PRE PASTA —— POST PASTH —

CACIO E PEPE PASTA CRISPS - NDUJA CHERRY TOMATO KETCHUP - &5 i!i CLASSIC TIRAMISU - &7
TOMATO & SESAME SEED FOCACCIA - OLIVE OIL - £5 (VQ) z UCCHINI | CINNAMON SUGARED DASTA SNADS - £7
ROSEMARY & ORANGE NOCELLARA OLIVES - &4 (V&) PASTA bAR HOMEMADE REUBARB SORBET - £6 (V@) CF ‘4!
LFI IR E @ D:U [yl] @ N @ R @ tl ﬂ_‘ E @ [P @ @ EF @ t Grated 'Vanilla Guys' Madagascan vanilla
Our signature fresh egg pasta is hand rolled & hand cut every day.
OUR DOUGH 1S MADE ON SITE, RESTED & ROLLED. CHECK THE BOARD FOR OUR SPECIALS By keeping our practices traditional, menu concise & our flavours D R ' N K s
] Y GN HURES simple, we are able to serve affordable plates of fresh pasta daily. J
, — — @ - = ———— - Due to our menu being super fresh, everything comes as and II
PAPPARDELLE SLOW-BRAISED LAMB RAGU - £14.5 | when it’s ready. Buon appetitol BEER — - —— !
Braised lamb shoulder, garlic, mint, anchovy, white wine, tomato & lemon [ e — Peronl Red Label 330m1 [bottle] - £4.5
® ‘ UNLIMITED FRESH PASTA | Zucehini’s Local Guest Beer Moml - €55 |
. PAPPARDELLE '8 HOUR' BEEF SHIN & PORK SHOULDER RAGU - £1% | | | ‘ — ’
[Add creamed buffalo mozzarella £2.5 / nduja £21] | - - i ——
Braised beef shin, pork shoulder, tomato, garlic, red wine & rosemary lepm - Spm - 8245 L,j TERRE NARDIN — NORTH-EASTERN ITALIAN HOUSE WINE
@ | Zpm - 8pm - £28.5 (excluding Saturdays) | | ITALIAN MERLOT IGT - Red
‘ { 1 ] [Ruby red in colour with sweet and delicate aromas of
| CANNELLONI OF RICOTTA, SPINACH & MOZZARELLA ALLA VODKA - £135 (¥ | | GARLIC BREAD, BOTTOMLESS FRIED TRUFFLE | xasprerzy. viusberry and blackborsy, soft and vevety in
Ricotta, tomato, spinach, garlic béchamel, lemon, vodka, cream, mozzarella & basil i POTATOES, UNLIMITED FRESH PASTA body with a pleasantly warm aftertaste and full finish] 12%
@ ‘ [Pasta options selected from Lunch Menul ‘ ” g£§&£ Sriligiig&%t'lywﬁf&:l reminiscent of
TRIANGLE RAVIOLI OF . FIELD MUSHEROOM’ CACIO E PEPE - &14 - e e S - S = - — | wildflowers and peach blossoms. I;rtense and structured with an
Field mushroom, white truffle oil, pecorino, parmesan & ‘ S — S ——— enveloping softness and an aftertaste echoing exotic and
I black pepper sauce, basil, lemon & pangrattato o o ! citrus notes] 12%
‘ |
{ ® - S|DEs _ g5 ‘; 175m1 - £6.5 / 500ml - £17
|  SPAGHETTI SCOTTISH CRAB, BRATSED LEEK, CHILLT & LEMON - £16.5 ‘ ‘ e —— | 750ml - &24 7/ 1000ml - &29
white & brown crab meat, braised leek, basil, garlic, chilli, lemon, olive oil, L | i ‘ BUBBLES — B -
ass o rosecco m - .
@ SPICY PASTA CRISPS, CREAMED MOZZARELIA, Bottle of Prosecco 750ml DOC - £30
SPAGHETTI TRIPLE GARLIC & CHILLI CHICKEN BRODO - £15 ARRABBIATA SUGO & GHERKIN DILL SALSA (V) | Zucchini's Strawberry Bellini - £7
Garlic three ways, roast chicken stock, leek, ham hock, sesame seeds,
grated horseradish, chllll crunch pea shoots & crlspy fried chicken breast l CHICKEN CAESAR SALAD | CLASSIC — - e —————
) —— ——————— - : - - S SIGNATURE ZUCCHINI SHOESTRING FRIES & CHILLI MAYO (VG) The Russell Norman Negroni - £4.5
@ MARGHERITA SICILIAN PIZZA SQUARE (V) ITALIAN FROZEN DRINKS - £5 — o \L
VEGAN SPAGHETTI MIDNIGHT PASTA - £9.5 (VG) DEEP FRIED AUBERGINE BITES & CHILLI HONEY (V) Sour Basil & Limoncello Slushy |
Roast chilli, confit garlic, rocket, lemon, Italian parsley & pangrattato o - - ‘ Amaretto & Cherry Cola Slushy [N ‘
| AN \; o i - |
FETTUCCINE FENNEIL ITALIAN SAUSAGE, NDUJA CIABATTA GARLIC BREAD & PIZZA SAUCE DIP - £7.5 (V) 1§9F1T< . — — |
- in emonadae mi - . |
) MASCARPON[EAdgtiEgﬁiScﬁaLB gzL BO]GNESE o122 | WITH g“g%g?\]zl?ff ];&%I%KﬁgUﬁNgggéﬁ> _g75 :[ Fresh Orange Juice 250ml - £2.2 1
Fennel sausage, nduja, garlic, orange zest, mascarpone & rocket | - I ‘ Fresh Pineapple Juice 250ml - £2.2 ‘
| RED ONION JAM, ROCKET & TRUFFLE MOZZARELLA San Pellegrino 330ml - &3 ‘
VEGAN ORECCHIETTE ARRABBIATA & FRIED CRISPY AUBERGINE - £10.5 (VG) i GARLIC BREAD - £8.5 (V) g Lemonade / Blood Orange / Grapefruit |
Fried aubergine, tomato, Italian parsley, fennel seed, oregano, olive oil, ‘ - | Coke / Coke Zero / Diet Coke 330ml - £3.5
garlic, chilli & basil ; THE VEG AN SI-IABER [For twol- £32 || Tced Black Vanilla Americano - &k
f San Pellegrino Mineral Water 500ml - £2.5
MALTAGLTATI ALLA SORRENTINA PASTA BAKE - £12.5 () : ORECCHIETTE AUBERGINE & TOMATO SUGO, Sparkling water/ Still water
to, basil, oli il & buffal 11 i
Tomato, basll, olive o1 ulialo mozzarella | CIABATTA GARLIC BREAD, ZUCCHINI FRIES, LEMON KIMBO - &4 oat Milk Available) - ——
ROCKET, FRIED TRUFFLE POTATOES & CHILLI MAYO &) | | Espresso CaDOUCeinG
FETTUCCINE NDUJA & CHICKEN AMATRICIANA - £135 ——— — | s e Flat white
Guanciale, roast chicken, tomato, nduja & pecorino e ————r e e e e , mericarno anilla Latte
SPAGHETTI CARBONARA - £14 FRIED CI-IICKEN SA.NDWICI—I £175 WWW.ZUCCHINIPASTABAR.CO.UK 0 @
Guanciale, parmesan, pecorino, egg yolk & black pepper ‘ i . . .
{ Garlic c1abatta crispy parmesan chicken breast, | =y you require j&;‘t;fsiégfgizzst;?sEnatrf:miiie;ge;;ffmem
PLEASE TELL US IF YOU DON'T WANT PARMESAN - GLUTEN FREE PASTA IS AVAILABLE WITH THE FOLLOWING [1, 2, 5 6, 7, 8, 9, 10, 11 & 12] i) chilli mayo & rocket sandwich, truffle potatoes y ’
GLUTEN FREE GARLIC BREAD 18 AVAILABLE ‘ w:Lth fettuccine beef shin & pork shoulder ragu
OUR VEGETARIAN AND VEGAN PASTAS ARE NOT SERVED WITH PARMESAN UNLESS REQUESTED.




1 LITRE ZUCCHINI

LUNCH MENU

BOTTOMLESS ——PASTABAR— | MON - FRI: 12pm - 4pm

COCKTAILS

ALL b@Y, EVERY DAY
90 Minutes - £36.5 / 2 Hours - £41.5
Upgrade to Prosecco - £5 extra PP

VEGAN ORECCHIETTE POMODORO & BASIL SUGO (VG)

Slow-cooked plum tomato, garlic, basil, pangrattato & olive oil

() PAPPARDELLE ‘8 HOUR' BEEF SHIN & PORK SHOULDER RAGU

Braised beef shin, pork shoulder, tomato, garlic, red wine & rosemary

VEGAN SPAGHETTI MIDNIGHT PASTA (VG)

Roast chilli, confit garlic, pangrattato, rocket, lemon & Italian parsley

CLASSIC SPAGHETTI CARBONARA

Guanciale, parmesan, pecorino, egg yolk & black pepper

FETTUCCINE HAM HOCK, PEA & ROAST CHICKEN BRODO

Ham hock, peas, roast chicken stock, garlic & pea shoots

ORECCHIETTE FENNEL ITALTIAN SAUSAGE, NDUJA & MASCARPONE
RAGU ALLA BOLOGNESE

Fennel sausage, nduja, garlic, orange zest & mascarpone

FETTUCCINE ALLA VODKA (V)

Tomato sugo, vodka, garlic & cream

VEGAN SPAGHETTT & MEATLESS BALLS (VG)

Tomato sugo, plant based non-meatballs, garlic, breadcrumbs, rocket,
lemon & basil

©@ 0 00 60

ALL PASTAS COME WITH OUR CIABATTA GARLIC BREAD
& SIGNATURE FRESH PASTA CRISPS TO SHARE

ALL PASTAS COME WITH PARMESAN EXCLUDING (V) & (VG)

Gluten free pasta can be served with the following pasta sauces - 1,2, 3, 4, 5 6 & 7
Gluten free garlic bread is available

COCKTAILS & ALCOHOLIC ITALIAN SLUSHIES

POST PASTA - €6
CLASSIC TIRAMISU
CINNAMON SUGARED PASTA SNAPS

Iimoncello curd & Chocolate salted caramel dips

LIMITED TABLES AVATLABLE

*Prices are per person
We reserve the right to refuse service at any time

PASTA, SIDE & SOFT DRINK - &£15

(D PAPPARDELLE ‘8 HOUR' BEEF SHIN & PORK SHOULDER RAGU
[Add creamed buffalo mozzarella £2.5 / nduja £2]
Braised beef shin, pork shoulder, tomato, garlic, red wine & rosemary

(®) CLASSIC SPAGHETTI CARBONARA

Guanciale, parmesan, pecorino, egg yolk & black pepper

ORECCHIETTE FENNEL ITALTAN SAUSAGE, NDUJA & MASCARPONE

RAGU ALLA BOLOGNESE
[Add gorgonzola £2.5]
Fennel sausage, nduja, garlic, orange zest & mascarpone

FETTUCCINE HAM HOCK, PEA & ROAST CHICKEN BRODO

Ham hock, peas, roast chicken stock, garlic & pea shoots

FETTUCCINE NDUJA & CHICKEN AMATRICIANA

Guanciale, roast chicken, tomato, nduja & pecorino

VEGAN ORECCHIETTE ARRABBTATA & FRIED CRISPY AUBERGINE (VG)

Fried aubergine, tomato, Italian parsley, fennel seed, oregano, olive oil, garlic, chilli & basil

FETTUCCINE ALLA VODKA (V)

Tomato sugo, vodka, garlic & cream

O © ©6 O

VEGAN SPAGHETTI MIDNIGHT PASTA (VG)

Roast chilli, confit garlic, pangrattato, rocket, lemon & Italian parsley

Gluten free pasta can be served with the following pasta sauces - 1, 2, 3, 4 5,6, 7 & 8
ALL PASTAS COME WITH PARMESAN EXCLUDING (V) & (VG)

SIDES — -

FRIED TRUFFLE POTATOES & GARTLIC MAYO (VG) CHICKEN CAESAR SALAD
TOMATO & SESAME SEED FOCACCIA - OLIVE OIL (VG) MARGHERITA SICILIAN PIZZA
CTABATTA GARLIC BREAD & PIZZA SAUCE DIP (V) SQUARE (V)

KIMBO COFFEE
| ZUCCHINIS PINK LEMONADE ICED BLACK VANILLA AMERICANO

POSTPASTE - 6

HOMEMADE RHUBARB SORBET - Grated Vanilla Guys' Madagascan vanilla (VG) (GF) ‘
CLASSIC TIRAMISU ? - —

*This menu is not available throughout December




