APERITIVO

Our Bread & Focaccia(v) ..................... 4.8
With EV. Olive Oil & Balsamic Vinegar

CastelvetranoOlives G (V) .................. 4.5

CrocchetteNduja . ............................ 7
Calabrian Spicy Sausage, Potato and Honey

Suppli Al Telefono V' ................. . (Each) 4

Deep Fried Tomato Rice Balls with Mozzarella Heart

STARTERS

Bruschetta (v) .......... .. ... ... ... .. ... .... 7.5

Toasted Focaccia with Tomato, Garlic, & Basil
ADD PARMA HAM + 3.50

CapreseDiBufala ........................... 9.5

Fried melted Buffalo Mozzarella

PolloAllaRomana Gp ........................ 9.5
Chicken Stewed with Mix Pepper, Tomato And Basil

Gamberi Ajo, Oio e Peperoncino @) ............ 11
Prawns, Garlic and Chili

FrittoMisto GP .. .......... ... ... ... ... .... . 11.8
Fried Calamari & Prawns with Mayo

Burrata GH V. ........... ... . 11.8
With Heritage Tomato & Basil

Polpette AlSugo ............................ 9.5
Veal & Beef Meatbhalls

Chicken LiverCrostino ........................ 1
With Almonds Flakes & Marsala

@ GLUTEN FREE @ VEGAN 'V VEGETARIAN ) SPICE LEVEL

We are allergen experts; please ask our team for the allergens menu.
*Gluten free: there might be contamination during the cooking process

B3 8 Follow us @pastaremoli
www.pastaremoli.co.uk

PERFECT HOMEMADE PASTA i (3) EASY STEPS

We pride ourselves in our Homemade Pasta and use only the very best
'talian and local ingredients to prepare our recipes.
We serve our pasta In portions that every good Italian would expect!

e

WHITE BASED

Cacio & Pepe ........................ 12.8

Black Pepper & Pecorino Romano Cheese

Creamy Mushroom V ................. 13

Our Best Seller Made with Stewed
Wild Mushrooms, Onion & Thyme
For Creamy Pasta Lovers!

ADD CRISPY GUANCIALE +2.5

GrICIQ .. ... . 14.5

Romans Favourite, with Guanciale,
White Wine, Black Pepper & Pecorino
Romano Cheese

Carbonara ............... . . .. . ... ... 15.8

Authentic Roman Recipe (Must Be Salty!)
With Guanciale, Egg, Black Pepper & Pecorino
Best with Spaghetti or Paccher!

Ajo, Oio e Peperoncino W 2 ........... 10.8

Simplicity at 1ts best! An [talian Blend
of Garlic, Chilli, Parsley & Italian E.V. Olive Oil
Best with Spaghettl

ADD CLAMS +5.5

OUR CHARITY PARTNER ONLY A

: : PAVEMENT
We are proud to be working with AWAY

the charity ONLY A PAVEMENT AWAY
and have committed to donating 50p :
forevery Avrabbiatasaucesold P emovaentT -

“(2) abbYouRPasTA

Fusilli <> Gluten Free

== Maccheroncini = Paccheri ®

== Wholewheat (V)

Tagliatelle

=2~ Spaghetti (v)

@) Potato Gnocchi @ (V)

TOMATO BASED

Tomato&Basil V) . .................. 11.5

Pure And Simple — Onion, Plum Tomatoes
from Sarno & Fresh Basil

ADD POLPETTE (NOT(GF)) + 4
Arrabbiata W 44 .................. 11.8

Pan-fried Chilli & Garlic in a Tomato Sauce
with Basil & Parsley to light up your day!

Beef & Veal Bolognese .............. 14.8

The Ever Popular! Beef and Veal Ragu with
a Light Onion, Carrot & Celery Soffritto.

Pork SausageRagu .................. 15.5

Tasty Ragu made with Fennel Sausages
from Tuscany, slow cooked in White Wine
& Tomato. For a level up taste!

Amatriciana ........... ... ... 15.5

The Ultimate Roman Sauce.
Rich Tomato Base with Crispy Guanciale.
Pecorino Romano Cheese needed!

Seafood J# ......................... 175

Taking you to the seaside!
Shell-on Prawns, Mussels & Clams
with Garlic, Chilli & Fresh Tomato

Fresh Lobster ) ...................... 29
Best with Spaghetti o Paccheri

Parmigiano Reggiano ALL @F)

Pecorino Romano
Gran Mantovano VYV
Burrata V +2.9

Buffalo Mozzarella +2.9

Spinach & Ricotta V................ 14.8
With Butter And Sage

Spicy Nduja & Ricotta /4. ...... .. ... 16.5
With Burrata & Crispy Guanciale

Truffle & Mushrooms V' ............. 16.8
In Creamy Mushroom Sauce

Ox Cheek Agnolotti ................... 17

Slow cooked Ox Cheek, Fresh Tomato, Marsala,
Almond Flake, Salted Ricotta

SIDES & SALADS

HouseSalad GO (v) ......... ... . ... ... ....... 6.5

With Heritage Tomato & Onion

ADD BUFFALO +2.9
ADD BURRATA V +2.9

Fried Potato (v) .......... ... ... ... ... ... ..., 5.5
With Mayo

talianChard W 2 . .......................... 6.5
Pan fried with Garlic and Chill

Tiramisu Remoll .................. .. .. ...... 6.5
Chocolate & RicottaCake .................... 6.5
Cannoli GO . . ... ... . . . . . . . (EACH) 3

..................................... (5 FOR) 12

Hazelnut, Chocolate, Salted Caramel, Pistachio

Gelati

Strawberry, Pistachio, Vanilla, Chocolate, Lemon Sorbet
........... 1SCOOP 4.5 | 2SCOOPS 5.5 / 3SCOOPS 6.5

AffogatoalCaffe ............................ 6.5

A scoop of Vanilla Gelato & Espresso

ADD A SHOT OF YOUR FAVOURITE LIQEUR +3
Amaretto, Frangelico, Baileys or Limoncello



