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Authentic Homemade Pagta

Anfipasti

Our Bread @ 350

Homemade bread & Focaccia, served with olive oil & balsamic vinegar

Olives © @ 3.20

A gelection of the begt ltalian olives

Suppli al Telefono v 5.80
Deep fried rice ballg, with tomato and creamy melted mozzarella

Burrata Cheese & Parma Ham with Gnoceo Fritto 8.80
Creamy cows cheege from Puglia served with Parma ham &
deep fried bread

Fritto Misto 9.50
Deep fried calamari & prawng

Gorgonzola & Truffle Honey Bruschetta V' 6.80

Crostino with Chicken Liver 7.00
One of the best Tuscan diches made with chicken liver

marinated for 24 houre in olive oil & herbe then pan fried

with shallote, almond flakes & a drizzle of Margala liquor,

cerved on toagted bread

Sides

Buffalo Mozzarella,
Mixed Salad Leaves & Cherry Tomatoes @

Rocket & Pecorino Romano Shavings
Fried Potato @

With homemade mayonnaise

Simone Remaoli’s

Siémﬁv\r{, Dish

Fresh Lobster Spaghetti
19.80

Sl/\a\pas \Y%

Km/ioli +1.80

3 Tagliatelle == Qpaghetti

s Fygilli == Maccheroncini
= Gluten Free @ +110 % Whole Wheat
@D Dotato Gnoechi @

#\Jegan Fusilli @

@ Spinach Gnoechi @ +1.10

White Dbase

Spinach & Ricotta

Truffle & Mughroom V

Four Cheese V

Ham & DParmesan

Vegan Potato, Pea & Mint ©

Tomato Base

Butter & Sage V@

The perfect accompaniment for any of our Ravioli dishes

Cacio e Dege ©)

Black pepper & Pecorino Romano cheege

Creamy Mushroom V @

One of our begt gellere, made with a mixture of wild
mughroomg cooked with stewed onion & thyme in
gingle & double cream

Pancetta & Creamy Mushroom @ +.80
Pancetta, mixed mughroomg and thyme with single &
double cream

Gricia +1.80
Another brilliant Roman sauce made with guanciale,
white wine, black pepper & Pecorino Romano cheese

Carbonara +1.80
Authentic Roman gauce made with guanciale, black pepper,
[talian free range eqq & Pecorino Romano cheege

Parmigiano Reggiano ©@
Pecorino Romano @
Veggie Cheese V&

Tomato & Basil ©®
Pure and simple - onion, plum tomato from Sarno
& fresh bagil

Arrabbiata (spicy) © ©
Ancient Roman recipe with pan fried chilli & garlic in
a tomato sauce with bagil & parsley

Bolognese ® +1.80
The ever popular combination of beef mince mixed with
a light onion, carrot, celery, herbs & tomato gauce

ltalian Pork Sausage Ragu +1.80
Tasty ragu made with delicioug Tugcan gausages cooked
in white wine & tomato gauce with herbe and black pepper

Seafood Sauce (spicy) © +4.80

Well known in ltaly ag “allo scoglio” it containg prawns,
musgele & clame with chill, garlic, white wine & a touch
of tomato sauce

Buffalo Mozzarella® +2.50
Burrata V© +2.50
Extra Cheese +0.50

Homemade Desserts

Tiramisu Remoli 550

Ricotta & Chocolate Cake 5.50
Pistachio & Mascarpone Cake 5.50

Cannoli® 2.50 each, or share 5 for [0.00
Hazelnute, Chocolate, Satted Caramel or Pigtachio

Selati

Choose from Strawberry, Pigtachio,
Vanilla or Chocolate

[ Seoop
2 Scoops
3 Scoops

Affogato al Caffe
A scoop of Vanilla Gelato & Egpresso

Delivery

. EAT
deliveroo

m JUST EAT

SCAN ME

Remoli - our new grab & go pasta site Serving up )
your favourite dishes but to enjoy on the move. Follow us on:

HOE

— follow REMOLI on: @e@remoli_celebratingpasts — G PSNTRSEAT

www.\oo\sjmmmoli.co.wk

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

Westfield Stratjord - Fiv\sla-«qurk . EMingBrwlwo%- WWH%PMK - Watthamstow

@ Gluten Free

YV Vegetarian (V) Vegan




