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PASTA

If you would prefer a different pasta or sauce with your chosen dish just

let us know

Pollo al Marsala 99

Penne with chicken, portabella mushrooms in a creamy
marsala wine and thyme sauce, finished with

flakes of grana padano cheese

Penne alla Romana 99

Penne in a Roman Amatriciana sauce of sweet tomatoes,
smoky pancetta bacon, garlic and chilli, finished with
grated grana padano cheese

Farfalle con Salsiccia 103

Italian sausage crumbled with bow-shaped pasta and cooked
in white wine, rosemary, cream and chilli, finished

with grana padano cheese

Penne al Salmone 103
Smoked salmon and asparagus in a creamy dill sauce

Spaghetti alla Puttanesca 94
Atangy sauce of tomatoes, olives, capers,

garlic and anchovies

Wine suggestion: Antinori, Chianti Classico, Peppoli

Spaghetti alla Carbonara 106
A Roman pasta recipe of creamy eggs and pancetta ham

THE BEST SINCE 1886
Our pancetta (ltalian bacon) is made by the famous
Villani family in the region of Emilia Romagna.

They've been selecting, smoking and curing the
best cuts since 1886 so we know they're the best.

@ Penne al Pomodoro Mozzarella 89
Penne with tomato, mozzarella and basil ‘

Lasagne Pasticciate 108
Layers of pasta with béchamel, cheese, Bolognese sauce,
tomato, parmesan

© cannelloni new 106
Rolls of pasta filled with ricotta, spinach, tomato and grana padano

Spaghetti ai Frutti di Mare 109

Tiger prawns, clams, mussels and squid in a spiced pomodoro sauce,

tossed with spaghetti
Wine suggestion: Zenato, Valpolicella Classico Superiore

Spaghetti alla Bolognese 102
Spaghetti in a rich, meaty bolognese sauce

© Fusilli ai Funghi 106
Fusilli with wild Italian mushrooms in a creamy mushroom
sauce and a drop of truffle oil

® Suitable for vegetarians

@ Contains nuts or nut oil. All other dishes
do not contain nuts as an ingredient, however there's
always a possibility that traces of nuts may be found

© | eggera items contain less calories than our regular menu items without

compromising on taste

EMREBTERANERRE T BOEMXKE
CEiES

35 B BB 00
R ECAZEA - “portabella” BEZE - BELAUKE 5550
BEBZSEET - &&E L “grana padano’ Z &

FERFEERRER 9
RBMEAEMET - BA - FRE R -
x{%E_E “grana padano” £ 1

B ABER 103
W B E AR R FANE A - KT - FIR
MEREZET  H&&E L ‘grana padano” £ 1

B=XARER 103
B=Xf - EE - RED  BEUEEAET

iR HT =S 04

BREARIE - BT - BRI AT
EhnET

FEIRECFE 25  Antinori, Chianti Classico, Peppoli

*HESEEW 106
MEMBEEREN BB  BEREAFIER

[&1F ] 1aRI8S864E
H AP “Pancetta” (BAFER) HEBILEXRF
Emilia Romagna [ 2 % &) Villani K% © #0FIFT4£1886 &

EFtRBRE - BENEHIRSERNEER -

FRIAZ PR B IR S8 ©

) %35 EXREW 80

BIECLAZESD © “mozzarella’ B + N ZEH

BOTETERAE 108
FTREEARNET - S - Al - W
EEEST

© B +HEHEE 5705 106

M5B “ricotta” &+~ SEZE ~ F A - “grana padano” 2+

KIBEE R 109
ﬁ%ﬂ‘lﬁi KR~ FONEE @ B FBEHRENE

& B89 Zenato, Valpolicella Classico Superiore

BIERR 102
BRE AT RS REH

© 2XBEE4 106
BHHEE EAFIS R R E BB - BB LA

TA%TZ %ﬁﬁ Tﬂ?-%’(i‘ti’]—fﬁu = ﬁ’i‘—
MR

O KRARITEERKER  KEMEEHMIR





