
Italian Olives VE 3.45
Marinated in fresh garlic and basil 

Garlic Dough Balls V 5.95
Handmade dough balls with 
basil aioli dip, fi nished with cheese

Garlic Bread V 5.95
Sourdough pizza garlic bread 
with garlic butter. Vegan on request  

Cheesy Garlic Bread V 7.25
Sourdough pizza garlic bread 
with mozzarella and garlic butter

Burrata Piccante V 7.95
Sourdough pizza garlic bread 
topped with burrata and crispy chilli

Limone Chicken Skewers H 7.95
Lemon marinated chicken breast 
with basil aioli dip, fresh rocket

Harissa Chicken Skewers H 7.95
Spicy harissa chicken breast 
with aioli dip, fresh rocket 

Classic Bruschetta VE 6.95
Toasted ciabatta topped with 
marinated Heirloom tomatoes, 
fresh basil and extra virgin olive oil 

Gamberetti Bruschetta 8.95
Toasted ciabatta topped with 
grilled king prawns, marinated 
Heirloom tomatoes and fresh basil

Italian Meatballs H 7.95
Beef and fresh herb meatballs served 
in a rich Italian tomato sauce with 
Gran Levanto cheese and fresh parsley

WELCOME TO VAPIANO
Simply scan the QR code on your table to order, 
personalise your dish and pay online. Your freshly 
prepared food and drinks will be brought to your 
table. Dishes are served as soon as they are 
cooked so may arrive at slightly different times.

Need a hand? We’re here to help!

ANTIPASTI �  to share

Caesar Pollo 13.95
Grilled Chicken breast pieces, baby 
gem lettuce tossed with traditional 
Caesar dressing, ciabatta croutons & 
Gran Levanto cheese

Burrata Pomodoro V 12.95
Burrata with marinated Heirloom 
tomatoes, fresh rocket, ciabatta
croutons and fresh basil

Caesar 10.95
Baby gem lettuce tossed with 
traditional Caesar dressing, ciabatta 
croutons & Gran Levanto cheese

Insalata Violina V 12.95
Roasted butternut squash, 
goat’s cheese, toasted seeds, 
honey and mustard dressing 
with mixed baby leaves

INSALATA

Mista Piccola VE 5.95
Mixed leaves with cherry tomatoes, 
radish, pickled red onions, vinaigrette 

Ciabatta VE 0.95
2 slices of freshly baked ciabatta 

Rucola V 5.95
Dressed fresh rocket leaves with 
grated Gran Levanto cheese

SIDES

We make our own fresh pasta here every single morning, using premium 
durum wheat semolina and water. Our pasta and pizza sauce are made 

to our own recipe from tomatoes harvested in Emilia Romagna. 

Seven pasta shapes to choose from

FRESH PASTA

Gluten free pasta available on request +1.95

Penne Fusilli Campanelle

Spaghetti Linguine Tagliatelle
Courgetti

zoodles

GO 
GRANDE

+ 3.95
enjoy a largerbowl of pasta

V = Vegetarian     VE = Vegan      H = Halal           
Many of our dishes are available as vegan 
See app for the full range of dietary options

Pasta Alla Vodka V 9.95
Creamy Italian tomato sauce with 
chilli fl akes, fresh garlic and vodka 

All’arrabbiata VE 10.75
House Italian tomato sauce, 
roasted cherry tomatoes, fresh 
chilli and garlic

Pesto Basilico 11.95
Basil pesto with toasted pine nuts

Pollo Piccante 14.95
Chicken breast, pak choi, red and 
yellow peppers and our sweet and 
tangy chilli sauce. Vegan on request

Pomodoro V 11.95
House Italian tomato sauce with 
roasted cherry tomatoes and a touch of 
garlic, topped with Fior di latte cheese 

Crema di Funghi V 12.95
Fresh mushrooms, garlic and Gran 
Levanto cheese, in a herby porcini 
cream sauce. Vegan on request 

Marry Me Chicken H 13.95
Chicken breast, sun-blushed 
tomatoes, onions, spinach and spices 
in a herby cream and tomato sauce 

Bolognese 13.95
Classic beef Bolognese with red 
wine and fresh basil. Vegan on request

Carbonara 13.95
Pancetta cooked in our classic 
carbonara sauce made with free range 
egg yolk, cream and Italian cheese 

Chicken Alfredo H 13.95
Chicken breast, mushrooms and 
sweet onions in a cream sauce 
Vegan on request

Gamberetti e Spinaci 14.95
King prawns, cherry tomatoes and 
baby spinach in a pesto cream sauce

Pollo Vesuvio 14.95
Chicken breast, spicy Calabrian 
chilli paste, ‘Nduja, roasted cherry 
tomatoes, cream, baby spinach and 
sweet onions with fresh lemon

Hot Smoked Salmon 14.95
Hot smoked salmon, garlic, 
baby spinach and fresh lemon 
in a herby cream sauce 

Beef Shin Ragu H 15.95
Beef shin ragu cooked low and slow

Pollo e Gamberetti H 15.95
Chicken, king prawns, onions, 
fresh chilli, tomato sauce, 
cream and fresh parsley

Lasagna 15.50
Classic beef lasagna, served 
`al forno`, made with red wine,
 bechamel and Italian tomato sauce

CREATE YOUR OWN 
PASTA DISH! 
You decide what goes in 
your bowl +13.95
Select a pasta, a protein, 
a sauce and two (non-protein) 
extras - see all options on the app

Crema di Funghi V 12.95
Fresh mushrooms, garlic and Gran Levanto 
cheese in a herby mushroom cream sauce. 
Vegan on request

Chicken Alfredo H 13.95
Chicken breast, mushrooms and sweet 
onions in a cream sauce. Vegan on request

Gamberetti e Spinaci  14.95
King prawns, cherry tomatoes and 
baby spinach in a pesto cream sauce 

RISOTTO

SOURDOUGH PIZZA

Marinara VE 9.95
Fresh basil and garlic on our 
house Italian tomato sauce

Margherita V 11.25
Tomato sauce, mozzarella and 
fresh basil. Vegan on request

Funghi V 12.75
Tomato sauce, sliced shitake 
mushrooms and smoked mozzarella

Quattro Formaggi 13.95
Tomato sauce, goat’s cheese, 
Gorgonzola Piccante, mozzarella 
and Gran Levanto cheese  

Pepperoni 14.75
Tomato sauce, topped with mozzarella 
and pepperoni slices. Add hot honey 
for spice and sweetness +95p. 
Halal on request 

BBQ Pollo H 14.95
BBQ tomato sauce, marinated chicken 
breast, pickled red onions, smoked 
mozzarella and drizzled BBQ sauce

Nonna’s Hot One 14.95
Tomato sauce,  mozzarella, 
pepperoni, jalapeño and pickled 
red onions. Halal on request

Pesto e Pollo 14.95
Basil pesto sauce, marinated 
chicken breast, sun-blushed tomatoes, 
pine nuts, fresh rocket and mozzarella

Prosciutto e Funghi 14.95
Tomato sauce, mozzarella, cotto ham, 
crispy prosciutto, mushrooms and chives 
fi nished with Gran Levanto cheese 

Italian Meatball Pizza H 14.95
Tomato sauce, Fior di latte,  beef and herb 
meatballs fi nished with Gran Levanto cheese

Pizza Carbonara 14.95
Carbonara sauce with sliced pancetta. 
Topped with a fresh free-range egg yolk 

Burrata Volcano 14.95
Spicy Italian tomato sauce with cream,  
whole burrata, sliced prosciutto, 
hot honey and fresh rocket

Our pizza dough is made to our own recipe, topped with tomato 
sauce crafted from tomatoes sourced from Emilia-Romagna.
Swap to vegan cheese for +£1.50

ADD A HOMEMADE DIP FOR YOUR PIZZA CRUSTS
+0.95 or any 3 for +1.95
Garlic Butter 
Hot Calabrian Tomato

Creamy Garlic and Herb 
BBQ Smoked Tomato 

Basil Aioli
Blue Cheese Ranch

Your favourite Vapiano pasta fl avours available 
as a risotto. Made with Arborio rice.  

Extra toppings are available and listed on the app

Chicken H +3.95 •  Plant-based ‘Chicken’ VE +3.95 •  6 King Prawns +3.95 •  Hot Smoked Salmon +3.95  
Goat’s Cheese +1.95 •  Gorgonzola Cheese +1.95 •  Sun Blushed Tomatoes +1.95
Mixed Peppers +0.95 •  Burrata Ball +5.95 •  Crispy Onions +0.95

Add extras, to personalise your dish 
(see full list available on the app) Carrot and cucumber 

sticks, pizza or pasta, 
gelato and a drink

8.95

Add extras, to personalise your dish   (see full list available on the app)
Personalise your Pasta
Chicken H  +3.95
6 King Prawns  +3.95
Pancetta  +1.95
Cotto Ham  +1.95
Nduja  +1.95
Pepperoni  +1.95
Salami  +1.95

Hot Smoked Salmon  +3.95 
Mushrooms  +0.95
Baby Spinach  +0.95
Mixed Peppers  +0.95
Crispy Onions  +0.95
Pesto  +0.95
Burrata Ball  +5.95

Goat’s Cheese   +1.95
Gorgonzola Cheese  +1.95
Roasted Cherry Tomatoes  +0.95
Sun Blushed Tomatoes  +1.95
Plant-based ‘Chicken’ VE  +3.95

Personalise your Insalata

@VapianoUK

Download Vapiano Lovers 
app for amazing rewards

Vapiano Menu | All

Instant rewards! 10 points for every £1 spent



VAPIANO LEMONADES 3.95

Classic
Passion fruit
Strawberry

VAPIANO ICE TEA 500ml 5.25

Peach Vanilla
Pomegranate
Elderfl ower and Mint

SOFT DRINKS 
Coca Cola Original 3.85

Coca Cola Zero Sugar 3.75

Diet Coke 3.75

Appletiser 3.75

Sprite Zero 3.75

Fanta Orange 3.85

Frobishers 4.05
Fruit Fusion 
Apple and Mango, Orange and Passion fruit

WATER 
Filtered Water 750ml 2.25
Bottle of still or sparkling 
fi ltered water             

San Pellegrino  small 3.25   large 5.25
Sparkling         

Acqua Panna  small 3.25   large 5.25
Still 

         

TEA AND COFFEE 
Americano 2.95

Latte 3.95  

Cappuccino  3.95

Flat White 3.95

Espresso 3.10

Double Espresso 3.95

Iced Americano  4.25

Iced Latte 4.25

Teapigs Organic Tea 3.10
Everyday, Earl Grey, Peppermint, 
Super fruit
Hot Chocolate 3.95

All made with whole milk. For alternative options please speak to our team

VINO

COCKTAILS ALL 9.75

 Strawberry Mojito
Rum, lime, soda water, strawberries, mint 
Also available in classic

 Peach Island Tea
Vapiano Peach Vanilla Ice Tea, dark rum, 
peach liqueur, fresh lemon

 Pink Gin Fizz
Strawberry gin, Pinot Grigio Blush, 
strawberries, mint

 Passion Fruit Martini
Vodka, Passoa fruit liqueur, 
passion fruit puree, vanilla, lime juice

 Rosemary and Lemon G&T 
’Malfy con Limone’ gin, fresh rosemary, 
Schweppes tonic

 Margarita
Tequila, orange liqueur, fresh lime.
Shaken and served over ice

 Negroni 
Timeless Italian classic with gin, 
Campari and sweet vermouth

 Grapefruit Negroni
A lighter twist with Aperol, 
grapefruit gin and white vermouth

ITALIAN SPRITZES
Aperol Spritz 9.75

Aperol, Prosecco, soda water

Sarti Rosa Spritz  9.75
Sarti Rosa, Prosecco, soda water

Limoncello Spritz  9.75
Limoncello, Prosecco, soda water

Campari Spritz  10.75
Campari, Prosecco, soda water

Crodino Spritz 0.0% 5.75
Crodino, soda water

SOFTAILS ALL 7.50

 Virgin Mojito
Ginger ale, lime, mint, soda water

 Light Pink Spritz
Caleño botanical aperitif, lemonade, 
strawberries

 Strawberry and Ginger Crush
Caleño botanical aperitif, strawberries, 
lime, ginger ale

 Piccante
Caleño botanical aperitif, fresh lime, 
fresh chilli

 Spiced Peach Tea
Vapiano Peach Vanilla Ice Tea, Caleño Dark 
and Spicy, fresh lemon, basil garnish

 Cucumber Mint Spritz
Soda water, fresh lime, cucumber spiral 
and fresh mint

BEERS
DRAUGHT BEER Half Pint Pint

Birra Moretti 4.6% 3.75 6.75
Premium Italian Lager with gentle malt sweetness

Brixton Reliance Pale Ale 4.2% 3.75 6.50
Lightly hoppy, citrus notes with a clean fi nish

BOTTLED BEER AND CIDER 
Birra Moretti  330ml  4.6% 4.95

Peroni Libera 330ml  0.0% 4.75

Mela Rossa  330ml  4.5% 4.95
Vibrant Italian craft cider with a 
delicate sweetness

TO FINISH

DRINKS

RED 175ml 250ml Bottle

Berri Estates, Shiraz 11% 6.15 8.45 24.95
Glossop, South Eastern Australia 
Medium-bodied and fruity with raspberry, cherry and plum notes

Vinuva (Organic), Primitivo Salento 13% 7.65 9.75 28.95
Puglia, Italy
Full fl avoured with aromas of ripe cherry, typical of 
primitivo (zinfandel) grapes

Antica Cinta Chianti, Sangiovese 12.5% 7.75 9.95 29.75
Tuscany, Italy
Smooth, bright and ruby-red in colour, fl avours of ripe red fruit

Tenute Fiorebelli Cabaletta, Corvina 13%    34.95
Venice, Italy
Complex aromas reminiscent of prune, cherry and redcurrant; 
smooth tasting with a lasting fi nish

WHITE 175ml 250ml Bottle

Le Coste, Trebbiano di Romagna 12% 6.15 8.35 24.95
Emilia Romagna, Italy
Citrus notes of lemon and citron with hints of green apple

Parini Delle Venezie, Pinot Grigio 10.5% 6.75 8.75 26.95
Venice, Italy
Dry and refreshing with aromas of wild fl owers,
hints of honey, apple & ripe pears

Petal and Stem, Sauvignon Blanc 12% 7.75 9.75 28.95
Marlborough, New Zealand
Tropical fl avours of guava, passion fruit and grapefruit. 
Refreshingly zesty with a nicely balanced fi nish

Gavi Ca’ Bianca, Cortese 12%   34.95
Piedmont, Italy
Green fruit aromas, with a touch of honey and minerality on the palate

ROSÉ 175ml 250ml Bottle

La Maglia Rosa, Pinot Grigio Blush 10.5% 6.45 8.75 25.95
Lombardy, Italy 
Light, dry and easy to drink with subtle red fruit fl avours

Estandon Brise Maritime, Grenache 12.5%   29.95
Provence, France
Refreshing and dry with delicate fl avours of red berries, strawberries and citrus

FIZZ  125ml Bottle

Il Baco da Seta, Prosecco 10.5%  5.25 26.95
Fine bubbles and delicate, ripe fruity aromas

Il Baco da Seta Rosé, Prosecco 10.5%  5.95 28.95
Delicate bubbles paired with lush summer strawberry and raspberries fl avours

Balfour Leslies Reserve Brut, Chardonnay, Pinot Noir/Meunier/Gris  12%  49.95
Kent , England
A traditional method (mimicking champagne)  sparkling wine with 
a balanced fl avour of citrus, green apple and subtle spice

Good to know: We make every effort to remove bones and shell from our meat, fi sh and seafood however traces 
may still be found. Our olives are pitted but we cannot guarantee that some won’t have stones. When ordering 
dishes with dietary requirements, please be aware that while those dishes will not contain certain allergens, they 
are prepared in an environment which may contain those allergens. We charge an optional 10% service charge on 
all orders which goes directly to the team, it is entirely your choice and can be removed by the team on request. 
Please note our fresh pasta is egg free. We advise that if you have any food allergies or intolerances, please speak 
to our team. Our Italian Gran Levanto vegetarian cheese is pasteurised . For full nutritional information please 
visit our website: Vapiano.co.uk.

DOLCI AND GELATO
Tiramisú V 6.45
Classic handmade tiramisu with 
Mascarpone cheese and Illy espresso 
coffee. Upgrade to pistachio  +1.00

Chocolate Brownie V 5.95
Double chocolate brownie with 
vanilla ice cream, chocolate sauce

Pistachio
Chocolate Brownie V 7.45
Double chocolate brownie with 
pistachio ice cream, pistachio 
sauce and pistachio crumble

Pistachio Choux Buns V 6.95
Light choux pastry fi lled with a 
whipped vanilla cream, wrapped in a 
Sicilian pistachio mousse, topped with 
roasted hazelnuts and pistachio nuts

Gelato & Sorbetto 4.95
Choose two scoops from the 
following fl avours
• Vanilla Gelato V

• Birthday Cake 
Gelato V

• Salted Caramel 
Gelato VE

• Chocolate 
Gelato V

• Pistachio 
Gelato V

• Lemon 
Sorbetto VE

VAPPY HOUR
2 for 1 COCKTAILS, SOFTAILS, BEER, 

GLASS OF WINE OR PROSECCO

Mon - Fri 3pm - 6pm

@VapianoUK

alcohol fr� 

Amaretto 50ml  5.25 Limoncello 50ml  4.95 Sambuca 25ml  3.95

Vapiano Menu | All


