


PASTA
Our Pasta is made daily in our Pasta�cio . It is a simple return 
to our heritage. It is about small rituals, slowing things down: 
Making instead of buying. 

TAGLIATELLE VERDE WITH RABBIT RAGU  £

SPAGHETTO SUGO  £

BAVETTE PEPERONCINO AGLIO’OLIO  £

PENNE ALLA NORMA  £

SPAGHETTO PESTO TRAPENESE £

SQUID INK TAGLIATELLE WITH SCOTTISH SEAFOOD £

MALFATTI WITH WILD GARLIC PESTO £

RISOTTO PRIMAVERA £

YESTERDAYS LASAGNE £12.50

CANNELLONI WITH SLOW COOKED LAMB SHOULDER £

PEA & MINT RAVIOLI £

THE BELLINI BAR BIT
CREATE YOUR OWN COCKTAIL AT THE TABLE 

BOTTLE OF PROSECCO SERVED WITH APEROL & 
LIMONCELLO SHOTS

TWO FRESH FRUIT PUREES: PEACH &BLOOD ORANGE 

ACCOMPANIED WITH FRESH BERRIES 

£30 (SERVES APPROX 4)

DOLCI
CHERRY PANNACOTTA £5
TIRA MI SU DEL GIORNO £5
ZABAGLIONE CON BISCOTTO £5

FORMAGGIO £8
TRIO OF MINI CANNOLI £5

SUNDAES
NEOPLOLITAN: 
CHERRY:
COCONUT:

PINSA
ANCIENT ROMAN PIZZA

In Ancient Roman Times this product was called PINZA: 
From the Latin “Pinsere” meaning to squash /pinch. 
Today with Gastro archaeological techniques, the 
ancient Roman “PINZA” has been resurrected.
We use one of the best Italian mixtures of �our (GMO 
FREE): Soy bean, wheat, rice & sourdough �our . Our 
pizza dough rises for 72 hours. Its �avor is unique, 
crispy edge & soft on the inside. Characterized by its 
oval shape it is low in fat & highly digestible 

TOSCANO  £12
Mozzarella, Italian Sausage, potato, onion & chilli

CALABRESE  £12
Tomato, Mozzarella, Spicy Salami & Bufala

NAPOLITANO  £11.50
Mozzarella, Cherry Tomato, Bufala & Basil

SALSICCIA & FRIARELLI  £12
Tomato, Mozzarella, Italian sausage & wild Italian Broccoli

PRIMAVERA  £12
Mozzarella, Artichoke, Broad Bean & Pecorino

BACALA  £12
Scarmoza cheese, Cod, Leek & Olive 

PARMIGIANA

Tomato, Aubergine, Basil & parmigiana

BEVANDE
SPARKLING /STILL WATER SMALL £2 LARGE £3.75

LURISIA ITALIAN LEMONADE £3

LURISIA CLEMENTINA £3

FENTIMANS GINGER BEER £3

FENTIMANS ROSE LEMONADE £3

COCA COLA £3

DIET COCA COLA £3

SAN PELLEGRINO: ORANGE /LEMON /

  BLOOD ORANGE £2.50

ICED COFFEE: £3.50

ICED TEA £3.50

VIRGIN MARY £3

PAGO FRUIT JUICE: ORANGE /APPLE £2.50

APERITIVO/ COCKTAILS
Aperol Spritz - the perfect aperetivo £6.50
Prosecco, Aperol & Soda   

Negroni - An Italian Classic £6.95
Gin, Cocchi Vermouth di Torino & Campari  

Eusebi Refresco - House Cocktail with floral, 
strawberry notes & Bittersweet finish £6.50
Cocchi Americano Rosa, Jack Rudy Grenadine, 
Lemon Juice, Soda, Pink Grapefruit

Amaretto Sour – The balance of sweet & sour 
makes this drink unique & refreshing £6.95
Disaranno Amaretto, Egg White, Lemon juice, 
Angostura Bitter

Lemon sherbert Fizz – Our twist on the classic 
sgropino £6.50
Prosecco, limoncello, lemon sorbet, Sicilian 
lemon twist

Italian Martini – fun & Sweet £6.95
Vanilla vodka, amaretto, cranberry & pineapple 
juice, shaken, pink & frothy

FIERY Ginger Lemonade – the perfect thirst 
�ô�%�•�Ë�e�¯�•�ÿ�������ì�Ì�˜
Fresh lemon juice, homemade ginger 
syrup, soda, Sicilian lemon & fiery ginger 
lemonade

Raspberry & Elderflower Fizz – Refreshing & 
���;�•�•���������ì�Ì�˜
Homemade raspberry syrup, fresh 
raspberries, elderflower cordial & soda

�D�³�ÿ�¦�³�Ë���)�K�ÿ�=���²���K���[�½�Ô�Ô�u�=�����¯�K�Æ�•�‘�������ì�Ì�˜
Tomato juice, tabasco, Worcestershire & 
celery

Mocktails

�K�½�½�����Ÿ�ì���C���è�����Ô�Æ�½�é

Discover how to Combine the right Beer With Food with 
our exclusive range from Veneto. 

Labi La Bionda: German ale 4.8%, Delicate & Pleasantly 
Bitter. Perfect with While You wait Dishes.

Labi La Rossa: Belgian ale 6.5%, Toffee, Ripe fruit 
Flavour. Perfect with Cured Meats & Cheese.

Labi La Ambrata: Indian pale ale 6%, Bitter with Grassy 
Notes. Perfect with Shellfish, duck & venison.

Labi GLUTEN FREE: German ale 5%, All round Crowd 
Pleaser. Great with all Dishes.

Labi La Bianca: White beer 4.5%, Refeshing hints of 
orange peel. Perfect with light fish & white Meat 
Starters.

Labi La Dorata: Belgian strong ale 7%, Ripe Fruit, 
Vanilla, Dry Finish. Perfect with Pinsa.

Labi La Nera: Imperial stout 7%, Liquorice & Coffee 
Notes. Perfect with Desserts.

Birra

DELI
Est. 1954

labi craft beer

�d���6�•�ÿ�Ô�Ë�³���˜�ì�Û�ë���è�����C�Æ�½�é�������ì�Ì�˜

�d���)�Ô�ÿ�•�����³���I�•�ÿ�Ô���C�ì�C�˜�ë���è�����C�Æ�½�é�������ì�˜�C

SPIRITS & LIQUERS
Please note that all our spirits & liqueurs 
are served in 25ml measures unless 
otherwise stated.

Vodka
�d���9�Æ�³�ÿ�Ë�Ô�“�“�������ì� �˜
�d��Grey goose £4.00

Gin
�d�����Ô�Æ�[�K�=�����K�æ�æ�¯�³�ÿ�•�������ì� �˜
�d�����u�•�Ë���)�³�½�½�����³�Ë�������ì�˜�C
�d�����•�Ë�u�ÿ�³�e�¼���������ì�˜�C

Whisky
�d���%�K�Æ�•���Ô�Ë�������ì� �˜
�d�����ÿ�Ô�%���•���������ì� �˜

Malt Whisky
�d��Speyside; Glenfiddich 12 year old £4.20
�d�������½�K�Ë�u�������%�%�ÿ�K���Û�C���=�•�K�ÿ���Ô�½�u�����Ÿ�ì���C
�d���'�Ô�;�½�K�Ë�u�������%�e�¯�•�Ë���Ô���¯�K�Ë�������;�Ô�Ô�u�����Ÿ�ì���C

Rum
�d�����K�e�K�ÿ�u�³�����³�K�Ë�e�Ô�������ì� �˜
�d���)�Ô�ÿ�¦�K�Ë�����9�æ�³�e�•�u�������ì� �˜

�D�•�ÿ�Æ�Ô�%���¯���è�˜�C�Æ�½�é���K�½�½�������ì�˜�C
�d��Martini Bianco
�d��Martini Rosso
�d��Campari

�'�³�ô�%�•�ÿ�����è���½�½�������ì�˜�C�é
�d��Aperol
�d��Amaretto
�d��Amaro Averna
�d�����K�³�½�•�=�����è�˜�C�Æ�½�é�������ì���˜
�d��Cointreau
�d��Cocchi Americano
�d��Cocchi Americano Rosa
�d��Cocchi Barolo Chinato
�d��Fernet Branca
�d��Frangelico
�d��Grappa
�d��limoncello 

Invented at the famous Cipriani in Venice. The 
original Bellini Cipriani is the ultimate 

Summer Apertif. A mixture of Mediterranean 
white peaches & Prosecco. 

Bottle £22.50 
Non Alcoholic Bellini by the glass also 

available £4 

�d�����Ô�¼�•�����³�•�������Ô�¼�•���è�����C�Æ�½�é������� �ì�˜�C

�d��San Pellegrino - Lemon & Mint / Pomegranate /     
�����'�•�Æ�Ô�Ë�����-�ÿ�K�Ë�¦�•���������½�Ô�Ô�u���-�ÿ�K�Ë�¦�•���è�����C�Æ�½�é����� �ì�˜�C

�d�����³�Ë�¦�•�ÿ�����•�•�ÿ���è�����C�Æ�½�é������

�d��Orange/ Apple /Pineapple Juice £ 2.50

�d���9�K�Ë���6�•�½�½�•�¦�ÿ�³�Ë�Ô���9�æ�K�ÿ�¼�½�³�Ë�¦���E�K���•�ÿ��� �˜�C�Æ�½����� �������˜�C�Æ�½��������
  �����ì���˜

�d��San Pellegrino Acqua Panna ; 250ml; £2/ 750ml     
���������ì���˜��

SOFT DRINKS

�d�����ÿ�•�K�u���R�����K�æ�•�A�A�K�Ë�K���-�³�½�����Ÿ����V

�d���-�½�³�:�•�������Ÿ

�d�����Ô�e�e�Ô�Ë�e�³�Ë�³���R�����K���³�½���6�•�����Ô�����Ÿ�ì�˜�C���� V 

�d���8�K�:�³�Ô�½�³�����ÿ�³�����•���²���9�K�½�%�Æ�³���)�³�����•���R���<�Ô�Æ�K���Ô���%�K�Æ�����Ÿ�ì�˜�C��

while you are waiting..

Our plates all have a story inspired by our Italian 
grandparents who farmed from land to table. They had 
great respect for the land, produce & the seasons. Our 
concept was to slow things down, make from scratch instead 
of buying. Essentially a simple return to our heritage.

We are inspired by Italian tradition inspired by local 
ingredients. The very best Scottish seafood and meat are 
featured in our menu. We import our fruit & vegetables weekly 
from Puglia. Our motto is making instead of buying. All our fresh 
pasta, ricotta & bakery products are made on the premises.

Food, family, Life, Passion. 
Eusebis is a third generation Italian Family Business. 
Authenticity is at the heart of what we do and we are so 
happy to share it with you...Buon apetito ! x
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eusebideli.com


