
Starters

V Aubergine Parmigiana - Oven baked aubergine slices layered with tomato 
sauce, mozzarella cheese and basil.

VGF Crostone Vegetariano - Toasted bread slices topped with a spread of red 
pesto and finely diced courgette, aubergine and peppers.

Prawn Cocktail - Prawns in Marie Rose sauce served on a mixed salad.

Beef Arancini - Sicilian deep fried rice ball filled with minced beef & pork ragu, 
peas and mozzarella cheese. Topped with our homemade tomato sauce and 
parmesan cheese. 

Main Course

V Fettuccine Zucca e Zucchini - Ribbon shaped pasta in velvety butternut squash 
sauce with roasted courgette slices. Topped with a scoop of ricotta cheese.

Seabass - Served in a lemon butter, parsley and white wine sauce with a side of 
green vegetables, carrots and roasted potatoes.

Linguine al Granchio - Succulent crab meat slow cooked with garlic, olive oil and 
cherry tomatoes.

Lasagna - Oven baked layers of pasta filled with lamb and beef mince, tomato 
sauce, mozzarella cheese and basil.

Ravioli di Cinghiale - Pasta parcels filled with braised wild boar, served in a 
rich red wine sauce with pancetta and mushrooms.

Pollo alla Cacciatora - Pan fried chicken breast served in tomato sauce with 
mushrooms, olives and garlic, with a side of carrots and roasted potatoes.

Desserts

V Tiramisu - Coffee and liquor-soaked sponge layered with cream, drizzled with 
chocolate sauce and cocoa powder.

VGF Torta di Formaggio - Homemade cheesecake with a trio of Mascarpone, 
Philadelphia & Ricotta. (Choose a topping: forest fruit coulis or chocolate sauce)

V Cannoli Siciliani - Three small, crisp pastry tubes filled with sweet Ricotta cheese 
and garnished with chocolate chips and caramelised peel.

GF=Suitable for a gluten-free diet UPON REQUEST

V=Suitable for a vegetarian diet.

An optional 10% gratuity will be added to all bills.

Please notify us about any allergies, even when ordering a dish you deem to be safe.

RSVP: 07891437218/ 07703429185

Email: info@cafe19thirteen.co.uk       

Menu
Fathers Day

Sunday 21 June

2 course £25
3 course £30
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