
DIETARY REQUIREMENTS 
PLEASE LET THE TEAM KNOW IF YOU HAVE ANY ALLERGEN OR DIETARY REQUIREMENTS. AS OUR DISHES ARE HANDMADE 
IN OUR BUSY KITCHEN, WE CANNOT GUARANTEE THAT THEY ARE 100% FREE OF ALLERGENS OR CONTAMINANTS.

SCAN THE QR CODE FOR OUR LINKS

WE OPERATE A CHALLENGE 25 POLICY. PLEASE DON’T BE OFFENDED IF WE ASK FOR ID

Ve VEGAN VEGETARIANSHARE YOUR EXPERIENCE!
SCAN THE QR CODE FOR OUR SOCIAL LINKS 

TAG US WITH A PHOTO OR VIDEO OF YOUR FOOD
SHOW US, AND WE WILL DISCOUNT YOUR MEAL BY 10%! 

TAG US WITH #PadrinoRochester
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Salami 2          Chicken 2     
Proscuitto 2          N’duja 2               

Ham 2     Pancetta 2          
Coppa 2     

Ricotta     2          Parmesan     2     
Gorgonzola     2          Burrata     4     

Mushrooms     1          Artichoke     1          
Olives     1          Sun-Blushed Tomatoes     1          

Sweetcorn     1          Pesto     1

Extra Toppings

Basil Aioli     2        
Spicy Paprika Mayo     2     

Tomato Ketchup     2        
Parmesan     2     

     Chilli Jam     2        
Pesto     1        

Fresh Mozzarella     2     
Firelli Italian Original Hot Sauce     2     

Dips and Cheeses
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Margherita 
Classic pomodoro, Fior di Latte mozzarella, fresh basil. 11

Marinara 
Classic pomodoro, basil, garlic oil. 10    
Add Fior di Latte Mozzarella 2

  New Regina 
Classic pomodoro, Fior di Latte mozzarella, prosciutto, 
Parmesan. 14
 
Diavola 
Classic Pomodoro, Fior di Latte mozzarella, 
salami, chilli jam. 15

N’duja 
Pomodoro sauce base with mozzarella, spicy Italian n’duja, 
spinach, red onion & local honey. 15.5

Carciofi 
Pomodoro sauce base with mozzarella, chestnut 
mushrooms, artichoke, spinach, olives. 14.5

  New Salsiccia E Funghi 
Classic pomodoro, Fior di Latte mozzarella, 
Salsiccia sausage, mushrooms. 15.5

Capricciosa 
Classic pomodoro, Fior di Latte mozzarella, Prosciutto, 
mushrooms, olives, artichoke. 15
 
Pollo E Funghi    
Classic pomodoro, Fior di Latte mozzarella, mushrooms, 
chicken. 15

Quattro Formaggi 
Fior di Latte mozzarella, Parmesan, Ricotta and 
Gorgonzola. 12

  New Caprino 
Fior di Latte mozzarella, goat’s cheese, red onion chutney, 
wild rocket and balsamic. 14.5

  New Verdure 
Classic pomodoro, roasted Winter vegetables, basil pesto, 
toasted pine kernals, truffle mayo. 13.5

Neapolitan Style Pizza

Classic folded pizza.

Napoli 
Fior di Latte mozzarella, pepperoni, ricotta, topped with 
pomodoro sauce, Parmesan and rocket. 16

Carne 
Fior di Latte mozzarella, chicken, salami, Prosciutto, 
Italian n’duja, topped with pomodoro and rocket. 17
 
Pollo Pesto 
Fior di Latte mozzarella, creamy pesto, chicken and 
spinach. 16

Formaggi 
Fior di Latte mozzarella, Parmesan, Gorgonzola, 
garlic oil, red onion chutney, topped with 
pomodoro and rocket. 14

Calzone

V

  New Pollo E Salsiccia 
Pan-roasted breast of chicken, Sicillian sausage ragu, 
sauteed gnocchi, pancetta. 16.5 

Spaghetti Alla Bolognese
Slow-cooked beef ragu, fresh spaghetti. 15 

  New Risotto Ai Funghi 
Sauteed wild mushrooms, risotto, Parmesan, truffle, wild 
rocket. 13

  New Risotto All’anatra 
Slow-cooked duck leg, salami picante, root vegetable 
risotto. 17.5
 
Spaghetti Alla Carbonara 
Fresh spaghetti, pancetta, Parmesan, egg. 15 

  New Salmon E Pasta
Pan-roasted salmon fillet, roasted pepper & olive Orzo 
pasta. 16.5

  New Penne Pollo E Pesto 
Fresh Penne pasta, sauteed chicken, pine kernels, pesto, 
Parmesan. 15

  New Gnocchi Alla Verdure 
Sauteed gnocchi, roasted Winter vegetables, pomodoro, 
wild rocket, garlic oil. 12

Mains

Specials
Check out our ‘Specials’ Board, or ask a member of our 
team for this week’s dishes.

Side dishes to compliment your meal.

 New Fagioli Verdi 
Green beans, garlic, olive oil. 5 

 New Polenta Fritta 
Fried polenta chips, truffle mayo. 5

 New Insalata Di Spicchi 
Little gem lettuce, Caesar dressing, crispy bacon, 
Parmesan, croutons. 5

 New Insalata Di Pomodori E Cipolle 
Tomato & red onion salad, balsamic-dressed rocket. 5

Sides

Starters 
Individual starter dishes.

Garlic Pizza Bread        
Pizza-style bread, garlic olive oil, rosemary. 5
With Fior di Latte Mozzarella 6.25

  New Antipasto 
Sliced Coppa, olives, tomatoes, artichokes, focaccia. 9.5
 
  New Zuppa Di Pomodoro
Tomato & basil soup, sourdough toast, basil aioli. 6

  New Arancini Formaggi
Risotto balls stuffed with Mozzarella, Parmesan & Ricotta, 
pomodoro sauce. 7.5

Burrata        
Fresh mozzarella, lemon, olive oil and toasted focaccia. 9 

  New Coppa 
Cured Pork, wild rocket, Parmesan. 8.5

  New Bruschetta 
Hand-cut tomatoes, basil, red onion & garlic, served on 
toasted focaccia. 7.5 

Appetisers
Snacks for the table. Choose all three dishes for £12.

Mixed Marinated Olives        
Mixed black & green olives, Italian herbs, olive oil. 4.5 
   New Warm Foccacia, Ricotta & Honey        
Lightly-toasted home-baked foccacia bread, Ricotta & 
local honey dip. 4.5
 
  New Marinated Vegetables        
Mix of olives, peppers, artichokes & tomatoes. 4.5  
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Padrino


