Café 19thirteen

Starters

(GF, V) Insalata Caprese 9.00
Italian classic, Buffalo Mozzarella, fresh tomatoes, basil and olive oil
Beef Arancini 9.50

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

(V) Four Cheese Arancini 9.50

Sicilian deep fried rice ball filled with Mozzarella, Gorgonzola and Provola cheese. Topped
with a creamy parmesan béchamel sauce

(GF) Veli di Salmone Affumicato 11.00

Famous Severn & Wye Smokery cured smoked salmon with orange and tarragon on a bed of
rocket and mascarpone cheese

Main Courses

(V) Ravioli Parmigiana 18.50
Pasta parcels filled with aubergine and scamorza cheese in a delicious cherry
tomato sauce topped with a scoop of fresh ricotta cheese
Ravioli di Cinghiale 19.50

Pasta parcels filled with braised wild boar, served in a rich red wine sauce with pancetta
meat and mushrooms

Paccheri al Ragu di Agnello 19.50

Paccheri pasta tossed in Lamb ragl made with onion, celery, carrots, tomato sauce and a
touch of red wine

(GF) Linguine di Mare 19.50
Linguine pasta tossed with squid, prawns, mussels, clams, sweet cherry tomatoes and garlic
(GF) Linguine al Granchio 22.50

Succulent crab meat slow cooked with garlic, olive oil, cherry tomato sauce and a brandy
reduction, paired with Linguine pasta

Don't forget to check our Special's Board for today's dishes

A 10% optional gratuity will be added.
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