
Try our multi-award-winning pasta, made fresh 
every day in our London based Pastificio.

A N T I P A S T I

Truffle Mini-Crochettes (v) 
filled with truffle & ricotta cheese 

Tomato & Mozzarella Mini-Crochettes (v) 
with tomato dip 

Pan-fried wild mushrooms 
with Gorgonzola Dolce on freshly baked 
Foccacia toast 

Caprese Salad 
sliced tomato and buffalo mozzarella, on a  
bed of rocket drizzled with a balsamic glaze 

Chili and Garlic King Prawns 
A classic Venetian appetizer 

Italian charcuterie board for two
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A discretionary 12.5% service charge will be added to your bill. Please advise your server if you have any allergies or dietary requirements.  
 Available at our Deli Shop for take-away. (v) - Suitable for vegetarians. (ve) - Suitable for vegans (h) - Halal chicken. 

Vegan and Vegetarian suitable products are not produced with dedicated equipment.

Be sure to tag us on Instagram  
@latuapasta #latuapasta #bicestervillage

AT  B I C E S T E R  V I L L A G E

Mixed 
Sicilian 
Olives 4

Focaccia with 
Olive Oil &  
Balsamic 5
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S I D E S

I N S A L A T E

Truffle & Parmesan Fries
Rocket & Cherry Tomato Salad
Seasonal Greens
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Chicken Caesar Salad 
crispy pork guanciale, croutons, creamy 
dressing & parmesan shavings

Trofie Pasta Salad 
with cherry tomatoes, pesto, buffalo 
mozzarella & pumpkin seeds

Burrata Tomato Salad 
fresh burrata, mixed leaves, cherry tomatoes 
with a drizzled basil emulsion
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P I Z Z A

Margherita (v) 
tomato, mozzarella, parmesan, fresh basil

Quattro Formaggi 
Gorgonzola, mozzarella, parmesan, taleggio

Calabrian 
tomato, mozzarella, burrata, nduja paste

Napoletana 
tomato, mozzarella, anchovies, olives, capers

Funghi (v) 
tomato, mozzarella, mushrooms

Prosciutto Crudo e Rucola 
tomato, mozzarella, prosciutto crudo, rocket, 
parmesan shavings, fresh basil

Made in the UK using ‘live’ sourdough and Italian 
‘00’ flour, which provides a balance of flavour. 
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Extra toppings, each: 
mushrooms, truffle oil, olives, onions, 
anchovies, rocket, parmesan shavings

nduja, prosciutto crudo, guanciale

burrata
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2Mint & Ricotta filled Mezzelune Pasta (v) 
with parmesan fondue & peas 

Spinach Ravioli (ve)  
with sage-infused plant butter

Black Truffle & Ricotta Tortelloni (v)  
with creamy mushroom sauce

Devonshire Crab & Mascarpone Tortelloni  
charcoal pasta with basil & chilli emulsion

Tomato & Mozzarella Tortelloni (v)  
with tomato sauce and a basil emulsion

Tagliatelle Ragu di Manzo  
with slow-cooked beef shin ragu

Rigatoni alla Gricia  
crispy pork guanciale, pecorino cheese & 
black pepper

Tonnarelli con Gamberi 
with prawns and cherry tomatoes within 
prawn bisque sauce 

Gluten-free Gnocchi option available (ve)

Cotolette Di Pollo (h) 
breaded chicken breast with a summer salad

Sicilian Chicken (h) 
cooked with lemon, mushroom & rosemary 
served with mixed salad
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P R I M I


