
DESSERT

STARTER

MAINS

Merry Christmas and happy new
year from us Al Dente Team

KING  SCALLOPS ( GF ) GRILLED PRAWNS   ( GF )

MOZZARELLA  IN CARROZZA  ( V )     VELLUTATA  DI ZUCCA   (  V/VG  )                     

Pan-seared king scallops served with smooth pea
puree, lemon butter sauce, fresh herbs 

and crispy parmaham.

Fried bread filled with melted mozzarella  served 
with a fresh salad and marinara sauce.         

Chargrilled shell off king prawns 
marinated in garlic chilli flakes and 
olive oil served with bed off rocket .

Pumpkin potato carrots blended 
finished with crispy croutons.

PENNE ALLA NORMA  ( GF/VG )

RAVIOLI BRANZINO                        

STINCO DI AGNELLO  ( GF )

CODA DI ROSPO ( GF )

RISOTTO BARBABIETOLA   ( GF/V )

Penne pasta tossed with roasted 
eggplant  a rich garlic tomato sauce 

and fresh basil .

Slow cooked lamb shank served with its 
own sauce served with mashed 
potatoes, broccoli and carrots.

Monkfish tail roll filled with asparagus cooked in
creamy mustard sauce served with mashed

potatoes broccoli carrots.

Ravioli egg pasta filled with seabass cooked 
in butter ,garlic ,cherry tomatoes and a 

touch of fresh chilli.

8 oz Ribeye  stake cooked to you linked
severed with linguine creamy mushroom

sauce 

CRÈME BRÛLÉE  ( GF )

 SORBETTO ( GF/VG )PISTACCHIO CHEESECAKE  ( V )

Freshly made vanilla cream egg yolk topped
 with caramelised sugar and fresh fruit.

Buttery biscuit base topped with fresh creamy 
pistachio flavour finished with crashed 

pistachios and fresh fruit.

3 scoops of your choice
between lemon/mango sorbet.

PIZZA MELANZANE                     POLLO TALEGGIO ( GF )
Tomato sauce based topped with bufala 

cheese roasted eggplants  garlic finished with 
 parmaham ,parmesan cheese & 

drizzle of olive oil .

Chicken Brest roll filled with taleggio
cheese wrapped in Parma ham served with
creamy  taleggio sauce ,mashed potatoes ,

fine beans .

BISTECCA & LINGUINE  ( GF )
Arborio risotto tossed with finely chopped

shallots Garlic beetroot purée topped with goat
cheese.        CAN BE VEGAN                   

2 courses £31
3 courses £40



2

DISHES MAY CONTAIN ALLERGENS.
IF YOU HAVE ANY DIETARY

REQUIREMENTS PLEASE SPEAK TO A
MEMBER OF OUR STAFF.

CHECK WITH STAFF FOR ALLERGIES
AND GLUTEN FREE
(V) - VEGETARIAN

(GF) - GLUTEN FREE
(VG)- VEGAN

33-35 HIGH STREET, CULLOMPTON EX151AF
FOR ENQUIRIES CALL US ON 01884798250

EMAIL: ALDENTE733@GMAIL.COM
WWW.ALDENTEITALIANRESTAURANT.COM


	2 courses £31
	3 courses £40
	STARTER
	KING  SCALLOPS ( GF )
	GRILLED PRAWNS   ( GF )
	MOZZARELLA  IN CARROZZA  ( V )
	VELLUTATA  DI ZUCCA   (  V/VG  )

	MAINS
	PENNE ALLA NORMA  ( GF/VG )
	RAVIOLI BRANZINO
	RISOTTO BARBABIETOLA   ( GF/V )
	STINCO DI AGNELLO  ( GF )
	CODA DI ROSPO ( GF )
	BISTECCA & LINGUINE  ( GF )
	PIZZA MELANZANE
	POLLO TALEGGIO ( GF )

	DESSERT
	CRÈME BRÛLÉE  ( GF )
	PISTACCHIO CHEESECAKE  ( V )
	SORBETTO ( GF/VG )
	Merry Christmas and happy new year from us Al Dente Team

	DISHES MAY CONTAIN ALLERGENS.
	IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF OUR STAFF.
	CHECK WITH STAFF FOR ALLERGIES AND GLUTEN FREE
	(V) - VEGETARIAN
	(GF) - GLUTEN FREE
	(VG)- VEGAN


