
V I N O & P A N E

 R E S T A U R A N T

A B O U T  U S  

“We wanted to  create  the  restaurant  of  our  dreams:  our  roots
and our  des ires  are  ins ide”  

                                                

Loca ted  i n  L yde  Green ,  V i no  &  Pane  i s  an  i n t imate  and  we lcom ing  fam i l y  r un
res tau ran t ,  wh ich  o f fe r s  a  t rad i t i ona l  I ta l i an  menu  w i th  qua l i t y  i ng red ien t s .

  
The  re s tau ran t  owne r s  w i t h  mo re  t han  20  yea r s  o f  i nc red ib le  expe r ience  a re

en thus ia s t i c  to  we lcom ing  cus tomer s  w i t h  t he i r  homemade  d i shes  and
at ten t i ve  se r v i ce .  

What  we  want  to  do  a t  V ino  &  Pane  i s  g i ve  you  t he  bes t  pos s ib le  expe r ience
and  memor ie s  to  sha re .

 Da n i e l e  &  Em i l i o  



V I N O & P A N E
 R E S T A U R A N T

D I N N E R  M E N U

A P P E T I Z E R S

H o m e m a d e  B r e a d  a n d  M a r i n a t e d  O l i v e s   

A de l igh t fu l  ta s te  o f  S i c i l y :  A rbo r io  r i ce  ba l l s
s t u f fed  w i th  sp i nach  and  f i o r  d i  l a t te  mozza re l l a
and  pa rmesan  cheese .

P o l p e t t e  a l  s u g o  p i c c a n t e    

I t a l i a n  B r u s c h e t t a                                 

De l i c ious  s teamed  musse l s  cooked  w i th  wh i te  w ine  sauce ,
f re sh  ga r l i c ,  pa r s l e y  and  a  h i n t  o f  f re sh  ch i l l i  se r ved  w i th
toas ted  b read .

Chopped  tomatoes ,  on ions ,  f r e sh  bas i l  i n  o l i ve  o i l .

G a m b e r o n i  P i c c a n t e  
K i ng  P rawns  cooked  w i th  f re sh  ga r l i c  and  ch i l l i ,  i n  wh i te
w ine  sauce  se r ved  w i th  homemade  b read .

T a r t u f o  &  F u n g h i  P a t é

P o r t o b e l l o  M u s h r o o m                        

Smooth  c reamy  mush room &  t r u f f l e  pâ té  se r ved
w i th  homemade  b read .

S tu f fed  w i th  b l ue  cheese ,  ga r l i c ,  f r e sh  sp i nach ,
topped  w i th  b readc rumbs  i n  a  c reamy  sauce .

G o a t s  C h e e s e                                         
Ser ved  w i th  toas ted  b read ,  ca rame l i sed  on ions
topped  w i th  rocke t  and  wa lnu t s .

A r a n c i n i                                                 

M u s s e l s  

C a l a m a r i
Squ id  d redged  i n  seasoned  f l ou r  and  f r i ed  un t i l
c r i sp ,  se r ved  w i th  ga r l i c  mayo .

£7 . 0 0
£9 . 5 0

£8 . 5 0

£ 1 0 . 9 5

£8 . 0 0

£ 1 0 . 5 0

£8 . 5 0

£8 . 5 0

£9 . 5 0

£9 . 0 0

P lease  l e t  a  member  o f  s ta f f  know i f  you  have  any  a l l e rg ie s  o r  d ie ta r y
requ i rement s .  Some  i ng red ien t s  may  con ta in  t races  o f  nu t s .

( V )

( V )

( V )

( V )

( V )

Sp icy  Meatba l l s  se r ved  w i th  tomato  sauce  and
homemade  b read .



V I N O & P A N E
 R E S T A U R A N T

D I N N E R  M E N U  

C A R N E  I N S A L A T E  

P E S C E

R i b e y e  S t e a k  1 0 o z

P o l l o  D i a v o l a

B e l l y  P o r k  

P o l l o  a l  L i m o n e  

P o l l o  D a n i e l e  

P o l l o  d e l l a  C a s a  

S a l m o n e  e  G a m b e r o n i

S a l m o n e  d i  M a r e

I n s a l a t a  c o n  S a l m o n e
A f f u m i c a t o

I n s a l a t a  d i  G a m b e r i  e  A s p a r a g i

Cho ice  o f  sauce  fo r  ex ta

Ch icken  b reas t  cooked  w i th  f re sh
ga r l i c ,  on ions ,  f r e sh  ch i l l i ,  r ed  w ine
in  a  tomato  sauce .

Cr i spy  Be l l y  Po r k  i n  app le  sauce  and
g ravy .

Ch icken  b reas t  cooked  i n  l emon
sauce  and  sp i nach .

Ch icken  b reas t  cooked  w i th
aspa ragus ,  mush rooms  i n  c reamy
sauce .  
Se r ved  w i th  mashed  po ta toes .

Ch icken  b reas t  cooked  w i th  o l i ve s ,
roas ted  peppe r s ,  he rbs ,  f r e sh  ga r l i c
i n  a  tomato  sauce

Sa lmon  S teak  se r ved  w i th  a  r i ch
c ream sauce  o f  f re sh  ga r l i c  and
cape r s ,  c rowned  w i th  tende r  k i ng
p rawns .

Sa lmon  S teak  cooked  i n  a  l i gh t
c reamy  sauce  w i th  che r r y  tomatoes
and  sp inach .

Smoked  Sa lmon  &  Avocado  Sa lad  w i th  a
d r i z z l e  o f  l emon  d res s i ng  and  a
sp r i n k l i ng  o f  seeds .

Gr i l l ed  k i ng  p rawns  w i th  a spa ragus
i n  l emon  &  o l i ve  o i l  d re s s i ng .

P lease  l e t  a  member  o f  s ta f f  know i f  you  have  any  a l l e rg ie s  o r  d ie ta r y
requ i rement s .  Some  i ng red ien t s  may  con ta in  t races  o f  nu t s .

£2 9 . 0 0

£2 0 . 0 0

£ 1 9 . 0 0

£ 1 9 . 0 0

£ 1 9 . 0 0

£ 1 9 . 0 0

£ 1 6 . 0 0

£ 1 6 . 0 0

£2 2 . 0 0

£2 1 . 0 0

Diavo la |  B l ue  Cheese |  Peppe rco rn
£4 . 0 0

Sugges ted  Med ium Ra re .

Ser ved  w i th  you r  cho ice  o f  e i t he r
ch ips ,  vege tab le s  o r  sa lad .

Se r ved  w i th  you r  cho ice  o f  e i t he r
ch ips ,  vege tab le s  o r  sa lad .

Se r ved  w i th  you r  cho ice  o f  e i t he r
ch ips ,  vege tab le s  o r  sa lad .

Se r ved  w i th  you r  cho ice  o f  e i t he r
ch ips ,  vege tab le s  o r  sa lad .

Se r ved  w i th  you r  cho ice  o f  e i t he r
ch ips ,  vege tab le s  o r  sa lad .

Se r ved  w i th  you r  cho ice  o f  e i t he r
ch ips ,  vege tab le s  o r  sa lad .

Se r ved  w i th  you r  cho ice  o f  e i t he r
ch ips ,  vege tab le s  o r  sa lad .

L a m b  S h a n k  £2 1 . 0 0
Lamb Shank  se r ved  w i th  mashed
pota toes  and  g ravy .



V I N O & P A N E
 R E S T A U R A N T

D I N N E R  M E N U

P A S T A  

T a g l i a t e l l e  B o l o g n e s e  

Pas ta  cooked  w i th  pance t ta ,  c ru shed  b lack  peppe r  i n  c ream
sauce  and  pa rm ig iano  regg iano .

S p a g h e t t i  a l l a  M a r i n a r a  

Pas ta  cooked  w i th  red  on ions ,  t omato  sauce ,  f re sh  ga r l i c  &
ch i l l i .

Spaghet t i  w i t h  musse l s  and  c lams  cooked  w i th  wh i te  w ine ,  f r e sh
ga r l i c ,  h i n t  o f  ch i l l i  &  pa r s l e y  i n  a  l i gh t  tomato  sauce .

R a v i o l i
F resh  pas ta  f i l l ed  w i th  r i co t ta  cheese ,  sp i nach ,  pa rm ig iano
regg iano  i n  a  l i gh t  c reamy  tomato  sauce .

T a g l i a t e l l e  P o l l o  

T a g l i a t e l l e  a l  S a l m o n e

Pas ta  cooked  w i th  ch ic ken ,  mush rooms ,  wh i te  w ine  &  c ream
sauce .

Pas ta  cooked  w i th  smoked  sa lmon  &  p rawns  i n  a  l i gh t  c reamy
tomato  sauce .

T a g l i a t e l l e  Z u c c h i n e  &  G a m b e r i
Pas ta  cooked  w i th  cou rge t te s ,  k i ng  p rawns ,  che r r y  tomatoes ,
ch i l l i  and  ga r l i c  i n  a  wh i te  w ine  sauce .

S p a g h e t t i  C a r b o n a r a  

R i g a t o n i  A r r a b b i a t a                         

T a g l i a t e l l e  a l l a  C r e m a  d i  T a r t u f o
Pas ta  cooked  i n  a  de l i ca te  t r u f f l e  c ream sauce  and  topped  w i th
f re sh l y  g ra ted  Pa rmesan  Cheese .

£ 1 4 . 0 0

£ 1 4 . 0 0

£ 1 4 . 0 0

£ 1 6 . 9 5

£ 1 4 . 9 5

£ 1 5 . 9 5

£ 1 7 . 0 0

£ 1 7 . 0 0

£ 1 6 . 0 0

P lease  l e t  a  member  o f  s ta f f  know i f  you  have  any  a l l e rg ie s  o r  d ie ta r y
requ i rement s .  Some  i ng red ien t s  may  con ta in  t races  o f  nu t s .

T rad i t i ona l  bee f  ragu .

R i g a t o n i  d e l l o  C h e f f

Pas ta  cooked  w i th  I ta l i an  peppe ron i ,  ham ,  f re sh  ch i l l i  i n  a  tomato
sauce .

£ 1 6 . 5 0

Glu ten-  F ree  Pas ta  Ava i l ab le -  Add  £2.50

R i g a t o n i  d e l l a  N o n n a  

Pas ta  cooked  w i th  ch ic ken ,  a spa ragus ,  b rocco l i  i n  a  c ream and
parm ig iano  regg iano  sauce .

£ 1 6 . 5 0

( V )

( V )

( V )

S p a g h e t t i  c o n  P o l p e t t e  a l  S u g o  P i c c a n t e                       
Pas ta  cooked  w i th  homemade  tomato  sauce  w i th  sp ic y
meatba l l s .

£ 1 7 . 0 0



V I N O & P A N E
 R E S T A U R A N T

D I N N E R  M E N U

A L  F O R N O  

M e a t  L a s a g n a   

Homemade  r i co t ta  &  sp i nach  canne l l on i  o ven  baked  f i n i shed
w i th  mozza re l l a  cheese .

C a n n e l l o n i  R i c o t t a  e  S p i n a c h  

£ 1 5 . 0 0

£ 1 4 . 5 0

P lease  l e t  a  member  o f  s ta f f  know i f  you  have  any  a l l e rg ie s  o r  d ie ta r y
requ i rement s .  Some  i ng red ien t s  may  con ta in  t races  o f  nu t s .

Pas ta  la ye r s  w i t h  bee f  bo lognese ,  besame la  topped  w i th
mozza re l l a  cheese .

R I S O T T O  

R i s o t t o  d i  P e s c e  

Arbo r io  r i ce  cooked  w i th  ga r l i c ,  mus se l s ,  p rawns  &  k i ng  p rawns .

£ 1 7 . 9 5

R i s o t t o  P i e m o n t e s e  

Arbo r io  r i ce  cooked  w i th  mush rooms  touch  o f  c ream,  pu re
t r u f f l e ,  Pa rm ig iano  Reg iano  and  a  d r i z z l e  o f  t r u f f l e  o i l .

£ 1 5 . 9 5

R i s o t t o  P o l l o  
R ice  cooked  w i th  ch ic ken ,  mush rooms ,  sp i nach  w i th  a  touch  o f
c ream sauce  topped  w i th  Pa rm ig iano  Regg iano .  

£ 1 5 . 9 5

( V )

( V )



V I N O & P A N E
 R E S T A U R A N T

D I N N E R  M E N U

P I Z Z A  

M a r g h e r i t a  
Tomato  sauce  and  mozza re l l a  cheese .

Bo lognese  sauce ,  mozza re l l a  cheese  and  f re sh  ch i l l i .

4  S t a g i o n i

F o r m a g g i  

P e p p e r o n i

Tomato  sauce ,  mozza re l l a  cheese ,  a r t i choke ,  ham ,  o l i ve s  and
mash rooms .

Tomato  sauce ,  b l ue  cheese ,  goa t s  cheese ,  cheddar  and
mozza re l l a  cheese .

C r u d o
Tomato  sauce ,  mozza re l l a  cheese ,  pa rma  ham,  rocke t  and
parm ig iano  regg iano .

G i a r d i n o  
Tomato  sauce ,  mozza re l l a  cheese ,  r oas ted  peppe r s ,  cou rge t te ,
mush rooms  and  red  on ions .

£ 1 3 . 0 0

£ 1 5 . 5 0

£ 1 7 . 0 0

£ 1 7 . 0 0

£ 1 6 . 0 0

£ 1 7 . 0 0

£ 1 6 . 5 0

Ours  P i z zas  a re  12 "based ,  s tone  baked  w i th  San  Marzano  tomato  and  F io r  D i  La t te  Mozza re l l a

V e n e z i a n a
Tomato  sauce ,  mozza re l l a  cheese ,  goa t s  cheese ,  r ed  on ion  and
sp inach .

B o l o g n a  

Tomato  sauce ,  mozza re l l a  cheese  and  I ta l i an  peppe ron i .

£ 1 6 . 0 0

Glu ten-  F ree  Base  Ava i l ab le -  Add  £3 .00 Vegan  Cheese  Ava i l ab le -  Add  £2.50

( V )

( V )

( V )

( V )

Ex t ra  topp ings  a re  £3 .00each  fo r  vege tab le s  and  £3 .50  each  fo r  meat  o r  f i s h .

R i b e l l e
Tomato  sauce ,mozza re l l a  cheese ,  p rawns ,  ndu ja  sausage  and
peppe ron i .

£ 1 7 . 5 0



V I N O & P A N E
 R E S T A U R A N T

D I N N E R  M E N U

P I Z Z A  

C a p r i
Tomato  sauce  and  mozza re l l a  cheese ,  anchov ie s ,  o l i ve s ,  cape r s
and  o regano .

P e s c a t o r e

BBQ sauce ,  mozza re l l a  cheese ,  r oas ted  ch ic ken ,  r ed  on ion  and
sweetco rn .

C o n  C a r n e

Tomato  sauce ,  mozza re l l a  cheese ,  f r e sh  ga r l i c ,  p rawns ,
anchov ie s  and  bas i l .

D o l c e  P i c c a n t e  

O r t o l a n a

Tomato  sauce ,  mozza re l l a  cheese ,  ndu ja  sausage ,  peppe ron i ,
ch i c ken ,  ham and  f re sh  ch i l l i .

C l a s s i c

Mozza re l l a  cheese ,  ca rame l i sed  on ion ,  che r r y  tomatoes ,  r ocke t ,
pa rmesan  cheese  and  wa lnu t s .

C a m p a g n a

Mozza re l l a  cheese ,  goa t  cheese ,  pa rma  ham and  b lack  t r u f f l e
pu ree .

£ 1 6 . 5 0

£ 1 6 . 5 0

£ 1 8 . 0 0

£ 1 7 . 5 0

£ 1 6 . 0 0

£ 1 7 . 0 0

P lease  l e t  a  member  o f  s ta f f  know i f  you  have  any  a l l e rg ie s  o r  d ie ta r y
requ i rement s .  Some  i ng red ien t s  may  con ta in  t races  o f  nu t s .

£ 1 7 . 5 0

B B Q  

Tomato  sauce ,  mozza re l l a  cheese ,  ndu ja  sausage ,  b l ue  cheese
and  ho t  honey .

Tomato  sauce ,  mozza re l l a  cheese ,  r oas ted  ch ic ken ,  r ed  on ions ,
f re sh  ga r l i c  and  ch i l l i .

P I Z Z A  B I A N C A   

£ 1 6 . 0 0

Glu ten-  F ree  Base  Ava i l ab le -  Add  £3 .00 Vegan  Cheese  Ava i l ab le -  Add  £2.50

Ours  P i z zas  a re  12 "based ,  s tone  baked  w i th  San  Marzano  tomato  and  F io r  D i  La t te  Mozza re l l a

( V )

( V )

Ex t ra  topp ings  a re  £3 .00  each  fo r  vege tab le s  and  £3 .50  each  fo r  meat  o r  f i s h .



V I N O & P A N E
 R E S T A U R A N T

D I N N E R  M E N U

S I D E S

M i x e d  S a l a d

R o a s t e d  V e g e t a b l e s

£5 . 0 0

£5 . 0 0

P lease  l e t  a  member  o f  s ta f f  know i f  you  have  any  a l l e rg ie s  o r  d ie ta r y
requ i rement s .  Some  i ng red ien t s  may  con ta in  t races  o f  nu t s .

T o m a t o  a n d  R e d  O n i o n  S a l a d  

£5 . 0 0

H a n d  C u t  C h i p s £5 . 0 0

G a r l i c  B r e a d  

£5 . 0 0F r e n c h  F r i e s  

G a r l i c  B r e a d  w i t h  C h e e s e

T r u f f l e  P a r m e s a n  C h i p s £5 . 5 0

£5 . 0 0

£5 . 5 0

M a s h e d  P o t a t o e s

R o c k e t  a n d  P a r m e s a n  C h e e s e  S a l a d £5 . 5 0

£5 . 0 0



V I N O & P A N E
 R E S T A U R A N T

K I D ’ S  M E N U  £ 8 . 0 0

C h i c k e n  N u g g e t s  

R i g a t o n i  i n  T o m a t o  

P lease  l e t  a  member  o f  s ta f f  know i f  you  have  any  a l l e rg ie s  o r  d ie ta r y
requ i rement s .  Some  i ng red ien t s  may  con ta in  t races  o f  nu t s .

R i g a t o n i  B o l o g n e s e  

P i z z a  

se r ved  w i th  ch ip s

Pas ta  w i th  tomato  sauce  

Pas ta  w i th  ragu  sauce

           C las s i c  P i z za  Marghe r i ta  
           add  you r  cho ice  o f  1  t opp ing

F ru i t  Shoo t :  App le  &  B lackcu r ran t  o r  Orange

D r i n k s

R i g a t o n i  F o r m a g g i o

Pas ta  w i th  c reamy  cheese  sauce


	VINO&PANE
	ABOUT US
	“We wanted to create the restaurant of our dreams: our roots and our desires are inside”
	Located in Lyde Green, Vino & Pane is an intimate and welcoming family run restaurant, which offers a traditional Italian menu with quality ingredients.
	The restaurant owners with more than 20 years of incredible experience are enthusiastic to welcoming customers with their homemade dishes and attentive service.
	What we want to do at Vino & Pane is give you the best possible experience and memories to share.

	Daniele & Emilio

	VINO&PANE
	RESTAURANT
	DINNER MENU
	APPETIZERS
	Homemade Bread and Marinated Olives

	(V)
	Polpette al sugo piccante
	£7.00
	£9.50
	Arancini

	(V)
	£8.50
	Mussels
	£10.95
	£8.00
	Italian Bruschetta

	(V)
	Gamberoni Piccante
	£10.50
	Tartufo & Funghi Paté

	(V)
	£8.50
	Portobello Mushroom
	£8.50
	Goats Cheese

	(V)
	£9.50
	Calamari
	£9.00
	Please let a member of staff know if you have any allergies or dietary requirements. Some ingredients may contain traces of nuts.



	VINO&PANE
	RESTAURANT
	DINNER MENU
	CARNE
	Ribeye Steak 10oz
	£29.00
	Choice of sauce for exta
	Served with your choice of either chips, vegetables or salad.

	£21.00
	Belly Pork
	£20.00
	Crispy Belly Pork in apple sauce and gravy.

	Pollo Daniele
	£19.00
	Pollo Diavola
	£19.00
	Pollo al Limone
	£19.00
	Chicken breast cooked in lemon sauce and spinach.

	Pollo della Casa
	£19.00

	INSALATE
	Insalata con Salmone Affumicato
	£16.00
	£16.00

	PESCE
	£22.00



	VINO&PANE
	RESTAURANT
	DINNER MENU
	PASTA
	Tagliatelle Bolognese
	Rigatoni Arrabbiata


	(V)
	Spaghetti con Polpette al Sugo Piccante
	Spaghetti alla Marinara

	(V)
	(V)
	Rigatoni dello Cheff
	Rigatoni della Nonna
	£17.00
	£16.95
	£14.95
	£15.95
	£17.00
	£16.00
	£16.50
	£16.50


	VINO&PANE
	RESTAURANT
	DINNER MENU
	AL FORNO
	Meat Lasagna
	Cannelloni Ricotta e Spinach


	(V)
	(V)
	£15.95


	VINO&PANE
	RESTAURANT
	DINNER MENU
	PIZZA
	Margherita


	(V)
	£13.00
	Tomato sauce and mozzarella cheese.

	Bologna
	Bolognese sauce, mozzarella cheese and fresh chilli.

	Ribelle
	£17.50
	Tomato sauce, mozzarella cheese, artichoke, ham, olives and mashrooms.


	(V)
	£16.00
	Tomato sauce, mozzarella cheese, parma ham, rocket and parmigiano reggiano.


	(V)
	Tomato sauce, mozzarella cheese, roasted peppers, courgette, mushrooms and red onions.
	Veneziana

	(V)
	£16.50


	VINO&PANE
	RESTAURANT
	DINNER MENU
	PIZZA
	Capri
	Tomato sauce and mozzarella cheese, anchovies, olives, capers and oregano.



	BBQ
	BBQ sauce, mozzarella cheese, roasted chicken, red onion and sweetcorn.
	Tomato sauce, mozzarella cheese, fresh garlic, prawns, anchovies and basil.
	£16.00
	£17.50

	(V)
	Mozzarella cheese, caramelised onion, cherry tomatoes, rocket, parmesan cheese and walnuts.

	(V)
	Mozzarella cheese, goat cheese, parma ham and black truffle puree.


	VINO&PANE
	RESTAURANT
	DINNER MENU

	VINO&PANE
	RESTAURANT


