
TEA &           COFFEE   Oat milk available

NON-ALCOHOLIC COCKTAILS   All 5.95

SOFT DRINKS

BOTTLED BEER & CIDER

TEA 2.75

ESPRESSO 2.45

ESPRESSO DOUBLE 2.80

CAPPUCCINO 3.05

LATTE 3.05

FLAT WHITE 3.40

AMERICANO 2.55
Extra coffee shot 0.50

HOT CHOCOLATE 3.05

BACIO  3.65
chocolate and hazelnut blended on a biscuit base, topped with  
chopped hazelnuts

CIOCCOLATA BIANCA  3.65
a blend of white chocolate and cream on a biscuit base, topped with  
salted caramel sauce

TIRAMISÙ DELLA CASA  3.65
our classic Italian dessert made with mascarpone, coffee and liqueur

CREMA DI FRAGOLA  3.65
mascarpone with fresh strawberries

NUTELLA CHEESECAKE  6.15
smooth Nutella and vanilla pod cheesecake with a cocoa biscuit base

COKE 3.35

DIET COKE, COKE ZERO,  3.25 
SPRITE ZERO
APPLETISER 3.25

FROBISHIERS JUICES 3.25
orange, apple

VAPIANO ICE TEA  4.95
peach vanilla, pomegranate,  
elderflower & mint

GUNNA LEMONADE 3.65 
mint, tropical, raspberry  

NO1 KOMBUCHA 3.65 

PASSIONFRUIT
SAN PELLEGRINO WATER
sparkling  small 2.90   large 4.90

ACQUA PANNA
still small 2.90   large 4.90

PROSECCO & FIZZ 125ml BOTTLE

LE DOLCI COLLINE PROSECCO 11.5%   6.45 27.75
a classic, gently fruity prosecco, clink glasses  
and enjoy – Saluti!

STRAWBERRY BELLINI 6.95
Prosecco with fresh strawberry puree 

DRAUGHT BEER HALF PINT PINT
ORCHARD PIG  4.5%  3.05   5.75
7 BROTHERS EASY IPA  4.7% 2.95   5.65

MORETTI 4.45 4.6%  330ml

PERONI LIBERA 3.95 0.0%  330ml

JUBEL PEACH LAGER 4.45 4%  330ml  

SAVANNA DRY CIDER 4.25 5.0%  330ml 
refreshing, sparkling cider

COCKTAILS All 7.95HANDMADE DOLCI
We make every single dolci from scratch, here in our restaurant daily

LUXURY GELATO All 3.95 120ml

WELCOME 
TO VAPIANO
We make our own handmade pasta 
here every single day, as well as our own 
sauces, dressings and dolci.

Simply Scan the QR code at your table and 
our talented chefs will cook your pasta in 
our open kitchen exactly as you like it. 

Extra chilli? Sure. No garlic? No problem. 

Enjoy your meal! 

STRAWBERRY

MINT CHOCOLATE 

VANILLA 

MANGO SORBETTO

APEROL SPRITZ 
Prosecco, Aperol, soda,  
orange slice

NEGRONI 
Campari, Beefeater gin,  
Martini Rubino, on the rocks

ITALICUS CUP LOW ABV
Italicus Bergamotto liqueur,  
pink grapefruit, soda, salt

RASPBERRY MULE 
Skyy raspberry vodka, lime,  
raspberry syrup, ginger ale

BLOODY MARIO 
Skyy vodka, Vapiano spicy mix,  
lemon juice, tomato juice,  
mushroom 

AMARETTO SOUR 
Lazzaroni Amaretto, lemon,  
egg white, sugar, on the rocks 

MOJITO Also available in strawberry
Bacardi Carta Blanca, lime,  
sugar, mint, soda, over crushed ice

ESPRESSO MARTINO 
Espresso, Frangelico hazlenut 
liqueur, Amaro Averna, tonka  
bean syrup 

PASSION & COBBLES LOW ABV
Martini Ambrato, passion fruit syrup, 
rosemary, light tonic

NON-ESPRESSO MARTINI 
Everleaf Forest aperitif,  
espresso, tonka bean syrup 

STRAWBERRY & GINGER CRUSH 
Everleaf Mountain aperitif,  
strawberry and ginger syrup,  
lime, ginger ale

CRODINO 
classic Italian non-alcoholic  
aperitivo, poured over ice

VIRGIN MOJITO
Ginger ale, lime, sugar, mint, soda, 
over crushed ice

@VapianoUK

Full wine list also available

APEROL TREE
four glasses of the 
classic Spritz, hanging 
from your very own 
sharing tree

28.00
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ARRABBIATA 9.95  WHEN ORDERED WITHOUT CHEESE

tomato sauce, garlic, onions, chilli, Italian hard cheese

GAMBERETTI E SPINACI 13.95 
king prawns, onions, cream, Italian hard cheese, nutmeg, fresh spinach, 
cherry tomatoes, basil pesto

BOLOGNESE 12.95
our classic beef sauce, onions, carrots, cherry tomatoes, tomato sauce, 
Italian hard cheese

CARBONARA 12.95 

bacon, onions, cream, Italian hard cheese, egg yolk, parsley

CHICKEN ALFREDO 12.95
chicken, mushrooms, balsamic onions, garlic, cream, Italian hard cheese,  
egg yolk, nutmeg

CHOOSE YOUR FAVOURITE PASTA

Fusilli Spaghetti Penne Campanelle

Linguini Tagliatelle Spelt Linguini Spelt Fusilli

AGLIO E OLIO 8.45   WHEN ORDERED WITHOUT CHEESE

garlic, parsley, Italian hard cheese

VEGAN BOLOGNESE 12.95 
plant-based ‘Future Farm’ mince, onions, carrots, 
cherry tomatoes, tomato sauce

COGNAC 14.45 

bacon, chicken, onions, spring onions, garlic, cognac, 
tomato sauce,  cream, peas, Italian hard cheese

CREMA DI FUNGHI 11.45 

  ALSO AVAILABLE AS VEGAN

mushrooms, balsamic onions, garlic oil, white wine, cream, butter, 
nutmeg,  parsley, Italian hard cheese

SALMON CARBONARA 13.45
salmon fillet, onions, cream, Italian hard cheese, egg yolk, parsley

ANTIPASTI
BASTONE AND DIPS  6.15  

warm dough sticks with dips: pesto & white truffle, garlic & herb, harissa mayo

BRUSCHETTA 6.45 
two pieces of toasted ciabatta bread, marinated tomatoes, garlic, basil

BRUSCHETTA GAMBERETTI  8.45 
two pieces of toasted ciabatta bread, grilled king prawns, 
marinated tomatoes, garlic, basil

BRUSCHETTA MOZZARELLA  8.45  
two pieces of toasted ciabatta bread, buffalo mozzarella,  basil pesto, 
marinated tomatoes, garlic, basil 

GARLIC BREAD  6.15 
drizzled with chopped garlic

GARLIC BREAD WITH CHEESE  7.25 

mozzarella and drizzled with chopped garlic

SOUP
TOMATO SOUP  small 4.95   regular 6.45 

with our homemade ciabatta croutons or Italian hard cheese

 
INSALATA
MISTA PICCOLA 5.95 

mixed leaf salad, cherry tomatoes, grated carrot

CAPRESE 9.95 
cherry tomatoes, buffalo mozzarella, basil, rocket

REEF‘N BEEF 13.45
grilled fillet of beef and king prawns, grilled vegetables, cherry tomatoes, 
spring onions, mixed leaves,  Italian hard cheese

MISTA DELLA CASA 9.45  WHEN ORDERED WITHOUT CHEESE 

our large mixed salad

CESARE small 10.45   regular 13.45
grilled chicken, cos lettuce, homemade croutons,  
Italian hard cheese

 

RISOTTO
RISOTTO FUNGHI 11.95   /   ALSO AVAILABLE AS VEGAN

mushrooms, rosemary, balsamic onions, garlic oil, white wine,   
vegetable broth, cream,butter, Italian hard cheese, nutmeg, parsley

HANDMADE FRESH PASTA
We make our own fresh pasta here every single day using premium  
durum wheat semolina and fresh water. Our pasta and pizza sauce are  
made to our own recipe from tomatoes harvested in Emilia Romagna. 
We simply add olive oil, basil, salt and pepper for the perfect taste.

MARGHERITA 10.45 

tomato sauce, mozzarella

PESTO CON SPINACI 10.45 

fresh spinach, pesto cream sauce, marinated tomatoes, mozzarella

PROSCIUTTO E FUNGHI 12.95 
prosciutto, mushrooms, tomato sauce, mozzarella

SALAME 12.45 

salami, tomato sauce, mozzarella

FUNGHI 11.95 

mushrooms, tomato sauce, mozzarella

BARBECUE CHICKEN 13.95 
chicken, barbecue sauce, red onions, smoked cheese, tomato sauce, mozzarella

DIAVOLO 13.95 
spicy Italian sausage, peppers, jalapeno, red onions, tomato sauce, mozzarella

CHICKEN SPEZIATO 13.95
chicken, peppers, red onion, chilli flakes, jalapeno, tomato sauce, mozzarella

PICCANTE 13.95  

spicy Italian sausage, marinated tomatoes, olives, herbs, tomato sauce, mozzarella

CALZONE 15.45 

prosciutto, spicy Italian sausage, mushrooms, tomato sauce, mozzarella

VERDURE 11.45 

roasted vegetables, red onion, tomato sauce, mozzarella

Vegan cheese available 
for all pizza +1.00HANDMADE PIZZA

Please note our handmade pasta is egg free. We advise that if you have any food allergies 
or intolerances, please speak to our manager or ask a member of the team.  Vegetarian     Vegan

Meal and drink for 7.95
Please ask for a kids menu  vapiano.co.uk

CLASSIC LASAGNE
LASAGNE 13.45

beef Bolognese, bechamel sauce, Italian hard cheese, mozzarella

FILETTO DI MANZO E RUCOLA 14.45
beef fillet, rosemary, chilli, mushrooms, zucchini, carrots, balsamic onions,  
white wine, rocket, Italian hard cheese

PESTO BASILICO 11.45 

roasted pine nuts, our homemade basil pesto, Italian hard cheese

POMODORO E MOZZARELLA 11.95 

tomato sauce, balsamic onions, cherry tomatoes, mozzarella,  
Italian hard cheese

GAMBERETTI 13.95 

king prawns, cherry tomatoes, spring onions, tomato sauce, chilli,  
rosemary, lemon

POLLO PICCANTE 12.95 

chicken, pak choi, bell pepper, chili-orange sauce

YOUR FAVOURITES

ADD EXTRAS
Chicken +2.95

King Prawns + 3.35
Fillet Beef +3.65

Salmon +3.35

ADD EXTRAS
Chicken +2.95

King Prawns + 3.35
Fillet Beef +3.65

Salmon +3.35

ADD A DIP 1.30
Harissa Mayo

Pesto & White Truffle
Garlic & Herb


