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Mixed marinated olives vegan £3.5

Sourafougla bruSCA?H‘a
with /»erifage tomatoes, 9arl/c
and freslvfy c/wPPeo{ basil
vegan £7.7

Fihely sliced bresaola (cured beef)
with rocket and parmesan™ salad
or ‘f‘oan’eo{ Sourdouglw bread
£9.5

Burrata with foasted sourdough
bread and a drizzle of
extra virgih olive oil £8.5

Sa,ddS (main course or fo share)

[talian grains and mixed vegefable
salad with pomegrandtes, oranges and
freS/v’y CAOPP(’O‘ mint vegan
(choice of dressing) £11.5

Herifage tomatoes and burrata salad
with fresAly cAoPPed herbs

(eerra v/rgih olive o/f) £105

Side dishes (£4.8 e

Rocket, olives, C/verry tormatoes

and mfxed PePPerS salad vegan
(/whey balsamic o{ressihg)

Rocket and Parmesah* side salad
(lermon o{ressihg)

Steamed fine green beans with
extra virgin olive oil (vegan) or

our homemade basil pesto

For information on allergens please ask
All tips are shared amongst staff

A discretionary 12.5% service charge will be
added to your bill, thank you

All prices include Value Added Tax (VAT) @ 20% |
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PaFPardelle (egg) Casarecce CRAFTED PASTA Potato Gnocchi (egg) Ravioli (e”)
(occasiona”y available)
The countless pasta shapes and the flavours of accompanying sauces have evolved over centuries (from around 1271 A.D.), \/\/
moulded by Italian society and its regions through the passing down of recipes from mother to daughter. In the south semolina he
dough is shaped by hand, while the central areas opt for the silky smoothness of dough made with eggs, mirroring the richness
of the landscape from the picturesque Tuscan hills to the ancient sites of Rome. The best flavour comes from cooking the Red (125m! / 7150ml)
pasta with just the right amount of salt in plenty of boiling water allowing it to swim freely until it's al dente. Nlonfepufcmho d’AbruZZo DOC £5 / £24
There's an art to choosing the right pasta for the right sauce; the twisted shape of casarecce marries well with pesto, long o o
ribbons of pappardelle can stand up to hearty meat-based sauces, while ravioli with its flavoursome Conviviale Primitivo [GT £6 / £29

filling can be simply served with a light butter sauce.

White (125ml / 750ml)

Pas"'a d,sl-,es D Meridione Grillo IGT £5 / £24
Camillone Sauvighoh Blanc DOC £6 / £29
Rosé (Ancora Chiaretto DOC)

T Homemade tomato sauce with freslwly cLoFFed basil (radiator:) vegan £95 125ml £5.5, 750ml £27
~  with buffalo mozzarella DOP - add £2 Prosecco (Dolei Colline DOC)

“Originally eaten beneath Capri's blue sky, this dish oozes with the

* All our pasta and sauces are freshly made every morning in our restaurant with 100% natural ingredients *

spirit and taste of the Amalfi coast” 125ml £G5, 150ml £32
ﬂ Homemade Fisfac/wio and basil pesto with sautéed £ Ifa'ic.h Cra'ﬁ' beer (330ml bottle)
- Clwerry tomatoes (casarecce) vegan Menabrea Blonde £5.5
‘A vegan Sicilian twist on our creamy green Genovese pesto” Ahnarcoro( Gradisca £6.5
m Homemade creamy walnut sauce with chestrut mushrooms (casarecce) v s Baladin Birra Nazionale £77
- “The Liguria region in north-western ltaly gave birth to salsa di noci, C k _,_ '
direct from its rich and fertile soil, translating into creamy simplicity” OCRTAI1S (£9 each)
_ . maretto Sour (Amaretto, lemon juice and e hite)
N Truffled Cacio e PePe (casarecce) {13 A er OTrS A]L (;A ° | e :‘ jg)w :
— “This delicate twist on one of the most ancient dishes of traditional Roman perot Jprifz A/perol, prosecco dnd Sodd
cuisine adds truffle notes to the simple creamy and peppery sauce.” NegrOhf (Gih, Martin Red and CamPari)
’ Peach Bellini (White PeacA puree dnd ProseCCo)
Pancetta (or smoked salmon) carbonara with pecorino DOP £13.5(£14.5)
P
T and beaten egqs (bucatini) Organic [talian soft drinks 7wt
“Although the origins of this classic are hazy, with carbonaro translating as charcoal v G
burner, it is believed that the lush creaminess of this filling dish fuelled hungry workers” assosa — lemonade
_ Aranciata — ordngeade
\ﬂ 4 Aour SIOW COOked béCAamel bdosheSe WI+A 9rd"'€d £14 Me’agraha — Pomegraha‘f'e
Farmesah* (FaFFarde”e) (no pork) Chinotto — bitter citrus
“Hailing from Imola, a town located on the Santerno River to the west of Bologna, (a” 335 ,MD

pappardelle al ragti is a slow-cooked meat sauce”

Other soft drinks (37w

\m Homemade basil Pes'l'o with 9rafed armesan™ (casarecce) £12.5
- “Genoa in northern Italy is home to this intense and deliciously fragrant sauce” O"ahge or APP‘Q Juice QOO"‘”D
Coca Cofa (horma! or diet — 330ml)
— Ce - . )
vﬂ‘ Handmade ravioli with /1:9/1 welfare 100% 9rass-fed lamb, Farsley £14.5 Sun Pe”egriho sparkling water o AcQua Parra still water (500ml)

and Farmesan* ina liglﬂ‘ butter & sage sauce
“A delicate combination of lamb and herbs from the Emilia-Romagna region”

Follow us on 6 @ @@emiliasPasfa @ @emiliascmffedf,asfa

To find out a bit more about our food, our suppliers and our !
sustainability mission please turn over and see back of menu

*\A/Aeh we say pdrmesan, we a'wayS meadn Parmigiaho Reggidho DoP



