
Marinated Olives  4.00
Marinated Kalamata olives.

Bread Basket 4.50
Served with extra virgin olive oil and balsamic glaze.

Tomato and Pesto Bruschetta 6.00
Homemade pesto, cherry tomatoes and basil on fresh toasted bread.

Carciofo alla Giudia  6.90
Whole roasted artichoke seasoned with lemon, salt and pepper.

Starters

Bianca  7.00
Extra virgin olive oil, salt and rosemary.

Garlic    7.50
Garlic, butter and parsley.

Rossa  7.50
Tomato sauce, extra virgin olive oil and oregano.
 
Marinara  7.90
Tomato sauce, garlic and oregano.

Piccante 7.90
Tomato sauce, chilli and extra virgin olive oil.

Focacce (12”)

Spaghetti  alla Carbonara  14.40
Spaghetti in a traditional creamy Carbonara sauce with homemade soya bacon, 
served with parmesan.

Spaghetti all’Amatriciana   14.40
Spaghetti in a slow cooked tomato, onion, soya bacon and basil sauce, served with 
parmesan.

Penne all’Arrabbiata 13.40
Penne in a slow cooked spicy tomato, olive, caper and basil sauce, served with par-
mesan.
 
Penne al Pesto  12.40
Penne coated in homemade cheesy pesto and cherry tomatoes.

Penne Broccoli, Porcini e Salsiccia 14.40
Penne in a creamy broccoli, porcini mushroom and sausage (smoked soya) sauce, 
served with truffle oil and parmesan.

Spaghetti Aglio Olio e Peperoncino 11.40
Spaghetti cooked in extra virgin olive oil, chilli, garlic and parmesan 
creating a fresh and spicy dish.
 
Penne alla Vodka    14.40
Penne with smoked soya bacon, tomato, cream and vodka, topped with parsley and 
parmesan.

Pasta (Most pasta can be made without nuts)

Margherita  10.50
Tomato sauce, mozzarella and basil.

Funghi  11.00
Tomato sauce, mushrooms and mozzarella.

Capricciosa  14.90
Tomato sauce, olives, mushrooms, capers, ham, egg, 
artichokes and mozzarella.

Ortolana   14.50
Tomato sauce, courgettes, aubergines, roasted peppers, 
mushrooms and mozzarella.

Amatriciana Romana  13.90
Tomato sauce, red onions, soya bacon, almond pecorino, 
black pepper, basil and mozzarella.

Quattro Stagioni  14.90
Tomato sauce, mushrooms, artichokes, ham, chicken and mozzarella.

Parmigiana  14.90
Tomato sauce, roasted aubergines, mozzarella, parmesan and fresh basil.

Norma    14.90
Tomato sauce, roasted aubergines, mozzarella, homemade ricotta cheese and fresh 
basil.

Pizza 12’’ 

Campagnola  15.90
Red onions, courgettes, aubergines, egg, oregano, peppers, 
chicken and mozzarella.

Pizza dello chef  14.90
Pesto base, chicken, mushrooms, sweetcorn, 
cherry tomatoes and mozzarella.

Quattro Formaggi   13.90
Parmesan, blue cheese, ricotta and mozzarella, 
topped with parsley.

Patate    12.90
Potato slices, rosemary and mozzarella.

Pesto e Patate     13.90
Pesto base, potatoes slices, mozzarella and basil.

Zucchine e Prosciutto  13.90
Cream base, courgettes, ham, cherry tomatoes and mozzarella.

White Pizza 

Parmigiana di Melanzane  10.90
Layers of aubergine, parmesan and slow cooked tomato sauce, 
finished with fresh basil.

Main Courses

Suppli Romani 5.00
Rice cooked in bolognese sauce, filled with mozzarella, 
coated with bread crumbs and deep fried, served with homemade mayo. 
A classic Roman bite!

Spicy Suppli Romani 5.00
Rice cooked in bolognese sauce, filled with mozzarella, fresh chilli and 
sundried tomatoes, coated with bread crumbs and deep fried, 
served with homemade spicy mayo.

Patatine Fritte  4.90
Hand cut chips served with mayo.

Patatine Fritte Tartufate   5.50
Hand cut chips seasoned with salt, pepper and truffle oil.

Fried Sides

Ricotta alla Caprese  5.90
Homemade ricotta, fresh vine tomatoes, basil and balsamic glaze. 

Zucchina Grigliata  4.90
Whole grilled courgette in oil, chilli and garlic. 

Roast Potatoes  4.90
Seasoned with rosemary and salt.

Insalata di Cipolle Rosse, Basilico e Pomodori  4.90
Red onions, basil and cherry tomato salad.

Fresh Sides

Every care is taken to avoid any cross contamination. We do however work in a 
kitchen which processes allergenic ingredients & does not have 

an allergen free zone.

NGCI FOOD MENU

Allergens Chart:

Soy Gluten Nuts Sulphur   
Dioxide

Mustard 

WE USE ONLY VEGAN INGREDIENTS 
Have a taste of Rome in the heart of Edinburgh

NOT GLUTEN CONTAINING INGREDIENTS 


