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IF YOU HAVE ANY ALLERGIES OR IHETARY REQUIREMENTS. PLEASE SPEAK TO A MEMBER OF OUR TEAM WETL R
HAPFY 1O ACCOMMODATE YOUR REQUEST.
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“LA PASTA E' UN PIACERE CHE NON HA ETA’

(PASTIA

LASAGNE
BOLOGNESE

170055
OVEN-BAKED LAYFRS OF PASTA,
FLLED WITH RICH ROLOGNESE SALUCE
CREAMY BECHAMEL. AND MEL TTD
PARMESAN

GNOCCH]
SORRENTINA

(L

HANDMADE CNOCCHI IN RICH TOMATO
SAUCE WITH MELTED MOZZARELLA,
FINESHED SCHTI FIRESH BASRIE AND
PARMESAN,

CAVATELLI AL
PESTO

L0

HOMEMADE PASTA TOSSED IN FRAGRANT
GENCVESE PESTO WITH SUNSDRIED
TOMATOES, FRESH LEMON ZEST, AND A
FOUCH OF PARMESAN,

WEDNESBAY & THURSDAY - PASTA [XPERIENCE
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GNOCCHI
FRUTTI DI MARE

2155

ILANDKADE GNOCCH! IN A RICH

VILBANT SEAFOUOD SALICE Wity

SUCCULENT TRED ARGENTINIAN

PRAWNS FRESH MUSSELS. AND
[ENGER CALAMARL FINISHID WITH
SWEET CHERRY TOMATOES WHITL
WINE. GARLIC. AND FRESH PARSLEY

CASARECCE
'NDUJA

20006
HANDNEADE CASARECCE PASTA
FOSSED WITH SPICY
CALABRIAN NIUIA SALUSAGE,

FINISHED WITH CREAM)
BURRATA

A0

PAPPARDELLE
BOLOGNESE

|7.55
WHGHE RIBBONS OF HOMEMATE PASTA

SERVED WITH A TRADITIONAL S1LOW

CODRED, HEEF RAGU

FETTUCCINE
PORCINI

20595

FRESH HOMEMADE FEDNTUCCINE
WITH PORCINI MUSHROCHMS AND
TRUFFLE SAUCE , (V)

CAVATELLI ALLA

NORMA
1695

HOMERMADE PASTA IN A RUSTIC
FOMATO SAUCE SITH CRISPY FRIED
AUBFRGINE. TOPRED WETH SALTY

CHEESE

[OIN U FOR OUR PASTA EXPERIENCE, A CELERRATION OF  TRADITIONAL TTALIAN RECIPES, CRAFTED WITH

AUTHUNTIC INGREDIENTS AND CLASSIC FLAVOURS.

ALLIRGIES & ENITARY RICUMMEMENTR I YOU HAVE ANY ALLERGHES O DT ARY BEOUIREMENTS FLUASE SPEAK 10 &

PEERGIER o6 Sk TEAM WL B HANY 100 ACCOMMCIATE R0l I-IHIIIH'_'-'.'



SECONDI

(MAINS)

TAGLIATA DI MANZO

0L CHARCOAL-GRILLED SLICED RIBEYE STEAK SERVELD WITH
PEPPERY ROCKET. RICH GORGONZOLA CREAM, AND BlL ACK GARLIC
Gl

SOGLIOLA

WHOLE LEMON SOLE SERVED WITH LEMON BUTTER
SALCE AND CAPERS,

GAMBERO\H ROSSI

CHARCOAL-GRILLED W 1[ 11 RED ARGENTINIAN
PRAWNS SERVED WITH PEPPERY ROCKET SALAD,
SALMORIGLIO SAUCE, AND LEMON

CONTORNI
E)
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CAPONATA INSALATA PATATINE
[RALDI [']u.'l'q "lL[J .Ii;.ﬁ.bl‘t INATA OF h‘q [ST_A R -'“u':-il-! HJI.IIP-H R

MIXED PEPPERS, AUBERGINE. PINF {6 SR e A,
NUTS. AND RAISINS IN A RICH | PARMSESAN TOR £150
SICILIAN SWEET-AND-SOUR SAUCE.  MIXED LEAF SALAD WITH
CHERRY, TOMATOES,

PANE ALL'AGLIO INSALATA CATANESE

T e e BEEF TOMATOES WITH RED ONION, FRESH
i T e L I BASIL. AND SALTY CHEESE. FINISHED WITH
(R GARLIC AND CHEESI FXTRA VIRGIN OLIVE O




WEDNESDAY & THURSEDAY
JOIN US FOR OUR PASTA EXPERIENCE, A
CELEBRATION OF FRESHLY MADE PASTA AND
TRADITIONAL ITALIAN RECIPES,

WE ARE ALSO PLEASED TO HOST BESPOKE
EVENTS FOR SMALL GRCUPS OF UP TO 30
GUESTS, INCLUDING SUNDAYS, PLEASE CONTACT
US BY PHONE OR EMAIL TO PLAN YOUR SPECIAI
DCCASION,

GIFT CARDS
A THOUGHTHUL WAY TO SHARE THE
EXPERIENCE. GIF T CARDS ARE AVAILABLE FOR
PURCHASE PIRECTLY AT THE RESTAURANT.
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