS. ALL PRICES ARE IN £ AND INCLUSIVE OF VAT.

LA TORRE

Penne La Torre
Crispy pancetta , salami,

tomato & chilli 11.95

Linguine Polpette
Beef & pork meatballs,

tomato ragu 11.95

Pulled Beef Penne
Rich red wine & mushroom 
sauce, pulled slow cooked 

beef 16.95

Seafood Pasta
Fresh mixed seafood, 

light white wine, tomato & 
garlic sauce 18.95

P I Z Z E R I A  

F I S H

10oz. Sirloin 
King prawns, chilli garlic butter 

23.95

Sirloin Surf & Turf
King prawns, chilli garlic butter 

28.95

T H E  G R I L L

THICK CUT CHIPS

SWEET POTATO FRIES

BUTTERED ASPARAGUS

HOUSE SALAD

WWW.LATORRERESTAURANT.COM

O U R  F A V O U R I T E S

Steak Frites
Dijon, Dianne, Dolcelatte or 

peppered sauce, thick cut chips 21.95

Sauces
Pepper, Dianne, Blue cheese, Dijon, 

Garlic butter

2.50



New Tinomu Pinot Noir, Chile Central Valley

Soft fruit, well balanced and easy drinking wine                       Btl. 21.95

Recommended Volandas Merlot, Chile Central Valley 

Distinctly fruity. Perfect with pasta, cheeses, meat and chicken

125ml.  4.90           175ml.  5.50                250ml.  6.90                 Btl.  19.50

New Tempranillo Liso Veinte, Spain

Ripe berry, herbal tones and subtle oak flavours                      Btl. 20.95

HOUSE

W I N E   L I S T

W H I T E  W I N E
R E D  W I N E

R O S E  W I N E

S P A R K L I N G

HOUSE

PREMIUM HOUSE

LA TORRE House White

Our table wine, suitable for a variety of dishes

125ml. 4.70             175ml. 5.40                250ml. 6.50                   Btl. 18.95

LA TORRE House Red

Our table wine, suitable for a variety of dishes

125ml. 4.70             175ml. 5.40                 250ml. 6.50                  Btl. 18.95

Recommended Volandas Sauvignon Blanc, Chile

Fresh, zippy sauvignon. No rules, enjoy with your favourite foods

125ml. 4.90             175ml. 5.50                250ml. 6.90                   Btl. 19.50

Pinot Grigio Re Paolo, Sicily, Italy 

Hints of pear, refreshing soft acidity

125ml. 4.90              175ml. 5.50                 250ml. 6.90                Btl. 18.50

PREMIUM HOUSE

Viura Liso, Spain

Delicate, fruity, perfect with starters and fish                             Btl. 19.95

Frascati Gabbia D’oro, Lazio 

Dry, soft with fruity notes & lemon zing                                 Btl. 20.95

Chardonnay Trebbiano, Italy 

Flavours of ripe pear, tropical fruit, fruity aromas                      Btl. 19.95

Bon Courage “The mad one!”, South Africa

Wild, gregarious, full of sunshine and personality!                     Btl. 23.95

Recommended Neptune Point, Sauvignon Blanc, New Zealand 

Vibrant & fruity with passionfruit, melon & gooseberry             Btl. 23.95

LA TORRE House Rose

Our table wine, suitable for a variety of dishes

125ml. 4.70             175ml. 5.40                250ml. 6.50                   Btl. 18.95
Zinfandel Blush, California USA

Classic zinfandel, red fruits, sweet, long finish

125ml. 4.90             175ml. 5.50                250ml. 6.90                   Btl. 19.50

New Old Station Malbec, Argentina

Unoaked berry fruit, intense plum, damson & black cherry     Btl. 26.95

Recommended Organic Nero D'avola Shiraz, Italy

Blueberry, black cherry, spiced plum fruits                                  Btl. 27.95

Recommended Valpolicella Classico Araia, Veneto Italy

Aroma of bitter almonds, dry & velvety with a long finish         Btl. 30.95

House Prosecco                                       125ml. 4.95                   Btl. 25.95

Everything you’d expect from a prosecco – and more! 

House Prosecco Rose                              125ml. 4.95                  Btl. 25.95

Bursting with flavour! Spring, summer, perfect with any dish

House Champagne                                                                      Btl. 39.95

Moet & Chandon Brut                                 Btl. 54.95

Veuve Clicquot Brut                                  Btl. 65.00

Laurent Perrier Rose Cuvee                               Btl. 115.00

Borolo Neirano, Piedmont Italy

Majestically deep in colour, vanilla, full flavour                          Btl. 35.95

D R A U G H T

LA TORRE Lager (4.1%+)

Via Roma (4.5%)

Orchard Pig Cider (6.0%)

Mahou Lager (5.1%)

Camden Stout (4.0%)

Camden Eazy (5.0%)

½                           PINT

2.10                          3.90

2.90                          5.50

2.10                          3.80

2.90                          5.40

2.90                          5.40

2.90                          5.40

B O T T L E S

Peroni  (5.1%)

Cerveza Sol (4.5%)

Desperados (5.9%)

Camden Hells (4.6%)

Kopparberg Cider (4.0%)

Bulmers Original (4.5%)

Mahou Lager  (4.7%)

Corona Cero 0.0 

3.80

3.80

3.90

3.80

3.95

3.95

3.60

3.80

LA TORRE

XL Passionfruit Smash
Giant passionfruit fizz, pureed 

passionfruit's, house vodka, sweet 

club soda, mint leaves, orange

Spring Berry Fizz
Federico Bacardi, mixed berry 

liqueur, cranberry, fresh lemon, 

soda splash 7.95

Herb Gin Fizz
Smashed seasonal fruits, house gin, 

long pour lemon, syrup & soda 

splash 7.95

Clouds Above
House vodka, blue raspberry liquer, sweet & 

sour fizz, candy crush 7.95

Raspberry Bramble
Parma-violet Alfred button gin, 

sweet & sour mix, shaken hard 

over ice 7.95

Raspberry Colada
Raspberry puree, coconut milk, house

Rum, pineapple, cream, sweet liquer

7.95

Passionfruit Mojito
Smooth passionfruit puree mint leaves,

fresh muddled limes, club soda 7.95

Aperol Spritz
The perfect balance of aperol, 

prosecco & soda. Liquid sunshine! 

7.95

S O M E T H I N G  T O  C E L E B R A T E ?

• Private parties from 0-120 guests in our restaurants & function rooms

• HIRE US! Bar Eskas (first floor) is available to hire from 01-80 guests – enquire today!

SPEAK TO A MEMBER OF OUR TEAM FOR DETAILS or visit www.latorrerestaurant.com

AT LA TORRE

11.95
MAIN MENU ALSO AVAILABLE

Traditional
ROASTS

From

Sunday’s

2 FOR £12 Caramel Espresso Martini
Caramel liquer, Absolut vanilla, 

Kahlua, double espresso 8.95

Ghazi’s Special Punch
Jack Daniels & Disaronno sour, lemon, sugar 

syrup, shaken hard over ice 8.95

Cuban Coconut Colada
Fresh cream, coconut rum, coconut 

liquer, white rum, pineapple, shaken, 

cream float 8.50

Very Berry Mojito
Pureed red fruits, fresh mint, squeezed limes, 

muddled, sweet club soda 8.50

Strawberry Cooler
Pureed strawberries, fresh lemons, house 

vodka pour, strawberry liquer, sweet & sour 

fizz 7.95

P R E M I U M  C O C K T A I L S
Pornstar Martini
Passionfruit puree, fresh pineapple, 

vanilla liquer, house vodka, shaken 

hard, prosecco float 7.95

Blue Raspberry Skittles
Blue raspberry vodka, long pour 

lemon, freshly squeezed orange, 

shaken 7.95

Baileys Martini
Baileys, vanilla liquer, Absolut vanilla, 

double espresso, Tia maria 8.95

Dan Special
Our take on a classic ‘Zombie’ – three 

rum blend, pineapple, lime, sweet & 

sour, house mix £8.50

(V) DENOTES VEGETARIAN DISHES.          AVAILABLE GLUTEN FREE   
DUE TO THE PRESENCE OF NUTS IN OUR RESTAURANTS, THERE IS A POSSIBILITY THAT NUT TRACES MAY BE FOUND IN ANY OF OUR ITEMS. ALL PRICES ARE IN £ AND INCLUSIVE OF VAT.
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