“ane...

~rustic Ttalian breads to share, a great way to start your meal

PANE CASARECCIO artisanal mixed grain & crispy sardinian music bread with grissini torinesi
PANE all’AGLIO toasted panino with garlic butter

CRESCENTINE dough ball fritters with fresh grated parmesan

BRUSCHETTA al POMODORO toasted pugliese bread, chopped roma vine tomatoes, basil,
garlic & extra virgin olive oil

BRUSCHETTA al PEPERONI toasted pugliese bread, roasted sicilian red & yellow peppers,
onion, garlic, tomatoes, basil & extra virgin olive oil

Tnsalate...

..seasondl salads

CAPRINO goat’s cheese, roast beetroot, citrus fruits & green leaves ()

POLLO CAESAR grilled corn-fed chicken, gem lettuce, parmesan shavings & Caesar dressing
SALMONE roast salmon, potatoes, fine beans, free range egg, gem lettuce & house dressing
PRIMAVERA crispy smoked pancetta, goat’s cheese, avocado, tomatoes, mixed leaves &
house dressing

BUFALA creamy bufala mozzarella, summer vegetables, basil, balsamic vinegar &

extra virgin olive oil ()

Assaggini e antipasti...

-.nibbles and little dishes

OLIVES speciality ‘nocellara del belice’ olives on ice 2.95
ZUCCHINI FRITTI crispy-fried courgette batons 3.75
CAPRESE bufala mozzarella, roma vine tomatoes, fresh basil, oregano & extra virgin olive oil 6.75
GAMBERETTI e AVOCADO juicy prawns, shrimps & avocado in salsetta piccante 6.95
COZZE alla CREMA fresh mussels, cream, parsley & white wine sauce 1kg 9.95 /2kg 5.95
CALAMARI FRITTI with citrus mayonnaise 6.95
FUNGHI al FORNO oven-baked mushrooms, spinach & creamy gorgonzola 5.50
PESCIOLINI golden fried whitebait dusted with paprika 3.95
PROSCIUTTO e MELONE melon & parma ham, baby leaf salad & acacia honey dressing 6.95
BOCCONCINI di POLLO chicken strips coated in pangrattato with arrabbiata sauce 5.95
MINESTRONE our rustic family recipe of Italian vegetables, pulses & pasta soup 4.95

ANTIPASTO CONTADINO parma ham, salame felino, coppa, bufala mozzarella,
marinated artichokes & ‘nocellara del belice’ olives 7.95

La pizzeria...

..0ur stone baked pizza are made with the finest 00" grade of Ttalian wheat flour

MARGHERITA mozzarella, tomato & fresh basil 7.75
BUFALA creamy bufala mozzarella, tomato & fresh basil 8.95
PARMA e RUCOLA parma ham & wild rocket 10.50
AMERICANA PICCANTE spicy pepperoni sausage 9.95
MELANZANE aubergine, rosemary & parmesan 9.25
QUATTRO FORMAGGI mozzarella, gorgonzola, parmesan & provola 9.75
PROSCIUTTO e FUNGHI ham & mushroom 9.95
RUSTICA oven-roasted mediterranean vegetables & pesto 9.50
QUATTRO STAGIONI ham, sweet red peppers, mushrooms & artichoke hearts 9.95
CAPRINO e SPINACI spinach, goat’s cheese & free range egg 9.95
TROPICALE ham & pineapple 9.50

La nostra pasta...
- famous for onr pasta, since 1955

La spaghettata, for two 179

The italian way to eat pasta, sharing with friends and family, please choose
any spaghetti dish from our menu to share.

Le ricette di famiglia... original Lavarini family recipes, gently refined for gour enjoyment

SPAGHETTI CARBONARA smoked pancetta, fresh cream, free range egg & grated parmesan 9.95
SPAGHETTI BOLOGNESE classic slow-cooked beef ragu with plum tomatoes, red wine & herbs 9.95
SPAGHETTI POLPETTINE our delicious meatball recipe with mushrooms & plum tomato sauce 10.95
LINGUINE GAMBERONI king prawns, white wine, garlic, chilli & wild rocket 12.75

LINGUINE VONGOLE in BIANCO fresh palourdes clams, white wine, chilli, garlic &
extra virgin olive oil 12.75

Ortolane... simple and Flavoursome recipes

SPAGHETTI POMODORO e BASILICO juicy san marzano tomatoes & fresh basil sauce (v)
SPAGHETTI AGLIO, OLIO e PEPERONCINO garlic, fresh chillies, parsley & extra virgin olive oil (v)
PENNE ARRABBIATA spicy tomato sauce with crushed red chillies & cherry tomatoes (/)
LINGUINE al PESTO home-made basil pesto with pine nuts in extra virgin olive oil

Ricette nuove e stagionali... new recipes & seasonal dishes from our chefs

SPAGHETTI PUTTANESCA tomatoes, black olives, anchovies, capers & garlic
LINGUINE allo SCOGLIO seafood & shellfish in a tomato & white wine sauce
PENNE al SALMONE smoked salmon, baby spinach & cream

TAGLIATELLE POLLO e ASPARAGI chicken, asparagus, cream & parmesan

PENNE PRIMAVERA juicy san marzano tomatoes & tender seasonal vegetables ()

BlB.. 9%

~est Tralian burger

100% PRIME BEEF BURGER (170g), chargrilled, with tomato, onion & lettuce served with fries.
Add smoked pancetta or fontina cheese for 1.00 each

L4 cucina della casa...

-.our kitchen is at the heart of everything we do

SALMONE ARROSTO baked salmon, roasted cherry tomatoes & asparagus 13.95
BRANZINO al FORNO whole sea bass baked with lemon & thyme, rocket & pecorino salad 14.95
POLLO all’AGLIO e ROSMARINO corn-fed chicken breast, white wine, garlic & sauté potatoes 13.25
POLLO alla MOZZARELLA corn-fed chicken breast, san marzano tomatoes, mozzarella & tagliatelle 13.25
COTOLETTA di MAIALE pork loin chop (150g), patatine fritte & crispy onion rings 9.95
PICCATINE di VITELLO veal piccatine & sauté potatoes, with your choice of sauce:

LIMONE (lemon), PIZZAIOLA (tomatoes, olives, capers & herbs) or FUNGHI (mushroom) 13.95
SCALOPPA MILANESE veal escalope coated in seasoned pangrattato & rosemary potatoes 15.75
SCALOPPA NAPOLI veal escalope coated in seasoned pangrattato & spaghetti napoli 15.75

BISTECCHINA e RUCOLA char-grilled minute steak (150g), rocket, pecorino shavings &
patatine fritte 11.95

TAGLIATA di MANZO char-grilled sirloin steak (340g), sautéed mixed mushrooms & patatine fritte  16.95
TRANCIO d’AGNELLO leg of lamb steak, garlic, rosemary, white wine & minted summer vegetables 14.95

La pasta artigianale e risotto...

- traditional hand-crafted artisanal dishes, made with ‘amore’

LASAGNE BOLOGNESE our special beef filled recipe blended with béchamel sauce & parmesan
CANNELLONI spinach & ricotta filled pasta, baked with béchamel sauce

GIRASOLI alla RICOTTA sunflower shaped filled pasta, sautéed mushrooms &
porcini cream sauce

RISOTTO POLLO e FUNGHI chicken, mushrooms, tarragon & mascarpone cheese
RISOTTO ASPARAGI tender asparagus & parmesan

Contom....

..on the side

INSALATE MISTE mixed salad

PATATINE FRITTE fried potatoes

VEGETALI di STAGIONE alla MENTA minted summer vegetables
ZUCCHINI FRITTI courgette batons

PATATE SAUTE al ROSMARINO rosemary potatoes

SPINACI SALTATI wilted spinach




Bbite. ..

.50t drinks

SANDRINGHAM ROYAL FRUIT FARM ESTATE PRESSED APPLE JUICE

FRESHLY SQUEEZED ORANGE JUICE

STILL or SPARKLING MINERAL WATER sooml 2.35
COCA-COLA, DIET COCA-COLA, FANTA or SPRITE

ORANGE or CRANBERRY JUICE

Coffe e +é...

.coffee & tea

Based in Trieste, Italy, founded in 1933 by Francesco llly and today led by

4
,/, Andrea llly, third generation of the Illy family. Illy continues to delight people
9 by offering the best premium coffee nature can provide.

ESPRESSO single shot of espresso coffee

DOUBLE ESPRESSO double shot of espresso coffee

CAPPUCCINO single shot of espresso coffee with hot frothy milk

LATTE single shot of espresso coffee with hot milk

CAFFE CORRETTO con GRAPPA single espresso coffee with a shot of grappa

IRISH COFFEE single espresso coffee with a shot of Irish whiskey topped with fresh cream

POT of TEA choice of English Breakfast or Earl Grey
HERBAL INFUSIONS choice of Camomile or Peppermint

Wenu per Bambini Amici della
_ Spaghetti House

5.00 ‘F‘Or 2 CONISES Become a friend

of Spaghetti House
and through our

exclusive Spaghetti SPAGHETTI

Wednesday Club be W@An@Sﬂ(ﬂ@

the first to receive e
fantastic offers for
you, your family and friends. Join today at
www.spaghettihouse.co.uk/Wednesday

780 for 3 courses

Children’s menu for under 10s available,
please ask a team member for details.

[ 4 nostra storia...

...in 1947 two young men, Simone
Lavarini and Lorenzo Fraquelli, set out ‘
from Italy for London in search of work.

After a while they missed so much

about Italy that they decided to create

the warmth and enjoyment of an

Italian family kitchen right here in the

heart of London. Spaghetti House

was born. All Simone’s and Lorenzo’s

Goodge Stroet, the oGinal Spaghetti Houss

new friends loved the charm, fabulous
cooking and atmosphere at Spaghetti House
so much that they kept returning and still do today.

Spaghetti House is now looked after and nurtured
by Simone’s three grown-up children, and is

one of the only restaurant groups in London

still being run by true Italians.

Spaghetti House is a “family” of twelve restaurants r :
across London, each with its own unique charm. oenzo & Sim n

e
We hope you enjoy our home cooking and hospitality

today and we’ll see you again soon!

Bonvenuti & Buon Appetito!
- .

&aghetti ouse

For more on our history visit www.spaghettihouse.co.uk

La nostra famiglia a Londra..

-.our great locations around London

< Bond Street
74 Duke Street WiK 6)Z
T: 020 7629 6097

12 Woodstock Street W1C 2AF
T: 020 7408 0648

T Charing Cross
30 St. Martin’s Lane WC2N 4ER
T: 020 7836 1626

C Goodge Street
15 Goodge Street W1T 2PQ
T: 020 7636 6582

T High Street Kensington
9 Kensington High Street, W8 5NP
T: 020 7937 8961

C Holborn
20 Sicilian Avenue WC1A 2QD

T: 020 7405 5215

C Knightsbridge
77 Knightsbridge SW1X 7RB
T: 020 7235 8141

T Leicester Square
24 Cranbourn Street WC2H 7AB
T: 020 7836 8168

T Marble Arch
47 Bryanston Street W1iH 7DN
T: 020 7724 9615

T Oxford Circus
5 Argyll Street London W1F 7TD

T: 020 7437 2503

< Piccadilly Circus
66 Haymarket SW1Y 4RF
T: 020 7839 3641

T Shepherd’s Bush
The Loft, Westfield W12 7SL
T: 020 8749 5252

www.spaghettihouse.co.uk

Alternatively contact us at info@spaghettihouse.co.uk

Spaghetti House Reg. Address: 24 Cranbourn Street WC2H 7AB T: 020 7395 0390




