
porta via
{Takeaway}

01925
737733

Mon - Tue: Closed
Wed - Fri: 12:00 - 14:30 & 17:00 - Late
Saturday: 12:00 - Late
Sunday: 14:00 - 20:00



VEGETERIANA (VE) 
Red onions, field mushrooms, 
olives, spring onions, tomato, vegan 
mozzarella & aged balsamic

CHILLI BEEF 
Slow cooked beef brisket, 
jalapenos, Italian smoked 
mozzarella, fresh chillies, tomato & 
spring onions

DIAVOLA 
Calabrian ’nduja, spicy salami, 
tomato & Fior di latte mozzarella

POLLO & FUNGHI 
Chargrilled chicken, field 
mushrooms, fresh rosemary, 
tomato & Fior di Latte mozzarella

MARGHERITA (V) 
Classic tomato and Fior di latte 
mozzarella & fresh basil

CALZONE NAPOLETANO 
Salami Napoli, fresh basil, tomato 
& Fior di Latte mozzarella

SEASONED FRIES

ROCKET & PARMESAN

GARLIC BREAD (VE)

GARLIC BREAD & CHEESE

GARLIC BREAD & TOMATO

TAGLIATELLE ALLA 
BOLOGNESE 
Our classic slow cooked pork & 
beef ragu pasta

FUSILLI POLLO 
Chicken, broccoli, cream & 
Parmesan

SPAGHETTI ALLA 
CARBONARA 
Crispy Pancetta, creamy egg & 
parmesan, black pepper

GNOCCHETTI SALSICCIA
Sardinian pasta, spicy sausage 
& tomato ragu

LASAGNA BOLOGNESE 
Beef & pork ragu, cheese 
sauce, Parmesan

ORECCHIETTE (VE)(N) Puglian 
pasta, friaerelli, fresh broccoli, 
chilli, garlic, toasted pine nuts & 
herb pangrattato

POLLO CESARE
Chargrilled chicken Caesar salad

TIRAMISU

CAPRESE SALAD (GF) 
Buffalo Mozzarella from Campania 
D.O.P, vine ripened tomato &
fresh basil
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Our dough is made in – house using our 
own blend of Italian flours and proved 

slowly for a light & crisp texture 

Gluten Free Available

If you have any food allergies, intolerances or 
specific dietary requirements, please let us 
know, we are happy to help where we can.

Gluten Free Available

IL CORTILE BURGER 
Homemade 6oz burger, smoked 
Italian cheese, house slaw & fries
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