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ANTIPASTI
Bruschetta  (V)  £8 .5 
Class i c  b ruschet ta  mix  se r ved  on  a  s l i ce  o f 
homemade  I t a l i an  c rus t y  b read ,  se r ved  w i th 
Campan ia  D.O.P  mozza re l l a

Pate D’An atra £9
Duck  l i ve r  pa te  se r ved  w i th  toas ted ,  homemade 
I t a l i an  c rus t y  b read ,  oa tcakes  and  an  o range  g laze 
d ress ing

Frit to  Misto £12
Bat te red  ca lamar i  r ings  and  K ing  Prawns  ga rn i shed 
w i th  f resh  ch i l l i ’s ,  a  wedge  o f  l emon and  a  ch i l l i 
mayona i se  d ip

Fagott ino Di  Capra  (V)  £12
Goats  cheese ,  ca ramel i sed  red  on ions ,  roas ted 
peppers  in  a  f i lo  pas t r y  pa rce l  ga rn i shed  w i th  a 
ba l samic  g laze

Mozzarel la  Fri t ta  (V)  £10
Breaded  mozza re l l a  se r ved  w i th  an  authent ic 
I t a l i an  tomato  Napo le tana  sauce 

Asiago nduja Arancini  £10
Breaded  I t a l i an  a rbor io  r i ce  w i th  as i ago  and  ndu ja 
se r ved  w i th  a  ch i l l i  i n fused  honey  d ress ing . 

Mozzarel la  Caprese Salad (GF)  £10 .5
Campan ia  D.O.P  bu f fa lo  mozza re l l a ,  v ine  tomatoes 
and  bas i l  w i th  a  ba l samic  g laze 

Affettato Misto £14  or  £22  for  two
I t a l i an  cured  meats  se r ved  w i th  homemade 
focacc ia  b read ,  sun-b lushed  tomatoes  and 
Campan ia  D.O.P  mozza re l l a

INSALATA
Borsalino Caesar Salad £15
Roma in  l e t tuce  w i th  ch i cken ,  cu red  pance t ta , 
homemade  c routons ,  topped  w i th  g rana  padano 
shav ings ,  d res sed  in  a  c l a s s i c  Caesa r  d res s ing
Add  sa l t ed  anchov i e s  fo r  £3

Insalata G enovese £12.5
Penne  pas ta  w i th  g reen  pes to ,  Campan ia  D.O.P 
mozza re l l a ,  sun -b lushed  tomatoes ,  f re sh  bas i l  and
o l i ve  o i l .  ( Se r ved  co ld )
Add  ch i cken  fo r  £3

A l l e rgen  in fo rmat ion  i s  ava i lab l e  on  reques t .  S ome  d i she s 
may  con ta in  t race s  o f  nu t s

PIZZA
Margherita  (V)  £14 .5
A c l a s s i c  margher i t a  p i z za 
 
Hawaiana £15
I t a l i an  cu red  ham &  p ineapp le

Form ag gio Di  Capra (V)  £15 .5
Carame l i sed  red  on ion ,  goa t ’s  cheese ,  sp inach  & 
ba l samic  g l aze

Pollo  Pancetta  £16
Ch icken  &  I t a l i an  cu red  pancet ta 

Salsiccia  e  Friariel l i  £16
I t a l i an  sausage ,  tender s tem b rocco l i  &  ch i l l i  f l a kes

Sup er Diavola  £16 .5
Sp ic y  sp i ana ta  sa l ami  &  ndu ja  sausage

Borsalino £17 .5
Pa rma  ham,  s l i ced  tomato ,  rocke t  &  pa rmesan  shav ings

Dello  Chef  £17 .5
Ch icken ,  I t a l i an  sausage  &  pepperon i

Tarantino £18 .5
Ch icken ,  I t a l i an  cu red  pancet ta ,  pes to  &  s teak  m ince 
po lpe t te

Any  add i t i ona l  topp ings  w i l l  be  cha rged  acco rd ing  to  the 
marke t  va lue .

RISOTTO & PASTA
Carbonara £15
Fresh  spaghet t i  to s sed  in  cu red  pancet ta ,  pa rmesan , 
egg  yo l k ,  a  touch  o f  c ream and  b lack  pepper

Lasagna al Forno £15
Franco’s  homemade  la sagna  with  a  r i ch  bo lognese  sauce

Orecchiette  Pol lo  Funghi  Porcini  £15 .5
Fresh  o recch ie t te  pas ta  w i th  ch i cken ,  d r i ed  po rc in i , 
f re sh  c ream,  rocke t ,  and  Pa rmagiano  Regg iano  DOP
Vege ta r ian  op t ion  w i thout  ch i cken  &  Pa rmag iano 
Regg iano  DOP

Ore cchiette  Friariel l i  £15
Fresh  o recch ie t te  pas ta  w i th  anchov ies ,  tender s tem 
b rocco l i ,  ga r l i c  and  wh i te  w ine
 
Spaghett i  al la  Diavola £16
Fresh  spaghet t i  w i th  nd jua ,  b l ack  o l i ves ,  ga r l i c  and 
ch i l l i  i n  an  au thent i c  I t a l i an  tomato  Napo le tana  sauce

Risotto  Vino Rosso (GF)  £17
I t a l i an  a rbo r io  r i ce ,  ch icken ,  sp i c y  sausage ,  red  w ine 
and  a  touch  o f  c ream

Fusi l l i  Gamb eroni  £18 .5
Fresh  fus i l l i  w i th  K ing  Prawns ,  I t a l i an  sausage ,  ga r l i c , 
ch i l l i  and  an  au thent i c  I t a l i an  tomato  Napo le tana 
sauce

Tagliatel le  al la  Marin ara £18
Fresh  t ag l i a te l l e  w i th  K ing  Prawns ,  squ id ,  smoked 
sa lmon ,  ga r l i c ,  wh i te  w ine  and  a  touch  o f  au thent i c 
napo l i  s auce 

Polp ette  £16 .5
Steak  m ince  &  pance t ta  meatba l l s  se r ved  ove r  f re sh 
t ag l i a te l l e  w i th  ch i l l i  and  an  au thent i c  I t a l i an  tomato 
Napo le tana  sauce



We source all of  our ingredients from a mix of  the best local Aberdeen and  authentic Italian suppliers.
All of  our pizzas are made using Fior Di Latte Mozzarella cheese & Polpa Gourmet tomato for our base.

Please ask your server about our gluten free pizza and fusili pasta alternatives.

														              V      	Vegetarian Dish
														              VE	 Vegan Dish
														              GF    	Gluten Free  
														              N	 Contains Nuts
          															               This dish may take longer to cook
															               Spicy Dish

 

B O R S A L I N O 
BOTTLE SHOP

Don’t forget to tag us on Instagram and Facebook!
@BorsalinoRestaurant

@Borsalinorestaurant1976

BORSALINO 
Est. 1976

use the qr code to Subscribe to our bottle 
shop newsletter!

Please note that tables of  6 and over will incur a 12.5% service charge

Tomato salad				    £4.5

Insalata Trevisana  (N)		   	 £4.5

Mixed salad					     £4.5

Mixed olives					     £4.5

Gratin potato				    £5

Baby roast potatoes				   £5

Herb buttered baby carrots		  £5

Fried Courgette				    £5

Tenderstem broccoli			   £5

Homemade garlic bread		    	 £4

Homemade garlic bread & cheese    	 £5.5

French fries			      		  £4.5

Foccacia			        		  £8

SIDES
SECONDI
Abbacchio alla Scottadito £22
Gr i l l ed  l amb chops  mar ina ted  w i th  ga r l i c ,  o l i ve  o i l  &  rosemar y  se r ved 
w i th  baby  roas t  po ta toes ,  tender s tem broccol i  and  he rb  but te red  baby 
ca r ro t s
Se r ved  med ium ra re

Pollo Milanese £23
Breaded  ch i cken  b reas t  se r ved  w i th  f re sh  t ag l i a te l l e  in  an  au thent i c 
I t a l i an  Napo le tana  sauce

Vitello al Fungi £24
Pan  f r i ed  e sca lopes  o f  vea l  f l amed  w i th  Mar sa l a  w ine  then  f in i shed 
w i th  w i ld  mushrooms ,  sha l lo t s ,  c racked  pepper  and  c ream.  Se r ved  w i th 
g ra t in  pota toes ,  f r i ed  courge t te  and  he rb  but te red  baby  ca r ro t s

Rib Eye Steak £29
10oz  R ib  Eye  o f  Abe rdeen  Angus  bee f  se r ved  w i th  s low  roas t  tomato , 
roas ted  mushroom,  rocke t  &  pa rmesan  ga rn i sh

Fil let  Steak £37
8oz  Fi l l e t  o f  Abe rdeen  Angus  bee f  se r ved  w i th  s low  roas t  tomato , 
roas ted  mushroom,  rocke t  &  pa rmesan  ga rn i sh

Add  ga r l i c  bu t te r  o r   a  D iane ,  Peppe rco rn  o r  B lue  Cheese  sauce  £3 


