
December
Menu

Lunch and Dinner 
2 COURSE MENU

 Vegetarian  £ 18.95

Non vegetarian or mixed £21.50

3 COURSE MENU

VEGETARIAN £21.50

NON VEG OR MIXED £24.95
10% service charge will be added 

TONITO ITALIAN RESTAURANT
435 Uxbridge Road

HATCH END
Tel. No.02084216577

www.tonitorestaurant.com

DESSERTS 

APPLE PIE

BREAD AND BUTTER PUDDING

TIRAMISU

MIXED ICE CREAM

CHRISTMAS PUDDING

CHOCOLATE FUDGE CAKE



MINESTRONE (V) 
MIXED VEGETABLES SOUP

SOUP OF THE DAY (V) 

INSALATA TRICOLORE (V) 
TOMATO, AVOCADO, MOZZARELLA AND SALAD LEAVES

BRIE IN CARROZZA (V)
DEEP FRIED BRIE IN BREADCRUMBS WITH BAKED PEAR IN WINE SAUCE

FUNGHI PORTOBELLO RIPIENI AL FORNO (V)
STUFFED AND GRATINATED PORTOBELLO MUSHROOM 

AVOCADO CON GAMBERETTI 
AVOCADO PRAWNS COCKTAIL 

PROSCIUTTO E MELONE 
PARMA HAM AND MELON 

AVOCADO CON SALMONE AFFUMICATO 
AVOCADO AND SMOKED SALMON SALAD 

MELANZANE ALLA PARMIGIANA “FORNO” 
BAKED AUBERGINES WITH TOMATO SAUCE OREGANO AND PARMESAN 

GAMBERONI ALLA TONITO 
TIGER PRAWNS COOKED IN LEMON BUTTER SAUCE

MIXED FRIED FISH
DEEP FRIED BUTTERED CALAMARI AND WHITEBAIT

FUNGHI ALLA MILANESE (V) 
DEEP FRIED MUSHROOMS IN BREADCRUMBS

TAGLIERI DI VERDURE (V) 
GRILLED SELECTION OF VEGETABLES SERVED WITH BALSAMIC GLAZE

ARANCINI ARRABIATA (V) 
RICE BASED VEGGIE BALLS SERVED WITH SPICY TOMATO SAUCE

CHICKEN LIVER PATE
CHICKEN LIVER PATE SERVED ON TOASTED CIABATTA

*Please inform your waiter if you have any dietary requirements or allergies. 

TAGLIATELLE CAMPAGNOLA (V) 
TAGLIATELLE WITH ZUCCHINI, MUSHROOMS, PEPPERS AND RED ONIONS 

GNOCCHI BUFFALINA (V)
POTATO DUMPLINGS COOKED IN ARRABIATA SAUCE, GRATINATED WITH CHEEASE

CANELLONNI AL VEGETARIANO (V) 
VEGETARIAN CANELLONNI

RAVIOLI AL FUNGHI PORCINI (V) 
RAVIOLI WITH WILD MUSHROOMS AND CREAM SAUCE 

LASAGNA VEGETARIANA (V)

PIZZA DI NATALE
FEEL FREE TO CREATE YOUR OWN PIZZA RECIPE

LINGUINI CALAMARI E COZZE 
 LINGUINE WITH MUSSELS AND CALAMARI COOKED IN PROVENCAL SAUCE

BASTONCINI DI PESCE FRITTI 
FILLETS OF SOLE DEEP FRIED IN BREADCRUMBS 

SALMONE ALLA TONITO 
SALMON COOKED IN PROSECCO PINK SAUCE 

FILETTI DI BRANZINO  
PAN FRIED SEA BASS 

POLLO AL BAROLO
CHICKEN COOKED IN BAROLO AND MUSHROOM SAUCE 

POLLO AL PEPE
CHICKEN BREAST COOKED IN PEPPERCORN SAUCE

TACCHINO DI NATALE 
SUCCULENT ROAST TURKEY BREAST WITH CUMBERLAND

 SAUSAGE,STUFFING AND ALL THE TRIMMINGS 

FEGATO ALLA LIONESSE 
PAN FRIED CALF`S LIVER TOPPED WITH  SAUTEED ONION 

VITELLO ALLA MILANESE 
PAN FRIED VEAL ESCALOPE IN BREADCRUMBS

COSTATA DI MANZO ALLA GRIGLIA (+£3.00)
GRILLED RIBEYE STEAK

 

STARTER MAIN COURSE 

Fish and meat main course dishes are served with three vegetables,
unless specified. 


