
ALFREDOS
CONWY



Cicchetti
small flavourful dishes, offering a bitesized
taste of Italian flavours - perfect to start!

Olives   (gf) 6

Focaccia   5

Garlic Bread Small (v) 5 | Large 9

Garlic Bread with Cheese (v) Small 6 | Large 11

Sun-dried Tomato Arancini  8.5

sundried tomato & moxxarella arancini

Tomato Bruschetta  8

toasted ciabatta topped with pesto & tomato

salsa

Mushroom Bruschetta  11

toasted ciabatta with garlic mushrooms

Caprese Salad  (gf) 10

buffalo mozzarella, tomatoes, basil

add parma ham 2.5

Peach & Parma Ham  (gf)  10

preserved peach, mozarella, parma ham

Soup of the Day  (gfo) 7.5

served with focaccia

Garlic Prawns  (gfo) 12

garlic prawns with chilli and garlic 

Salmon Ravioli  10

Raviolo filled with smoked salmon & ricotta,

tomato sauce 

Antipasti Sharing Platter  25

A selection of our favourite starters - tomato

bruschetta, garlic prawns, arancini, olives and

focaccia 

CICCHETTI

Pornstar Martini 11

Vanilla Vodka, Passoa, Pineapple

Juice, Passionfruit

Frangelico Espresso Martini 11

Vodka, Frangelico, Tia Maria,

Espresso

Aperol Spritz  11

aperol, soda, prosecco & orange

Negroni 12 

campari, gin & orange  

Garibaldi  11

orange juice, campari & prosecco

Summer in Sicily  11

Vodka, strawberry syrup, chambord

and cranberry  

Lemon Drop   11 

vodka, cointreu & fresh lemon

Luca Del Sol 12

Peach Puree, Welsh Gin, Lime Juice,

Pineapple Juice, Orange Juice

Italian Breeze 11

Amaretto, Rum, Cranberry Juice,

Pineapple Juice

Picante 11

Tequila Gold, Chile, Agave, Fresh

Lime

Long Island Iced Tea 13

Tequila, Vodka, Gin, Triple Sec, Rum,

Lemon Juice, Coke

COCKTAILS



D I N E  F O R  £ 2 5
two courses £25 |  three courses £29.95

Soup of the Day (vg/gf available)

homemade soup of the day with focaccia

Tomato Bruschetta (v)

traditional toast topped with seasoned tomatoes

Garlic Prawns 

garlic king prawns with chilli on toasted bread

S T A R T E R S

Pollo parmigiana 

breaded chicken breast, mozzarella, parmesan, pomodoro sauce & potato

pureé

Roasted Seabass 

roasted Seabass, pea and lemon risotto, sun dried tomato pesto 

Cannelloni riccota e spinaci 1

Spinach and ricotta filled pasta baked with tomato sauce & mozzarella 

Pasta of the Day 

ask a member of our team for today’s pasta dish 

M A I N S

Tiramisu

classic Italian ‘pick me up’

Panna Cotta (gf available)

made daily - ask our staff for today’s flavour 

Ice Cream (vg/gf  available)

P U D D I N G garlic bread   5  | garlic bread with

cheese   6

fries | sautéed potatoes   5

mixed salad  8

A D D  A  L I T T L E  E X T R A

served until  6:30pm



Rigatoni Genovese  14

rigatoni, sun-dried tomato pesto & cherry

tomatoes

Spaghetti con salmone affumicato 16

Smoked salmon, capers, tomato in a

white wine sauce 

Cannelloni riccota e spinaci 16

Spinach and ricotta filled pasta baked

with tomato sauce & mozarella 

Mushroom Risotto  (gf/v) 15

Welsh & Italian wild mushrooms,

parmesan & truffle oil

Seafood Risotto (gf)  18.5

local seafood risotto with a crab salad 

Blue Cheese Gnocchi (v) 15

blue cheese sauce with mushroom &

spinach 

Gnocchi Nduja  15.5

gnocchi with nduja and mushrooms in a

white wine sauce baked 

add chicken 3 | add prawns 5

to any pasta

pasta available as starters on

request  gluten free option

available 

Lasagne  16

welsh beef mince, rich tomato

sauce, layered with pasta, béchamel

and parmesan

Rigatoni Arrabbiata  (vg) 12.5

a tomato, chilli sauce

Tagliatelle Bolognese  14.5

beef mince ragú

Spaghetti Carbonara  14.5

egg yolk, parmesan and pancetta

Tagliatelle Alfredo  15.5 

chicken, with butter cream &

parmesan

Rigatoni Funghi  13.5

mushrooms, pancetta, tomato  in a

garlic and white wine sauce

P A S T A

P I Z Z A S

Alfredo 14

tomato base, mozzarella, parma ham,

mushroom & parmesan 

Nduja & ricotta 

tomato base, nduja, ricotta,

mushrooms & mozzarella 

Salmon affumicato  14

tomato base, smoked salmon, onions,

capers & ricotta 

Quattro Formaggi  (v)  14

mozzarella, parmesan, gorgonzola and

goat’s cheese

Picante  16

pepperoni , salami, niduja , olives and

chillies

Verdura Estiva 14 

tomato base, courgette, peppers, red

onion & mozzarella 

Casa Calzone  18

pepperoni, chicken, parma ham,

tomato & mozzarella - served with

salad

Extra toppings available 1.5

Margherita  (v)  11

tomato base, mozzarella & basil 

Pepperoni   14

tomato base, mozzarella & pepperoni

Carbonara 16

mozzarella base, pancetta, parmesan,

egg yolk & black pepper 

P a y  D a y  P a s t a  
get any pasta or

pizza for £10 on

the last Thursday

of the month 

Garlic Bread

pizza with garlic butter 

Small 5 | Large 9

Garlic Bread with Cheese 

pizza with garlic butter & mozzarella

Small 6 | Large 11 

Garlic Bread with Tomato 

pizza with garlic butter & tomato

Small 6 | Large 11  



S I D E S  
Chunky Chips  4.5

thick cut chips 

Roasted Baby Potatoes  5

in garlic butter & rosemary 

Truffle Fries  7

french fries with truffle and

parmesan

Seasonal Vegetables  5

seasonal vegetables in butter 

Roasted Garlic Mash 5 

mashed potatoes infused with fresh

garlic 

Rocket Salad  9

rocket, pine nut, cherry tomatoes &

parmesan 

Mixed Salad  8

lettuce, red onion, tomato &

peppers

Garlic Bread 

Small 5 | Large 9

pizza with garlic butter 

Garlic Bread with Cheese 

Small 6 | Large 11

pizza with garlic butter & mozzarella 

Garlic Bread with Tomato 

Small 6 | Large 11 

pizza with garlic butter & tomato

M A I N S
Spigola al forno  (gf)  20

roast seabass, pea & lemon risotto,

sun-dried tomato pesto

Pollo alla Pamigiana  20

breaded chicken breast, mozarella,

parmesan, pomodoro sauce &

potato pureé

Ossobuco di manzo  24

braised beef shin, potato pureé,

roast carrots & red wine jus 

Pancia di maiale   (gf)  24

pork belly, roast baby potatoes,

smoked apple, tender-stem broccoli

& a cider reduction 

Lasagne   16

welsh beef mince, rich tomato

sauce, layered with pasta, béchamel

and parmesan

Casa Calzone   18

pepperoni, chicken, parma ham,

tomato & mozzarella - served with

salad

Pancia di maiale (gf) 24

pork belly, roast baby potatoes,

smoked apple, tender-stem broccoli

& a cider reduction 

Tiramisu 8

classic Italian ‘pick me up’ 

S I G N A T U R E

D I S H E S

Filetto a Gambiri (gf) 39

fillet steak served with garlic chilli

prawns 

Fillet steak 8oz (gf) 34

locally sourced fillet steak, confit

tomatoes, mushrooms & a choice of

sauce 

Sirloin steak 8oz (gf) 30

locally sourced sirloin steak, confit

tomatoes, mushrooms & a choice of

sauce 

Sauces

peppercorn | beef fat & red wine |

sun-dried tomato pesto | mushroom

S T E A K S



Coffee   3.5
americano 
cappuccino
latte
espresso
flat white
macchiato
cortado
Tea  3
english breakfast
speciality teas
Hot Chocolate  4.5
classic italian hot chocolate

S W E E T  T R E A T S

Tiramisu  8

classic Italian ‘pick me up’ 

Baked Cheesecake   8

baked lemon & ricotta cheesecake 

Dark Chocolate Torte 8

dark chocolate and amaretto torte,

with cherry ice cream served warm

Brown Sugar Pannacotta   (gf)  8

Brown sugar pannacotta,balsamic

strawberries & amaretti biscuits

Affogato  (gfo)   6

vanilla ice cream served with a shot of

espresso 

add liqueur of choice 4.95

Selection of Local Ice Cream  (gf)   6

ask our team for today’s flavours 

H O T  D R I N K SL I Q U E U R  C O F F E E S  

Irish Coffee   12
coffee, whisky, cream 

Golden Irish Coffee   12
coffee, whisky, caramel, cream 

Grand French Coffee   12
coffee, grand marnier, cream 

Seville Coffee   12
coffee & cointreu 

Friar’s Coffee   12
coffee & frangelico 

Caffe Corretto   12
coffee, grappa / brandy 

Calypso Coffee   12
coffee, tia maria  & cream 

Cafe Caribbean    12
coffee, amaretto, cream & almonds

D I G E S T I F S
all 4.95
limoncello 
tia maria 
whiskey 
brandy 
frangelico 
grappa 
vino santo 
sambuca 
 

L O C A T I O N
9-10 Lancaster Square Conwy 

LL32 8DA 

served all day

C O N T A C T  U S
tel  :  01492592381

www.alfredosital ian.co.uk

A L F R E D O S  F R I E N D S
scan the QR to sign

up to our

newsletter and stay up to

date on events & offers 
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