
Crisp Calamari Fritti (GF) - £12.50
Crispy Smoked Paprika coated Calamari with a Seafood
Aioli Dipping Sauce

Bruschetta ai Funghi & Mascarpone (V) - £11.95
Garlic‑sautéed Wild Mushrooms in a Mascarpone cream,
served on crisp Focaccia & Rocket  (VE and GF Option)

Gamberoni Piccanti (GF) - £14.95
King Prawns Pan Seared with Lemon, Garlic, Chilli, White
Wine & Butter

Minestrone Classico (V, VE, GF) — £7.50
A traditional Italian Vegetable soup with Tomatoes, Beans,
Pasta and Fresh Herbs

Olives (VE, GF) - £5.25
Premium Olives in our House Marinade

Garlic & Rosemary Focaccia (VE) - £6.35
Freshly Baked with Olive Oil & Balsamic Glaze

Stuzzichini Signature Dishes

Side Dishes

Pasta Dishes

Pizza Dishes

OLIVE
FAVE

At Olive Italian, we aim to create exquisite
and delicious Italian cuisine, capturing the
essence of Italy right here in Eccleshall.

Starters

ALL PASTAS AND PIZZAS CAN BE MADE
GF, PLEASE ASK YOUR SERVER

 

Tagliatelle Carbonara - £18.95
Tagliatelle Tossed with Crisp Guanciale in an
Egg & Pecorino Sauce with Cracked Black Pepper

Calzone di Carne - £19.95
Our House Meat Feast Calzone

Caprino— £14.95 (V)
Tomato, Goats Cheese pearls, Caramelised Onions & Nduja

Margherita (V) - £13.95
San Marzano Tomatoes, Fior di Latte & Fresh Basil Oil

Braciola e Peperoni Dolci — £15.85 
Beef Brisket, Caramelised Onions, Sweet Peppers & Green
chillies

Pollo e Pesto - £15.50 
Roast chicken, Basil pesto, Fior di Latte, Pine Nuts & Basil
Capriciosa — £15.95 
Ham, Mushrooms, Artichokes, Olives & a Soft Egg

Olive Italian Fiesta di Carne - £19.75
Our House Meat Feast Pizza

Pizza al Pepperoni - £15.95
House Tomato Sauce with Pepperoni, Fior Di Latte & Basil Oil

STAFFFAVE

STAFF
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OLIVE
FAVE

Grigliata Mista (GF) — £29.95
Rump steak, Lamb Chop, Fennel Sausage, King Prawns & Chicken
Spiedini, finished with Lemon & Rosemary Oil, served with grilled
Mediterranean Vegetables

Cosce do Pollo Ripiene Con Gnocchi - £21.95
N’duja Stuffed Chicken, Spinach, Gnocchi & Pesto Sauce (GF Option)

Spaghetti al Ragù - £17.75
Spaghetti with a Hearty Bolognese, finished with Basil
Oil & Parmigiana 

Autumn Della Casa - £27.95 
A seasonal sharing platter featuring a curated selection
of Meats, Cheeses & Antipasti (GF Option) - For Two

Tagliatelle ai Funghi e Caprino £16.95
Tagliatelle with Sautéed Mushrooms and Goats Cheese pearls,
finished with Garlic, Herbs & Parmigiano

Tagliatelle al Petto di Manzo - £20.95
Tagliatelle Pasta in a Rich Beef Brisket & Chianti Ragu

Asparagi Arrosto d’Autunno (V, GF) — £17.95 
Roasted Asparagus, Zucchini ribbons, Mushrooms, Feta cheese,
Sweet Potato Gratin, Sage Butter & toasted Pine Nuts

Welcome, feast and enjoy our Italian cuisine

Hand Cut Chips (VE, GF) - £4.95
Hand Cut Chips with Truffle - £5.95
Mozzarella Wedges - £7.50
Mini House Salad (V, GF)- £4.95
Funghi Garlic Mushroom Saltati - £6.50
Sauteed Greens (VE, GF) - £6.95
Garlic Bread (VE) - £7.95
(Make it Cheesy for £1 Extra) 

Porchetta di Mela (GF) — £26.50 
Slow Roasted Pork Loin stuffed with Fennel, Apple, Sage & Garlic
wrapped in Pancetta with an Apple Balsamic Reduction

Fettuccini Di Mare - £21.95
Fettuccini tossed with Crab & King Prawns, Garlic &
Lemon Butter, Vine Tomatoes & Chilli Flakes 

Garlic Pane Piccolo (V) - £6.95
Garlic Dough Balls with Lemon & Garlic Aioli

Risotto al Merluzzo Affumicato e Piselli - £22.95
Creamy Arborio Risotto enriched with Sweet Peas, gently Smoked
Haddock & Lemon Zest (GF Option)

Caesar Salad - £16.95
Chargrilled Chicken Breast, Pancetta & Anchovies with
Croutons & Parmigiana on Crisp Lettuce (GF Option)

Ravioli di Agnello - £23.95
Pumpkin Tortelli with Lamb, Rosemary, Lemon and Pecorino

Salmone, Fregula Sarda al Timo Limone — £19.95
Grilled Salmon Fillet served over warm Sardinian Fregula pasta
pearls with Mussels, Garlic and Roasted Tomatoes

Pollo alla Parmigiana Piccante (GF) — £19.95
Crisp Chicken Parmigiana with Arrabbiata, melted
Mozzarella and Sweet Potato Gratin

Spiedini di Pollo (GF) — £12.95 
Chargrilled Chicken Skewer with Garlic Confit, Lemon &
Fontal Cheese dip

Lasagne - £18.95
Slow Cooked Beef Ragu layered with
Fresh Egg Pasta & Creamy Bechamel

Arancini al Ragù (GF)— £12.50
Crispy risotto filled with slow‑cooked Beef Ragù, finished
with Parmigiano and sweet Tomato Reduction

Anatra Croccante con Arancia Siciliana (GF) — £12.95 
Crispy Duck croquette, Sicilian Orange gel, Fennel salad

Fettuccine alla Bistecca Cremosa — £22.50
Fettuccini pasta with Pan fried Steak & Mushrooms in a creamy
White WIne, Garlic & Paprika sauce

Please inform a member of our team if you have any food allergies or dietary requirements. While we can create dishes to meet your needs, they may not
be allergen-free as standard. Due to shared preparation areas



a taste of Italy in Eccleshall


