
 

For any Food Allergies and or Intolerances, please inform a member of staff who will provide a different menu or 

be more than happy to go through the ingredients. (V) indicates vegetarian. 

 
 
 

 

Appetisers & Flat Breads  
 

Mixed Nuts (v) £3.50   

 

Selection of Olives (v) £4.50 

 

Baked house bread, olive oil & balsamic dip (v) £5.50 

                                                                                                                                                                  

Garlic pizza bread (v) £7.50; with confit garlic butter. 

add mozzarella fior di latte cheese (v) £8.50                                                                               

 

Olive oil and rosemary flatbread, with mozzarella fior di latte cheese & balsmic glaze (v) £7  

 

Soaked garlic dough bites with garlic dipping butter (v) £7.50 

 

Warm soft breadsticks with dipping butter (v) £7.50 

 

Starters 
 

Deep fried brie wrapped in filo pastry, served with caramelised red onion chutney (v) £8 

 

Ham and Pea Arancini balls (fried Sicilian risotto ball with mozzarella) with a pea puree £8.50 

 

Creamy garlic mushrooms on toasted house baked bread (v) £7.50  

 

Onion bhaji served with mango chutney (v) £7.50 

 

Mussels in a creamy white wine sauce, with house baked bread £9    

                                                      

Sharers 
 

The Pelgrave Antipasti board; selection of meats & cheeses, olives, sundried tomatoes, nuts, 

selection of breads and olive oil & balsamic £18  

 
The Pelgrave Cheese board (v); selection of cheeses, olives, sundried tomatoes, nuts, 

caramelised red onion chutney, selection of breads and olive oil & balsamic £18  

 

Sharing selection of breads (v); includes house baked bread, dough bites, and bread sticks with 

butter and olive oil & balsamic to dip £10. 

 

 

 

 

 



 

For any Food Allergies and or Intolerances, please inform a member of staff who will provide a different menu or 

be more than happy to go through the ingredients. (V) indicates vegetarian. 

 
 
 

Mains 
please be aware if no starters are ordered it may be up to a 30–40-minute cooking time for mains. 

 
10oz Rump Steak, with chunky chips, grilled tomato, rocket leaf & peppercorn sauce £24 

 

Marinated lamb steak, with rosemary sauteed potatoes, spring greens and jus £23  

 

Pulled pork, with melted cheese served with chunky chips & pelgraves slaw £16  

 

Hand pressed cheese beef burger in a toasted brioche bun, salad and served with chunky chips, 

and pelgraves slaw £14 (ask for chutneys/sauces)  

+Add pulled pork £3 

 

Beetroot, caramelised red onion & brie burger, in a toasted brioche bun, salad and served with 

chunky chips and pelgraves slaw (v) £14  

 

Mussels in a creamy white wine sauce, with chunky chips & warm house baked bread £14 

 

Smoked haddock and pea risotto served with baked house bread £15 

 

  Creamy Mushroom spaghetti served with garlic flatbread (v) £14 

(Add chicken and crispy Parma ham £3.50) 

 

(v) is for our vegetarian options; For more vegetarian options please ask to see our vegan menu. 
 

We do also have separate gluten, vegan and dairy free menus, please just ask, and inform staff 
of any allergens. 

 

Sides (v) £3.50 (each): chunky chips - onion rings - side salad –  

selection of veg - pan fried mushrooms – roasted new potato 

 

Sharing Steak platter for two; £40  
 

Thinly slices of rump steak, served with a spinach, rocket & parmesan salad, 

chunky chips, selection of vegetables, grilled tomatoes, onion rings & jugs of 

peppercorn sauce.  
 

 

Add a bottle of house wine £15 

+ Creamy baked mushrooms £4 

+ Extra steak for £8 

+ Bowl of mussels £8 

Or any of our other sides from £3.50 

 



 

For any Food Allergies and or Intolerances, please inform a member of staff who will provide a different menu or 

be more than happy to go through the ingredients. (V) indicates vegetarian. 

 
 
 

Pizzas 

Our traditional Neapolitan style pizzas are made with a 48 hour double fermented dough, using ‘00’ 

imported Italian flour, topped with the finest Italian ingredients, hand stretched by Chris, then baked at 

450oc in our ‘zio ciro’ pizza oven all the way from Sicily Italy. 

 

Margarita (v*) £10; our family Italian homemade tomato sauce, fresh basil, parmesan, & 

mozzarella fior di latte cheese (if *V, is required please ask for no parmesan) 

 

Pepperoni £11.50; our traditional margarita with pepperoni 

 

Ham and Mushroom £11.50; our traditional margarita with prosciutto ham & mushrooms  

(Can be served just mushroom (V*) or just ham £11) 

 

Salami £13.50; our traditional margarita with salami, red onion and gorgonzola cheese 

 

‘The Fiery one’ £13.50; our traditional margarita, pepperoni, nduja “En-do-ya”(which is 

Italian spicy pork pate) red onion and drizzled with hot honey 

 

‘Clucking good’ £13.50; our traditional margarita, chicken, roasted peppers & red onion & 

garlic mayonnaise.  

 

BBQ babe £13; bbq & tomato base, fior di latte mozzarella cheese, pulled pork & red onion 

 

Meat lovers £14.50; our traditional margarita, prosciutto ham, pepperoni, salami &                  

pulled pork 
 

Capricciosa £12.50; our traditional margarita, prosciutto ham, olives & artichoke 

 

Jens ‘BRIElliant’ (v) £13.50; Garlic butter base, mozzarella fior di latte, caramelised red 

onion chutney, brie & red onion. 

 

Di Parma £12.50; our traditional margarita, prosciutto ham and rocket 

 

Veggie (v*) £13; our traditional margarita, red onion, mushrooms, fresh tomatoes & peppers 

(if *V, is required please ask for no parmesan) 

 

Sides (v) £3.50 each: chunky chips - onion rings - side salad - selection of veg - pan fried mushrooms. 

 

Crust Dippers 
Our crusts are the best bit, so why not pick a dip & get dipping…. 

 

Garlic butter £2.50 ~ Balsamic Aioli £2 ~ Garlic Mayonnaise £1.50 ~ Peppercorn sauce £2.50 

Hot honey £2.50 ~ Olive oil & balsamic £1.50 ~ Chilli oil £1.50 ~Chilli flakes 50p  

 



 

For any Food Allergies and or Intolerances, please inform a member of staff who will provide a different menu or 

be more than happy to go through the ingredients. (V) indicates vegetarian. 

 
 
 

Dessert 
 

Chocolate chip oven baked cookie dough, served with fior di latte ice cream (v) £8 

  

Long Eaton Mess, with strawberries, meringue, and Chantilly cream (v) £7 

Cornflake Tart, served with Italian cherry ice cream (v) £7.50.                                         

Warm chocolate brownie, served with Italian pistachio ice cream (v) £8 

Lotus biscoff Sundae; fior di latte ice cream with lotus biscuits and lotus sauce £7  

Chocolate Sundae; fior di latte ice cream with chocolate chunks & chocolate ganache £7 

Affogato; A scoop of fior di latte ice cream with a shot of espresso coffee (v) £5.50                        

“Legalise it” add a shot of your favourite liqueur (from £3.50)             

Pelgraves Cheese board; selection of cheeses, chutneys, crackers & breads £9.50                      

 

Hot Drinks                                                      

Coffee £2.95 

English breakfast Tea £2.50 

Cappuccino £3.30 

Caffe latte £3.30 

Floater coffee £3.45 

Hot Chocolate £3.45  

with cream and marshmallows £3.95 

Espresso £2.50 

Espresso macchiato £2.80 

Selection of fruit Teas £2.50 

Liqueur coffee £6.95 
(Tia Maria, Irish whisky, baileys, Cointreau, Brandy, 

Amaretto or please just ask for your favourite liqueur) 

 

Digestifs 
Martell cognac brandy (25ml) £3.95 

house brandy (25ml) £3.50 

 

Limoncello (25ml) £3.50 

Grappa (25ml) £3.95 

Crème de noisette hazelnut (25ml) £3.50 

Tia Maria (25ml) £3.50 

Baileys (50ml) £4.95 

Amaretto (25ml) £3.50 

Cointreau (25ml) £3.50 

 

Harveys Bristol crème sherry (50ml) £3.95 

Taylors Port (50ml) £5.20 

 

Martini rosso and extra dry or Cinzano 

(50ml) £3.95 

 

Jameson’s, bells or Jack Daniels £3.50 

 

Spiced, White or dark Rum £3.50 

 
 

 

 

 

 


