mains

chicken saltimbocca £10.95 W@I.COIT]G tO Uno S

with sun dried tomato mash, marsala cream, crispy sage and
roast hazelnut All our ingredients are, wherever possible, local and
seasonal and always freshly prepared by our team of

salmon and prawn ravioli £9.95 chefs, headed by Les Quirey.

salmon topped with salmon and prawn ravoli, creamed savoy Don't forget to check our blackboard for regularly

cabbage and red pepper changing specials.. and to save some room for one of

our delicious puddings, which are all home made ( ‘ (
on the premises.
seared sea bass £10.50 P L ISBURN N RELAND
with fried polenta, chorizo, marinated olives and salsa verde <
We are happy to cater for celiacs and please let us
] know if you suffer from any allergies so we can ITALIAN RESTAURANT
surf and turf uno’s style £12.95 offer you an alternative dish.

roast scallops, braised oxtail, spinach, parsnip purée and crispy
potato

opening hours

10 oz rib eye steak £14.95 12.00 to 9.0opm sunday to thursday
the finest Irish kettyle beef with potato rosti, red wine and 12.00 to 10.00pm friday and saturday
pearl onion, rocket and gremolata butter

poached and roast pork belly £10.50 happU hours

with potato gratin, pickled red cabbage, cauliflower fritti, 12,00 to 6pm monday to thursday

and 12.00 to 5pm friday and saturday
all pizza and pasta £6.25

black pudding and red wine sauce

parmesan gnocchi £9.95 )

with wild mushrooms, artichoke and black truffle
meal deal
y two course and drink deal available all day sunday to
side orders sauces thursday and 12.00 till 5pm friday and saturday
home made chips £2.45 pepper £2.25 two course and drink deal £11.95
for any starter and main course
skinny fries £2.25 red wine £2.25 (not including bread, risottos, salad, pizza and pasta)

creamy mash £2.50 marsala cream £2.25 includes a bottle of peroni or a glass of house wine.

sun dried tomato mash £2.75
salsa verde £2.25 there is a supplement of £3.00 for the rib eye steak and £1.50 for the scallops.

uno’s onion rings £2.
S = arrabiata £2.25

seasonal vegetable £2.95 this is good food, not fast food, so please be patient. It will be worth the wait.

mixed salad £3.25

buon appetito!

rocket and parmesan salad £3.25

caesar salad £3.25

T. (0) 28 9267 7061 « www.unoslisburn.com
risotto £2.95

10% service charge on tables of 8 or more guests




breads

selection of home made breads £3.75
with marinated olives sun dried tomatoes and rocket pesto

toasted ciabatta £1.50
with mustard butter

garlic bread £3.50

garlic bread with cheese £3.95
garlic bread with tomoto £3.95
fiery garlic bread £3.95

bruschetta pomodoro £3.95

fresh basil and tomato

bruschetta formaggio di capra £4.95

fresh basil, tomato and goats cheese

bruschetta funghi £4.95

with wild garlic mushrooms

starters

vegetable minestrone £3.50
with garlic crouton, pesto and parmesan

antipasto for2 £7.95
cured meats, marinated olives, sun dried tomatoes, artichokes, calamari and mussel
fritti, roast peppers and breads

a trio of salmon £5.75
home cured salmon with pickled cucumber and capers

fritto misto £5.95

with smoked garlic aioli, rocket and sun dried tomatoes

roast scallops £6.95
with crispy pancetta, black pudding fritti and crushed minted peas

seared beef carpaccio £5.95
with rocket, parmesan, balsamic reduction and salsa rossa

chicken liver parfait £4.95

with marsala jelly, grape chutney and garlic crostini

crispy duck leg £6.50

with spinach, parsnip and raisin purée and red wine reduction

aubergine cannelloni £4.95
with goats cheese, beetroot purée, apple and walnut salad

pizza

margherita classic tomato & mozzarella £6.95

quattro formaggi four cheeses £7.75

funghi mushroom & garlic £7.76

sali rocket & parmesan £7.95

napoli capers & anchovies £8.25

kiev chicken 8 garlic £8.75

salami sliced italian meats £8.95

quattro stagioni ham, mushrooms, onions & peppers £8.75
bolognese topped with bolognese sauce £8.50

hawaiian pineapple, ham & sweetcorn £8.75

marinara mixed seafood £8.95

calzone folded with ham, cheese, onion, mushrooms & tomato £.8.95
Capra with goats cheese, sun dried tomatoes, red pepper and spinach £8.95
VesUVIO spicy pepperoni, chilli & garlic £8.50

libertg margherita plus your choice of 3 toppings £8.95

extra toppings available for £4.00 ecach

risottos

wild mushroom risotto £7.95
with confit tomato, parmesan and white truffle oil

beetroot risotto £7.95

with goats cheese fritti

red pepper risotto £8.50
with stuffed pepper, pepper salsa and pepper jelly

risotto paella style £9.95

with squid, chorizo, smoked chicken, mussels, prawns and salmon

“pea and ham” risotto £12.50
with roast scallops, black pudding and pancetta

pasta

arrabiata penne in a garlic, chilli & tomato sauce £7.95 (v)
napoli spaghetti with tomato & basil sauce £7.95 (v)

quattro fo rmasgi penne with four cheese sauce £7.95 (v)
basilico pGStO linguini with sun dried tomatoes and almonds £8.50 (v)

uno’s meatballs spaghetti with homemade italian meatballs in
a tomato & basil sauce. (the boss’s favourite) £8.95

bolognese spaghettijust like mamma used to make £8.25
carbonara penne with bacon, cream, parmesan & black pepper £8.25

pOllO tagliatelle with smoked chicken, sun dried tomato and
parmesan cream £8.50

al-fredo tagliatelle with ham, tomato, mushroom, onions & creamy sauce £8.25
mafiosa penne with pepperoni, onions, peppers & tomatoes £8.25
amatriciana penne with bacon, mushrooms, chilli & tomato sauce £8.25
salmone curado penne with home cured salmon, wasabi cream £8.95

di mare spaghetti with mixed seafood £8.95

pasta al forno (oven vaked)

not available happy hour

lasagna al forno layers of pasta, bolognese, cheese &
béchamel sauce £8.95

penne al forno minced beef, topped with a lovely
cheese sauce £8.95

cannelloni al forno with beef ragout, tomato sauce and topping with
béchamel £8.95

cannelloni al forno vegetarian choice with ricotta cheese and
spinach, butternut squash and roasted almonds £8.95 (v)

salads

smoked chicken Caesar £8.95
with pancetta and garlic crouton

warm beef salad £8.95

with sun dried tomatoes, rocket and parmesan

buffalo mozzarella salad £7.95

with roast peppers and polenta crisps



