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PiCi

P A S TA B AR

ITALIAN WEEK

#:42 DINNER (From 4pm until Closing)

388 PP
(I Starter #73Z +1 Pasta =A% + | Dessert @ + | Glass of Prosecco = X FIFAHE
+ | Glass of House Wine 2% %E + | Shot of Limoncello #15E)

A3 STARTERS
(Choose | —%)

Burrata {2+
Cherry Tomatoes, Olive Oil and Rocket

Tuna Tartare & A4 HR it

Avocado, Pickled Red Onions, House Dressing

o=o] Chef's Selection Cold Cuts =5 XBEHt 2+

Parma Ham, Selected Cheese and Condiments

Homemade Meatballs (2pcs) FEPIA (2 Fi)

Pork, Beef, Tomato Sauce and Parmesan

Vitello Tonnato &£ £ E/ N4+ R

Veal, Tuna Mayonnaise, Sicilian Capers

House Salad (V) BEDE (%)

S—
& AFIZE PASTA SR
(Choose | &—%0) o{0fllofolal 0
Orecchiefte Nduja EXHKAHE % —
©—0©

e Italian Sausage, Spicy N'duja, Cherry Tomato

1 ofOffiefofonfof:
olollolofol o Tagliolini Arrabbiata (V) FHE &% (X )
Garlic, Chilli, Parsley and Tomato Sauce

Tagliatelle Smoked Salmon ZE=X &R &R
Salmon, Cream, Dill, Cherry Tomato, Chilli Flakes

Lasagna Classica &8 4-p T [E%

Beef Ragu’, Béchamel and Parmesan

Pappardelle Beef Cheek 1@ B4 HEE %4
Beef Cheek Ragu Slow Cooked for 8 Hours, Onion, Carrot, Celery

Tagliolini Truffle (V) &l 2 EHRE (X)
Fresh Shaved Black Truffle, White Truffle Paste, Shallot
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% @ DESSERT i3y
(Choose | —%)

Tiramisu 2HK &

g
Panna Cotta ERX iR m

n_

10

Raspberry Coulis
Olo O % C

Subject to IO% Service Charge.
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