
La Pasta
Collection

All prices are in nett and inclusive of prevailing service tax.

A World of Pasta on One Menu

SPAGHETTI AGLIO, 
OLIO E UOVO POCHÉ 
Spaghetti tossed with extra virgin olive
oil, Chablis wine, red pepper flakes, wild
garlic and fresh parsley, topped with a
free-range soft-poached egg and freshly
grated Grana Padano. 

85.00

RM

PAPPARDELLE E CODA 
DI BUE ALLA VACCINARA 
Pappardelle served with a rich oxtail
ragù, pan-fried bone marrow, porcini
foam and crispy veal bacon. 

95.00

ORECCHIETTE AL POMODORO
Orecchiette in a rich Roma tomato
sauce, finished with butter, cherry
tomato confit, tiger prawns and shaved
Pecorino cheese. 

115.00

LUMACHE ALLE 
FRATTAGLIE DI AGNELLO 
Lumache pasta served with house-cured
and smoked lamb sausage, rich lamb jus,
lamb kidneys, sweetbreads, lamb
piccata, toasted Crottin de Chavignol,
and homemade fig jam. 

125.00

LINGUINE ALLA STROGANOFF 
Prepared à la minute from our flambé
trolley, linguine topped with classic beef
stroganoff featuring tender beef strips,
mushrooms, garlic, shallots, mustard,
beef glaze, sour cream and
Worcestershire sauce. 

135.00

RM

TAGLIATELLE AL MIDOLLO
Peppered creamy Taleggio tagliatelle
served with Prime Angus rib-eye steak,
roasted bone marrow and crispy garlic. 

175.00

STRANGOLAPRETI AL 
PESTO E FRUTTI DI MARE 
Handcrafted strangolapreti pasta tossed
in vibrant basil pesto, finished with pan-
seared seafood and a fragrant seafood
broth.

145.00


	La Pasta
	Collection
	A World of Pasta on One Menu
	RM
	SPAGHETTI AGLIO,
	OLIO E UOVO POCHÉ
	Spaghetti tossed with extra virgin olive oil, Chablis wine, red pepper flakes, wild garlic and fresh parsley, topped with a free-range soft-poached egg and freshly grated Grana Padano.
	85.00

	RM
	LINGUINE ALLA STROGANOFF
	Prepared à la minute from our flambé trolley, linguine topped with classic beef stroganoff featuring tender beef strips, mushrooms, garlic, shallots, mustard, beef glaze, sour cream and Worcestershire sauce.
	135.00

	PAPPARDELLE E CODA
	DI BUE ALLA VACCINARA
	Pappardelle served with a rich oxtail ragù, pan-fried bone marrow, porcini foam and crispy veal bacon.
	95.00

	STRANGOLAPRETI AL
	PESTO E FRUTTI DI MARE
	Handcrafted strangolapreti pasta tossed in vibrant basil pesto, finished with pan-seared seafood and a fragrant seafood broth.
	145.00

	ORECCHIETTE AL POMODORO
	Orecchiette in a rich Roma tomato sauce, finished with butter, cherry tomato confit, tiger prawns and shaved Pecorino cheese.
	115.00

	TAGLIATELLE AL MIDOLLO
	Peppered creamy Taleggio tagliatelle served with Prime Angus rib-eye steak, roasted bone marrow and crispy garlic.
	175.00

	LUMACHE ALLE
	FRATTAGLIE DI AGNELLO
	Lumache pasta served with house-cured and smoked lamb sausage, rich lamb jus, lamb kidneys, sweetbreads, lamb piccata, toasted Crottin de Chavignol, and homemade fig jam.
	125.00




