
R A F F A E L L O
W e l c o m i n g  M I M O S A  C o c k t a i l  ( P r o s e c c o  D O G C  a n d  o r a n g e  j u i c e )

STARTERS
Bruschetta Deluxe (V)
Freshly toasted Italian bread topped with fresh mozzarella and sliced pachino tomatoes, 
sprinkled with fresh basil.

Calamari fritti
Light, crisp tender squid rings, coated in a fragile butter resting on a bed warm chick peas puree’

Carpacccio di bresaola (GF) 
Thin sliced air -dried beef loin served with a julienne of rocket , parmesan shaving dressed 
with a lemon juice and extra virgin olive oil.

Caprino Grigliato (V)             
Warm goat’s cheese wrapped in radicchio leaves served with perfectly grilled Mediterranean 
vegetables and drizzled with a reduction of sticky Balsamic. 

Zuppa del Giorno
Please ask your waiter for our chef’s special soup of the day

MAIN COURSES
Gnocchi Mare e Monti                                              
Fresh potatoes dumpling tossed with garlic sause with brandy flavoured King Prawns, 
blended wild mushroom (black truffles),chopped rocket and a splash of  truffle oil.

Tagliolini alla Norma (V)                                         
Thin long fresh egg-pasta ribbon in a lightly spiked chilli tomato sauce with olive oil, basil, 
aubergine topped with fresh locally made ricotta and smoked ricotta cheese shavings.

Casarecci con Broccoli e Pollo (GF)                       
This unusual twisted pasta is mingled chicken breast in a creamy broccoli sauce. Fabulous 
with fresh grated parmesan.

Pesce spada in crosta di Basilico                                                       
Fresh steak of swordfish, breadcrumbs, erbs and basil pesto crusted; pan-seared and resting 
over a bed of sauté’ fresh baby spinach leaves with capers and peanuts.

Tagliata di manzo aromatica (GF)
Grilled scotch sirloin steak, sliced over rocket leaves, shaved Parmiggiano Reggiano cheese, 
drizzled with a touch of cream of balsamic vinegar.

Arista di Maiale all’Arancia                                                                
Grilled Pork Chop dressed with a marsala wine orange sauce, sliced oranges, potatoes béchamel cake.

Pizza Braccio di ferro (GF)
Splashes of  sauce, mozzarella, Spinach, honey roasted ham, ricotta cheese, parmesan shavings. 

Pizza Genovese (GF)
Mozzarella,cherry tomatoes, olives, baby prawns, basil pesto, pecorino shavings  

Pizza Cinque Formaggi (GF)
Tomato sauce, mozzarella, gorgonzola, pecorino, taleggio, emmental cheese. 

Your own pizza with choice of two toppings (GF)

DESSERT
INDULGE YOURSELF WITH ONE OF OURS SPECIALLY SELECTED DESSERTS

(V) = Vegetarian
(Gf) = Gluten Free Available
Please note that some of our dishes contain traces of nuts



VITTORIA ON THE WALK - RESTAURANT
113 Brunswick Street - EH7 5HR

t: 0044 (0) 131 556 6171

VITTORIA ON THE BRIDGE - RESTAURANT
19 George IV Bridge - EH1 1EN

t: 0044 (0) 131 225 1740

LA FAVORITA - PIZZERIA - RESTAURANT
325-331 Leith Walk - EH6 8SA

t: 0044 (0) 131 554 2430

LA FAVORITA - HOME DELIVERY SERVICE
325-331 Leith Walk - EH6 8SA

t: 0044 (0) 0131 555 5564

TASTE OF ITALY - CAFFE AND TAKE AWAY
9 Baxters Place - EH1 3AH

T:  0044 (0) 131 557 9998

DIVINO ENOTECA  - WINE BAR - RESTAURANT 
5 Merchant Street - EH1 2QD

t: 0044 (0) 131 225 1770




