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AntipastiAntipasti

Bruschetta Bruschetta (V)(V)  £8£8  
 Our own classic bruschetta mix 
served on a slice of  home made 
Italian crusty bread, served with 

Campania D.O.P mozzarella

Pate D’Anatra Pate D’Anatra £8£8
Served with toasted homemade 

Italian bread, oatcakes & an orange 
glaze dressing

Calamari Fritti Calamari Fritti £8.5£8.5
Served with our mayonnaise & chilli 

sauce & a wedge of  lemon

Affettato Misto Affettato Misto £10.5£10.5 or  or 
£16£16 for two for two

Italian cured meats served with 
homemade focaccia bread, 

sun-blushed tomatoes &
Campania D.O.P mozzarella

Mozzarella Fritta Mozzarella Fritta £8.5 £8.5 (V)(V)
Breaded mozzarella served with an 

authentic Italian tomato Napoletana 
sauce

Mozzarella Caprese Mozzarella Caprese 
Salad Salad (GF)(GF)  £9£9

Campania D.O.P buffalo mozzarella, 
vine tomatoes and basil with a 

balsamic glaze
(Subject to availability)

Please ask your server for Please ask your server for 
todays soup and special dishes. todays soup and special dishes. 

We source all of  our ingredients from 
a mix of  the best local aberdeen and 

authentic Italian suppliers. Please advise 
us in advance if  you have any special 

dietry requirements. 

Risotto & PastaRisotto & Pasta

Spaghetti alla Carbonara Spaghetti alla Carbonara 
£12£12

Spaghetti tossed in cured pancetta, 
parmesan egg yolk & a touch of  

cream
Vegetarian option with Vegetarian option with 

wild mushrooms (Vwild mushrooms (V)

La s ag na a l Fo r n o La s ag na a l Fo r n o £11.5£11.5
Franco’s homemade lasagna with a 

rich Bolognese sauce

Pe n n e Ar r a b i ata Pe n n e Ar r a b i ata (Ve)  (Ve)  £10£10
Penne pasta with garlic, chilli & an 

authentic Italian tomato Napoletana 
sauce

Tag l i at e l l e Al f r e d oTag l i at e l l e Al f r e d o  (V) (V)  
£12£12

Tagliatelle pasta with wild 
mushrooms, cream & tomatoes

Ri s ot to a i  Fu n g h i  Ri s ot to a i  Fu n g h i  
Po l lo e  Pa n c e t ta Po l lo e  Pa n c e t ta (GF)  (GF)  £14£14
Porcini & wild mushrooms, chicken, 
cured pancetta & a touch of  cream

(Vegetarian option without (Vegetarian option without 
chicken & pancetta) (Vchicken & pancetta) (V)

Ri s ot to Ga m b e ro n i  Ri s ot to Ga m b e ro n i  (GF)(GF)  
£15£15

King Prawns, Italian sausage, garlic, 
chilli & an authentic Italian tomato 

Napoletana sauce

Li n g u i n e a l l a Ma r i na r a Li n g u i n e a l l a Ma r i na r a 
£16£16

Linguine pasta with King Prawns, 
squid, smoked salmon, garlic, white 

wine & cherry tomatoes

Po l p e t t e Po l p e t t e £15£15
Steak mince & pancetta meatballs 

served over spaghetti with chilli & an 
authentic Italian tomato Napoletana 

sauce

PizzaPizza

MargheritaMargherita (V) (V) £12£12
A classic Margherita pizza 

 
Hawaiana Hawaiana £13.5£13.5

Italian cured ham & pineapple

Pollo PancettaPollo Pancetta  £13.5£13.5
Chicken & Italian cured pancetta 

Formaggio Di CapraFormaggio Di Capra (V) (V)  
£14£14

Caramelized red onion, goat’s cheese, 
spinach & balsamic glaze

Regina Regina £14£14
Pepperoni, pineapple & mascarpone 

cheese

Super Diavola Super Diavola £14.5£14.5
Spicy Spianata salami & Nduja 

sausage

CalzoneCalzone  £15.5£15.5
Ricotta cheese, cured ham & salami, 

folded in half  & topped with fresh 
rocket & olive oil

Borsalino Borsalino £16£16
Parma ham, sliced tomato, rocket & 

parmesan shavings

Ernesto Ernesto £16.5£16.5
Shredded beef, chilli infused chicken, 

Italian sausage & pepperoni.

Any additional toppings will be charged 
according to the market value. Please 

ask your server for any additional 
topping prices.



Sides
Tomato Salad 					        £4.5
Insalata Trevisana (N) 			      £4.5
Mixed Salad 					        £4.5
Mixed Olives 					        £4.5
Homemade Garlic Bread 			     £4
Homemade Garlic Bread & Cheese 	   £5.5
Homemade Focaccia bread 		     £7
French-fries 				               £4.5
Chef  Potatoes				               £6
Chefs Vegetables	       	     	            £4

All tips are split equally amoungst our staff. Please note tables over 6 are subjected to a fixed service supplement charge.
Don’t forget to tag us on Instagram and Facebook

@Borsal inoRestaurant

@Borsal inorestaurant1976
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SecondiSecondi

Pollo ai Funghi di Bosco Pollo ai Funghi di Bosco £19£19
Supreme of  chicken with a wild mushroom ragu served with the chefs choice of  potato & vegetables

Pollo Cacciatora Pollo Cacciatora £20£20
Supreme of  chicken with olives, cherry tomatoes, garlic, red wine, lemon & rosemary served with the chefs 

choice of  potato & vegetables

Vitello Saltinbocca Vitello Saltinbocca £22£22
Pan seared veal slices with parma ham & sage leaves under a white wine sauce served with the chefs choice 

of  potato & vegetables

Rib Eye Steak Rib Eye Steak £25£25
10oz Rib Eye of  Aberdeen Angus beef  with sun blushed tomato, red onion marmalade & rocket salad. 

Served with a choice of  french-fries or the chefs choice of  potato
Add Diane, Peppercorn, Red Wine or Blue Cheese sauce. £2.5Add Diane, Peppercorn, Red Wine or Blue Cheese sauce. £2.5  

  
Filetto al Chianti Filetto al Chianti £32£32

Grilled medallions of  beef  fillet in a Chianti red wine sauce served with the chefs choice 
of  potato & vegetables

Served Medium RareServed Medium Rare

Allergen information is available on request. 
Some dishes may contain traces of nuts.
V      Vegetarian Dish

VE	 Vegan Dish

GF    Gluten Free  

N	 Contains Nuts

          This dish may take longer to cook

All of  our Pizzas are made with Fior Di Latte 
Mozzarella cheese & a tomato base.

All of  our pasta dishes are made using authentic 
Gragnano IGP pasta & our risotto’s use Italian 

arborio rice.


