
 
GLUTEN FREE MENU 

 
Head Chef Giuseppe Giunta presents his gluten free Winter menu of seasonal produce.  

 
DA STUZZICARE 

 
Olive Verdi Italiane …………… Large green olives from Sicily with a mild and nutty flavour. £2.50 

 
ANTIPASTI 

 

Zuppa di Zucca ……..………….. Homemade Butternut Squash soup with  freshly baked focaccia  

 
£5.00 

Insalata Tricolore .................. Creamy buffalo mozzarella (D.O.C) served with vine ripened tomatoes and 
fresh basil 

 

£6.25 

Salumi Misti …………….………… Charcuterie board of select Italian cured meats, 12 month mature Parma 
ham and mixed Italian salami, shaved fennel and sun dried tomato dressing 

 

£6.95 

 Cappesante in Pancetta ......... Queen scallops wrapped in pancetta, pan-fried and served with chickpea puree, 
rocket and garlic chilli dressing 

£7.95 

 

PASTA 

Choose from Gluten Free Penne or Spaghetti topped with: Starter Main 

 

Frutti di Mare ......................... 

 

 

Cherry tomatoes, clams, mussels, baby calamari, octopus & king 
prawns sautéed with garlic, chilli, parsley & white wine 

  

£12.95   

Pomodoro e Basilico …………... 

 

Tomato and Basil £5.95 £8.95 

Alle Vongole ........................... 

 

Fresh Clams, garlic, chilli and cherry tomato  £12.95 

Funghi e Crema ...................... 

 

Wild mushroom and cream  £9.95 

Ragu del Giorno ..................... 

 

Wild boar Ragu  £11.95 

 
 RISOTTO 

 Starter Main 

Risotto ai funghi (v) …………. 

 

Wild mushrooms with Arborio rice, parsley and a touch of parmesan 
cheese  

£6.95 £9.95 

 
 
 
 
 
 
 

 
 
 

GLUTEN FREE MENU 
 

Head Chef Giuseppe Giunta presents his gluten free Winter menu of seasonal produce.  
 

 
CARNE E PESCE 

 
Petto di Pollo ……………..……………... 

 

Grilled corn fed chicken breast seasoned with rock salt, served with 
roast potatoes & rocket salad  

£10.95 

Bistecca di Manzo ……………….…….. 8oz British sirloin steak grilled and served with roast potatoes and 
mixed leaves  

£14.95 

Costata di Manzo ……………………….. 

 

Char-grilled  15oz prime Scotch beef  rib-eye (21 day dry aged)  
served on the bone  with herb roast new season potatoes 

£22.95 

Stinco D’Agnello ................ Lamb shank, gently roasted until tender and served with homemade 
parmesan mash and rosemary gravy 

£14.95 

Petto D’Anatra ………………. Pan fried duck breast with roasted pumpkin, mashed potato and 
orange sauce 

£14.95 

Filetto di Salmone ................ Roasted salmon fillet served with baked pumpkin and braised baby 
leeks  

£12.95 

Grigliata di pesce ….………… Platter of mixed fish (fillet of seabass, calamari, salmon, tiger 
prawns) served with mixed leaf salad  

£16.95 

Filetto di Branzino ………..….. Seabass fillet served with spinach, braised lentils & white wine  £13.95 

    

    

    

 
 

CONTORNI 
 

Tomato and onion salad ………………….……. 

 

£2.95  Sautéed French beans with garlic ………….. £3.95 

Herb roasted potatoes ……………………….…. 

 

£2.95  Creamy mashed potato ……………………….… £2.95 

Mixed leaf salad with ‘Locale’ dressing ….. 

 

£3.50  Saute curly  kale  ........................................ £3.50 

Rocket and parmesan salad ………..………… 

 

£3.95  Broccoli with garlic and chilli …….…………. £2.95 

 

Every Monday night – 50% off  our prime steaks 
 
 12.5% discretionary service charge will be added to your bill. Please be advised that as some of our dishes contain nuts we are unable to guarantee 

any of our dishes are nut free.  Sorry we do not accept personal cheques.  

Look out for our food blog on www.localerestaurants.com/blog  


