
Acknowledgement

Bookings are not essential for up to 6 people.
Free Parking.

All major credit & debit cards accepted (except American Express)

Sorry company & personal cheques are NO longer accepted.

All prices include VAT at the current rate. Management reserves the right
to alter prices without giving prior notice.

Denotes suitable for vegetarians.

Denotes may contain nuts or nut extracts.

Disabled facilities available.

Please Note | Service charge & gratuity is NOT included in the prices
and is entirely at your discretion, however, for parties of 8 or more an
optional 10% service charge will be added to your bill. All optional
gratuity & tips are fully distributed to our employees.

Health & Safety | Once you have been seated at your dining table you
will not be served at the bar (for health & safety reasons), please let your
waiter/ess look after your drinks orders.

Thank you

Ristorante Italiano

16 Fountain Parade, Spark Lane (behind post office), Mapplewell, Barnsley, South Yorkshire S75 6FW.

t | 01226 388533

e | info@mezzalunaristorante.co.uk w | mezzalunaristorante.co.uk
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early bird
menu

available everyday

offering the best of authentic Italian cuisine

Ristorante Italiano
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Pate del cuoco95
Chef’s own special recipe pate, served with cranberry

sauce, toasted home made bread and salad garnish.

Cocktail di gamberetti
A cocktail of Greenland prawns served on a bed of

crispy lettuce with home made marie rose sauce &

lemon wedge.

Polpettini piccante
Spicy mini meatballs in a delicious tomato sauce

served with fresh home baked bread.

Insalata caprese
Fresh tomatoes with buffalo mozzarella cheese &

grilled courgettes drizzled with fresh basil pesto sauce.

Funghi dorati
Fresh mushrooms, breaded & deep fried, served with

a garlic mayonnaise dip & salad garnish.

Verdure miste, ‘stile Greco’
A combination of grilled courgettes, piememtoes &

aubergines marinated in olive oil, herbs and aged

balsamic vinegar. Served cold with crumbled feta

cheese and drizzled with sundried tomato pesto.

Mozzarella in carrozza
Mozzarella cheese folded in breadcrumbs & deep

fried served with a light tomato basil sauce and salad

garnish.

Funghi con aglio e crema
Fresh mushrooms sautéed with garlic, flamed with

Cinzano in a rich creamy white wine sauce, served

with home baked bread.

Minstrone alla toscana
The classic Italian vegetable & herb soup served with

croutons.

antipasti starters

le paste pastas

Spaghetti napoletana
Spaghetti pasta with garlic, basil & cherry tomato

sauce. (Pavarotti’s favourite)

Spaghetti bolognese
Spaghetti pasta with slow cooked prime mined beef

& tomato ragu sauce.

Spaghetti carbonara
Spaghetti and crispy smoke pancetta tossed with

cream, white wine, egg, freshly ground black pepper

& parmesan cheese.

Spaghetti marinara
Spaghetti with mixed seafood marinated in olive oil,

chilli, garlic and lemon served with onion, tomato and

parsley sauce.

Lasagne al forno
Layers of egg pasta sheets baked with Bolognese,

béchamel, spinach, tomato, mozzarella and parmesan

cheese.

Cannelloni fiorentina
Rolled pancake filled with sautéed spinach & onions

with garlic, ham, ricotta cheese, nutmeg & parmesan

cheese. Baked in tomato and bechamel sauce with

melting cheese.

Tagliatelle pollo mostarda
Egg pasta ribbons topped with a sauce of onions,

mushrooms, chicken breast strips, white wine, cream

& whole grain mustard.

Tagliatelle con carne piccante
Egg pasta ribbons served with a spicy mixture of

minced beef, onions, peppers, chillies & tomato sauce.

Fusilli alla contadina
Pasta twists tossed with ratatouille of chargrilled

vegetables in a rich tomato basil sauce, topped with

parmesan & toasted breadcrumbs and oven baked.

Tortelloni alla sorrentina
Pasta parcels filled with spinach & ricotta cheese,

baked in a creamy tomato basil sauce with béchamel

& parmesan cheese.

Penne arrabbiata
Short pasta tubes in a spicy tomato sauce with onions,

bell peppers, fresh chillies, garlic, oregano & olives.

Penne all’amatriciana
Short pasta tubes with smoked pancetta, pepperoni

sausage, onions, white wine and tomato sauce.

Denotes suitable for vegetarians Denotes may contain nuts or nut extracts

available everyday
Tuesdays to Sundays 5.00pm – 7.00pm

(Mondays are closed)

any pizza or pasta £5.95

any starter with pizza or pasta £7.95

please note orders must be taken before 7.00pm
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Pizza margherita
Tomato sauce, mozzarella cheese & oregano.

Pizza boscaiola
Tomato, mozzarella, sautéed mushrooms with garlic,

basil pesto & oregano.

Pizza americana
Tomato, mozzarella, pepperoni sausage, red onion,

hot chillies and oregano.

Pizza quattro formaggi
A bubbling mixture of tomato sauce with four different

cheeses and oregano.

Pizza carmelo
Tomato, mozzarella, roast ham, sautéed mushrooms

with garlic, fresh tomatoes & oregano.

Pizza pescatora
Tomato, mozzarella, mixed seafood marinated in

garlic, chilli, olive oil, lemon & oregano.

Pizza fiorentina
Tomato, mozzarella, sautéed spinach, spring onion,

garlic, egg, feta cheese and oregano.

Pizza esotica
Tomato, mozzarella, roast ham, pineapple

and oregano.

Pizza caponata vegetariana
Tomato, mozzarella, mixed chargrilled vegetables,

parmesan cheese, fresh basil pesto and oregano.

Pizza elena
Tomato, mozzarella, sautéed mushrooms with garlic,

chicken, sundried tomatoes and sprinkled with

oregano.

Pizza calzone romana
Folded pizza filled with sautéed mushrooms, spinach,

onion and herbs in garlic oil, roast ham, pepperoni

sausage, tomato sauce and mozzarella. Baked until

crisp and served with Napoli tomato sauce on top.

Extra pizza toppings £1.15
Additional pizza toppings are charged

at £1.15 per portion.

la pizze pizzas

Pollo
alla griglia add £1.50
Chicken breast chargrilled with a touch of lemon

& white wine. Served with onion rings, roast tomatoes

& mushrooms.

Bistecca
di manzo alla griglia add £3.50
Sirloin steak chargrilled to your choice.

Served with onion rings, roast tomatoes

& mushrooms.

Al pepe
Green peppercorn, French mustard & brandy sauce.

Duca d’alba
Creamy garlic, mushroom & cinzano sauce.

Boscaiola
Light tomato, mushroom, herbs & white wine sauce.

Messicana
Spicy tomato, onion, peppers & red wine sauce.

specialita della casa house specialities

Mistolive marinate £2.95
Marinated mixed olives with garlic, chilli, oregano,

olive oil & basil.

Insalata mista £2.95
Mixed salad with a lemon & olive oil dressing

Cipolle con pastella £2.95
Deep fried onion rings in a light batter.

Patatine fritte £2.95
French fries.

Pane all’aglio simplice £3.55
plain garlic pizza bread.

Pane all’aglio con pomodoro £4.25
garlic pizza bread with tomato sauce.

Pane all’aglio con mozzarella £4.55
Garlic pizza bread with mozzarella cheese.

contorni side orders

The above dishes can be served grilled and accompanied

with one of the following sauces, and all are served with a choice of

(vegetables of the day + potatoes) or (full salad) or (French fries)
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Pate del cuoco95
Chef’s own special recipe pate, served with cranberry

sauce, toasted home made bread and salad garnish.

Cocktail di gamberetti
A cocktail of Greenland prawns served on a bed of

crispy lettuce with home made marie rose sauce &

lemon wedge.

Polpettini piccante
Spicy mini meatballs in a delicious tomato sauce

served with fresh home baked bread.

Insalata caprese
Fresh tomatoes with buffalo mozzarella cheese &

grilled courgettes drizzled with fresh basil pesto sauce.

Funghi dorati
Fresh mushrooms, breaded & deep fried, served with

a garlic mayonnaise dip & salad garnish.

Verdure miste, ‘stile Greco’
A combination of grilled courgettes, piememtoes &

aubergines marinated in olive oil, herbs and aged

balsamic vinegar. Served cold with crumbled feta

cheese and drizzled with sundried tomato pesto.

Mozzarella in carrozza
Mozzarella cheese folded in breadcrumbs & deep

fried served with a light tomato basil sauce and salad

garnish.

Funghi con aglio e crema
Fresh mushrooms sautéed with garlic, flamed with

Cinzano in a rich creamy white wine sauce, served

with home baked bread.

Minstrone alla toscana
The classic Italian vegetable & herb soup served with

croutons.

antipasti starters

le paste pastas

Spaghetti napoletana
Spaghetti pasta with garlic, basil & cherry tomato

sauce. (Pavarotti’s favourite)

Spaghetti bolognese
Spaghetti pasta with slow cooked prime mined beef

& tomato ragu sauce.

Spaghetti carbonara
Spaghetti and crispy smoke pancetta tossed with

cream, white wine, egg, freshly ground black pepper

& parmesan cheese.

Spaghetti marinara
Spaghetti with mixed seafood marinated in olive oil,

chilli, garlic and lemon served with onion, tomato and

parsley sauce.

Lasagne al forno
Layers of egg pasta sheets baked with Bolognese,

béchamel, spinach, tomato, mozzarella and parmesan

cheese.

Cannelloni fiorentina
Rolled pancake filled with sautéed spinach & onions

with garlic, ham, ricotta cheese, nutmeg & parmesan

cheese. Baked in tomato and bechamel sauce with

melting cheese.

Tagliatelle pollo mostarda
Egg pasta ribbons topped with a sauce of onions,

mushrooms, chicken breast strips, white wine, cream

& whole grain mustard.

Tagliatelle con carne piccante
Egg pasta ribbons served with a spicy mixture of

minced beef, onions, peppers, chillies & tomato sauce.

Fusilli alla contadina
Pasta twists tossed with ratatouille of chargrilled

vegetables in a rich tomato basil sauce, topped with

parmesan & toasted breadcrumbs and oven baked.

Tortelloni alla sorrentina
Pasta parcels filled with spinach & ricotta cheese,

baked in a creamy tomato basil sauce with béchamel

& parmesan cheese.

Penne arrabbiata
Short pasta tubes in a spicy tomato sauce with onions,

bell peppers, fresh chillies, garlic, oregano & olives.

Penne all’amatriciana
Short pasta tubes with smoked pancetta, pepperoni

sausage, onions, white wine and tomato sauce.

Denotes suitable for vegetarians Denotes may contain nuts or nut extracts

Available everyday
Tuesdays to Sundays pm – pm

(Mondays are closed)

any pizza or pasta £5.95

any starter with pizza or pasta £7.95

Please note orders must be taken before 7.00pm
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Pizza margherita
Tomato sauce, mozzarella cheese & oregano.

Pizza boscaiola
Tomato, mozzarella, sautéed mushrooms with garlic,

basil pesto & oregano.

Pizza americana
Tomato, mozzarella, pepperoni sausage, red onion,

hot chillies and oregano.

Pizza quattro formaggi
A bubbling mixture of tomato sauce with four different

cheeses and oregano.

Pizza carmelo
Tomato, mozzarella, roast ham, sautéed mushrooms

with garlic, fresh tomatoes & oregano.

Pizza pescatora
Tomato, mozzarella, mixed seafood marinated in

garlic, chilli, olive oil, lemon & oregano.

Pizza fiorentina
Tomato, mozzarella, sautéed spinach, spring onion,

garlic, egg, feta cheese and oregano.

Pizza esotica
Tomato, mozzarella, roast ham, pineapple

and oregano.

Pizza caponata vegetariana
Tomato, mozzarella, mixed chargrilled vegetables,

parmesan cheese, fresh basil pesto and oregano.

Pizza elena
Tomato, mozzarella, sautéed mushrooms with garlic,

chicken, sundried tomatoes and sprinkled with

oregano.

Pizza calzone romana
Folded pizza filled with sautéed mushrooms, spinach,

onion and herbs in garlic oil, roast ham, pepperoni

sausage, tomato sauce and mozzarella. Baked until

crisp and served with Napoli tomato sauce on top.

Extra pizza toppings £1.15
Additional pizza toppings are charged

at £1.15 per portion.

la pizze pizzas

Pollo
alla griglia add £1.50
Chicken breast chargrilled with a touch of lemon

& white wine. Served with onion rings, roast tomatoes

& mushrooms.

Bistecca
di manzo alla griglia add £3.50
Sirloin steak chargrilled to your choice.

Served with onion rings, roast tomatoes

& mushrooms.

Al pepe
Green peppercorn, French mustard & brandy sauce.

Duca d’alba
Creamy garlic, mushroom & cinzano sauce.

Boscaiola
Light tomato, mushroom, herbs & white wine sauce.

Messicana
Spicy tomato, onion, peppers & red wine sauce.

specialita della casa house specialities

Mistolive marinate £2.95
Marinated mixed olives with garlic, chilli, oregano,

olive oil & basil.

Insalata mista £2.95
Mixed salad with a lemon & olive oil dressing

Cipolle con pastella £2.95
Deep fried onion rings in a light batter.

Patatine fritte £2.95
French fries.

Pane all’aglio simplice £3.55
plain garlic pizza bread.

Pane all’aglio con pomodoro £4.25
garlic pizza bread with tomato sauce.

Pane all’aglio con mozzarella £4.55
Garlic pizza bread with mozzarella cheese.

contorni side orders

The above dishes can be served grilled and accompanied

with one of the following sauces, and all are served with a choice of

(vegetables of the day + potatoes) or (full salad) or (French fries)
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