
Bruschetta Pomodoro  £3.75
Toasted ciabatta topped with a mix of ripe tomato, red onion and basil with a splash of herb oil

Arancini  £3.95
Deep fried balls of saffron risotto rice stuffed with mozzarella (v)

Tagliatelle con porcini  £3.95
Tagliatelle with a porcini mushroom, thyme & cream sauce (v)

Spaghetti Bolognese  £3.95
Classic pork & beef ragu served with spaghetti

Insalata della Casa  £3.45
A salad of leaves, tomato, sweetcorn, sweet peppers and red onion (v)

Funghi all’aglio  £3.25
Fresh mushrooms seasoned and sauted in garlic (v)

Ali di pollo al forno  £3.95
Chicken wings Tuscan style, marinated then baked in the oven

Pizza Margherita  £3.75
5” classic cheese & tomato pizza (v)

Polpette di manzo  £4.50
Spicy beef meatballs in a tomato & herb sauce

Pizza pepperoni  £3.95
5” pizza with cheese, tomato & pepperoni

Calamari Fritti  £3.95
Calamari, seasoned then deep fried and served with garlic mayonnaise

Insalata Caesar  £3.75
Romaine lettuce, fresh parmesan & croutons served with our house Caesar dressing (v)

Patata Origano  £3.25
Deep fried potato, sautéed with fresh garlic and oregano. Add a little pot of our sun dried

tomato tapenade to dip in for an extra £0.95 (v) 

Salsiccia peperonata  £3.95
Spicy Italian sausage, with sautéed peppers and new potatoes

Cannelloni ricotta e spinaci  £3.95
Classic spinach and ricotta cheese cannelloni (v)

Bruschetta al salmone affumicato  £3.95
Toasted ciabatta drizzled with herb olive oil, spread with creamy soft cheese, topped with smoked

salmon and served with fresh lemon

Fettuccine alla carbonara  £3.95
Fettuccini tossed in Pesto’s carbonara sauce with pancetta and fresh parmesan.

Spiedini di pollo  £4.50
Skewer of marinated chicken breast wrapped in fine cured ham, sealed and baked in the oven

Lunch Menu

Please ask for full terms and conditions.  Not available for parties over 7.  
The management reserves the right to change or withdraw the offer at any time.

Or Choose Any 3 of the above
for £8.95 per person

Pane e Olive
Pane fresco   £1.75

Fresh cut white baguette

Selezione di pane Italiano   £2.65
Today’s selection of Italian breads served with olive oil and balsamic vinegar

Pane all’ aglio   £2.45
Pesto’s own garlic bread

Pane al formaggio  £2.95
Pesto’s own garlic bread with cheese

Olive miste  £2.95
A mix of pitted Italian olives marinated with sweet peppers herbs and spices (v)



| Pesto at the Cabbage Hall - Little Budworth  01829 760292 |

| Manchester - Deansgate  0161 831 9930 |

| Manchester - The Trafford Centre  0161 749 8228 |

| Liverpool - Liverpool One  0151 708 6353 |

| Glasgow - St. Vincent Street  0141 204 0979 |

www.pestorestaurants.co.uk
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Vino Bianco
Gaio Bianco IGT 2010 Sicily abv 12% £13.95
Straw yellow colour, pleasant flavour of peach with mineral nuances. 175ml £3.50
Good balance of acidity and good presence of fruitiness. 250ml £4.75
Chardonnay Malvassia Blend IGT Sole Di Puglia £14.95
2010 Puglia abv 12% 175ml £3.75
A light straw yellow colour with a youthful delicate 250ml £5.25
fragrance. Crisp and dry on the palate.

Pinot Grigio IGT Villa Serena 2010 Veneto abv 12% £16.95
A mouth watering and zingy Pinot Grigio that displays fresh aromas of green 175ml £4.50
apple and spicy citrus fruits. Crisp, dry and a long lasting finish. 250ml £5.75
Sauvignon IGT Intrigo 2010 Veneto abv 12.5% £16.95
Aromatic nose bright straw yellow with gold and green reflections, with a 175ml £4.50
green apple & elderflower bouquet. Dry & full bodied with a velvety finish. 250ml £5.75

Vino Rosso
Gaio Rosso IGT 2010 Sicily abv 12% £13.95
Deep ruby red.  Fruity fragrance of mulberry and plum. 175ml £3.50
Fresh taste, lightly bitterish, persistent and well balanced. 250ml £4.75
Sangiovese IGT Roccamora 2010 Sicily abv 12.5% £14.95
A versatile ruby red wine with an intense fragrance and a fresh and delicate 175ml £3.75
flavour with cherry fruit, soft spice and tomato leaf character. 250ml £5.25
Montepulciano DOC Poggio ai Santi 2009 Abruzzo abv 13% £15.95
Ruby red colour.  Delicate flavours with fragrances of red fruits. 175ml £4.25
A well balanced and rounded wine with good length. 250ml £5.50
Chianti Vernaiolo DOCG Rocca delle Macie 2009 Tuscany abv 13% £16.95
Lively ruby red with fruity aromas of ripe red fruits on the nose. The palate 175ml £4.50
is fresh savoury & well balanced with good structure & excellent finish. 250ml £5.75
Merlot DOC Tenute Sant'Anna 2010 Veneto abv 12% £17.95
Medium bodied with lovely soft, juicy autumn fruit & light tannins. The palate 175ml £4.75
is rich with peppery blackberries & blue berries & a subtle hint of chocolate. 250ml £6.00

Rose
Gaio Rosato IGT 2010 Sicily abv 12% £13.95
Coral pink in colour with floral and fruit aromas. 175ml £3.50
Fresh and crisp with an intense and smooth taste. 250ml £4.75
Pinot Grigio 'Blush' IGT Le Poesie 2010 Veneto abv 11.5% £16.95
This elegant and fragrant Pinot Grigio Blush is delicately 175ml £4.50
aromatic and deliciously crisp on the palate. 250ml £5.75

Minerale
Aqua Panna Still 250/750ml £1.95 / £3.35
San Pellegrino Sparkling 250/750ml £1.95 / £3.35
Ask your Waiter about our selection of Soft Drinks, including:
Coke/Lemonade/Diet Coke
Cranberry/Orange/Apple/Pineapple
Aranciata Sparkling Orange
Appletise/J20 from £1.95
Coke/Diet Coke 330ml £2.10
Tonic/Slimline Tonic/Tomato Juice/Canada Dry Ginger Ale/Bitter Lemon 125ml Mixers £1.00


