If you have any food allergy or intolerance,
please inform your waiter
Suitable for Vegetarians

Welcome food lovers...

You are
amongst friends!

BREADS
OUR BAKERS FOCACCIA WITH OLIVE OIL & AGED BALSAMIC

£3.95

OLIVE OIL & OREGANO GARLIC BREAD

£3.95

MOZZARELLA GARLIC BREAD

£5.50

SAN MARZANO TOMATO GARLIC BREAD

£5.50

ROSEMARY, PANCETTA & GOATS CHEESE GARLIC BREAD		

£5.50

SPICY GARLIC BREAD, FRESH CHILLI, GARLIC, TOMATO, ONIONS & OREGANO

£5.50

GARLIC BREAD WITH FETA, OREGANO AND CHORIZO OIL

£5.50

SAN MARZANO TOMATO AND BASIL BRUSCHETTA

£4.95

STARTERS & FRESH SEAFOOD
SEAFOOD PLATTER grilled tiger prawns with garlic and chilli, two Colchester oysters, salt cod fritters		 £15.95
and finest Scottish salmon, lemon mayonnaise and tartare sauce

CRISPY CALAMARI FRITTI with chunky tartare sauce and fresh lemon		 £10.95
MUSSELS WITH CRISPY CHORIZO tomato, garlic and herb sauce with toasted sourdough bread		 £10.95
SPAGÓ KING PRAWNS in white wine, tomato, chilli, garlic and parsley		 £12.95
TUNA CARPACCIO pickled vegetables, hoisin sauce and coriander		 £12.95
SHREDDED DUCK AND PISTACHIO TERRINE with pickled shallots and beetroot, orange jelly

£9.95

and sesame crackers

ITALIAN ANTIPASTO selection of cured Italian meats, olives and sundried tomatoes, 		 £14.95
buffalo mozzarella, basil pesto and sourdough bread		
FRESH CRAB AND SMOKED SALMON SALAD with capers, lemon, fennel, shallots and avocado		 £12.95
GOATS CHEESE, CELERY AND APPLE PANNACOTTA beetroot puree, apple and ginger glaze,
balsamic reduction and garlic crostini

£9.95

MAIN COURSE
FILLET OF BEEF SURF AND TURF with grilled tiger prawn and king scallops, fondant potato,		 £32.95
medley of vegetables and a persillade herb butter

RACK OF LAMB with a Dijon and herb crust, slow cooked crispy lamb shoulder with a garden pea and		 £22.95
garlic puree, fondant potato, medley of vegetables and a rosemary red wine jus

SEARED TUNA STEAK with tofu and scallops, julienne vegetables and a nori and mushroom miso broth		 £22.95
GOOSNARGH DUCK BREAST with hazelnut crusted foie gras, pear and parsnip puree, celeriac remoulade
and a coffee and hazelnut jus

PAN FRIED FILLET OF SALMON with minted new potatoes, tomato, lime, crayfish beurre noisette,		 £18.95
medley of vegetables and charred fennel

ARGRODOLCE GLAZED PORK BELLY with spiced pork cheek, potato and pancetta terrine, carrot		 £18.95
and liquorice puree, blood orange and pork crackling

ROASTED GOOSNARGH CORN FED CHICKEN with confit leg Bolognese, charred asparagus, potato		 £18.95
and pancetta terrine and tarragon pesto

CHICKEN CAESAR SALAD WITH PANCETTA Caesar dressing, baby gem lettuce, garlic croutons		 £14.95
and parmesan shavings

GRAND SHARERS
DIJON HERB CRUSTED RACK OF LAMB FOR TWO

£45.00

Served with a mini Lancashire hotpot, minted new potatoes, pickled red cabbage, baby onions, red wine jus
and seasonal greens

CLASSIC PAELLA FOR TWO

£45.00

Cooked in saffron, paprika, onions and tomatoes. Choice of fresh seafood with king prawns, mussels and
clams or meat with roast chicken breast and chorizo piccante. Served with garlic and chorizo oil focaccia

ITALIAN ANTIPASTO FOR TWO

£30.00

Selection of cured Italian meats, marinated olives, peppers, sundried tomatoes, buffalo mozzarella,
gorgonzola, basil pesto and toasted sour dough bread

CHATEAUBRIAND FOR TWO

£65.00

Finest fillet of beef cooked to your liking served with chateau potatoes, shallots, bay leaf, tarragon and
red wine jus, bearnaise sauce, vine tomatoes and a medley of vegetables

SPAGO PLATEAU DE FRUIT DE MER FOR TWO

£70.00

Half lobster, dressed Cornish crab, six Colchester oysters, tiger prawns, steamed mussels and clams
served with cabernet sauvignon shallot vinegar, tabasco, lemon mayonnaise and warm focaccia

		

A BIT ON THE SIDE…
REAL CHUNKY CHIPS
FRENCH FRIES
FRENCH FRIES WITH TRUFFLE OIL & PARMESAN
SWEET POTATO FRIES
PLUM TOMATO & RED ONION SALAD WITH BALSAMIC DRESSING
MEDLEY OF TODAY’S VEGETABLES
BUTTERED NEW POTATOES
DRESSED SIDE SALAD

£3.95
£3.95
£4.95
£4.95
£4.95
£3.95
£3.95
£3.95

PASTA & RISOTTO
LINGUINI SPAGÓ		 £15.95
finest seafood & plum tomatoes

LINGUINI VONGOLE		 £14.95
fresh clams with garlic, chilli & Tuscan olive oil

LOBSTER RAVIOLI		 £15.95
in cherry tomato, spinach & white wine sauce

WILD BROCCOLI AND PECORINO RAVIOLI

£9.95

tomato, basil and mozzarella sauce

SPINACH, RICOTTA AND NUTMEG CANNELLONI

£12.95

San Marzano tomato sauce topped with wild rocket and house basil pesto

LINGUINI CARBONARA		

£9.95

with crispy pancetta, cream and a poached egg

SMOKED HADDOCK RISOTTO		 £12.95
leeks & baby spinach with or without truffle oil and a poached egg

RIGATONI ARRABIATA		

£9.95

onions, spicy Calabrian salami, slow cooked tomato sauce

RISOTTO PORCINI

£12.95

with or without truffle oil & parmesan flakes

PACCHERI GENOVESE		 £12.95
slow cooked beef brisket in a rich sauce of onions and white wine with pecorino Romano
We offer gluten free pasta, please speak with your waiter

PIZZA
Our breads & pizzas are hand stretched & made of the best imported ‘00’ ﬂour, extra virgin olive oil, San Marzano tomatoes
& exceptional mozzarella, cooked on the stone.

MARGHERITA San Marzano tomato & mozzarella

£8.95

PROSCIUTTO DI PARMA San Marzano tomato, mozzarella, Parma ham, Parmesan shavings,		 £12.95
rocket & pesto

CALZONE Folded pizza with mozzarella, ham, mushrooms, Italian spicy salame and spinach 		 £14.95
with a rocket & tomato salad		
MARINARA San Marzano tomato, mozzarella, prawns, mussels, anchovies & tuna		 £12.95
VEGETALE San Marzano tomato, goats cheese, red pepper and sweet onion

£9.95

TONY’S FAVOURITE San Marzano tomato, buffalo mozarella, spicy Puglia salame, marinated peppers,		 £12.95
rocket and pesto

FOUR CONTINENTAL CHEESES topped with rocket & cherry tomatoes

£9.95

SALSICCIA & FRIARELLI San Marzano tomato, wild Neopolitan broccoli, Italian sausage and buffalo mozzarella
£12.95

PLEASE ASK YOUR WAITER FOR TODAYS DESSERT SELECTION

KEY WINE SELECTION

125ml

175ml

250ml

Bottle

PINOT GRIGIO, COLLI VICENTINI, VENETO, ITALY

£4.50

£5.75

£8.20

£22.95

£5.50

£6.20

£8.90

£24.95

£5.75

£6.40

£9.20

£26.95

£4.50

£5.75

£8.20

£22.95

£5.50

£6.20

£8.90

£24.95

£6.70

£7.50

£9.95

£29.95

£5.50

£6.20

£8.90

£24.95

Packed with refreshing fresh fruit flavours, citrus lemon,
ripe green apple and pear characteristics.

CÔTÉ MAS BLANC, LANGUEDOC, FRANCE
A fruit packed palate with peach, white pear and blossom,
refreshing acidity and delightful tropical fruit finish.

SOAVE, TORRE DEI VESCOVI, VICENZA, ITALY
Plenty of zesty refreshing acidity balanced with stone fruit,
citrus tones and a touch of minerality.

RIOJA TINTO, PUERTA VIEJA, CENICERO, SPAIN
Layers of ripe blackcurrant fruit with delicious liquorice
and vanilla notes.

MERLOT, TORRE DEI VESCOVI, VICENZA, ITALY
Delicious velvety Merlot with spiced berry aromas
and fruit packed palate.

AGLIANICO ROCCO DEL DRAGONE, CAMPANIA, ITALY
Full bodied amazingly smooth and elegant.
Packed full of black cherry, blackcurrant and spiced flavours.

PINOT GRIGIO BLUSH (ROSÉ), BELFIORE, VENETO, ITALY
Fresh summer fruit flavours with refreshing acidity and balance.

WHITE
CHARDONNAY, JARDIN DES CHARMES, COTEAUX DE BEZIERS, FRANCE			

£28.95

Well balanced crisp fruit and fresh clean citrus flavours.

VONDELING, PETIT BLANC, PAARL, SOUTH AFRICA				

£29.95

A delightful blend of Chardonnay, Chenin Blanc and Viognier.
Crisp fresh apple, tropical melon and peach flavours with a long smooth finish.

RIOJA BLANCO, MONTE REAL, CENICERO, SPAIN				

£29.95

Barrel fermented and flavour packed, with hints of toasted pineapple and a smoky vanilla finish.

SAUVIGNON BLANC, LA FORGE, LANGUEDOC, FRANCE				

£32.95

Rich with citrus flavour elegant tropical fruit and zesty finish.

ROUSSANE, LA BASTIDE ST DOMINIQUE, RHONE, FRANCE				

£32.95

Delightful layers of white pear and citrus with underlying mineral depth.

GAVI, ANTARIO, PIEDMONTE, ITALY				

£34.95

Packed full of delicious zesty citrus character with a savoury almond finish.

ALBARINO, VEIGA NAUM, RIAS BAIXAS, SPAIN				

£36.95

Fresh fruit driven peach and floral notes with refreshing acidity.

POUILLY FUME, DOMINIQUE PABIOT, LOIRE, FRANCE				

£49.95

Balanced gooseberry, lime and honey flavours with a hint of smoke on the finish.

CHABLIS DOMAINE TREMBLAY, BURGUNDY, FRANCE				

£56.00

Delicious aromas of citrus fruit, ripe green apple flavours and a distinct mineral finish.

SANCERRE, CHÂTEAU DE SANCERRE, LOIRE, FRANCE				

£56.00

Classic restrained Sauvignon Blanc with subtle fruit character and delightful fresh finish.

CHATEAUNEUF DU PAPE BLANC, LA BASTIDE ST DOMINIQUE, RHONE, FRANCE		

£75.00

Pure aromatic expression showing beautiful flavours of Poire William, apricot stone fruit, honey and aniseed.

MEURSAULT, LES MEURGERS, DOMAINE MAZILLY, BURGUNDY, FRANCE			
Rich, luxurious Chardonnay, ripe fruit flavour with distinct flinty notes, toasty finish.

£99.00

RED
PINOT NERO, TORRE DEI VESCOVI, VINCENZA, ITALY				

£28.95

Lighter style red with flavours of violets, red berries and cherry.

SALICE SALENTINO, TRULLI, PUGLIA, ITALY				

£29.95

Red berries, fresh herbs and dried fruit abound in this full bodied bold wine.

BARDOLINO, TORRE DEI VESCOVI, VICENZA, ITALY 				

£31.95

Bright cherry red with black cherry, plum fruit and spiced clove flavours.

BARBERA SUPERIORE, VOLPI, PIEMONTE, ITALY				

£32.95

An elegant soft wine with black cherry and dried fruit characteristics.

CABERNET SAUVIGNON, LA FORGE, LANGUEDOC, FRANCE				

£32.95

Delicious ripe black fruits, eucalyptus, liquorice and vanilla flavours.

PRIMITIVO, APPASSIMENTO, LUCALE, PUGLIA, ITALY				

£34.95

Full bodied with raspberry, redcurrant and cherry fruit layered with a spiced oak finish.

VALPOLICELLA RIPASSO, VILLALTA, VENETO, ITALY				

£36.95

Packed full of flavour, redcurrant, raspberry and cherry fruit flavour, balanced with a spiced oak finish.

CARMENERE FIRST EDITION, VALLE SECRETO, CACHAPOAL, CHILE			

£39.95

Elegant full flavoured red, full of new world fruit flavour with the depth and minerality of an old world classic.

MONTE REAL TINTO RESERVA, RIOJA, SPAIN				

£39.95

Blackcurrant and strawberry fruit with plenty of liquorice, vanilla and spiced notes.

CHATEAUNEUF DU PAPE, LA BASTIDE ST DOMINIQUE, RHONE, FRANCE			

£86.95

Complex but subtle flavours of blackcurrant, plum, roasted coffee and cinnamon finished with spicy liquorice.

AMARONE DELLA VALPOLICELLA CLASSICO, VENETO, ITALY				

£115.00

Vinified from dried grapes giving the wine great concentration and richness. Dark cherry, chocolate, fig and dried
fruit with a delicious persistent finish.

BAROLO, PIO CESARE, PIEDMONT, ITALY				
Distinct quality wine showing layers of ripe cherry, rose petal, black pepper, clove, tobacco and leather.

£135.00

ROSÉ
VONDELING ROSÉ, PAARL, SOUTH AFRICA				

£34.95

Delicious light fresh flavours of grapefruit and ripe red berries.

BY-OTT, DOMAINES OTT, PROVENCE, FRANCE 				

£69.00

An elegant expression of fresh fruit vivaciousness and richness.
Distinct peach and nectarine flavours with a subtle long finish.

CHAMPAGNE & SPARKLING WINE

125ml

Bottle

PROSECCO DRUSIAN VALDOBBIADENE SUPERIORE, VENETO, ITALY		

£8.50

£32.95

£9.95

£59.95

Superior quality and flavour, a stunning example of top quality DOCG Prosecco.

CLAUDE BARON SAPHIR BRUT, CHAMPAGNE			
Great Champagne, plenty of zesty citrus fruit complemented with delicious biscuit finish.

LOUIS ROEDERER BRUT PREMIER, CHAMPAGNE 				

£80.00

The Brut Premier offers the perfect balance of finesse and forcefulness.

LAURENT PERRIER CUVÉE ROSÉ BRUT, CHAMPAGNE				

£99.00

The preferred choice for the discerning rose Champagne fan.

CUVÉE DOM PÉRIGNON, CHAMPAGNE				

£300.00

Allegedly responsible for the creation of the first ever Champagne!

LOUIS ROEDERER CRISTAL BRUT, CHAMPAGNE				
Cristal commissioned by the Tsars of Russia, enjoyed by the connoisseur.

£350.00

CONNOISSEURS SELECTION*
BRUNELLO DI MONTALCINO TENUTA DI CASTELGIOCONDO 2012

£125.00

Part of the Frescobaldi Empire, this Estate is found in the South-West of Montalcino at an altitude
of 300-400m were the well-drained soil & S-W exposure creates wines of with finesse, poise & great longevity.

VEGA SICILIA VALBUENA RIBERA DEL DUERO 2012

£295.00

This legendary Bodega predates its DOC by over a century! Admittedly not cheap… until you compare it
with top Claret, & this is very much at that level. Amazingly rich & complex with significant aging potential.

VALDUERO RIBERA DEL DUERO 6 AÑOS RESERVA PREMIUM 2010

£139.00

100% Tinto Fino from old vines that spent 36 months maturing in a mix of 4 different types of oak followed
by a further 36 in bottle before release. This is a beautifully evolved red with notes of coffee & cedar.

MONTE REAL RIOJA TINTO GRAN RESERVA 1998

£165.00

The ‘98 Gran Reserva was the first to be 100% Tempranillo from the 40-year-old vines in El Monte vineyard.
After 40 months in barrel the wine was bottled in 2003, so decanting might be worth considering

CHÂTEAU BATAILLEY PAUILLAC 5’ÈME CRU CLASSÉ 2012

£149.00

This property consistently punches above its weight with classic cedary cassis Pauillac character; Batailley
was the larger (33ha) Estate in 1942 when the Borie brothers split the property to create Ch. Haut-Batailley

CHÂTEAU TALBOT SAINT-JULIEN 4’ÈME CRU CLASSÉ 2009

£195.00

Talbot is one of the most consistent of the Cru Classé & has always enjoyed a strong following in the UK.
2009 was an excellent vintage & this seriously complex but lush red is already extremely approachable.

BEAUNE 1’ER CRU CLOS DES FÈVES MONOPOLE DOMAINE CHANSON

£149.00

This 3.8ha mid-slope vineyard is owned in its entirety by Chanson. It is one of the more northerly of the
Beaune 1’er Crus & produces reds of depth & profundity with rich aromatic intensity & a savoury edge.

CHASSAGNE-MONTRACHET 1’ER CRU MORGEOT CAPUANO-FERRERI

£125.00

This Propriétaire-Récoltant has produced high-quality Burgundies for over 50 years. They have a mere 8ha
spread across 6 villages with this 1’er Cru their top white. A rich & toasty style with butter & hazelnut aromas.

BEAUNE BLANC 1’ER CRU CLOS DES MOUCHES JOSEPH DROUHIN

£250.00

Although les Mouches is not Grand Cru (there are none within the Côtes de Beaune AOC) it is still the
flagship of the Drouhin Empire and is certainly of Grand Cru quality.
*On pre-order – full payment required.

Please note that although all care has been taken to ensure the quality of these items. Purchases of vintage wine are entirely at the onus of the consumer.

DESSERT WINE

125ml Glass

RICIOTO DI SOAVE

375ml bottle

£6.95

£19.95

PORT

per 50ml

BRANDY & COGNAC

per 25ml

COURVOISIER

£3.50

MARTELL

£3.50

REMY MARTIN VSOP

£4.25

RAMOS PINTO COLLECTOR

£4.95

HENNESSY XO

£9.95

RAMOS PINTO 10 YEAR OLD TAWNY

£8.95

JANNEAU ARMAGNAC

£9.95

RAMOS PINTO 20 YEAR OLD TAWNY

£15.00

WHISKY & BOURBON

per 25ml

HENNESSY PARADIS IMPERIAL

£85.00

COFFEE & TEA

CANADIAN CLUB WHISKY

£3.25

AMERICANO

£2.50

JACK DANIEL’S WHISKEY

£3.50

ESPRESSO

£2.00

JIM BEAM BOURBON

£3.50

DOUBLE ESPRESSO

£3.00

JAMESON IRISH WHISKEY

£3.50

EXTRA SHOT

£1.00

JOHNNIE WALKER BLACK LABEL

£3.95

ESPRESSO MACCHIATO

£2.20

JOHNNIE WALKER RED LABEL

£3.95

DOUBLE MACCHIATO

£4.40

JURA, ISLE OF JURA 10 YEAR MALT WHISKY

£3.95

CAPPUCCINO

£3.00

GLENFIDDICH MALT WHISKY

£3.95

SMALL CAPPUCCINO

£2.50

GLENMORANGIE 10 YEAR MALT WHISKY

£4.50

LATTÉ

£2.50

HIGHLAND PARK 12 YEAR OLD MALT WHISKY

£4.50

HOT CHOCOLATE

£3.00

BUSHMILLS SINGLE MALT IRISH WHISKEY

£4.50

HOT CHOCOLATE WITH CREAM

£3.50

DALWHINNIE 15 YEAR OLD MALT WHISKY

£4.75

CAFFÉ MOCHA

£3.50

TALISKER 10 YEAR MALT WHISKY

£4.75

LIQUEUR COFFEE OF YOUR CHOICE

£5.95

LAGAVULIN MALT WHISKY

£5.75

ENGLISH BREAKFAST TEA

£2.00

MONKEY SHOULDER

£4.50

SPECIALITY TEAS

£2.50

CHIVAS REGAL

£5.75

. 7 DICCONSON TERRACE LYTHAM .

01253 797420 info@spagolytham.uk www.spagolytham.uk

