/I\'\Jﬁms . \ /Tm Aitional Dishes \ Choose C\P\\r Pasta, choose C\Pt«r Sance then fop with Cheese Qimone Remolis
Siémﬁwre Dishes

Bread & Focaccia V £250 Borlotti Beans & ltalian Sausage Stew £8.50 P {_
Homemade focaccia and bread served with Stewed borlotti beang and Tugean fennel gaugageg ina “S a 30 lﬂgﬂ j-or £5 SO exXyra
extra virgin olive oil white wine and tomato cauce. Gratinated with pecorino cheege,
erved with toagted bread e d S .

Olives V) GP £200 o h Chicken L PIN “v Eatin/out Cook at Home FI" M Eatin/out Cook at Home OXfall A g nOIOﬂl Wﬁh O)d’al[ gauce
A gelection of the begt [talian oli rostino with Chicken Liver £850

Sepean O e Bt e e One of the begt Tugean dighes made with chicken liver 2000 RG220 EIS -OO

inated for 24 hourg in olive ol and herbg th fried . S : : : :

giep F[rie[d A??cirh\i " £6.50 Sf%r\wj\aellofgalmong l;lrjliggoa[xj Z' d?”ir;z[eegfgmalig aa[?qugf, Tagliatelle Linguine Spaghetti Paccheri Spinach & Ricotta Ham & Parmesan

ak our lovely staff for the geagonal filling gerved on toagted bread with basil pegto ini i H :

P Pappardelle Whole Wheat Maccheroncini Truffle & Mushroom V' Pumpkin & Potato V’ Ta glla’relle with Red Prawnge

Brugschetta @) £5.80 Melanzane alla Parmigiana G? £1050 Eqgg Free Maccheroncini )  Fusili  Gluten Free +£110GP |  Aubergine & Roast Tomato £14.00
mgfgz‘ﬁizi?ﬁée\‘j:éﬁgg[Z)g'f:ncj“’pped Eﬁﬁgéﬁ: ngé”;(,;?rfezzy:m and basi sauce, bufislo Potato Gnocechi V) Spinach or Beetroot or Pumpkin Potato Gnocehi ) .

baleamic vinegar Vegan and eqg free Vegan and eqg free

Beef Lagagna £1.00 inaui i
Burrata Cheege & Parma Ham @ £790 The mogt well l?nowr\ [talian dish made with beef ragu, Fl"egh LObSter ngume (splcg)
Creamy cows cheege from Puglia eerved with Parma ham becharnel and baked with parmegan E 'Q.OO
Caprgse with Fried Buffalo Mozzarel[a £7.90 {%23%2[% }clfl;i%llfeennm%?nafed for 24 hourg in paprika FI800 S
Deep fred buffalo mozzarela, fomato and bast chili and rixed fresh herbe, served with mixed salad “chf
and roagt potatoes
geafood S[af!a}:i @;B o £9.00
ctopug, cuttletign, gnrimp, black olives and caperg Lamb Chobs @ £16.00 .
o & Da? fried [?mbpc[hopg marinated for 24 hourT in paprika, Wl\d—{/ EﬂSM Sﬂ‘“:f, TOM‘—O IBASM Sﬂ‘“‘,ﬁ
ctopus 211,00 garlic and fennel seeds, served with mixed alad and
Pan ﬁ"igd ocfopug cerved with pofafo) roagt potatoeg Buﬂer gz Sage V@ Tomato gz Basi( @ @ £300

cherry tomatoes and salted ricotta Pure and simple - onion, fresh tomato from Sarno and fresh bagil.

Roman Dishes

Saltimbocea alla Romana Panati £14.50 Basil Pesto 65 : This i also & vegan opfion
Eritto Misto £0.00 Bread crumbed veal eccalope with parma ham, Bgﬁll leaves, g;arllclg pme_a[ nute, parmegan and pecorino cheege Arrabbiata (spicy) Ved £310
Deep fried calamari, whiebait and prawng cage and ecamorza cheese il Gl Ancient Roman recipe with pan fried chilli and garlic in a tomato .

cauce with bagil. Thig ie aleo a vegan option gpagheﬁl Carbonara _ :
A ntipasto Remoli to share (2 Peop(e) £16.00 gZupga df) pesce.d@B lefich £14.00 (Oll!]reeigggeg gaaldgee i?%ade with gorgonzola, pecorino Cherry Tomato & RicoﬂaV@ £380 ﬁ:;lgﬁhgggimzygcgoa#ﬁg giﬁmﬁhgeu;neme’ Pk prper
Salumi and cheege gelection, arancini, burrata cheege, fewed ceabags, squid, cuttletie, octopus, prawng, and parmegan cheege all melted into single cream Garlic, cherry tomato and fresh ricotta cheege
mixed brugchetta, bread and focaceia russels, elame with olives, capers, potato and tomato with a touch of nutmeg Beef Bol S £4.70 Maceheroncini Gricia
eef Bolognese ; ALal ' 4 :

Bistecea alla Criglia & £19.50 Creamy Mushroom \ € lioere iodepern i oo mios e otie iy Cia i, Bk ppo ant potn o ot

450q T-bone steak served with roagted potato and One of our begt gellers, made with 4 mixture of wild mushroome onion, earrot, celery, herbe and fomato eauce }

mixed galad on the cide cooked with stewed onion and thyme in single and double cream Siciliana @) 6 £4.20 Qpaghetti Cacio e Pepe

Chicken. Mush 2 Deas @ Aubergine, courgette, cherry tomato, capers and black olives Black pepper, olive oil and pecorino Romano cheege
IcKen, iviushroom ea

Diced free range chicken cooked with mixed mughrooms [talian Pork Sausage Ragu £4.90
and green peag in a creamy sauce Tasty ragu made with delicious Tugcan eaugages cooked
in white wine and tomato sauce with herbe and black pepper

Pancetta & Creamy Mushroom &0 Seafood Sauce (gpiey) &P £7.90

Pancetta, mixed mughrooms and thyme with gingle and

. double cream Well known in [taly ag “allo coglio” it containg prawng, musgele and
S | 4{, S “v\ 4 S “l “ d S clamg with chill, garlie, white wine and a touch of epicy tomato sauce

Mixed Salad Leaves V) G@P £350 [ngalata di Pollo

Chicken galad, with bread crouton, parmegan cheege,

Roasted Potato with Barlic & Rosemary ) @ £4.50 sweetcorn and green oliveg e C/b\ Parmigiano Reggiano Qalted Ricotta V' £1.50
LSt

Spaghetti Ajo, Oio e DePeroncino (ﬂ)icg)v
Simplicity at ite best! Fresh chilli & garlic soffritto
with extra virgin olive oil & chopped parsley

Maceheroncini al’Amatriciana
Qimone Remoli’s favourite Roman dish with Guanciale
red wine, tomato gauce and pecorino Romano

40 |o\r3¢ for £350 extra

Spinach with Garlic & Chillies ) &P £450 [nsalatona Remoli GP Pecorino Romano Buffalo Mozzarella £2.00

Mixed calad leaves with artichokeg, roagted cherry tomato,
Buffalo Mozzarella, Mixed Salad Leaves £6.50 b[;ck olives, tuna andl boille(lj eq " Burrata £350

& Cherry Tomatoes G

V\/eéd(o\riam @\/eém\ GP ufen Free

Potato Gnoccehi with @ Aubergine Ravioli with £9.70
Tomato & Basil ) Cherry Tomato & Ricotta Sauce \/”

W{, “r{, “llﬂg{,’\& f,XPf,r‘—, C/hfzf SW&S"’S @ Spinach Ravioli with e Pumpkin Ravioli with £9.90 K{,{,P I{’ SO(‘,IQ' [i g

Butter & Sage Cheese Sauce

please ask the staff Jor our allerqens meny O ooy R e Delivery @

UBER

deliveroo EATS



. Our wines were hand selected by us affer personally visiting the vineards in Hal
Coc k‘m ls and {'@n& o\/ﬁr 350 different Vas\it’(ies. E%d%\}‘ S J

Ack the staff for your favourite Long Drink.

If not on the menu below - we'll make it for you, if we can. .
Kﬂﬂl Wl ne 75¢l bottle / 115wl Alo\ss

Aperol or CamBari Spritz £750
Aperol or Campari, Progecco topped with Soda

Virgin Mojito £650 Nero d’Avola (13%) Sicilia £19.00/£5.90
Lime, Seagonal Fruit, Brown Sugar, Mint, Apple Juice & Soda The mogt important red wine grape in Sicily with an aroma of cherry and black pepper alonggide sensational fruitinese

Negroni £750 Montepuleiano d’Abruzzo (13%) £23.00/£6.00
Gin, Campari & Red Vermouth Scente of blueberry and fresh violete are followed by a hint of ripe blackeurrante with good tanning and a long finich

Mojito £750 Merlot (13%) Friuli £26.00/£6.50
Rum, Soda, Lime, Brown Sugar & Fresh Mint Leaveg Aromag of ripe red fruite and flowere. Soft, emooth, delicate tanning and good acidity

Strawberry Caipiroska £750 Sangiovese (13.5%) Toscana £27.00/£7.00
Vodka, Strawberrieg, Lime & Brown Sugar [ntenge & full, scents of violets, cherries & wild berries. Good structure with a long pergictent finigh

Cosmopolitan £750 Barbera d’Asti (14.5%) Piemonte £2800/£7.25 P
Vodka, Cointreau, Cranberry Juice & Lime A violet bouquet, dry in flavour, well-balanced and full-bodied
5% o Mg"’.‘”[i"é % Qe @ £750 Primitivo del Salento (14.5%) Puglia £30.00/£7.50

0dka, franlua, Single £4presco & Sugar Syrup Full bodied, warm and velvety plum flavour, mature fruitinese and eweet tanning

Pina Colada £850 . .
3el Rum Bianco, 9el Succo Ananag, 3el Crema di Coceo, Brunello di Montaleino (14%) Toscana £48.00

[ Fetta di Ananac & Chiaccio Tritato Rich, intenge bouquet of ragpberries and blackberries backed by notes of vanilla with an elegant and balanced finigh A Ufh e nﬂ c H a ndm a d e p a Sfa

Long lsland [ce Tea £8.00
.5¢l Gin, L5¢l Rum Bianco, 1.5¢l Tequila,
5el Triple Sec, 1.5¢l Vodka & Coca Cola a Completare

Wb\d’ﬂ Wl ne 75¢l bottle | 115wl élo\ss

Chardonnay (13%) Sicilia £18.00/£4.90

2 Full and fragrant flavour with a warmth typical of Sicilian white wineg
Seft Drinks 9 y

Pecorino (13%) Abruzzo £23.00/£6.00
Scente of peach, sage and broom flower. Great balance with a pleagantly bitterih finigh

8an Pellegrino Sparkling Water £250 Pinot Grigio (12.5%) Friul £24.00/ £6.75
Acqua Panna Still Water £250 Fresh and youthful, hinte of acacia flowere and subtle spicy tones

Coca Cola / Diet Coke (Glass Bottle) £250 Sauvignon (12.5%) Friuli £24.00/£6.50
Fregh and youthful, hinte of wild flowere, mineral notee with eubtle almond tones
7up £2.00

: - , Vermentino di Gallura (13.5%) Sardegna £2800/£7.00
g’pe"eg”no (Aranciata, Limonata, Chinotto) £2.00 Refreshing bouquet of white bloggom and a fresh fruity flavour
Lemon or Peach lced Tea £200

Santal Juice (Orange, Peach, Pear, Apple) £250

KO Sé Wl ne 75¢l bottle [ 115wl élo\ss

IB eers Pinot Grigio “Blush” Ros (12%) Veneto £2100/ £5.90

Hinte of eummer fruite followed by a soft, fresh and zesty flavour

Peroni Nastro Azzurro 5% £450

Moretti 4.6% £550 Prosecco 15! bottle / 15wl lass
Gran Moretti Toseana (500ml) 5.8% £6.50 N
Prosecco Brut (11%) Veneto £24.00/£6.00

Menabrea Ambrata (Red Beer) 5% £500 Aromatic infengity of wisteria and apple flowere with a hint of eweet almond

Cider 5% £580

Half Dint / Dint [BYM\C hes:

Draught Lager Menabrea 5% £290/£550 WﬂS'H_R/M S‘Tﬂ"j’o rd ng Fi V\S"“\g, Pﬂrk . El&'iﬂé IBYOMlW%
wwwpastaremoliconk




Homemade Desserts

Tiramisu Remoli £490
Delicioug traditional desgert, made of coffee, magcarpone
cream and gavoiardi bigcuite

Fruit Tart £4.50
With a custard bage and seagonal fruit on top

Sicilian Cannolo £4.50
From Sicily, a sweet pagtry tube filled with fregh ricotta,
chocolate chips & fruit candied on top. Just delicioue!

Baked Cheesecake £490
Pleage ack our etaff for the seagonal flavour

Basil Pannacotta with Caprese

Chocolate Cake (Gluten Free)
Jugt Fantagtic!

Selati

Chooge from Strawberry, Pigtachio, Vanilla,
Chocolate, Lemon or Coffee

[ Scoop £250
2 Scoops £4.00
3 Scoops £5.00

Affogato al Café £4.50
A scoop of Vanilla gelato & egpresso

Strawberry & Progecco Sorbet £4.50




qrarte Kowdi
=/ |

@ Cloose your Pasta

Spaghetti - Fusilli - Maccheroncini

@ Choose our Sauce

Bolognese - Tomato & Bagil - Cheese Sauce - Creamy Mushrooms - Bagil Pesto

a Choose Jour Cheese

Parmesgan - Pecorino

@ Choose Jour lce Cream Scoop

Chocolate - Pistachio -+ Strawberry - Vanilla



