A TAS 16 0; JTAL y The island has a long history of producing o N [
a variety of noted cuisines and wines, to
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the extent that Sicily is sometimes
nicknamed God's Kitchen because of this. I TALIAN RESTAURANT
Every part of Sicily has its speciality (for
example true Cassata is only in Palermo, EST.1995
also if make it in all Sicily, and the same is
for Granita which is the Catania
speciality). The ingredients are typically
rich in taste while remaining affordable to
the general populace. The savory dishes of
Sicily are viewed to be healthy, using fresh
vegetables and fruits, such as tomatoes,
artichokes, olives (including olive oil),
citrus, apricots, aubergines, onions, beans
raisins commonly coupled with sea food,
freshly caught from the surrounding

coastlines, including tuna, sea bream, sea

bass, cuttlefish, swordfish, sardines, and
SICILY others.

The people of Sicily are often portrayed as
very proud of their island, identity and
culture and it is not uncommon for people
to describe themselves as Sicilian, before
the more national description of Italian
Despite the existence of major cities such
as Palermo, Catania, Messina and
Syracuse, popular stereotypes of Sicilians
commonly allude to ruralism, for example
the coppola is one of the main symbols of
Sicilian identity; it is derived from the flat
cap of rural Northern England which
arrived in 1800 when Bourbon king
Ferdinand I had fled to Sicily and was
protected by the British Royal Navy.
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www.dapeppinorestaurants.com
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125-129 Bellegrove Rd, Welling DA16 3QS
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Starters

Pane e Aglio V 4.50
Italian style garlic bread

Pane e Aglio con Formaggio V 5.45
Italian style garlic bread with cheese

Zuppa del Giorno 6.25
Chef’s soup of the day served with bread

Calamari e pesciolini * 9.95
Deep fried calamari with whitebait

Crostino ai Funghi V 8.50
Toasted bread topped with mushrooms, mozzarella,
mascapone and baked in the oven served on a bed of salad
11.95

Selection of salami, parma ham, cooked ham and mixed

Tagliere Misto *

cheese

Luna Rossa *V 8.95
Italian style pizza bread with tomato sauce, garlic,
oregano & olive oil

Gamberoni all’ Aglio * 12.50

Tiger prawns in white wine, garlic & chilli served
with bread

Formaggio Fritto V 8.95
Deep fried breaded brie with cranberry sauce
Arancino di Riso V 8.95

Traditional Sicilian rice ball filled with spinach &
mozzarella served with spicy to mato sauce

Insalata
Insalata Di Tonno 14.50
Mixed leaves salad, Albacore tuna, fresh tomatoes &
mozzarella cheese
Insalata Di Pollo

Cos lettuce, breast of chicken, crispy Pancetta,

14.95

parmesan shaving & croutons

SUNDAY ROAST DINNER
16.95

(V) Vegetarian dish
(N) Nut Allergy

2 For 1 Offer is not allowed on weekends
dinner
* Not on 2 For 1 Offer
Please ask your waiter about daily specials
Please let us know of any special dietary
requirements or allergies

For parties of 5 or more a 12.5% service 3
charge will be added to your bill. Q

- DA PEPPINO -

Pasta

Tagliatelle Spinaci Funghi NEW * 15.50
Penne pasta with spinach, chicken, mushroom and
Dolcelatte in a white wine creamy sauce
Spaghetti Frutti di Mare * 16.95
Spaghetti with Tiger prawn, baby prawns, squid &
mussels in white wine & tomato sauce

Tagliatelle al Zafferano (Antonella “Favorite”) 14.50

Tagliatelle with ham, spinach and zafferano in a creamy

sauce

Cannelloni Spinache Ricotta 15.95
Cannelloni tube pasta filled with spinach and ricotta

cheese and baked in the oven

Tortellini al Pomodoro e Basilico 16.95

Tortellini pasta in tomato sauce with diced mozzarella

cheese on top

Gniocchi Taleggio e Noci 14.50
Gniocchi potato pasta with Taleggio, walnuts in

white wine creamy sauce

Ravioli al Granchio * 15.95
Crab ravioli with garlic, cherry tomatoes & basil
Tagliatelle Mare Monti 15.50

Tagliatelle with baby prawns, mushrooms and crab meat in

tomato creamy sauce

On request: Spaghetti Polpette, Carbonara, Lasagne

Bolognese, and Arrabbiata sauce available 15.50
Risotti

Risotto Agli Asparagi 14.95

Risotto with gamberetti, asparagi, lemon zest and a touch

of cream.

Risotto Zucca & Dolcelatte * V N 14.95

Risotto with butternut squash, walnuts, cream
and Dolcelatte.

Any Pasta available as Starter portion

Mains

Meat
Pollo Milanese * 18.50
Pan-fried breaded chicken served with spaghetti Arrabbiata

Scaloppina Limone 17.50
Pan fried pork medalions with mushrooms, lemon

butter and white wine sauce

Pollo Dolcelatte * 17.50

Chicken breast with mushrooms in creamy sauce served
with diced potatoes

Bistecca alla Griglia * 25.50
8-100z Rib eye steak served with chips

Choose you sauce 3.50
Peppercorn ¢ Dolcelatte « Red Wine & Mushroom

Filetto alla Griglia * 29.95
8 -100z Fillet of steakserved with chips

Choose you sauce 3.50
Peppercorn ¢ Dolcelatte « Red Wine & Mushroom
Costolette D’Agnello al Vino Rosso * 20.95

Lamb cutlets, rosemary in a red wine sauce & mash potato
Fegato Veneziana 19.50
Pan-fried calves’ liver with sauteed onions, red wine &

touch of gravy sauce served with mash potatoes

Fish
Spigola Caprina * 21.95
Fillets of seabass topped with goats cheese & balsamic
glaze served with diced potatoes
Fritto Misto Di Pesce 26.50

Deep fried coated calamari, Tiger prawns, whitebait served
on a bed of salad with tartar sauce and lemon wedge.

21.95

Swordfish steak with tiger prawns in a garlic white wine

Spada e Gamberoni

lemon butter sauce
Grigliata Mista Di Pesce * 33.50

Selection of mixed grill fish consisting of salmon, seabass,
prawns and calamari served with mixed salad

Side Dishes

Mixed salad 3.95
Chunky chips 3.95
Spinach 4.10
Tomato & onion salad 3.95
Seasonal vegetables 4.10
Cavolfiore Formaggio 4.10

Cauliflower Cheese
Zucchini Fritte 4.50

Deep fried courgette served with pesto mayonnaise

Pizza
All Our Pizzas are 12” Thin Base

Margherita V 10.50
Mozzarella, tomato & oregano
Boscaiola 13.95

Mozzarella, tomato, Italian sausage, mixed mushrooms,

ham and egg

Padrino * 14.95

Mozzarella, tomato, pepperoni, chicken, mixed peppers,

red onion & oregano
Vegetariana V 13.95

Mozzarella, tomato, mixed roasted aubergine, courgettes,

cherry tomatoes, garlic, chilli & olives

Americana Hot 13.95
Mozzarella, tomato, pepperoni & hot green peppers
Italia * 14.50

Mozzarella, cherry tomatoes, shaved parmesan cheese,

pepperoni sausage, ham and spinach

Fiorentina V 13.95
Mozzarella, tomato, spinach, olives, egg, garlic,

parmesan & oregano

La Reine 13.50

Mozzarella, tomato, ham, olives, mushrooms & oregano
Caprina V 14.25

Mozzarella, tomato, olives, goat’s cheese, cherry tomatoes

and mixed peppers

Calzone Peppino * 15.50
Folded pizza with mozzarella, tomato, mascarpone,
mushrooms, spinach, ham & oregano

Esotica 13.50
Mozzarella, tomato, ham, pineapple & oregano

Bufala * 15.50

Tomato, parma ham, bufala mozzarella and mixed peppers

Extra toppings 3.20

The Management reserve the right to
change any offer without prior notice
To enjoy any offer You need to present a

valid discount card or voucher on arrival.



