
Stuzzichinni 

Ideal to share

Cestino di pane..........£2.25 (V)

Basket of warm, baked ciabattina and traditional  
focaccia bread, served with extra virgin olive oil to dip.

Olive marinate..........£1.95 (V)

Marinated green and black olives with garlic  
and sweet peppers.

Pizzetta pesto e pomodorini..........£2.95

A basket of warm, stone baked pizza bread with pesto,  
rosemary and sun blushed tomatoes.

Antipasti
 
Zuppa del giorno..........£3.95

Soup of the day served with warm baked bread.

Bruschetta al pomodoro..........£3.85

Toasted focaccia bread, garlic vine tomatoes, 
with buffalo mozzarella, red onion and fresh basil.

Funghi al forno..........£4.50(V)

Baked field mushrooms stuffed with forest mushrooms,  
gorgonzola sauce and glazed with aged parmesan.

Grambroni piccanti..........£5.45

Prawns in a spicy seafood sauce with warmed    
ciabatta bread.

Crostini al caprino..........£3.95

Grilled goat’s cheese served on toasted ciabatta with  
roasted peppers, cherry tomatoes and rocket salad.

Garlic ciabattina.....£2.95 with cheese.....£3.25

Ciabatta bread smothered with garlic butter.

La terrina all’ italiana.....£4.95

Smooth liver pâté, fruit chutney.

Pasta
 
Fusilli salmone e asparagi..........£9.95

Fusilli in a creamy white wine reduction with Scottish smoked salmon,  
char grilled asparagus and fresh lemon.

Penne con Pollo e Gorgonzola..........£8.95

Penne pasta coated in a gorgonzola cream with succulent  
slices of chicken breast, with baby spinach and aged parmesan.

Spaghetti bolognese..........£7.50

A rich beef ragout, with juicy tomatoes and fresh Italian herbs.

Penne arrabiata..........£7.25(V)

Penne pasta in a hot and spicy tomato sauce tossed  
with fresh parsley, garlic and chillies.

Spaghetti carbonara..........£7.50

Creamy sauce made from sautéed Italian pancetta,  
smoked bacon and finished with an egg and aged parmesan.

Pollo & timo ravioli..........£9.95(N)

Small flavoursome pasta parcels filled with chicken and thyme,  
coated with a creamy spinach and parmesan sauce,  
topped with toasted pine nuts.

Patate fritte..........£1.95

Fries.

Al Forno 

Traditional Italian pasta specialities baked in the oven

Crepelle con crema di funghi..........£7.75(V)

Thin pancakes filled with mushrooms and ricotta cheese baked  
in a creamy cheese and tomato sauce, glazed with mozzarella  
and parmesan cheese.

Lasagna..........£7.95

Layers of egg filled pasta with a rich beef ragout, creamy  
béchamel and glazed with mozzarella and parmesan cheese.

Insalata
 
Cesare con polo.....£7.95 without chicken.....£6.45 (V)

Classic caesar salad with tea smoked  
chicken breast on cos lettuce, caesar dressing,  
anchovies parmesan and garlic croutons.

Insalata tricolore..........£7.75 (V)

Buffalo mozzarella, plum tomatoes and ripe avocado  
with sliced red onions and rocket and basil oil.

Pizzeria
 
Pollo piccante..........£8.95

Roasted chicken, jalapenos,  
roasted peppers and red onion.

Margherita..........£7.95 (V)

Tomato, mozzarella and fresh basil.

Americano piccante..........£8.50

Pepperoni sausage, jalapenos,  
roasted peppers and red onion.

Reggiana..........£8.95

Parma ham, grana padano, baby spinach,  
black olives topped with a lightly cooked egg.

Funghi..........£8.25 (V)

A trio of mushrooms topped with mozzarella.

Quattro stagioni..........£8.50

Pepperoni, roast ham, mushrooms and artichokes.

DAILY SPECIALS ALSO AVAILABLE 

www.MacdonaldHotels.co.uk/Aviemore

P I Z Z A  &  P A S T A

G I O V A N N I ’ S  F A M I LY  I T A L I A N  R E S T A U R A N T



Dolci
 
Torto del giorno..........£4.95

Tart of the day served with ice cream.

Tiramisu classico..........£4.95

Classic tiramisu served with coffee ice cream.

Coppa classic..........£4.95

Three scoops of ice cream, chantilly cream and 
morrello cherries.

Cheesecake alla vaniglia e amaretto..........£4.95

Creamy vanilla cheesecake with raspberry coulis.

GM statement - To the best of our knowledge all our  
products are free of genetically modified ingredients.

Food allergies - Some of our menu items contain nuts  
and there is a small risk that traces of these may be found 
in other products served. Please ask your waiter or waitress.

ALL PRICES ARE INCLUSIVE OF VAT AT THE STANDARD RATE.

ALL QUALITY & TABLES WINES HAVE AN ALCOHOLIC  
CONTENT OF BETWEEN 7 & 15%

www.MacdonaldHotels.co.uk/Aviemore

D E S S E R T S  &  D R I N K S

White Wines
Frascati Superiore, DOC, Rione, Botter Italy 2005..........£16.95

Pinot Grigio, Marchesini, Italy 2007..........£17.95

Pinot Bianco, Veneto, Botter Italy 2007..........£19.95

Red Wines
Tor Del Colle, Riserva, Rosso Molise..........£16.95

Merlot Refosco Atlana di Vico, Italy 2007..........£17.45

Montepulciano d`Abruzzo, DOC, La Botte Botter  
Italy 2006..........£18.95

Chianti Classico D.O.C.G San Leonino Italy 2004..........£26.50

Rose Wine
Pinot Grigio Blush Ca`Lunghetta Veneto, IGT, Botter,  
Italy 2006..........£17.95

Sparkling Wines
Cava Brut, Vallformosa, Penedes..........£21.50 
Clear straw colour with greenish shade.  
A jubilant and lively fizz with gentle aroma of apricots and grapes.

Pinot Grigio Rose, San Orsola NV..........£22.95

Beers & Ciders
Carling pint..........£3.15 

Old Speckled Hen Bottle 330ml..........£3.40 

Peroni 330ml..........£2.80 

Budwieser 330ml..........£3.40 

Becks 275ml..........£3.40 

Magners 330ml..........£3.40 

Smirnoff Ice 275ml..........£3.65 

Bacardi Breezer 275ml..........£3.65 

Soft Drinks
Red Bull 275ml..........£2.70 

J2O 275ml..........£2.60 

Orange/Pineapple/ Tomato Juice 200ml..........£2.05 

Orange/Lime/Blackcurrant Cordial 50ml..........£0.80 

Citrus Blast 250ml..........£1.25 

Berry Blast 250ml..........£1.25 

Sprite 330ml..........£2.35 

Fanta 330ml..........£2.35 

Coke 330ml..........£2.35 

Diet Coke 330ml..........£2.35 

Appletizer 275ml..........£2.35
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