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EVERY DISH AT CAPRI LEEDS IS
INSPIRED BY THE VIBRANT
FLAVOURS OF ITALY AND THE
MEDITERRANEAN, CELEBRATING
FRESH INGREDIENTS, TIMELESS
RECIPES, AND MODERN
CREATIVITY.
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INFORMATION FOR FOOD ALLERGIES:

IF YOU HAVE ANY FOOD ALLERGY OR INTOLERANCE,
PLEASE INFORM YOUR S5ERVER
EVERY TIME YOU VISIT, BEFORE YOU ORDER, AS NOT ALL
INGREDIENTS CAN BE LISTED. WHILST WE TAKE EVERY CARE TO
PREVENT CROSS-CONTAMINATION,
PLEASE NOTE THAT WE CANNOT GUARANTEE
THAT YOUR DISH WILL BE FREE FROM ALLERGENIC INGREDIENTS,
AS DISHES ARE PREPARED IN AREAS WHERE THESE INGREDIENTS ARE
PRESENT. WE ARE UNABLE TO GUARANTEE THAT PRODUCTS
MANUFACTURED OFF-SITE
DO NOT CONTAIN TRACES OF A SPECIFIC INGREDIENT.
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PANE PIZZA ALL 'AGLIO

(GARLIC BREAD)

PLAIN GARLIC BREAD V@

£5.50
GARLIC BREAD WITH 7
MOZZARELLA CHEESE
£7.95
GARLIC BREAD WITH TOMATO V@
£6.95
GARLIC BREAD WITH TOMATO AND CHILLIES 7 @
£7.95
GARLIC BREAD WITH TOMATO AND \/
MOZZARELLA CHEESE

£9.50

PANE E OLIVE

(BREAD AND OLIVES)

OLIVE MISTE VZ ¥
MARINATED SICILIAN GREEN AND BLACK OLIVES
WITH LIME AND BASIL.

£5.00

CESTINO DI PANE E OLIVE MARINATE V¢
A MIXTURE OF BREADS, SERVED WITH
MARINATED OLIVES, BALSAMIC AND EXTRA
VIRGIN OLIVE OIL.

£8.95
w VEGETARIAN @ VEGAN @ CONTAIN NUTS /%/ 9 GLUTEN FREE
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ITALTAN

SAUTEED KING PRAWNS WITH FRESH CHILLI, GARLIC
BUTTER, OLIVE OIL, LEMON JUICE AND CHERRY
TOMATOES ALL FLAMED IN WHITE WINE AND SERVED
WITH HOMEMADE FOCACCIA BREAD.

FRESH MUSSELS WITH GARLIC, SHALLOTS, WHITE WINE
AND CREAM SERVED WITH HOMEMADE BREAD.

SAUTEED WILD MUSHROOMS IN GARLIC, BRANDY,
CREAM AND PARSLEY, SERVED WITH HOMEMADE
BREAD.

HOMEMADE SMOOTH CHICKEN LIVER PATE
BLENDED WITH BRANDY AND CREAM, SERVED WITH
TOASTED BREAD AND A CRANBERRY AND ORANGE

SAUCE.

DEEP FRIED CALAMARI RINGS IN A LIGHT ITALIAN
BATTER, SERVED WITH CHILLI AND TARTAR SAUCE. DEEP FRIED BREADED MOZZARELLA, SERVED
WITH TOMATO NAPOLI SAUCE.

THINLY SLICED PARMA HAM WITH BUFFALO
MOZZARELLA, ROCKET LEAVES AND SUNDRIED
TOMATOES DRIZZLED WITH BASIL OIL.

BABY PRAWNS SERVED ON THE BED OF CRISPY
LETTUCE AND HOME MADE MARIE ROSE SAUCE.

| VEGETARIAN \#) VEGAN J CONTAIN NUTS (¥ ) GLUTENFREE
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MEDITERRANEAN

YOGURT MIXED WITH CRISP CUCUMBER AND SMOKED AUBERGINE, GARLIC, TOMATO, SERVED WARM

FRESH MINT. SERVED WITH HOME MADE BREAD. WITH HOMEMADE BREAD.
FRESH YOGURT MIXED WITH WIL PERSIAN SMOKED AUBERGINES, TAHINI, PARSLEY,
SHALLOTS. LEMON, SESAME SEED SERVED WITH BREAD.

SERVED WITH HOME MADE BREAD.

/ ./// )

PERSIAN-STYLE HERB FRITTATA WITH WALNUTS
AND ARBERRIES.
SERVED WITH HOMEMADE BREAD & MAST O
MOOSIR.

7

SMOKED AUBERGINE MASHED WITH FRIED
ONIONS & MINT, WALNUTS, HERBS, AND KASHK
(FERMENTED WHEY).

€V ) VEGETARIAN ) VEGAN

GLUTEN FREE

(/) ) coNTAINNUTS
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EGG PASTA, WITH SLOW COOKED BEEF RAGU,
FRESH HERBS AND TOMATO SAUCE.

SMOKED PANCETTA, BLACK PEPPER, PECORINO
CHEESE & CREAM.

SPICY PEPPERONI, FRESH CHILLI, GARLIC AND
ONIONS, FINISHED WITH TOMATO SAUCE AND
FRESH BASIL.

MELANGE OF SEAFOOD WITH CRAYFISH, KING
PRAWNS, CRAB MEAT AND MUSSELS WITH GARLIC
& CHILLI FINISHED IN A SPECIAL CAPRI SAUCE.

CHICKEN IN A CAPRI PESTO SAUCE WITH A DASH
OF CREAM AND FINISHED WITH TOASTED PINE
KERNELS.

(CONTAINS NUTS)

CHICKEN IN A CREAMY MUSHROOM SAUCE
FINISHED WITH PARMESAN CHEESE

| VEGETARIAN \#) VEGAN

TRADITIONAL BAKED EGG PASTA LAYERS,
TOPPED WITH BOLOGNESE AND BECHAMEL
SAUCE, WITH PARMESAN AND FIOR DI LATTE

MOZZARELLA CHEESE.

RING SHAPE PASTA FILLED WITH RICOTTA AND
SPINACH IN A CREAMY TOMATO
AND BASIL SAUCE.

LOBSTER WITH CHERRY TOMATO STUFFED
RAVIOLI COMBINED WITH CAPRI SAUCE
AND FRESH BASIL.

CONTAIN NUTS GLUTEN FREE
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TOMATO BASE WITH FIOR DI LATTE MOZZARELLA
AND OREGANO.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, PEPPERONI, BASIL &
OREGANO.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, CHICKEN BREAST,
MUSHROOMS, BASIL & OREGANO.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, NDUJA SPICY SALAMI,
JALAPENO BASIL & OREGANO, TOPPED WITH ROCKET
LEAVES AND CEASER DRESSING.

TOMATO SAUCE BASE, WITH BUFFALO MOZZARELLA
CHEESE, BASIL, OREGANO, CHERRY TOMATOES,
PARMA HAM, ROCKET LEAVES AND PARMESAN

SHAVINGS.

| VEGETARIAN /) vEGAN

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, PEPPERONI, HAM, CHICKEN,
NDUJA SAUSAGE AND SPICY BEEF.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, SLICED MUSHROOMS AND
HAM.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESES TOPPED WITH PEPPERONI,
RED ONIONS, PEPPERS, FRESH CHILLI.

FOLDED PIZZA FILLED WITH FIOR DI LATTE
MOZZARELLA CHEESE, COOKED HAM, MUSHROOMS,
PEPPERONI AND SALAMI, TOPPED WITH TOMATO
SAUCE AND BASIL OIL.

TOMATO SAUCE BASE WITH MOZZARELLA CHEESE
AND MIXED GRILLED VEGETABLES, FRESH CHILLI AND
FINISHED WITH BASIL OIL.

) CONTAIN NUTS GLUTEN FREE
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ITALTAN

PAN FRIED SUPREME OF CHICKEN IN A CREAMY
WILD MUSHROOM AND WHITE WINE SAUCE,

FLAVOURED WITH HERBS.

GRILLED SUPREME OF CHICKEN MARINATED WITH
CAJUN SPICE AND SERVED WITH CHARGRILLED

MIXED PEPPERS.

PAN FRIED BREADED CHICKEN BREAST SERVED

WITH NAPOLI SAUCE.

SUPREME CHICKEN WITH FRESH CHILLI, ONION,

PEPPERS, TOMATO & PEPPERONI.

| VEGETARIAN &)

VEGAN

SEA BASS FILLETS SERVED WITH STIR FRIED VEGETABLES
IN A SWEET CHILLI SAUCE INFUSED WITH GINGER, LEMON
& CHERRY TOMATOES

BAKED SALMON FILLET WITH KING PRAWNS AND
SHALLOTS, FLAVOURED WITH PROSECCO AND SERVED IN
A CREAMY SAFFRON SAUCE. FINISHED WITH TOASTED
PISTACHIOS.

MONKFISH TAIL MARINATED IN MADRAS SPICES, PAN
FRIED AND SERVED WITH MILD LEMON SHALLOTS,
CREAM SAUCE AND RICE.

J CONTAIN NUTS t ¥ J GLUTENFREE
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ITALTAN

GRILLED SIRLOIN STEAK SERVED WITH GRILLED
TOMATO AND PORTOBELLO MUSHROOMS.

GRILLED RIBEYE STEAK ON THE BONE SERVED
WITH GRILLED TOMATO AND PORTOBELLO
MUSHROOMS.

&

GRILLED FILLET STEAK SERVED WITH GRILLED
TOMATO AND PORTOBELLO MUSHROOMS.

GRILLED T-BONE STEAK SERVED WITH GRILLED
TOMATO AND PORTOBELLO MUSHROOMS.

PEPPERCORN SAUCE £5.00
GARLIC BUTTER £5.00
DIANE SAUCE £5.00
BLUE CHEESE SAUCE £5.00
BEARNAISE SAUCE £5.00
BAROLO & MUSHROOMS SAUCE £5.00

V) VEGETARIAN &) VEGAN (/) contaNNUTS (¥ ) GLUTENFREE
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MEDITERRANEAN

TWO SKEWERS OF MINCED LAMB GRILLED TO
PERFECTION.

A SKEWER OF FILLET CHICKEN MARINATED IN
YOGURT, SAFFRON, ONION AND FRESHLY LEMON
JUICE.

A SKEWER OF FILLET CHICKEN MARINATED IN
YOGURT, PIRI PIRI SAUCE, SAFFRON, ONION AND
FRESHLY LEMON JUICE.

MINCED LAMB KEBAB IN THE PAN WITH TOMATOES.

JUICY LAMB FILLET CHUNKS GROILLED OVER
FLAME.

€ V') VEGETARIAN ) VEGAN

A SKEWER OF MINCED LAMB AND A SKEWER OF
FILLET CHICKEN BREAST.

TENDER LAMB FILLET STRIPS GRILLED ON A
SKEWER

LAMB NECK BRAISED UNTIL TENDER.

PERSIAN STYLE LAMB STEAK WITH MUSHROOM
SAUCE

GRILLED LAMB CHOPS SEASONED WITH HERBS
AND SPICES.

GLUTEN FREE

') CONTAIN NUTS
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ITALTAN & MEDITERRANEAN

FRESH MIXED SALAD LEAVES WITH VEGETABLES OF THE DAY, DRIZZLED WITH BALSAMIC GLAZE.
FRESH TOMATO SLICES WITH RED ONION, BASIL, OREGANO, AND EXTRA VIRGIN OLIVE OIL.

ROCKET SALAD LEAVES WITH SHAVED PARMESAN AND CHERRY TOMATOES,
DRIZZLED WITH BALSAMIC GLAZE & BASIL OIL.

PETIT POIS PEAS SAUTEED WITH ONIONS AND PANCETTA.
SAUTEED NEW POTATOES WITH ROSEMARY AND ONION.
THIN CUT SKIN ON FRIES.

TENDERSTEM BROCCOLI SAUTEED WITH FRESH CHILLIES.

VEGETARIAN Ly \Ya VEGAN CONTAIN NUTS GLUTEN FREE
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