OLIVE E GRISSINI // £3.8
Marinated green & black olives with
breadsticks.

ARTICHOKE & CHORIZO // £10.9
Pan fried with olives & sweet peppers
topped with Fontina cheese.

PENNE VERDURE // £9.9
Courgettes, green beans, spinach & peas
tossed with olive oil & saffron butter.

PANE E OLIO // £2.9
Italian crusty bread & dipping oil.

SMOKED SALMON // £11.5
Served with asparagus, goat’s cheese &
walnuts in a zesty lemon dressing.

FETTUCCINE SALVIA // £9.9
Sun-dried tomatoes, garlic & sage leaves
finished with salted ricotta.

CAESAR // £10.5
Cos lettuce with boiled eggs, croutons,
anchovies & capers with Parmigiano.
CHICKEN CAESAR // £12.5

PENNE BOSCO // £10.9
Porcini mushrooms, diced prosciutto
in a cream sauce.

FOCACCIA GENOVESE // £4.6
Baby mozzarella, cherry tomatoes
& focaccia with pesto dip.
BRUSCHETTA STICKS // £2.9
Toasted Italian garlic bread sticks.

PROSCIUTTO DI PARMA // £10.5
Served with honeydew melon on roquette.
GENOVESE // £9.8
Tuna fish, boiled eggs, red onions,
kidney beans & green beans.

ANTIPASTO BOARD // £11.9
Salame Milano & Prosciutto di Parma
with giardiniera pickled vegetables,
stuffed peppers & bufala mozzarella,
served with Italian bread.

ZUPPA // £5.7
Fresh home made soup served with bread.
SALSICCIA TOSCANA // £6.9
Toscana sausage pan fried with cherry
tomatoes, cannellini beans, garlic & red
onions. Served with toasted bread.
CAPRESE // £6.5
Vine tomatoes & bufala mozzarella, pesto
dressing & oregano.
BURRATA E CARCIOFINI // £8.5
Burrata cheese with artichoke hearts, roasted
almonds & a lemon herb dressing.
GAMBERONI // £9.8
King prawns sautéed in white wine,
garlic & chilli, served with garlic bread sticks.
BRUSCHETTA POMODORO // £5.5
Vine tomatoes, black olives, herbs & olive oil
served on toasted bread.

GRECA // £9.8
Artichokes, sun dried tomatoes, olives,
feta & stuffed peppers.

POLLO ALLA VALDOSTANA // £14.9
Breaded chicken breast with Prosciutto &
Fontina served with fettuccine pomodoro.

LASAGNE // £11.9
Layers of pasta, rich minced beef, tomato
& béchamel sauce.

MARGHERITA // £7.6
Tomato, mozzarella, basil & oregano.

DON PASQUALE // £10.5
Tomato, mozzarella, mushrooms, tuna & ham.

ROMANA // £9.2
Tomato, mozzarella, anchovies, oregano,
fresh chillies, black olives & capers.

NAPOLETANO // £11.5
Tomato, ricotta, mozzarella, salami & ham.

CONTADINA // £9.2
Tomato, mozzarella, mushrooms & Italian
cooked ham.
QUATTRO STAGIONI // £10.5
Tomato, mozzarella, artichokes, mushrooms,
anchovies & Italian cooked ham.

SPAGHETTI BOLOGNESE // £11.5
Spaghetti with a rich beef and tomato sauce.

MEDITERRANEA // £11.5
Tomato, mozzarella, spinach, cherry tomatoes,
red onions, black olives & goat’s cheese.

SPAGHETTI CARBONARA // £10.5
Creamy sauce of eggs, pancetta, cracked
black pepper & Parmigiano.

PRIMAVERA // £10.9
Tomato, aubergines, peppers, artichokes,
sun-dried tomato pesto & roquette.

SPAGHETTI VONGOLE // £11.5
Spaghetti with fresh clams, cherry
tomatoes, garlic & white wine.

CAMPAGNOLA // £10.5
Tomato, mozzarella, bacon, peppers,
spicy sausage & chillies (hot!)

FETTUCCINE GAMBERONI // £12.5
Fettuccine with king prawns, spinach & cream.

DON PASQUALE // £10.5
Tomato, mozzarella, mushrooms, onions,
peppers & spicy sausage.

PENNE POLLO PICCANTE // £11.9
Baked with tomatoes, mozzarella, chicken,
red onions & chillies (fiery!)
Gluten free pasta is also available.

GRANDE!
All our pizzas are 10 inch - upgrade
any pizza to a 14 inch for £6 extra.

DUE PARTI // £12.5
Gorgonzola, mozzarella & spinach in one half,
tomato, peppers, chillies, bacon & spicy
sausage in the other.
SAN NICANDRO // £17.9
A 14” mega calzone: Tomato, mozzarella,
peppers, bacon, spicy sausage, chillies,
Italian cooked ham & salami (hot!)
DISCO VOLANTE // £13.2
Our house speciality. Filled with tomato,
mozzarella, mortadella, mushrooms,
spinach & potatoes.

For children up to the age of 9 we offer a two
course menu with a glass of fruit juice or milk
£6.6

SPEZZATINO D’AGNELLO // £15.9
Slow cooked lamb in red wine, sweet peppers,
olive, mushrooms and paprika, served with green
beans and garlic mash.

BIMBO MARGHERITA

PESCE SPADA // £15.9
Oven baked swordfish steak with black
olives, capers & cherry tomatoes. Served
with crushed herb potatoes & greens.
Available for private hire
Speak to a member of staff for details or visit:
www.12aclub.com

SPAGHETTI BURRO
PENNE PROSCIUTTO
BIMBO PROSCIUTTO

TOMATO & RED ONION SALAD // £3.5

Simply with bufala mozzarella & oregano - no tomato base.

ROQUETTE & PARMESAN // £3.9

SAN DANIELE // £11.9
Prosciutto di Parma, bufala mozzarella &
roquette leaves.

Scoop of ice cream or
brownie with ice cream for dessert.
VAT inc at standard rate
All Major Credit Cards Accepted

SAUTÉED POTATOES // £3.6

SAN LUCA // £11.9
Tomatoes seasoned Italian style, bufala
mozzarella & olives - with marinated aubergines
& roquette added after cooking.

GARLIC PIZZA BASE // £4.9
With mozzarella & onion salsa.

RIVIERA // £12.5
Smoked salmon, asparagus, bufala mozzarella
& caramelised red onions.

Gratuity at customers discretion, parties
of six or more an optional 10% service
charge will be added

BREAD BASKET // £1

PROFITEROLES // £5.9
TORTA AMARETTO // £5.5
CHOCOLATE FUDGE CAKE // £4.9
Served hot with vanilla ice cream.
CROSTATA DI MELE // £5.5
Glazed apple tart served with ice cream
or cream.

RICOTTA & LEMON CAKE // £4.9
Served with mascarpone.

COPPA MISTA // £4.8
Three scoops of Gelati.

SPAGHETTI POMODORO

MIXED SALAD // £3.8

TIRAMISU // £5.9

EXTRA PIZZA TOPPINGS
Standard // £1.1
Prosciutto, mozzarella, chicken // £1.9

BISTECCA // £19.9
8oz Hertfordshire sirloin served with sautéed
potatoes, green beans & peppercorn sauce.

SALMON ALLA PEPE // £16.9
Scottish salmon fillet and king prawns in a cherry
tomato, pink peppercorn sauce on fettucine.

CHEESECAKE // £5.5

BIMBO SALSICCIA

There may be traces of nuts
present in our food

COPPA AMALFI // £6.9
Lemon sorbet with crushed meringues
& Limoncello liqueur.
COPPA NONNA // £5.8
Chocolate & vanilla ice cream topped
with whipped cream, chocolate sauce
& chocolate chips.
AFFOGATO AMARETTO // £6.5
Vanilla ice cream topped with Amaretto
liqueur & toasted almonds.
AFFOGATO CAFFÈ // £5.5
Vanilla ice cream topped with
piping hot espresso.
BANANA ROYALE // £7.5
Strawberry, pistachio & vanilla ice cream
served on a banana topped with whipped
cream, strawberry sauce & cantuccini biscuits.

MONIN SCIROPPO // £0.5
Hazelnut, vanilla or mint.
ESPRESSO // £1.9

ICON BOTTLE 33cl // £2.7
Coca-Cola, Diet Coke, Coke Zero, Sprite

DOUBLE ESPRESSO // £2.3
CAPPUCCINO // £2.2

APPLETISER 33cl // £2.7

LATTE // £2.5
MOCHA // £2.8
AMERICANO // £2.2
DECAFFEINATO // £1.9
CAFFÈ CORRETTO // £3.8
An espresso with your choice of liqueur.
CAFFÈ CON GELATO // £2.8
Double shot of espresso with vanilla
ice cream.
CIOCCOLATA // £2.5
Hot chocolate with steamed milk
& whipped cream.
CAFFÈ FREDDO // £2.9
Double espresso shaken over ice, sugar
& milk - strong.

SAN PELLEGRINO 50cl // £2.9
ACQUA PANNA 50cl // £2.9
LIMONATA 33cl // £2.5
ARANCIATA 33cl // £2.5

CANNOLI // £1.0
Dark chocolate, pistachio or vanilla.

750ml

PIENO SUD BIANCO, SICILIA IGT, ITALY
Ripe pear and red apple, a hint of spice and lemony crisp finish.

£4.3

£16.9

£6.9

£20.5

CROISSANT // £2.4
Served warm with butter & jam.

SAUVIGNON BLANC SIETE SOLES, CENTRAL VALLEY, CHILE
Aromas of fresh green fruit. Crisp and lively on the palate.

£5.3

£6.9

£20.5

PAIN AU CHOCOLAT // £2.4
Served warm.

ORGANIC CATARRATTO MONTALTO, SICILIA IGT, ITALY
Citrus notes and a crisp, fruity palate with a deliciously fresh finish.

£22.5

GAVI DI GAVI LA CONTESSA, PIEDMONT, ITALY
Fresh and dry wine with subtle floral notes & a characterful palate.

£24.9

PINOT GRIGIO ROSÉ NINA, VENETO, ITALY
Elegant nose of acacia flowers, a light bodied dry rosé.

RED WINE

MAGNERS IRISH CIDER
330ml Bottle // £3.8

Delicate aromas of white peach,
quince and a touch of spice. A dry,
elegant palate with fine bubbles &
a long, crisp finish.

125ml

£8.5

375ml

£24

750ml

£44

PIENO SUD ROSSO, SICILIA IGT, ITALY
Bright, soft berry-fruits with juicy damsons, a smooth red.

£5.3

£6.9

ROSÉ BRUT, FRANCE

Elegant yet full of character, red
berry aromas leading to a delecate
palate of summer fruit & herbs.

375ml

£25.9

750ml

£48

1.5l

£96

£18.9

MUSHROOM FRITTATA // £5.9
3 egg omlette with exotic mushrooms.

£21.0

PANE TOSTATO // £2.8
2 slices of toasted Italian bread with
butter & jam.
MUESLI // £4.9
With natural yoghurt & honey.

£4.3

£5.9

£16.9
£18.9

MONTEPULCIANO D'ABRUZZO ANGELO, ABRUZZI, ITALY
Lots of cherry, a smooth, rounded texture with a hint of spice.
MERLOT SANTA ALVARA, CHILE
Ripe plum and red berries, slightly spicy and medium weight.

£5.3

PRIMATIVO ITYNERA, SALENTO IGT, ITALY
Ruby red in colour, juicy palate with notes of baked fruits and tobacco.

£5.3

£6.9

£20.9

DP CONTINENTAL // £6.7
mozzarella, mortadella & scrambled
eggs with toasted italian bread.
PANINI TOSTATI // £4.9
Toasted Italian bread with either:
- Mozzarella & mortadella.

£6.9

£21.9

- Beef tomatoes & mozzarella.

CHIANTI LA PUIMA, TUSCANY, ITALY
Intense red fruits offest with notes of vanilla and coffee.

£22.9

- Artichokes, mozzarella & sun
dried tomatoes.

ORGANIC NERO D’AVOLA MONTALTO, SICILIA IGT, ITALY
Notes of ripe red fruits, sweet spices and licorice.

£23.0

- Parma ham, beef tomatoes &
mozzarella.

1.5l

£95

FULL ENGLISH // £7.4
2 bacon, sausage, egg, mushrooms,
tomatoes & toasted Italian bread.
Add baked beans // £1
SMOKED SALMON // £6.2
With scrambled eggs served on toasted
Italian bread.

SPARKLING

125ml

750ml

PROSECCO, CA’ DEL CONSOLE, VENETO, ITALY
Aromas of white peach, pear and flowers. Fresh and clean.

£6.5

£29.9

PROSECCO, DI VALDOBBIADENE BRUT, COL DE SALICI, ITALY
Spring flowers and stone fruit, a delicate citrus quality with a dry finish.
PLEASE NOTE
During busy periods the outside terrace may
be reserved for dining guests only.

SERVED FROM 8 - 11.30AM

£5.3

MILKSHAKE // £4.5
Vanilla, strawberry, chocolate or coffee

BIRRA MORETTI
330ml Bottle // £3.8

£17.9

PINOT GRIGIO, NINA, VENETO, ITALY
Fresh pear and almond. Stylish Pinot Grigio with a fresh, dry finish.

PINOT SUD ROSATO, PUGLIA, ITALY
Light and refreshing rosé with a pleasant summer-fruit flavour.

ICED LEMON TEA // £2.5

£5.9

TREBBIANO, VILLA ROSSI, EMILIA ROMAGNA, ITALY
Crisp, dry and fruity with a delecate nut aroma. Young and fresh.

FRUIT JUICE // £2.5
Orange, pear, apricot, peach or apple.

CARTE D’OR, FRANCE

PANETTONE // £2.8
Classic Italian cake for one.

175ml 250ml

ROSÉ WINE

TÈ // £1.9
Tea for one, English Earl Grey, Assam,
Camomile, mint or green tea.

BISCOTTI // £1.0
Almond or chocolate chip.

WHITE WINE

We have a larger Champagne and wine list available.
Our pouring wines are also available as 125ml if requested, please ask your server.

£35.0

