
AS ALL THE DISHES ARE MADE FRESH CAN BE MODIFIED TO YOUR REQUEST

ALLERGENS PROBLEM: PLEASE SPEAK TO ONE OF OUR STAFF

V VEGETARIAN / VG VEGAN / DF DAIRY FREE / GF GLUTEN FREE / N NUTS

Il Piatto
restaurant-pizzeria

 Leeds 07593363600 
14 Headingley Ln., Headingley, Leeds LS6 2AS

Email leeds@il-piatto.co.uk

Scarborough 07921101166
4 Harcourt place, Scarborough, YO11 2EP

Email info@il-piatto.co.uk

Online reservation il-piattoitaliano.co.uk

**Seventeen years ago, we embarked on our culinary journey 
with a fresh 

perspective on cooking. We embraced a philosophy centered 
around health and innovation—eschewing frying and chips in 

favor of  vibrant, wholesome 
ingredients. Our commitment to 

frequently changing the menu ensures that our 
dishes are made with fresh produce, minimizing the use of  fro-
zen items. This approach not only enhances the flavor but also 

promotes a healthier lifestyle 

for our customers.**
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ANTIPASTI

PINSA ROMANA  TO SHARE V £ 15
Pizza bread baked with olive oil, baked cherry tomato, feta, rocket

PULL A PART BREAD TO SHARE V £ 12.00
It’s basically a cheesy garlic bread, but so much more fun and delicious filled with 

tomato and mozzarella finish with garlic oil

PIZZA AL AGLIO V
Garlic bread £ 8.50 

With tomato, mozzarella £ 11.00  - with tomato, mature Gorgonzola, chilli £ 12.50

ARANCINI GF V £ 10.00
Oven baked arancini ( rice ball ) with vegetable coated with polenta flour served 

with warm tomato salsa

PASTA FLIGHT ( to share ) £ 18.00
3 different pasta with sauce served on a wooden board

A chef choice of 3 different pasta dishes

SERBIAN ĆEVAPČIĆI £ 13.00
Ćevapčići is a tasty homemade grilled sausage. This tasty Serbian-style version 

uses ground pork, beef, and lamb and spices served with tomato salsa

INSALATA DI GAMBERI, MELONE E ROCKET AL PROFUMO DI LIME E MENTA £ 12.00
Prawns salad with melon, lime, mint, and rocket

I FILETTINI MIGNON SUL CROSTONE £ 23.00
3 small fillet steak served on crostini with port and creamy sauce

ANTIPASTO MEDITERRANEO TO SHARE £ 19.00
Antipasto platter, cured meat & cheese, marinated veg and focaccia

V- VEGETARIAN VG-VEGAN N-NUTS

to start

PANE E OLIVE V £ 8.00
Mixed olives, cherry tomato, artichokes, sun dried tomato & focaccia

OLIVE MISTE  V £ 9.00
marinated mozzarella balls, artichokes, olives, roast pepper, chilli flakes, olive oil

FETA E OLIVE TO SHARE V £ 9.00
Feta cheese, olives, olive oil, oregano finish with lemon

HOMEMADE FOCACCIA OR PIZZA BREAD



SALADS
INSALATA DI PERE, ZUCCA E RUCOLA £ 9.00

Pear, butter nut squash, walnut, feta cheese, lemon , rocket, mustard

PANZANELLA £ 9.00
Cherry tomato and mozzarella, bread, rocket, onion, mini cucumber

PASTA & risotti

GNOCCHI CON SPEZZATINO £ 16.00
Potato gnocchi with slow cooked beef stew

GNOCCHI MEDITERRANEA V  VG  £ 15.00
Sun dried tomatoes, oregano, parsley,  garlic, sunflower seeds, fresh chilli, capers

CANDELE, SALSICCIA E BROCCOLI   N £ 15.00
candele, sausage, broccoli, cherry tomato, pine nuts, garlic, olives, white wine

TAGLIATELLE ALLE MERANO V £ 14.00
Courgette, garlic, pecorino and parmesan cheese, basil, butter

PASTA ALLA CONTADINA V £ 14.00 
tagliatelle, garlic, aubergine, courgette, peppers, finish with parmesan cheese

RAVIOLI AI FUNGHI E SALMONE N  £ 16.00
mixed exotic mushrooms, salmon, lemon, cream finish with pistacchio nuts

CANDELE AL TONNO  £ 15.00
candele, capers, sun dried tomato, lemon, tuna, parsley finish toasted bread crumbs

RISOTTO CON BROCCOLI E GAMBERI  £ 16.00
Creamy risotto with prawns, fresh broccoli, cherry tomato, garlic, anchovies, butter and 

parmesan cheese finish with breadcrumbs

CARBONARA TRADIZIONALE £ 13.00
Classic dish, egg yolk, pancetta, parmesan cheese, black pepper

LASAGNA CLASSICA £ 15.50
Traditional lasagna made with fresh pasta, bechamel, 

ragu made with Aberdeen Angus mince

TAGLIATELLE AL RAGU £ 15.50
Traditional ragu sauce with Aberdeen Angus mince

GLUTEN FREE PASTA ADD £ 2.00 COOKED TO ORDER

CANDELE ( CANDLES ) CORTE IS A TRADITIONAL TUBULAR PASTA FROM SOUTHERN ITALY

( ANY DISH MARK WITH V CAN BE MADE FULLY VEGETARIAN  BY REMOVING THE CHEESE)



PEPPERONI £ 14.00

MARGHERITA V £ 13.00

CAPRICCIOSA £ 15.50
Cooked ham, mushroom, artichokes

PROSCIUTTO FUNGHI £ 15.00
Cooked ham, mushroom

PIZZA CULO E CAMICA V £ 18.00
margherita pizza topped with spaghetti with tomato sauce finish with parmesan

PIZZA CON FICHI £ 16.00 
Fresh figs, Gorgonzola, parma ham

PIZZA CON BURRATA  N £ 16.00
Cooked ham, burrata, finish with pistacchio  (no tomato base)

PIZZA RUSTICA N £ 16.00
This savoury pizza combines prawns, roasted peppers and pesto

AI CARCIOFI £ 15.00 V
Artichokes, mushrooms, olives, rocket

MEAT FEAST  £ 16.00
Tuscan sausage, chilli, pepperoni, pancetta 

LA VEGETARIANA V  £ 15.00
Roasted peppers, artichokes, cherry tomato 

LA CAPRESE N V £ 15.00
Cherry mozzarella and tomato, pesto, rocket 

IL PIATTO £ 16.00
parma ham, cherry tomato and mozzarella, rocket finish with balsamic gaze

MAKE YOUR ON PIZZA  £ 17.00 CHOOSE 3 TOPPINGS FROM LIST

Capers, olives, anchovies, chilli, pepperoni, 
Artichokes, cherry tomato, pear, parma ham, cooked ham, pancetta, rocket, Exotic 
organic mushrooms, Tuscan sausage, chicken, Pepperoni, red onion, goat cheese, 

Gorgonzola, parmesan cheese, 

PIZZA 

- Pizza are stretched to order served on Wooden board
- Pizza dough are suitable For vegan and vegetarian

- WE DON`T DO GLUTEN FREE PIZZA BASE- NO CHIPS SORRY



SALMONE AL LIMONE E ERBE GF £ 23.00
creamy lemon and herb salmon honey glazed,  garlic, lemon slices, thyme, paprika

FILETTO DI BRANZINO SERVITO SU GNOCCHI ( NO VEG) £ 23.00
The sea ​​bass fillet served on gnocchi that combines the delicacy of fish with the 

rustic flavour of potato gnocchi, with a creamy vegetable sauce

POLLO ALLA CACCIATORE IN BIANCO GF £ 20.00
chicken thighs , celery, onion, carrots, garlic, rosemary, white wine, sage, bay leaf 

FILETTO MAIALE AI FICHI GF £ 20.00
Pork fillet wrapped in bacon with figs, butter, white wine finish with mustard

POLLO ALLA SCARAPIELLO GF £ 20.00
Chicken thighs, tuscan sausage, peppers, garlic, cherry tomato, vinegar, lemon, chilli

FILETTO AL PEPE VERDE GF 7oz £ 41- 4oz £ 32
Beef fillet, green peppercorn, mustard, Worcester sauce, red wine, cream

FILETTO ALLA GRIGLIA GF 7oz £ 38 4oz £ 29

FILETTO AI FUNGHI GF 7oz £ 41- 4oz £ 32
exotic mix mushrooms and garlic in a creamy sauce

SURF AND TURF 7oz £ 41- 4oz £ 32
Surf and Turf is a tender steak and prawns & a rich and creamy garlic sauce.

All served with potato and organic veg

MEAT & FISH

MEDITERRANEAN 

extra

SPAGHETTI AL COCCO  £ 15.50
Coconut. garlic, ginger, cherry tomato, Lime, prawns

--------------------------------
SALMONE ALLA MEDITERRANEA £ 17.50

This Mediterranean baked SALMON is tender, flavorful, and loaded with cherry 
tomatoes, zucchini, olives, herbs, and olive oil

POLLO ALLA MEDITERRANEA  GF £ 17.50
chicken thighs, onion, garlic, olives, capers, cherry tomato, rosemary, white wine, 

MERLUZZO ALLA TOSCANA GF £ 17.50
cremy tuscan cod with sun dried tomato, paprika, garlIc, chilli flakes, parmesan cheese 

ALL SERVED WITH RICE

POTATO AND VEG £ 2.50
SMALL SALAD £ 4.00



Bar list
red wine

white wine

COKE /  DIET COLA 330ml                     £ 3.20
FANTA/ TWIST/LEMON/                        £ 3.20
SPRITE 330ml			              £ 3.20
SPARKILNG / STILL WATER 330ml      £ 3.00
J20 ask for flavours				   £ 3.00
APPLETIZER 275ml	             	 £ 3.00
ORANGE/ APPLE JUICE 250ml		  £ 3.50
TONIC WATER				    £ 2.50
SODA WATER     				    £ 2.50
ORANGE SQUASH 200ml		  £ 3.00
SAN PLEELEGRINO ask for flavours	 £ 3.30
YOGA pure friut juice PEAR - PEACH   	 £ 3.00

BEER/CIDER
MORETTI 330ml                                      £ 4.30
PERONI 330ml                                         £ 4.30
MELA ROSSA CIDER 330ml	            £ 4.70
PERONI 0% 330ml		             	 £ 3.80

SPIRITS 25ml

GIN / PINL GIN				    £ 4.30
BACCARDI					     £ 4.30
JACK DANIELS  				    £ 4.50
VODKA					     £ 4.30
COURVASIER				    £ 6.00
SOUTHER COMPFORT			   £ 4.30
RUM						      £ 4.30
JAMESON					     £ 4.50
TIA MARIA					     £ 4.30
BAYLES 50ML 				    £ 5.50
COINTREAU					    £ 5.00
ARCHERS					     £ 4.00
MALIBU					     £ 3.50
PIMM`S 					     £ 3.50
LIMONCELLO				    £ 4.30
CINZANO					     £ 4.30
MARTINI / red / white / dry			  £ 4.20
APEROL					     £ 3.50
CAMPARI					     £ 3.80
GALLIANO					     £ 5.10
STREGA					     £ 5.00
VECCHIA ROMAGNA			   £ 5.60
GRAPPA £ 4.00  aged GRAPPA		  £ 5.70
SAMBUCA or liquirice			   £ 3.70
PUNT E MES				    £ 4.50
AMARETTO					     £ 4.30
AMARO SELECTION			   £ 4.80
FRANGELICO / FERNET BRANCA / AVERNA
CYNAR / MONTENEGRO / LUCANO /
DOUBLE UP 				    £ 3.30

house by glass 175ML £ 6.00 250ML £ 7.90
MERLOT 75CL 12% VOL 	house         £ 23.00
Soft, light and fruity Merlot with plummy aromas and 
a hint of spice.

SANGIOVESE 75CL 12.5 VOL house  £ 23.00
Classic Mediterranean climate with warm, dry sum-
mers and mild and rainy winters.

PRIMITIVO 75CL       		             £32.00
Bouquet: Intense aromas and sensations from this 
sunny region.Taste: Harmonious, full and velvety.

MONTEPULCIANO 75CL 13% VOL     £ 32.00
a well structured full bodies wine, bright ruby red 
with a hint of violet tending towards orange with 
ageing, full bodies wine

APASSIMENTO 75CL 14%VOL              £33.00
The wine has balanced oak characters with notes of 
mature dark cherries, plum and milk chocolate with 
Madagascan vanilla. The intense flavours give way 
to a long, lingering finish.

BARBERA organic, vegan 75cl 14%    £ 30.00        
An elegant, organically produced Barbera. Medium 
bodied, bursting with vibrant fruit & spice

PINOT GRIGIO 75CL 12.5 VOL house £ 23.00
light in colours refreshing and crisp with aroma of 
limes, grapefruit lemons

PINOT BLUSH 75CL 12% VOL house  £ 23.00
Intense pink, pleasantly fruity with foral hints on the 
palate fresh and smooth

SAVIGNON BLANC 75CL 12.5 VOL     £ 23.00
Light, herbaceous aromas, coupled with lemon on 
the dry, refreshing palat

GAVI CL organic, vegan 75cl 12% VOL  £ 32.00
With intense aromas, floral and ripe citrus notes and 
a soft lingering flavour, this wine is excellent as an 
aperitif.

SPARKLING

PROSECCO 75CL 11.5% vol      	           £ 28.00
A fresh elegant Prosecco with a fne and lasting per-
lage with sentence of apple and peach, re-freshing 
harmonic and dry in the mouth

MINI PROSECCO 187ML                        £  9.00

BAR & WINE



KIDS MENU UP TO 12 YEARS OLD

PASTA £ 7.50 - PIZZA £7.50

SPAGHETTI CON SALA ROSA  
a italian kids favorite sauce , tomato and cream 

SPAGHETTI CARBONARA 
Egg yolk, Parmesan, pnacetta

SPAGHETTI  ALLA CREMA
mushroom, peas, Parmesan and cream

SPAGHETTI AL RAGU` 
Traditional ragu sauce

PIZZA MARGHERITA

PIZZA MARGHERITA

PIZZA CONTADINO V
Peppers, onion, olives

PIZZA PROSHIUTTO FUNGHI V
ham, mushrooms

Gluten Free pasta  add £1.50
ICE CREAM £3.50

WHAT WE DO
- our frozen ingreditens are prawns, squid, peas
- home made focaccia
- mushrooms are organic exoitic mix  mushrooms
- our beef is aberdeen angus
- menu are changed every 3 months
- desserts are made fresh and is what you be able to find in italy too
- wine - beer  - cider only from italy
- we are very flexible with our menu because is made to order
- we do add some butter to dishes so if you have allergy please ask               
  staff to remove
- we base our menu on gluten free otipons
- pizza dough are suitable for vegan and vegetarian

Children menu


