
The Old Post Office  |  14 Market Place  |  Batley  |  WF17 5DA

www.robertosbatley.co.uk IJL

Telephone

01924 422423

Serving Healthy, Genuine, Italian Food At Honest Prices

Call us with your take way order and receive 20% OFF on all A La Carte dishes!

While we want you to come and 
enjoy the full Italian Experience 
at our restaurant, we know that 
sometimes you just want all that 
goodness in the comfort of your 
own home.
That’s why we have been providing 
a takeaway menu since 1987!

Opening Times: 
Weekdays: 4.00pm until 10.30pm
Friday & Saturday: 4.00pm until 11pm
Sunday: 12.00pm until 9.30pm
Closed Tuesdays
Open EVERY Bank Holiday

PLEASE TAKE ONE



Welcome...
Inside the Old Post Office building down Market Place 
in the civic centre of West Yorkshire’s Batley, Roberto’s 
provides authentic Italian cuisine, southern European 
hospitality and a family-friendly environment to Kirklees 
residents. Opened in 1987 (in the iconic building of 
Pioneer House in Dewsbury) by Mauro Ciannella and 
Razia Khan, the restaurant has a real Italian feel that 
combines a passion for great cuisine with friendly, 
customer-oriented service. Roberto’s is not a chain, but 
a family-run business, so you may see young daughter 
little Sara-Maria, mingling with the diners when you visit 
us. Mauro is also Head chef, who is passionate about the 
food served in a vibrant and stylish setting.

This Italian restaurant is also known for its excellent 
private dining and catering service, hosting private 
functions from weddings, to business lunches, from 
family christenings to funeral dinners.

While the friendly service at Roberto’s makes guests feel 
at home, it’s the quirky environment in Batley’s old post 
office building that always manages to charm. Found 
down Market Place around the corner from the Town 
Hall, the interior is bright, cosy and inviting, just like you 
might expect from an Italian restaurant running service 
from some locale on the sunny Mediterranean coast. 
Roberto’s cares about the community, too, with charity 
nights every other month to aid local folk, schools and 
hospitals in need, by making a donation after offering 
diners to a 2 course meal at a considerable reduced 
cost. Music nights/Tribute acts are held on the 
last Wednesday of each month, Diners enjoy live 
entertainment over a 3 course meal for circa £19.90pp!

When you have a hankering for proper Italian cuisine, 
there’s no better choice in Kirklees’ Batley than Roberto’s on 
Market Place. Come in to take advantage of some money-
saving deals by starting (and finishing) your week with us? 
Everyday is 241 Cocktails & Nibbles til 7pm and 6pm 
on weekends giving one a great opportunity to enjoy a 
drink or two and nibbles with friends straight after work. 
Everyday, our Italian nights feature an EARLY BIRD 
MENU for only £9.90 for 2 Courses & £11.90 for 3 Courses. 
Check out the Early Bird Menu page for further details.

On Thursdays it’s Tapas Night. There’s also a ‘Tapas 
Taster Menu for 2’ which offers 6 dishes and 1/2 Litre 
of Sangria, Wine or Soft drink for £10 per person! This 
is a great opportunity to try something new from our 
Tapas A La Carte menu. Fridays are for the Steak and Fish 
lovers. For an unforgettable date, come and enjoy our 
‘Wine & Dine for 2’ Offer which is only £17.50 each 
offering 6 starters, steak or seabass, side order each and a 
Free bottle of wine! Our Special’s Board menu is changed 
Monthly so there’s always a good reason to come back 
to Roberto’s.

A stand-out in the community, it’s advised to reserve a 
table in advance at this popular Italian eatery. So book 
now and we look forward to welcoming you and wishing 
you a fantastic dining experience.

Enjoy your meal...



Antipasti Freddi
Cold Starters

Sharing platter for two (hot & cold) 13.90
Prosciutto di Parma e melone, cured Italian salami 
accompanied with pickles and olives. Fresh mozzarella and 
cheese with salad. Pizzetta ai pepperoni & spinach omelette.

Insalata di Mare £7.50 
A very tasty mix of seafood and vegetables marinated in 
garlic and lemon juice.

Insalata di Pollo £6.95 
Freshly grilled chicken salad with a mix of tomatoes, mixed 
peppers, onions, cucumber slices and Parmesan shavings. 
Drizzled with balsamic dressing.

Antipasto Misto £7.95
Selection of cured Italian salami, olives & pickles.

Carpaccio di Spigola £7.95
Thinly sliced fresh seabass marinated in lemon juice, olive 
oil and pink peppercorns.

Prosciutto di Parma e Melone £6.95 
Parma ham and fresh melon slices.

Pate dello Chef £5.95 
Chef’s smooth special recipe pate served with toast and 
side garnish.

Tomato Bruschetta (v) £5.95 
Toasted bread slices topped with fresh tomatoes & garlic, 
drizzled with our home-made basil oil.

Salmone e Gamberetti £7.95 
Smoked salmon and prawns with home made 
Marie-rose sauce.

Cocktail di Gamberetti £6.95 
Fresh water prawns served on a bed of lettuce with 
home-made Marie-rose sauce.

Antipasti Caldi
Hot Starters

Garlic Bread Pizzas with: (v)

Tomato, Garlic, Chilli & Parsley £4.95
Tomato, Garlic & Oregano £4.95
Tomato, Garlic, Cheese & Oregano £6.95
Sharing platter for two (hot & cold) £13.90
Prosciutto di Parma e melone, cured Italian salami 
accompanied with pickles & olives. Fresh mozzarella and 
cheese with salad. Pizzetta ai pepperoni & spinach omelette.

Spiedino di Salsiccia Italiano £6.90
Roast Italian sausage served on a skewer and accompanied 
with side salad.

Crespelle alla Roberto’s £6.95
Oven baked crepe, with chicken and mushrooms. Topped 
with béchamel, tomato & 100% mozzarella cheese.

Costiccie di Maiale £6.95
Chef’s own secret recipe of spare-ribs in a sweet & sticky sauce.

King Prawns Inferno £7.95
King prawns in breadcrumbs accompanied with our hot & 
sweet dip and side garnish.

Mozzarella in Carrozza (v) £6.50
Deep fried 100% mozzarella in breadcrumbs with a warm 
tomato sauce and a drizzle of our home-made basil oil.

Calamari Fritti £6.50
Deep fried squid served with tarter sauce and side garnish.

Polpette di Carne Tradizionale £6.50
Traditional home-made beef meatballs in a rich tomato sauce.

Funghi al Aglio (v) £6.50
Garlic Mushrooms in a creamy sauce.

Zuppa del Giorno (v) £4.25
Home-made soup of the day – please ask your host.

N.B. All our food is prepared in a kitchen where nuts, cereals 
containing gluten, and other allergens are present and our 
menu descriptions do not include ingredients. 

If you have a food allergy or intolerance, please let us know 
before ordering.

Our fish dishes are carefully filleted however some small 
bones may remain.



Specialita della Casa
- House Specialities

Carne – Beef
Filetto alla Diana £17.90
Grilled 8oz prime fillet steak cooked in French mustard, 
brandy, red wine, onions, mushrooms & a touch of tomato.

Filetto al Pepe £17.90
Grilled 8oz prime fillet steak cooked in a creamy brandy & 
peppercorn sauce.

Filetto alla Griglia £17.50
Grilled 8oz prime fillet steak with salad garnish.

Filetto Stroganoff Diana £14.50
Strips of fillet steak cooked in French mustard, brandy, red 
wine, onions, mushrooms and a touch of tomato. 
Served with a side portion of rice.

Sirloin alla Griglia £14.90
Grilled 9-10oz sirloin steak with salad garnish.

Sirloin al Pepe £15.50
Grilled 9-10oz sirloin steak cooked in a creamy brandy and 
peppercorn sauce.

Sirloin Diana £15.90
Grilled 9-10oz sirloin steak cooked in French mustard, 
brandy, red wine, onions, mushrooms & a touch of tomato.

Beef Puglia £12.90
The dish of Puglia region. Paillard of beef filled with chilli, 
parsley, garlic & fresh Parmesan cheese. Very slow cooked in 
tomato sauce and served on a bed of tagliatlle pasta.

Lamb Shank Bourguignon £14.00
Lamb shank marinated in Burgundy wine, mushrooms, 
garlic, celery & carrots, slow oven cooked with demi-glace.

Vitello al Funghi £13.50
Pan fried veal scallops in a wild mushroom sauce.

Specialita della Casa
House Specialities Cont...

Pollame – Poultry
Duck a l’Orange £13.50
Oven roast duck cooked in fresh orange and Grand 
Marnier sauce.

Pollo alla Crema £11.90
Rolled chicken breast, pan fried in a creamy white wine & 
mushroom sauce..

Pollo alla Diavola £11.90
Pan fried chicken breast in a garlic, chili, tomato & parsley 
sauce.. A spicy favourite!

Pollo Diana £11.95
Pan fried chicken breast cooked in French mustard, brandy, 
red wine, onions, mushrooms and a touch of tomato.

Pesce – Fish
Tonno alla Pizzaiola £13.90
Freshly grilled tuna steak cooked in a tomato, olives, capers, 
garlic, and white wine sauce.

Branzino agli Spinaci £13.90
Freshly grilled fillet of sea-bass, served with sautéed spinach 
in garlic.

Branzino alle Verdure £13.90
Freshly grilled fillet of sea-bass, served with stir-fry 
vegetables.

Salmone agli Spinaci £13.90
Freshly grilled fillet of salmon served with sautéed spinach 
in garlic.

Salmone Grigliato £13.90
Freshly grilled fillet of salmon served with salad garnish.

All Speciality dishes are accompanied with a side order of fries or seasonal vegetables & roast potatoes.

Please inform your host of your choice when placing your order.



La Pizzeria - Pizza
Tomato sauce, 100% mozzarella 
& oregano with the following:

-please inform your host if you DO NOT 
wish to have sprinkles of oregano.

Margherita (v) £7.00
Tomato, mozzarella & oregano.

Calzone Kiev £8.00
Chicken & garlic.

Pizza Pugliese £8.00
Italian sausage & onions.

Tropicana £8.00
Ham & pineapple.

Caprina £8.00
Freshly chopped tomatoes, 100% mozzarella, goat’s cheese 
and rocket salad.

Diavola £8.00
Fresh peppers, pepperoni & chilli.

Meat Feast £8.00
Ham, pepperoni & grilled chicken.

Capricciosa £8.00
Ham, mushrooms, pepperoni & olives.

Romana £8.00
Anchovies, capers & olives.

Toscana £8.00
Peppers & onions & mushrooms.

Additional toppings £1.00 

Additional prawns topping £2.00

Pasta
Tagliatelle al Salmone 
e Gamberetti £8.50
Mixed salmon & prawns in white wine, cream, tomato and 
parsley with tagliatelle pasta.

Tortellini Pasticciati £7.25
Bite sized pieces of pasta stuffed with meat & cheese, in a 
cream and Bolognese sauce.

Lasagna Tradizionale £7.95
Layers of pasta & Bolognese topped with béchamel & 100% 
mozzarella cheese.

Gnocchi di Terra £8.50
Fresh potato gnocchi pasta with Italian pork sausage 
and wild mushrooms.

Linguine alla Scoglio £9.90
Mixed Seafood cooked with tomato, garlic & white wine. 
Served with tagliatelle pasta.

LasagnaVegetariana (v) £7.95
Layers of pasta tomato, cream and roast vegetables.

Risotto ai Fungi (v) £7.95
Wild mushroom risotto.

Rotella Vegetariana (v) £7.95
Fresh pasta rolled with ricotta cheese & spinach, topped 
with tomato & 100% mozzarella, then baked in the oven.

Penne al Forno £8.50
Oven baked pasta in Bolognese sauce, spinach, 
ham, pepperoni & mushrooms, topped 
with 100% mozzarella cheese.

Cannelloni di Carne £7.95
Rolled pasta stuffed with our own beef & spinach recipe, 
topped with tomato & béchamel sauce and oven baked.

Penne all’Arrabbiata (v) £7.50
The spicy favourite! Penne pasta cooked with tomato 
sauce, garlic, chilli & parsley.



Wine & Dine for 2
Every Friday

Platter of Four Starters, 
Main Course accompanied with 

Side Dish & a Free bottle of wine!

1st Course:
Platter of the following 
4 dishes for 2 persons:

Pate dello Chef
Insalata Caprese (v)

Diavola Pizzetta
Prosciutto di Parma e Melone

2nd Course:
Sirloin Steak - choice of Alla Griglia 

or Peppercorn sauce
or

Freshly Grilled Fillet of Seabass
Both dishes accompanied with a choice of 
vegetables & roast pots or chips or salad

&
Bottle of House Wine

£17.50pp
Minimum 2 persons

Contorni
Side Orders

Zucchini Frite £2.75
Crispy fried courgettes

Vegetali e Patate £2.50
Seasonal vegetables & new roast potato

Patatine Frite £2.20
Fries

Insalata Mista £2.50
Mixed salad

Piselli e Cipolla £2.20
Sautéed peas & onions

Insalata Verde £2.20
Green salad

Vegetali del Mediterraneo £3.20
Roast, mixed seasoned Mediterranean vegetables.

Spinaci all Aglio £2.20
Spinach sautéed in garlic

The Management reserve the right to 
withdraw or change offers at any time.

To avoid disappointment, please call & ask if 
offers have been withdrawn prior to attending.



Spare Ribs 
In Roberto’s sauce.

Soup of the Day (v) 
Please ask your host.

Panzarotto 
Deep fried mini calzone filled 
with ham and cheese. Topped 
with a hot tomato sauce & 
mozzarella cheese.

Home-made Meatballs 
Cooked in a rich tomato sauce.

Pate 
Chef’s home-made, smooth 
special recipe served with toast.

Oven Baked Crepe 
With chicken & mushrooms. 
Topped with Bechamel sauce, 
tomato and mozzarella cheese.

Garlic Mushrooms (v) 
In a creamy sauce.

Tomato Garlic Bread (v) 
Tomato, garlic & oregano.

Potato Skins (v) 
Topped with melted mozzarella 
cheese and served with garlic 
mayonnaise & side garnish.

Prawn Cocktail 
Served on a bed of lettuce with 
home-made Marie rose sauce.

Deep Fried 
Mozzarella (v) 
In breadcrumbs with a warm 
tomato sauce & drizzle of our 
home-made Basil oil.

Early Bird Menu
2 Courses £9:90      3 Courses £11:90

Fish
Talapia Pizzaiola 
In a sauce of tomato, capers, 
olives, garlic & white wine.

Grilled Fillet of 
Sea-bass 
Upgrade for £3.00

Salmone alla Griglia 
Upgrade for £3.00

The above fish dishes are 
accompanied with a side 
order of Fries, Vegetables or 
Roast Potatoes - Please inform 
your host when placing your 
order.

Meat
Chicken a la Crema 
Cream, white wine & 
mushrooms.

Beef Stroganoff Diana 
Upgrade for £4.00 
Strips of fillet cooked with 
mushrooms in French 
mustard, brandy, red wine 
& onions with a touch of 
tomato. Served with rice.

Sirloin al Pepe 
Upgrade for £4.00 
Grilled 9-10oz Sirloin steak 
with peppercorn sauce.

The above meat dishes are 
accompanied with a side 
order of Fries, Vegetables or 
Roast Potatoes - Please inform 
your host when placing your 
order.

Pizza 
Tomato, Mozzarella & 
Oregano with...

Meat feast 
Ham, pepperoni & chicken.

Prosciutto e Funghi 
Ham & mushrooms.

Margherita (v) 
Tomato & mozzarella 
and oregano.

Tropicana 
Ham slices & pineapple cubes.

Toscana 
Mushrooms, onions and 
fresh peppers.

Pepperoni 
Pepperoni slices.

Pasta
Tortellini Pasticciati 
Pasta filled with meat and 
cheese. Cooked in a creamy 
rich Bolognese sauce.

Lasagne Vegetariana (v) 
Layers of pasta with assorted 
vegetables & Bechamel sauce, 
topped with mozzarella 
cheese.

Linguine alla 
Puttanesca 
Cooked in anchovies, capers, 
olives and garlic.

Tagliatelle or Spaghetti 
Bolognese 
Tagliatelle or spaghetti 
cooked in a traditional rich 
Bolognese sauce.

Rissotto al Forno 
Oven baked rice in a rich 
Bolognese and Bechamel 
sauce and topped with 
mozzarella cheese.

Penne Arrabiata (v) 
Penne pasta cooked in a spicy 
sauce of peppers, 
chilli and garlic.

Lasagne Classica 
Pasta layers with Bolognese 
and Bechamel sauce, topped 
with cheese.

Spaghetti Carbonara 
Cream, bacon & Parmesan

Please ask your host regarding 
Gluten Free Pasta

Starter Dishes

Main Dishes:

Chocolate Profiterole
Strawberry Cheescake

Tiramisu
Creme Brulee

Mixed Ice-cream
Warm Chocolate Torte 

with Ice-cream (GF)

Available:
Mon: All Day!
Weds to Sat: until 6:30pm
Sun: 12:00pm to 6:30pm

N.B. All dishes may contain 
nut traces, please ask for advice 

prior to placing your order

Desserts



Tapas Taster 
Menu for  2

½ Litre of Sangria or
½ Litre of House wine of your choice or

½ Litre of Cola/Lemonade

Followed by:
1. Spiedini di Pollo e Peppers

2. Bruschetta (v)
3. Arencino Siciliano

4. Calemari Fritti
5. Aubergine Permigiene

6. Ali di Pollo

£10.00pp
Every Thursday Night At    

Full A La Carte Tapas Menu Also Available

Roberto’s Showtime brings the best in live 
music tributes to Batley. Showing on the last 
Wednesday evening of every month. 
A mixture of performers, Roberto’s Showtime 
has something for everyone.

DINNER - SHOW - & DANCE!
Showtime price includes 
3 Course meal 
and the entertainment. 
(Excl. NYE)

£19.90

UPCOMING SHOWS
WEDNESDAY 29TH JUNE 2016 

Dan Patchett - Michael Buble Tribute

WEDNESDAY 27TH JULY 2016 
Garry Pease - Rod Stewart Tribute

WEDNESDAY 28TH SEPTEMBER 2016 
Alan Becks - 1950’s Jukebox 

Legends of Rock ‘n’ Roll Tribute

WEDNESDAY 26TH OCTOBER 2016 
Carl Ashington - Motown & Soul Tribute

WEDNESDAY 30TH NOVEMBER 2016 
Alan Becks - Xmas Special Tribute to 

The Rat Pack & Legends of Swing

• • •

SATURDAY 31ST DEC 2016 - £39.90 
Roy Wood - New Year’s Eve Special Tribute 

to Elvis Presley 
4 Course Dinner + Midnight Fireworks 

Plus Prosecco + Disco

NOW TAKING BOOKINGS


