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| 115 Deansgate, Manchester, M3 2NW |
| Telephone 0161 831 9930 | Fax 0161 831 9950 |

| Email manchester@pestorestaurants.co.uk |

| The Great Hall, The Trafford Centre, Manchester M17 8BP |
| Telephone 0161 749 8228 | Fax 0161 749 8338 |

| Email trafford@pestorestaurants.co.uk |

| Pesto Liverpool - Unit 9. 14 Paradise Street, Liverpool, LI 8JF |
| Telephone 0151 708 6353 |

| Email liverpool@pestorestaurants.co.uk |

| Glasgow - OPENING SOON |

Wwww.pestorestaurants.co.uk
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Here at Pesto we have put
together a selection of our
most popular dishes to
create a truly Italian H
dining experience, the
whole party can share.

There is no hassle, and no
need for everyone to choose
individual items, you will
receive plenty of
everything on the menu!

So simply sit back, relax
and let us do the work and

the food Keep coming!

Buon ﬂlppetito!

PESIO

| BAR E RISTORANTE ITALIANO |
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LUNCH MENU

£9.95 per person ~ Minimum 8 people

Selezione di pane
Today’s selection of bread (v)

Olive Mista

An authentic mix of pitted olives marinated in garlic
& sweet peppers (v)

Insalata Caprese

Salad of Buffalo mozzarella, ripe vine tomato
¢ fresh basil (v)

Arancini
Deep fried balls of saffron rice stuffed with

mozzarella (v)

Fusilli con pesto Rucola
Fusilli pasta tossed in fresh rocKet pesto (v)

Pizza Margherita

Classic mozzarella & tomato pizza topped
with oregano (v)

Patate Pomodoro
Fried potatoes topped with a spicy tomato sauce (v)

Pollo Alla Pizzaiola

Breast of chicKen in a rich tomato
& white wine sauce

Polpette di Manzo
Pesto’s spicy pork & beef meatballs in tomato sauce

Please note menu availability e booKing policy may
vary between restaurants,

please contact to checK before booKing.

If you have any dietary requirements in your party
please discus with manager when booKing.

EVENING MENU

£14.95 per person ~ Minimum 8 people

Selezione di pane
Today’s selection of bread (v)

Olive Mista

An authentic mix of pitted olives marinated
in garlic & sweet peppers (v)

Insalata Caprese

Salad of Buffalo mozzarella, ripe vine tomato
¢ fresh basil (v)

Arancini
Deep fried balls of saffron rice stuffed with

mozzarella (v)

Fusilli con pesto Rucola
Fusilli pasta tossed in fresh rocKet pesto (v)

Spiedini di Pollo
SKewers of marinated chicKen breast wrapped
in fine cured ham

Pizza Margherita

Classic mozzarella & tomato pizza topped
with oregano (v)

Patate Campagna

Sauteed potato with onion, garlic, fresh chilli
& sun dried tomato (v)

Calamari Fritti

Calamari, seasoned and then deep fried
and served with garlic mayonnaise

Pollo Alla Pizzaiola

Breast of chicKen in a rich tomato
& white wine sauce

Polpette con Spaghetti

Pesto’s spicy pork e beef meatballs in
tomato sauce on a bed of spaghetti
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