
		  Soup  of  the  Day	 £3.95
		  Served with warm ciabatta bread.	

		  Spicy  Chicken  Wings	 £5.25
		  In a red wine, garlic, chilli and tomato sauce

		  Fegatini  Alla  Veneziana	£5.85 
	 Chicken Livers cooked in brandy, served in a 	
	 red wine, onion, and chilli sauce. 

V		 Funghi  Ripieni	 £5.95
		  Mushrooms filled with breadcrumbs, garlic, 	
		  cheese and baked in béchamel and tomato.

V		 Goats’  Cheese	 £5.95
		  Warm goats’ cheese on ciabatta
		  bread, served on a bed of rocket salad 
		  with mango chutney.	

V		 Mozzarella  Alla 	 £5.95
		N  apoletana
		  Sliced mozzarella, coated in breadcrumbs 		
		  and deep fried, served with fresh tomato 		
		  sauce.

		  Prawn  Cocktail	 £5.95	
	 With Marie Rose sauce.

		  Paté  Della  Casa 	 £5.95
		C  on  Brandy
		  Homemade brandy paté served with  

	 garlic bread. 

		  Costolette  Agrodolce	 £6.45
		  Spare ribs in sweet and sour sauce.

		  Prosciutto  e  Melone	 £6.50
		  Parma ham and melon. 

		  Gamberoni  Alla  Diavola	£6.65
		  King prawn sauté in white wine, 
		  garlic and chilli.

		C  alamari	 £6.95
		  Deep fried squid 
		  served on a bed of green salad.	

		  Confit  of  Duck	 £6.95
		  Crispy leg of duck
		  served with mango chutney.	

		

V	 Spaghetti  Alla 	 £7.85
	N apoletana
	 Tomato, garlic and basil sauce.	

V	 Tagliatelle  Alla 	 £7.85
	N apoletana
	 Ribbons of pasta in a tomato, garlic and 
	 basil sauce. 

	 Homemade  Lasagne	 £7.95
	 Layers of pasta with meat sauce, tomato 
	 and béchamel.	

	 Spaghetti  Alla 	 £7.95
	C arbonara
	 Bacon, egg, onion, fresh cream and cheese 		
	 sauce.	

	 Spaghetti  Alla 	 £7.95
	 Bolognese
	 Meat sauce and tomato.	

	P enne  Gennar’s	 £7.95
	 Onion, tomato, chilli, bacon sauce, 
		 topped with goats’ cheese.

	 Penne  All’ Arrabiata	 £7.95
	 A tomato and hot salami sauce and chilli.

	 GNOCCHI ALLA SORRENTINA	£7.95
	 Dumplings cooked in tomato, baasil and 		
	 mozzerella. 

V	 Penne  Allo  Stilton	 £8.25 
	 Quill shaped pasta in a creamy Stilton sauce.

V	 Tortelloni  Alla 	 £8.25
	N apoletana
	 Tomato, garlic and basil sauce.

	 Tortelloni  Alla 	 £8.25
	PANNA
	 Pasta filled with cheese and spinach served in 	
	 a onion, bacon and fresh cream sauce.	

	 Tagliatelle  Al 	 £8.25
	 Salmone
	 Ribbons of pasta in a salmon, onion, tomato 		
	 and cream sauce. 

	 Spaghetti  Alla 	 £8.95
	 Marinara  Speciale
	 (£1.00 Supp. during happy hour)
	 Mixed seafood in garlic, white wine and 		
	 tomato sauce and fresh seafood of the day.

	 Risotto  Mare  é  Monte	 £8.95
	 (£1.00 Supp. during happy hour)
	 A combination of mixed seafood, mushrooms, 
	 smoked bacon cooked in arborio rice.

	  
	 Any of the above dishes	 £6.10
	 Required as a starter.

	 We can mix most pasta dishes with any 		
	s auce of your choice.

	 Pollo  alla  Cacciatora	£13.50	
	 Chicken with mushrooms, tomatoes, onions, 	
	 red wine and fresh herbs.

	 Pollo  alla  Creama	 £13.50
	 Pan fried chicken breasts with mushrooms, 		
	 onions, sherry and fresh cream served with rice.

	 Pollo Tricolore	 £13.50
	 Chicken brest topped with a light tomato and 	
	 garlic sauce, mozzerella and asparagus.

	 Vitello  Provencale	 £14.95
	 Veal in a sauce of mushrooms, onions, garlic, 	
	 tomato and a touch of cream.

	 Vitello  alla  Panna	 £14.95
	 Veal with mushrooms, onions, wine and 
	 fresh cream.

	 Lamb  Shank	 £16.65
	 A slow cooked lamb shank, served in a rich 		
	 red wine sauce.

	 Bistecca  Alla  Griglia	 £16.95	
	 Grilled sirloin steak

	 Bistecca  Alla  Pizzaiola	£18.50
	 Sirloin steak with tomato, garlic wine and		
	 oregano.

	 Bistecca  Messicana	 £18.95
	 Sirloin steak in a garlic, tomato, peppers and 		
	 chilli sauce.

	 Bistecca  al  pepe	 £18.95
	 Sirloin steak with peppercorn, wine and fresh 	
	 cream sauce.

	 Steak  Diane	 £18.95
	 Flattened steak, pan-fried with mushrooms, 		
	 onions, flamed in brandy.

	 BEEF  Stroganoff	 £18.95
	 Strands of fillet steak in a mushroom, onion 		
	 and red wine sauce with a touch of cream 		
	 served with rice.

	 Filletto  alla  griglia	 £20.45
	 Grilled fillet steak.

	 Filletto  allo  stilton	 £21.95
	 Fillet steak in a stilton and cream sauce.

	 Filletto  Suedoise	 £21.95
	 Fillet steak with a mushroom, onion, white 		
	 wine and fresh cream sauce.

	 All main courses are served with 	
	 potatoes and vegetables of the day  
	 or salad, unless otherwise stated.

	E xtra portions of potatoes and 	
	v egetables are available on 	
	r equest.

PLEASE NOTE: People with a nut allergy should avoid any dishes containing pesto, or ask if the meal can be made without it.  All our food is fresh and prepared to order please allow a maximum of 20 minutes wait between courses.  No Service Charge Included.

www.gennars.co.uk

gennar’s
T H E  P L A C E  O N  T H E  C O R NE  R  F O R  E V E R Y O NE

Chicken  Strips  and  Chips	 £3.95 

Any  pizza  or  pasta	 £3.95

Ice  Cream  Kids	 £1.00

12” Home made pizzas

Chilli can be added if you like it HOT!!

V	 Margherita	 £6.95
	 Mozzarella cheese and tomato.

	 Salami	 £7.95
	 Spicy Salami.

	 Al  Tonno	 £7.95
	 Tuna and onion.

	 Capricciosa	 £7.95
	 Ham & mushroom.

	 Hawaiian	 £7.95
	 Ham & Pineapple.

	 Napoli	 £7.95
	 Olives & Anchovies.

V	 Vegetarian	 £7.95
	 Peppers, onion & mushroom.

V	 Montanara	 £8.45 
	 Goats’ cheese, red onion and roast peppers. 

	 Marinara	 £8.50
	 (£1.00 Supp. during happy hour) 
	 Mixed Seafood.

	T oscana	 £8.95
	 (£1.00 Supp. during happy hour) 
	 Shredded duck, plum sauce 
	 topped with mozzarella cheese.

V	 Calzone	 £8.95
	 Folded pizza and cheese, tomato 
	 and a choice of two of the above topping.

	 EXTRA TOPPINGS AT 50p EACH

A N T I P A S T I
Starter

P A S T A

P I Z Z A

KIDS’S CORNER
MAIN COURSES

	 Salmone  Champagne	 £13.55
	 Fillet of salmon cooked in tarragon, 		
	 champagne and fresh cream sauce.

	 Salmone  Gennar’s	 £13.55
	 Fillet of Salmon cooked in white wine, 
	 cucumber fresh cream and prawn sauce. 

	 Halibut  waleska	 £14.95	
	 Halibut prepared with wine, cherry tomatoes, 	
	 fresh cream sauce topped with prawns.

	 Halibut  Papa	 £14.95
	 Halibut prepared with mushroom, white wine, 	
	 fresh cream, and chopped parsley sauce.

P E S C E
FISH DISHES

V	G arlic Bread 12”	 £3.35

V	G arlic Bread & Tomato	 £3.95

V	G arlic Bread & Cheese	 £4.75

V	G arlic Bread Mexicana	 £4.10 
	 Tomato, onion and chilli

V	G arlic Bread Cheese 	 £5.50
	 & Tomato

V	T omato Bruschetta 	 £4.95

V	 Mixed Salad	 £3.50

V	Fr ies	 £2.50

S I D E  O R D E R S

Buon 
Appetito...
from your host
  Gennaro and the chef V. Papa.

We are open 6 days a week

P ietanze     

I talia n Restaurant

Happy Hour 
Monday-Thursday 

5.30-7pm

Any Pasta or 
Pizza 

only 

£5.95
Party Bookings 

welcome

SUPPLEMENTS MAY APPLY TO DISHES 
THAT ARE MARKED ON MENU

For 11 years and under

N.B. Happy Hour will not be available throughout 
December OR Valentines Day.

The management reserve the right to stop this 
offer at any time.



THE    PLACE      ON   THE    CO  R NE  R  FO  R  E V E R YONE  

Monday - Thursday 5.30pm - 10pm,  Friday & Saturday 6pm - 10.30pm, Closed on Sunday

33 Market Place, Poulton-Le-Fylde, FY6 7BS
Telephone/Fax: (01253) 882294

	 WHITE WINE
	 		 House Wine (75cl) Medium/Dry	 £11.95
		  125ml Glass	 £2.70
		  175ml Glass	 £3.70

1.		I talian Chardonnay	 £13.95
		  Popular dry wine, ideal for first course and fish dishes.

2.		G avi di Gavi DOC	 £21.95
	 	 This elegant wine has aromas characteristic of cherry blossom 		

	 and fresh, delicate flavours.

3.		P inot Grigio	 £17.95
		  Aromatic, fresh and fruity with an elegant finish.

4.		Fr ascati Superiore DOC	 £13.95
		  Dry, soft and full flavoured taste that goes well 
		  with most dishes.

5.		 Orvieto Classico Abboccato DOC 	£15.25
		  A delicious sweet wine with an elegant and refined ripe fruit 		

	 bouquet and soft flavours.

	 RED WINE
		  House Wine (75cl)	 £11.95
		  125ml Glass	 £2.70
		  175ml Glass	 £3.70

6.		 Montepulciano d’abruzzo	  £13.95
		  Dark ruby red wine with characteristic fragrance.

7.		C hianti DOC	 £18.25
		  A delicious, velvety smooth, dry fruity red wine.

8.		 Shiraz	 £17.95
		  Spicy, peppery elegant and harmonious with plum and black 		

	 fruit flavours.

9.		 Cabernet Sauvignon	  £14.50
		  Well rounded, bright crimson in colour with soft red summer 		

	 fruits on the nose.

10.	 Ripasso Valpolicella Superiore DOc 	£21.95
		  Ruby red, almost granite, lovely perfumes of currants and wild 		

	 cherries with hints of spices and vanilla.

11.	 Barolo	 £34.95
		  Wine with great body, character and a rich majestic style.

12.	Am arone	 £38.95
		  Intense ruby red colour, strong aroma, full bodied, smooth and 		

	 velvety flavour.

	 ROSE WINE
		  House Rose (75cl)	 £12.50
		  125mlGlass 	 £2.70

		  175ml Glass	 £3.70

13.	Z infandel rose	 £14.95
		  A subtle pink wine with layer upon layer of strawberry and 		

	 raspberry fruits and fresh acidity on the finish.

	 Sparkling 		
	w ines &
	CHA MPAGNE
14.		Pr oSsecco doc	 £19.95
		  Light fresh aromatic sparkling wine with fruit flavours.

15.		As ti Spumanti	 £18.95
		  Sweet sparkling white wine.

16.		H ouse Champagne	 £31.95
		  Fresh and fruity, long finish.

17.	 Veuve Clicquot - Yellow Label N.V.	£53.95	
	 A creamy palate, delicate with a stylish finish.

	

Any gratuities will be shared Amongst all the staff.

Thank you for your valued custom.

Our motto to the staff is
“Treat the customers 

as you would like to be 
treated yourselves.”

gennar’s
Italia n Restaurant

Menu


