
L A  P I A Z Z A
A N T I P A S T I

( S T A R T E R S )

Bread and Olives

Bruschetta

Parmigiana di Zucchine

Gamberetti Diavola

Brie Wedges

Lukanika

Burrata

Patate e Chorizo

with Italian Extra Virgin Olive Oil and reduced balsamic

cherry tomatoes, basil, dressing on toasted sourdough bread

layered zucchini baked with mozzarella, parmesan, and a velvety 

fried king prawns with cherry tomatoes, wine, garlic, onion and peppers

breaded and deep fried served with home made coulis and garnish

sicilian dish of grilled sausage with home made sauce and garnish

burrata pugliese with tomato salad and basil sauce (v)

crispy potatoes and pan fried chorizo, served in a smoky garlic and pepper sauce

Mussels Starter Portion 9.90 Main Portion 16.90

4.70

6.80

8.50

9.80

6.90

9.90

7.80

8.90

B u o n  A p p e t i t o  e  A l l a  S a l u t e

68 Richmond Road
Twickenham TW1 3BE

0208 8920131

We cater for any occasion with a selection of set menu to choose

Calamari Fritti              tender rings of squid, a clean oceanic flavour, served within tartar sauce and garnish 9.90

Gnocchi al Forno potato gnocchi baked with a velvety cheese sauce, finished with
7.50 / 13.50

toasted walnuts

tomato sauce



L A  P I A Z Z A
MAINS

Penne Arrabiata pasta tossed in a spicy Neapolitan sauce with fresh chilli and garlic 10.90

Spaghetti alle Vongole with Italian Extra Virgin Olive Oil and reduced balsamic

Pasta Puttanesca with anchovies, capers, garlic, peppers, all simmered in a Neapolitan tomato sauce

14.80

14.70

Risotto ai Funghi arborio rice with mushrooms, broccoli and parmesan in a delicate creamy sauce

Risotto or Penne Salmone e Gamberi salmon, king prawns, leeks and a splash of vodka

15.90

17.90

Risotto or Spaghetti di Maremixed seafood in light tomato sauce, garlic and chilli 17.90

15.90

Lamb Chops grilled tender lamb loin, seasoned with fresh herbs, served with crispy fries

19.90

24.00

Ribeye Steak aged and grilled to perfection, served with crispy fries 25.00

21.90

11.90Spaghetti alla Bolognese served with a traditional Bolognese sauce, made from slow cooked
minced meat and tomatoes

12.90Spaghetti Carbonara a creamy combination with crispy bacon, egg yolk and parmesan finished
with a velvety sauce

Ravioli fresh ravioli filled with a center of ricotta and spinach in a light tomato sauce and parmesan

Pollo Crema Funghi chicken breast cooked in white wine and herbs, paired with mushrooms in a light
cream sauce, served with seasonal vegetables

Salmon Fillet (Scottish) pan fried and oven roasted, seasoned with herbs and white wine, served
with seasonal vegetables

DESSERTS

Tiramisu’ homemade and served with fresh berries 6.00

Crème Brûlée 6.00

Italian Ice Cream two scoops 5.00

Irish Coffee 7.50

Cheese Platter 8.00

in a creamy sauce

Chorizo Pasta with peppers, onion, wine, light tomato and cream sauce 15.80

Chocolate Brownie 6.00warm, served with a scoop of ice cream

19.90Pollo Marsala pan fried chicken breast cooked in a rich, sweet sauce made from reduction of marsala
wine, served with baby potatoes



L A  P I A Z Z A
V I N O  R O S S O  ( R e d )

MARCEL HUBERT - France

MONTEPULCIANO DOC - Italy

COTES DU RHONE - France

BORDEAUX 2018 - France

RIOJA CRIANZA - Spain

MALBEC LOS PICOS - Argentina

SHIRAZ LINDEMANS - Australia

CHIANTI RISERVA - Italy

23

28

34

36

29

27

30

37

MEDOC CHATEAU LA HOURCADE - France

VALPOLICELLA RIPASSO 2016 - Italy

48

91

9.0

9.0

10.0

9.5

9.0

8.5

9.0

Glass

V I N O  B I A N C O  ( W h i t e )

CHARDONNAY - France

PINOT GRIGIO - Italy

SAUVIGNON - South Africa

GAVI - Italy

CHABLIS - France

28

23

28

40

47

9.5

9.0

8.5

V I N O  R O S A T O  ( R o s e )
PINOT GRIGIO PINK - Italy 239.0

S P U M A N T E  E  C H A M P A G N E
CHAMPAGNE - France

PROSECCO - Italy

58

30 200ml 11.5

flavours of blackberry, plum, perfect with meat, pasta

soft, dry, wild berries, perfect with pasta and meat

medium body, rich and warm summer berries

full bodied, fruity bouquet, delicate

fruity red, smooth, hints of black berries

oak spice, rich, red berry and brambly fruit

bright red, peppery and blackcurrant taste

mature, dry red, perfect with meat

aromatic, spice, perfect with meat, poultry

soft tannins, deep, complex, smooth and velvety

rich bouquet, scents of exotic fruits, well balanced

dry, fresh, with a clean finish

bouquet, citrus and flowers aroma

delicious fresh fruity taste, seductive savoury finish

dry and crispy with a lemon hint

dry, smooth finish

gentle sparkle, fruity, dry finish

175ml
Bottle

75cl



L A  P I A Z Z A
C O C K T A I L S  -  1 0  e a c h

LA PIAZZA GIN FLOWER
Tanqueray Gin, Apple Juice, Fresh Raspberries, Framboise Syrup

ANGEL FACE
Tanqueray Gin, Brandy, Calvados

NEGRONI
Tanqueray Gin, Campari, Sweet Red Vermouth, Orange

WHITE LADY
Tanqueray Gin, Triple Sec, Fresh Lemon Juice

BLACK RUSSIAN
Vodka, Kahlúa (Coffee Liqueur)

HAWAIIAN MARTINI
Vodka, Malibu, Pineapple Juice

MARGARITA
Tequila, Triple Sec, Fresh Lime Juice

PINACOLADA
White Rum, Malibu, Colada Mix, Pineapple Juice

OLD FASHIONED
Whisky, Brown Sugar, Orange

B E E R S  a n d  S P I R I T S
PERONI, MORETTI and 0% - 4.9 | IPA and CIDERS - 5.9

S O F T  D R I N K S
Apple, Orange, Pineapple Juice - 2.7 

Coca-Cola, Diet Coke, Sprite - 2.9 (33cl)

Mineral Water - 3.9 (750ml)

Any Liqueur or Spirit - 3.5 | Add Mixer - 2.9

AMARETTO SOUR
Amaretto, Egg White, Orange, Lemon Mix, Cherry

WHISKY SOUR
Whisky, Egg White, Orange, Lemon Mix, Cherry


