
the Italian
Fine food prepared by Italians and served by Italians

Main Menu Selection :
Lunch ~ 12 noon – 2pm

Starters ~

Zuppa Del Giorno ~  £3.75
Homemade soup made using the finest and freshest ingredients sourced by our chef. 
Pate Di Fegato ~  £4.95
Our own chicken liver pate, served with oatcakes and a cranberry sauce. 
Bruschetta ~  £4.25Bruschetta   £4.25
Toasted slices of ciabattta bread, topped with a diced combination of fresh tomato, mozzarella, basil and 
olive oil.
Insalata Caprese  ~  £4.95
Layers of juicy mozzarella and ripe tomato topped with fresh basil and sat on a radicchio salad.  Dressed with 
sea salt, cracked pepper, extra virgin olive oil and pesto. 
Funghi Alla Mediterranea ~  £4.95
Plump, fresh mushrooms, stuffed with gorgonzola cheese, basil and breadcrumbs. Oven baked with garlic 
butter.
Antipasto Misto Della Casa    £5 50Antipasto Misto Della Casa  ~  £5.50
A selection of traditional Italian antipasto; cured meats, fish, cheese, peppers, olives and sundried tomatoes.  
Served with a fresh salad garni. (Also available as a vegetarian option) 

Main Course ~

Spaghetti Alla Carbonara ~  £6.95
Spaghetti tossed with smoked bacon, Parmesan cheese and egg yolk.  An authentic Italian carbonara.
Pennette All’ Arrabiatta ~  £6.95
Hot Hot pasta with tomato, garlic, chilli and mushrooms.
Sedano Bolognese  ~  £6.95
Pasta tubes served with our traditional Italian Bolognese sauce. We use only the finest beef and juiciest 
tomatoes making our Bolognese a true Italian delight.
Pollo Alla Griglia ~  £7.95
Fresh chicken breast chargrilled and served with a tomato and caper sauce.
Salmone Al Pepe ~  £8.95
Salmon fillets pan-fried with a sauce of white wine, butter, and pink peppercorns.Salmon fillets pan fried with a sauce of white wine, butter, and pink peppercorns.
Involtini Di Sogliola ~  £9.50
Succulent lemon sole fillets, served with an aromatic herb, white wine and butter sauce.
Tagliata Di Manzo ~  £12.50
Aberdeen Angus rib-eye steak chargrilled to your liking and served with our chef’s home-made pepper sauce
and lambs leaf lettuce. 

T h e   I t a l i a n
36 Commercial Street, Dundee, DD1 3EJ.  

Tel : (01382) 206444  Web : theitalian.co.uk  Email : justaskus@theitalian.co.uk
Please note that for parties of Seven people or more there will be a discretionary 10% service charge
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Sweets ~

Lasagne Di Frutta ~  £3.95
Layers of filo pastry, marsala mascarpone cream, and fresh fruit combined to form a dessert lasagne. 

Torta Tiramisu  ~  £3.95
Handmade with layers of savoiardi biscuits soaked in espresso, sweetened mascarpone creamand dusted with a rich 
cocoa powder.

Panna Cotta  ~ £3.95
Our hand made panna cotta is made with fresh cream, speckled with vanilla and served with a rhubarb compote.

Profiteroles Nero  ~  £3.95
Choux pastry parcels filled with fresh cream and covered in a rich dark chocolate sauce.

Gelato Con Amarene ~  £3.95
Rich vanilla ice cream with amarene cherries, biscuits and ‘Kirsch’ cherry liqueur.

The perfect present :
Did you know The Italian offers elegantly printed gift vouchers ?

These are ideal as presents and can be purchased in the values of £30, £40 & £50
Ask the staff for details.
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