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(choose three pastas from the below selection of Italian classics and Zafferano signatures)

CLASSICS

tagliatelle Bolognese

house-made ‘tagliatelle’ in minced beef ragout, grated Parmesan cheese

rigatoni alla norma

‘rigatoni’ pasta with fresh tomatoes and eggplant, grated salted ‘ricotta’

spaghetti carbonara

spaghetti with egg, parmesan cheese, bacon

ZAFFERANO SIGNATURES                                         

linguine – granchio – bottarga di muggine di Cabras

‘linguine’, spanner crab, fresh tomato sauce, sun-dried Sardinian grey mullet roe

paccheri – frutti di mare

‘paccheri’ pasta, cod, octopus, prawns, fresh tomatoes

ravioli – burrata – pomodoro – basilico (V)

hand-crafted ‘ravioli’ stuffed with ‘stracciatella’, tomato coulis, basil

agnolotti – coda di manzo – sedano rapa – pistacchi

hand-crafted ‘agnolotti’ filled with 12-hour marinated ox-tail, celeriac purée, Sicilian ‘Bronte’ pistachios 

fettuccine – finferli – tartufo

house-made ‘fettuccine’, sautéed chanterelle mushrooms, truffle emulsion

CREATE YOUR OWN 

PASTA TASTING PLATE

Choose three pastas from the below 
selection to create your own pasta 

sampler plate

EVERY MONDAY

Prices are subject to 10% service charge and prevailing government taxes.

The Trio Pasta Tasting Plate is designed to be enjoyed with a maximum of 3 pasta selections per table to optimise 

the overall dining experience.


