DOLCI (Desserts)

Frutti di Bosco
Sweet pastry, custard cream and sponge topped with
redcurrants, blueberries and raspberries served with cream

Brulée Cheesecake
Italian ricotta and mascarpone cheesecake with caramel sauce
with a lightly bruléed almond cream topping

Meringa di Limone
Lemon flavoured sponge topped with lemon cream with a
meringue centre and lemon glaze to finish

Budino al Cioccolato
Warm chocolate sponge pudding in a smooth chocolate sauce
made with Callebaut chocolate served with vanilla ice cream

Gelati Tiramisu
Ice cream. A combination of mascarpone, biscuit and delicate
coffee sauce perfumed with marsala served with a wafer curl

Classic Italian Affogato
Warm and melting vanilla ice-cream in hot espresso

CAFFE
Decaffeinated
Cappuccino

Latte

Espresso Single
Espresso Double
A selection of Teas

LIQUEUR

Grappe ltalian Liqueur

Amaretto Caffee

Hot espresso, Amaretto liqueur and cream

BIRRE

Peroni

London Pride (500ml)
Guinness (330ml)

COCKTAILS

Sour Apple Martini vodka, sour green apple schnapps
Cosmopolitan vodka, contrieu, cranberry juice, lime juice
Margarita tequila, triple sec, lime juice, salt

Pina Colada white rum, pineapple, cream

BEVANDE

Passion Fruit, Pineapple, Mango Smoothie
Fresh Orange Juice

Apple juice

Coke / Diet Coke

Lemonade

Still or Sparkling Water

Pomegranate & Elderflower sparkiing
Cranberry & Orange sparkling

£3.75
£3.00
£2.10
£2.20
£2.20
£2.00
£2.75
£2.75

FOR FULL WINE LIST AND COCKTAILS PLEASE SEE SEPARATE MENU

AVANTI BISTRO BAR CAFE

98 PEASCOD STREET, WINDSOR, BERKSHIRE SL4 1DH Tel: 01753 866338

AVANTI

BISTRO BAR CAFE

Simply’
ITALIAN

Evening Menu

WE ACCEPT AMERICAN EXPRESS
VISA /| MASTERCARD / DEBIT CARDS
Service not included

Tel: 01753 866338

www.avanti-bistro-cafe.co.uk
98 PEASCOD STREET, WINDSOR, BERKSHIRE SL4 1DH



PANE (Bread & Olives)

Antipasto Misto (serves 2)

Platter of prosciutto, salami, mozzarella, marinated olives,
and focaccia bread, olive oil

Olive E Pane (serves 2)

Green Olives, Ciabatta bread, olive oil and balsamic vinegar
Olives

Marinated olives

ANTIPASTI (Starters)

Gamberoni

Panfried king prawns, tomato, garlic, white wine, chilli, lemon butter
served with ciabatta

Funghi Timo e Panna

Panfried garlic mushrooms in a cream, white wine and thyme sauce
parmesan served on toasted ciabatta

Feta Bruschetta

Toasted ciabatta, feta, tomatoes, basil, olive oil, garlic

Insalata Tricolore

Tomato, avocado and mozzarella salad with an olive oil

and balsamic dressing

Insalata Caprese

Ripe tomatoes, mozzarella, red onions, olive oil, balsamic

vinegar and fresh basil

Zuppa Minestrone

Homemade minestrone soup with pasta, potatoes, mixed herbs
and mixed vegetables

Pane con Aglio e Mozzarella

Ciabatta Garlic bread with cheese

RISSOTTO (soft Arborio Rice)

Gamberoni

King prawns, white wine, cream, garlic, parmesan
Funghi

Seasonal mushrooms, garlic, butter, white wine, parmesan

PASTA

Spaghetti Frutti di Mare

Mussels, prawns, squid, tomatoes, olive oil, white wine
Spaghetti con Pepe

Roasted red peppers, capers, olives, virgin olive oil, garlic,
ground black pepper and torn fresh basil

Spaghetti Carbonara

Spaghetti, crispy bacon with a cream sauce

Spaghetti Bolognese

Minced beef, tomato, onions, mixed herbs, parmesan
Spaghetti all Arrabbiato

Tomatoes, garlic, chilli, olives and fresh basil

Pollo Pesto Penne alla Genovese*

Panfried chicken pieces, penne pasta in a basil sauce
basil leaves, cream, garlic, pine kernels, olive oil, parmesan
Boscaiola Penne

Sausage, mushrooms, peas, onions, white wine, cream,
olive oil, parsley

Penne Napoletana

Penne pasta in a rich tomato and basil sauce
Lasagne

Pasta, rich bolognaise, béchamel sauce, mozzarella

Garlic Bread / Tomato, Basil and Onion Salad (side dish)

GNOCCHI (soft Potato parcels)
Napoletana
Soft potato parcels with a tomato & basil sauce

*This dish contains nuts. We cannot guaranteed our meals to be free from nuts.

PIZZA (Thin Crust)

Prosciutto e Funghi

Ham, mushrooms, mozzarella, tomato, olive oil
Pollo

Chicken, red peppers, mozzarella, tomato
Pepperoni

Tomato, mozzarella, pepperoni

Caprese

Mozzarella cheese, anchovy, capers, tomato, parsley
Margherita

Tomato, mozzarella and fresh basil leaves

Garlic Bread / Mixed Green Salad (side dish)

INSALATE (salads)

Insalata Caesar Pollo

Grilled chicken salad, cos lettuce, shaved parmesan, croutons
with a classic caesar dressing

Tonno Pasta

Tuna steaks, red peppers, onion, extra virgin olive oil, white wine
vinegar, lemon juice, garlic, cucumber, eggs, tomatoes, olives

PESCE (Fish)

Gamberoni al Forno

A simple but beautifully sauced baked-in-the-oven jumbo shrimp,
olive oil, fresh parsley, onions, garlic, dry white wine, lemon juice.
Served with toasted ciabatta bread and mixed salad

Salmone

Panfried seasoned Salmon in a shallot, garlic, white wine, butter
tomato, oregano and black olive sauce. Served with penne pasta
flavoured with pesto and olive oil and a crisp green salad

POLLO (Chicken)

Pollo al Prosciutto

Grilled chicken breast topped with prosciutto and melted mozzarella
Pollo al Marsala

Butterfly chicken breast cooked in a marsala & white wine sauce
Pollo alla Mamma

Chicken in a white wine and tomato sauce, capers, olives,
pepper, mushrooms

Pollo alla Creme

Chicken breast with onion and mushrooms in a white wine

and cream sauce

Pollo alla Napoli

Grilled chicken breast topped with a rich tomato, basil with
garlic sauce and grilled peppers

BISTECCA (steak)

Bistecca con Aglio

Grilled sirloin steak, garlic butter, mushrooms

Bistecca alla Pizzaiola

Grilled sirloin steak, tomato, garlic and red wine sauce
Bistecca al Pepe Nero

Grilled sirloin steak, black peppercorns, cream demi-glaze
Bistecca alla Griglia

Panfried Sirloin steak

AGNELLO (Lamb)

Agnello Casseruola

Rustic casserole with diced lamb steak, garlic, red wine, onion,
tomatoes, pepper, potatoes, rosemary, virgin olive oil

All meat dishes served with seasonal vegetables and sauté potatoes




