
Silky Pomodoro
Tagliatelle in a slow-simmered sauce of hand-crushed tomatoes, 
garlic butter and onion, finished with basil, extra-virgin olive oil 
and Parmigiano Reggiano.

Pulled Pork Sugo Rosso
Tagliatelle in a rich tomato ragù of slow-cooked pulled pork, 
fennel, rosemary, garlic and chilli, finished with Parmigiano 
Reggiano and lemon-parsley gremolata.

Mushroom & Thyme Ragù (Bianco)
Tagliatelle with a silky white mushroom ragù of mixed 
mushrooms and porcini, garlic butter, thyme and white wine, 
enriched with cream and Parmigiano, brightened with lemon- 
parsley gremolata.

Tortelloni ’Nduja / Mascarpone
Handmade tortelloni filled with spicy ’nduja and mascarpone, 
served in a rich tomato butter sauce and finished with lemon-
parsley gremolata.

£13.50£13.50

£15.50£15.50

£14.95£14.95

£16.50£16.50
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