PRE PASTA

SOURDOUGH & OLIVE OIL - £2.5
GREEN OLIVES [Nocellara & Manzanillal - £3

READY SALTED PASTA CRISPS & DIPS 4
[Arrabbiata & Cheese Dipl - &4

¢
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BUFFALO MOZZARELLA, OLIVE OIL & SOURDOUGH - £6

FRESH AANDROLLED PASTA

OUR DOUGH IS HANDMADE ON SITE, RESTED & ROLLED.
CHECK THE BOARD FOR OUR SPECIALS

@

TAGLIATELLE ITALIAN SAUSAGE BOLOGNESE - £8 [Add Nduja &2]

Pork & fennel sausage, plum tomato, garlic & oregano

RAVIOLI OF RICOTTA & SLOW COOKED TOMATO SAUCE - £8.5 (V)

Ricotta, garlic, lemon, oregano, tomato sugo & olive oil
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PAPPARDELLE ‘6 HOUR’ BEEF SHIN RAGU - £9

Braised beef shin, plum tomato, red wine & rosemary

SPAGHETTI CARBONARA ‘original’ - £9

Guanciale, egg yolk, black pepper & parmesan

©

TAGLIATELLE SLOW COOKED TOMATO SAUCE ‘classic’ - &7 (V)
[Add Buffalo Mozzarella &2.5]
Plum tomato, garlic, Italian parsley, crispy sourdough & olive oil

MACARONT & CHEESE - £9.5

Pulled beef shin ragu, baked creamy mozzarella sauce, leek,
parmesan & garlic sourdough breadcrumb

®

SPAGHETTI & BAKED MEATLOAF - £9.5
Italian lamb, beef & pork meatloaf, mozzarella, oregano,
salsa verde & slow cooked tomato sauce

TAGLIERINI PORCINI MUSHROOM & ROAST GARLIC RAMEN - £10.5 (V)

[Add Duck Leg &2]
Italian porcini broth, roast garlic, chestnut mushrooms, sesame seeds,
ginger, spinach, hoisin fried egg & butternut squash

©

RAVIOLI OF RICOTTA & SPICY NDUJA BOLOGNESE - £8.5
Slow cooked Calabrian nduja & Italian sausage bolognese, ricotta,
plum tomato & garlic

VEGAN PICI MIDNIGHT PASTA - £7.5 (VG)

Roast garlic, dried chilli, olive oil, Ttalian parsley & rocket

PLEASE TELL US IF YOU DON'T WANT PARMESAN - GLUTEN FREE PASTA IS AVAILABLE [1, 3, 5 9 & 10]
OUR VEGETARIAN AND VEGAN PASTAS ARE NOT SERVED WITH PARMESAN UNLESS REQUESTED.

ZUCCHINI

——PASTA BAR ——

QQ@E@ - £3.5

Truffle & parmesan fries, garlic mayo

Pork & fennel sausage bites
Ttalian leaf, cherry tomato, olive oil
& lemon salad (V)
Finocchiona salami & melon
Pizza square - Margherita (V) or confit duck & hoisin

Garlic mushrooms, mozzarella & fried egg ()
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;k CIABATTA GARLIC BREAD & PIZZA SAUCE - £5.5
Chilli & Garlic Squid - &6

SHARING PLATTER - Italian Salami, Cheese, ‘
Fruit & Italian Bread [FOR Twol - £§11.5 ﬂ‘l

Mozzarella Dippers & Special Sauce - £5.5

————

ITALIAN MEATLOAF BURGER - 2105

LAMB, BEEF & PORK MEATLOAF, TOMATO SUGO,
GHERKINS, BURGER SAUCE, LETTUCE, JALAPENOS,
MOZZARELLA & ROSEMARY FRIES

ZUCCHINI'S HOUSE SALAD - £8 (v)

[Add Scottish Smoked Salmon &2.5]
ITALTIAN LEAVES, GARLIC CROUTONS,
BEETROOT, DILL, SQUASH, GOAT'S CHEESE
& THOUSAND ISLAND DRESSING
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THE BIG SHARER [FOR TWO] - 228
SPAGHETTI BEEF BOLOGNESE -

SOURDOUGH GARLIC BREAD, SAUSAGE BITES
& GREEN SALAD

DESSERTS
e e ————
Classic Tiramisu "Pick Me Up" - &4.5

Cinnamon Sugared Pasta Snaps
Nutella & Salted Caramel Dips - £5.5 [N]

Chocolate Fudge Cake & Italian Cherries - &5.5

ICE CREAM - Dark Chocolate / Strawberry /
Stracciatella / Pistachio [N]

SORBET - Lemon / Mandarin / Apple
Single - £2.5 Double - &4.5
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BEER

Peroni Red Label 330ml [bottlel - £3.2 |
Ichnusa 330ml [bottlel - £3.6
Moretti 330ml [canl] - &3.4

| ——— PUGLIA HOUSE WINE ——

| Salento ‘Rosso di Puglia’ IGP
| Negroamaro [Ruby red in colour, aromas
\ of red forest fruits & warm pluml 12% 1

} Salento ‘Bianco di Puglia’ IGP

Chardonnay [Fresh & rich with full bodied
aromas of vanilla & ripe fruitsl 12%

]J\ 125ml - £3 / 750ml - £15.5

| ——— BUBBLES ~——

Glass of Prosecco 125ml D.O.C - £5
Bottle of Prosecco 750ml D.O.C - &24

~==—|TALIAN FROZEN DRINKS ——=——

Sour Amaretto & Italian cherry slushy - &5 |
Limoncello & sherbet slushy - &5 r

SOFT

Skipper ITtalian fruit juice 200ml - £2.2 v
Orange / Kiwi & Apple / Pear 'l

San Pellegrino 330ml - &2 |
Lemonade / Blood Orange / Grapefruit J

Coke/ Diet Coke 330ml - £2.5 ‘

Rocchetta natural mineral water 500ml - £1.9
Sparkling water/ Still water

! —==— KIMO - ITALIAN COFFEE - £2.5 ~———o

Espresso Cappuccino
; Americano Caramel Latte

ZUCCHINIPASTABAR.CO.UK

If you require further information on the allergen content
of any of our dishes, please ask a member of staff



