
Acqua Naturale • 4.75 75cl 
Still mineral water 
 
Acqua Gasata • 4.75 75cl  
Sparkling mineral water 
 
San Pellegrino • 3.95 33cl 
Aranciata or Limonata 
 
Apple juice • 3.95 175ml 
Royal Fruit Farm, Sandringham 
 
Ginger Beer • 3.95 20cl 
 
Peach ice tea • 3.75 25cl

Birra Moretti 4 . 6 % 
Classic lager  

5.95 33cl / 8.95 66cl 
 

Roma Bionda 5 . 2 %  
Craft brewed Italian lager 

8.50 33cl 
 

Dammen IPA 5 % 
Craft brewed Italian IPA  

8.50 33cl 
 

Birra Moretti Zero 0 % 
Aromatic beer  

5.95 33cl

The home of Italian dining in the heart of London since 1955.

Birre

S PAG H E T T I H O U S E .C O.U K    @ S PAG H E T T I _ H O U S E 

W I N E  L I S T  O N  S E PA R AT E  M E N U   Ask your server.

Sicilian lemonade • 3.95 25cl   
Freshly made 
 
Orange juice • 4.95 175ml  
Freshly squeezed 
 
Orange/Cranberry  
juice • 3.50 25cl 
 
Coca-Cola 3.75 • 33cl 
Original, Diet or Zero

Bibite

Tiramisu V  6.75  
Traditional Italian soaked espresso biscuits, 
mascarpone cream & cocoa

Crostata nocciole e arance VG  6.75
Hazelnut & orange tart, raspberry sorbet

Affogato V  5.75
Vanilla gelato & Illy espresso  
A D D   Amaretto di Saronno  4.50

Tentazione al cioccolato V  6.75
Chocolate “Temptation” layer cake,  
vanilla gelato & crushed amaretti

Crostata di mele V  6.75
Apple tart & vanilla gelato

Gelati e sorbetti
Please ask for today’s selection.  
By Il Gelato di Ariela 
1 scoop 3.75   
2 scoops 4.95  
3 scoops 6.95  

Sambuca 4.50 9.00

Amaretto di Saronno 4.50 9.00

Frangelico 4.50 9.00

Kahlua 4.50 9.00

25ml 50ml 

OT H E R  S P I R I T S   Ask to see our full spirits list.

Dolce e Gelati

Liquori e Digestivi

Bailey's Irish Cream 4.50 9.00

Amaro Montenegro 4.50 9.00

Limoncello 4.50 9.00

25ml 50ml 

Illy Espresso 
Single 2.95  •  Double 3.75

Cappuccino  3.75  •  Latte 3.75
 Illy espresso with hot milk

 
Caffé corretto con grappa • 5.95

Single Illy espresso with grappa

Té • 3.25 
Pot of English breakfast tea or Earl Grey

Infusione • 3.25
Camomile or peppermint

Té alla menta • 3.25
Fresh mint leaf tea

OAT LY  Available with all our caffe & té.

Caffe e Té  



Pizza

Margherita V  12.25
Tomato, mozzarella & fresh basil

Capricciosa • 15.75 
Tomato, mozzarella,  
mushrooms, ham, black olives  
& artichokes 
 
Contadina • 15.95 
Tomato, mozzarella, mixed wild  
mushrooms, sun dried tomatoes,  
rocket & mortadella

Diavola • 16.25
Tomato, mozzarella, pepperoni,  
grilled red peppers, red chilli & basil

Calzone classico • 16.25 
Folded pizza, tomato, mozzarella,  
ham, mushrooms & oregano

Leggera VG  15.95  
Tomato, grilled vegetables, onion, olives, 
sundried tomatoes & vegan mozzarella

Pasta

Spaghetti Bolognese • 14.25
Slow-cooked beef Bolognese ragù, 
tomatoes, red wine & herbs

Spaghetti carbonara • 15.95
Smoked pancetta, cream, egg, black 
pepper, pecorino & Parmesan

Spaghetti al pesto V  14.95
Traditional Ligurian basil pesto, pine nuts 
& extra virgin olive oil

Spaghetti pomodoro VG  12.50
San Marzano tomato sauce & fresh basil

Spaghetti & polpettine • 16.95 
Traditional meatball recipe, red wine,  
San Marzano tomatoes & porcini 
mushroom sauce with spaghetti Napoli

Penne alla Norma V  16.25
Penne, tomato sauce, aubergines, fresh 
basil & salted ricotta

Linguine gamberi e zucchine • 19.25
Linguine with king prawns, zucchine, 
cherry tomatoes, wine, garlic & chilli 
 
Tagliatelle funghi trifolati & 
Gorgonzola V  15.95
Tagliatelle wild mushrooms  
& gorgonzola sauce

Tagliolini allo scoglio • 19.95
Fresh tagliolini with king prawns, mussels, 
calamari, tomato, garlic & chilli 

Penne all’arrabbiata VG  13.95
Penne pasta tossed in our homemade 
arrabbiata sauce, tomato, red chilli &  
fresh herbs

Maccheroni cacio e pepe V  14.25
Maccheroni in a creamy pecorino cheese 
& black pepper sauce

Ravioli pumpkin sage  
& chestnuts V  15.95
Pumpkin & sage ravioli, butter  
& roasted chestnuts

Lasagna pasticciata • 16.95
Baked beef lasagne with  
béchamel sauce & Parmesan

Maccheroni vegani VG  15.50
Maccheroni vegan seitan and  
tomato sauce

Sides

Pomodoro e cipolla VG  5.75 
Tomato, onion & basil salad,  
Spaghetti House dressing

Patate sauté V  4.95
Sauté potatoes with rosemary & onion

Patatine fritte VG  4.95 
Thick cut chips

Insalata mista VG  5.75
Crispy wild leaves, baby gem, cucumber, 
tomato, & Spaghetti House dressing

Fagiolini e pancetta • 5.75
Green beans, bacon, butter & garlic

Zucchine fritte V  5.95
Crispy zucchine sticks

A L L E R G E N S  &  I N F O R M AT I O N

Information available on request. Not all ingredients are shown in descriptions. Please note that we do 
not operate in a nut-free environment, therefore some products may contain or have come in contact 

with nuts or nut products or other allergens. All prices include VAT at standard rate. A discretionary 
13.5% service charge will be added to your bill. Vintages are subject to change.

V  –  V E G E TA R I A N     VG  –  V E G A N

Nibbles

Olives VG  4.00
Selection of Italian marinated olives

Crescentine V  7.25
Dough ball fritters, freshly grated 
Parmesan & arrabbiata dip

Arancini di riso • 7.95 
Crispy rice balls filled with ragu, peas & 
mozzarella with a spicy arrabbiata sauce

Pane all’aglio V  4.75
Our pizza with a garlic butter  
& herb topping

Pane rustico V  4.95
Selection of organic Italian breads

Focaccina al formaggio • 6.95
Our pizza with a mozzarella, garlic butter 
& herb topping

Antipasti

Minestrone VG  7.75
Traditional home-made vegetable  
soup with pasta 

Bruschetta gorgonzola, pere,  
miele e noci V  8.75 
Gorgonzola sauce on toasted Pugliese 
bread with pears, honey and walnuts

Bruschetta al pomodoro VG  7.25 
Chopped tomatoes, basil, garlic,  
oregano & extra virgin olive oil  
on toasted Pugliese bread 

Calamari fritti • 9.75 
Fried crispy squid & garlic mayo

Caprese • 9.50 
Bufala mozzarella DOP, Roma tomatoes,  
basil, extra virgin olive oil, oregano & sea salt

Antipasto misto • 10.75
Italian charcuterie selection, mozzarella, 
olives, grilled vegetables, arancini, dried 
tomatoes, grissini and Sardinian bread

Gamberi e zucchine fritte • 10.75
Crispy prawns, courgette & garlic mayo

 
Impepata di cozze • 9.95

Mussels, white wine, tomato sauce,  
garlic & chilli, toasted Pugliese bread

Caesar salad • 10.95 
Baby gem lettuce tossed 
in house Caesar dressing,  
croutons & Parmesan

Insalata della casa VG  10.95 
Leafy salad, baby gem, 
tomato, & cucumber  
with house dressing

Insalata Nizzarda V 10.95  
Green beans, olives, tomatoes, 
baby gem, cucumber, onions, 
parsley & house dressing

Mains

(BIB) Best Italian Burger • 16.25
Char-grilled 100% prime beef burger (6oz) 
tomato, onion, relish & chunky chips

A D D   Smoked pancetta or  
           provolone cheese 2.00 

Tagliata al pepe • 23.50
180g grilled top rump steak, peppercorn 
sauce, chips & green beans

Scaloppa di pollo • 19.25
Pan roast chicken breast topped with Parma 
ham & mozzarella, courgettes & roast tomato 

Scaloppa di vitello • 21.95
Slow-fried veal escalope coated in 
seasoned breadcrumbs
M I L A N E S E    Sautéed potatoes 
N A P O L I         Spaghetti in tomato sauce 

Salmone al forno • 22.75
Pan roast Scottish salmon, green  
beans & Hollandaise sauce

Branzino mari e monti • 20.25
Pan fried seabass fillet,  
lentils & pancetta 

GLUTEN-FREE  Penne pasta with your choice of sauce. Please allow 15 minutes cooking time.
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© Spaghetti House 2022

V E G A N  C H E E S E  Available for 2.75.

A D D  TO  A N Y  S A L A D Grilled chicken • 5.95
Roast salmon • 6.95
Buffalo mozzarella • 5.95

Salads

A sharing bowl of 
our spaghetti dishes 

24.50 for two

S PAG H E T TATA !

Sip & Snack 
Enjoy an Aperol Spritz  

& Crescentine   

10.00 per person

A P E R I T I VO  T I M E !

3 - 5 P M  M O N DAY  -  T H U R S DAY


