
FRO
M

 THE O
VEN

 – RO
M

AN
 PIN

SA 
O

riginating in A
ncient R

om
e, Pinsa from

 the L
atin 

“pinsere” m
eaning to pinch. Today w

ith gastro techniques  
the R

om
an Pinsa has been resurrected. 

W
e use only the best m

ix of G
M

O
 free Italian F

lours: Soy bean, 
w

heat, rice and sourdough. O
ur dough proves for 72 hours. 

Its flavour is unique, crispy edge and soft on the inside. 
C

haracterised by its oval shape, low
 in fat and highly digestible. 

TO
 BEGIN

 – SM
ALL PLATES

  Vegetarian 
  Vegan 

  G
luten Free 

 
All our m

eats &
 cheese are 

 - G
luten Free 

 
Please let your server know

 of any allergens or dietary requirem
ents that you m

ay have. Although som
e dishes m

ay not contain nuts, there are nuts used in the kitchen.

FRO
M

 THE PASTA LABO
RATO

RY
O

ur Pasta is m
ade from

 scratch daily 
in our Pasta L

aboratory. It is a sim
ple return to 

our heritage, slow
ing things dow

n. M
aking instead of buying.

A
ll our Pasta can be served w

ith G
luten F

ree alternatives.  
(T

his excludes L
asagne, C

annelloni &
 A

gnolotti)

SIDES
PO

LEN
TA

 C
H

IPS SERVED
W

ITH
 TRU

FFLE A
IO

LI  
 

  
£4.50

AU
BERG

IN
E C

A
PO

N
ATA

  
 

  
£5

PO
TATO

 W
ED

G
ES, D

ILL,
G

A
RLIC

 &
 RO

SEM
A

RY  
 

   
£4.50

H
EA

LIN
G

 SA
LA

D
  

 
 (

 option available) 
£4.50 

RIG
ATO

N
I SA

N
 M

A
RZA

N
O

 SU
G

O
 &

 BA
SIL  

 
 

£11 
G

iant ribbed pasta served w
ith Italy’s best variety of tom

ato from
 Vesuvius.  

BU
C

ATIN
I C

A
PO

N
ATA

  
 

 
£12 

Red pepper infused bucatini served w
ith classic Sicilian aubergine caponata.  

C
A

SA
REC

C
E ITA

LIA
N

 SAU
SAG

E &
 BRO

C
C

O
LETTI 

£13 
Short pasta w

ith crum
bled fennel sausage & greens sautéed in EVO

O
, garlic & chilli. 

(
 option available) 

YESTERD
AY’S LA

SAG
N

E 
£13 

A Eusebi classic. 

AG
N

O
LO

TTI, LEM
O

N
 RIC

O
TTA

, BU
RN

T BU
TTER  

 
£14 

H
andm

ade pasta parcels stuffed w
ith our ow

n lem
on scented 

ricotta finished in brow
n butter & toasted pine nuts.

PA
PPA

RD
ELLE SLO

W
 C

O
O

KED
 BEEF SH

IN
 

£14 
Finest Scottish beef m

arinated overnight & cooked slow
ly for 14hrs. 

Served w
ith ribbons of fresh egg pasta

H
O

G
G

ET C
A

N
N

ELLO
N

I W
ITH

 W
ILTED

 SPRIN
G

 VEG
 

£14 
Slow

 cooked H
ighland hogget w

ith w
ilted spring veg. 

RISO
TTO

, O
C

TO
PU

S, SA
FFRO

N
 &

 O
LIVE 

£16 
C

lassic com
bination m

ade w
ith a fish stock.

LIN
G

U
IN

E VO
N

G
O

LE N
D

U
JA

 
£14 

Scottish clam
s sautéed in spicy C

alabrian salam
i paste. Italian take on surf & turf.

PIN
SA

 BIA
N

C
A

PA
RM

A
 LIG

H
T 

Parm
a, rocket & Parm

igiano shavings,  
a lighter option w

ithout cheese. 

PRIM
AVERA

 
 

M
ozzarella, spinach, zucchini 

ribbons, peas & m
int. 

C
A

RBO
N

A
RA 

M
ozzarella, pancetta, egg & pecorino. 

LIG
U

RIA
N

O
 

 
M

ozzarella, sliced potato, 
pesto & parm

esan

PIN
SA

 RO
SSO

 
N

A
PO

LITA
N

O
 

 
Burrata, fresh tom

ato & basil.

TH
E BIG

 C
A

RN
E

 
Tom

ato , m
ozzarella, salam

i, 
Italian sausage & guanciale 

PA
RM

IG
IA

N
A

 
 

Tom
ato, m

ozzarella, aubergine, 
basil & parm

esan. 
(

 w
ithout cheese)

A
N

C
H

O
VY 

Tom
ato, scarm

oza, anchovy, 
oregano & chilli

A
LL  £12.50

W
H

ILE YO
U

 W
A

IT - SN
A

C
KS 

FAVA
 BRO

A
D

 BEA
N

S &
 PEC

O
RIN

O
  

 
  

£3.50 
The Italian sym

bol of Spring.

C
RO

STIN
I A

N
C

H
O

VY &
 BU

TTER 
£4

C
A

ZZIM
PERO

  
 

 
£4 

C
rudités w

ith olive oil seasoned w
ith pepper & salt.

BREA
D

 &
 EU

SEBI O
RG

A
N

IC
 O

IL  
 

£4

RO
M

A
N

 FO
C

AC
C

IA
 “PIN

SA”  
 

£5

O
LIVES  

 
 

£4

BO
A

RD
S 

O
ur cured m

eat selection are from
  

a generation of M
aster Pork B

utchers  
in the ancient tow

n of N
orcia in U

m
bria.

C
ontains N

o A
dditives: G

M
O

 &
  

 G
luten F

ree.

PER PERSO
N

 £8 
 

FO
R 2 £15

TRU
FFLE SELEC

TIO
N

 
Scented w

ith black truffl
e from

 N
orcia. C

ooked 
ham

, Parm
esan glazed salam

i & truffl
e pecorino. 

Served w
ith honeycom

b & roasted grapes. 

PA
RM

A
 SELEC

TIO
N

 
Trio of U

nique Prosciutti: C
lassic aged 18 m

onth / C
apocollo  

/ L ‘um
briaco: cured in red w

ine. Served w
ith fig jam

 & foccacia

W
EST C

O
A

ST C
LA

M
S, PA

N
 G

RATTATO
 &

 BO
TTA

RG
A

 
£8 

Served w
ith Toasted Pagnotta 

RA
BBIT FRITTO

 W
ITH

 TA
RRAG

O
N

 C
RÈM

E FRA
ÎC

H
E 

£9

H
O

U
SEM

A
D

E RIC
O

TTA
, ’I C

IAC
C

A’  
 

£7 
H

oney, rosem
ary, sea salt & Pagnotta crisps.

SQ
U

ID
 IN

K FRITTU
RA

, PA
RSLEY O

IL, G
REM

O
LATA

 
£9

TU
N

A
 C

RU
D

O
, C

H
IC

O
RY, D

ILL, C
U

RRY O
IL &

 C
A

PERS  
  

£9

SC
A

LLO
PS, YO

G
H

U
RT, O

REG
A

N
O

, C
H

IC
KPEA

, C
H

ILLI,
O

RA
N

G
E &

 EU
SEBI EVO

O
  

   
£10

G
RILLED

 BABY G
EM

 LETTU
C

E, YO
G

H
U

RT, C
H

ILLI, AN
C

H
O

VY, G
ARLIC

, C
RISP KALE  

  
£6 

(
 option available) 

BU
RRATA

, AU
BERG

IN
E, M

IN
T PESTO

 &
 A

LM
O

N
D

S  
 

 
£8

A
RTIC

H
O

KE SA
LA

D
 W

ITH
 LEM

O
N

 &
 M

IN
T  

 
   

£7

A
RA

N
C

IN
I C

AC
IO

 PEPE  
 

£5 
Rom

an classic.

PIG
S C

H
EEK  

  
£16 

Served w
ith saffron risotto, sage grem

olata, crispy pigs ear.

H
O

G
G

ET  
  

£18 
Slow

 cooked H
ighland shoulder of hogget,, 

salsa verde, artichoke giudea.

TU
N

A
 PU

TTA
N

ESC
A

  
  

£18  
Seared Tuna Steak w

ith classic tom
ato, caper & olive sauce. 

Served w
ith potato rosti & shaved fennel. 

W
H

O
LE BA

KED
 BREA

M
  

  
£16  

Served w
ith salsa verde & vignarola salad.

FRO
M

 THE STO
VE – 

KITCHEN
 SPECIALS 



152 PA
RK RO

A
D

  G
LA

SG
O

W
 G

4 9H
B 

 

0141 648 9999  
info@

eusebideli.com
 

 
w

w
w

.eusebideli.com
 

 
  

  

FOOD, FAMILY, LIFE & PASSION


