Visit our restaurants in:

* Cahary Wharf (Elq qQG)
* Alolgafe (E1 ENH)
* St. Katharine Docks (EIW/ IAT)
* Baker Street (NWW1 GXE)
* Victoria (SW1E 6QW) JUST OPENED!
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CRAFTED PASTA
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Dear guests,

At Emilia’s we love soul-warming comfort food. Everything we do revolves
around the essence of Italian cuisine — freshness and simplicity. We believe
ltalian pasta should be served in a casual way with the generosity and warm
welcome of previous generations. Just as Nonna would have done it. Our pasta,
sauces and desserts are made fresh every morning in each of our restaurants
with love and using only natural ingredients.

=) FRESH.

Ourdishes are prepared with a respect for the tradition and techniques passed down

by Italian Nonnas to their daughters and sons, drawing inspiration from the

picturesque Tuscan hills to the ancient streets of Rome and the enchanting shores N H

of Sicily. We add to that tradition by respecting the science and art behind the sou warmzng

pairing of pasta shapes with the perfect sauces, ensuring that you get a full set of

delicious flavours in every mouthful. PASTA i
/ ’

Essentially, we want to bring back memories of that warm tingling feeling in your . [. N p)
stomach you got as a child when your Nonna cooked you a delicious bowl of ]%St [KE onna s

pasta after coming home from playing outside. At Emilia’s, we create happiness
in a bowl using only natural, fresh and simple ingredients. We want to make
freshly made pasta accessible for everyone to indulge in on a regular basis, just
like Italians do.

Now all you have to do is enjoy your pasta... Buon appetito! L

Btvont fffocterd o

Andrew Macleod, Founder

Scan the QR code
to find out more about
our food, our suppliers

and our approach

to sustainability:

6@ @@emiliasPashx @ @emiliascmﬁed,;asfa



Wine (125m1/750m)

Red
/\/]Oh‘fepu!ciaho d' Abruzzo DOC 62/ 28
Uggiano Roccialta Chianti DOCG 7.2/ 33
Boﬁega Vinai Pinot Nero DOC 8.2/ 38 *new!* ™

*Allergemt

To ensure a safe and enjoyable dining experience,
please inform a member of our team of any allergies or
intolerances before ordering. Full allergen information

is available on request.
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CRAFTED PASTA

Pasta dishes

\ \ Radiateri [ W= White
W\/ 5 o) \ ( All our pasta and sauces are freshly made every morning | Il Meridione Grillo IGT 6.2/ 28
rdell i i - i | '
S e ___inourrestaurant with 100% natural ingredients. Calone Sawigron Bane DOC 12/53 ™,
) Casarecce SN - N Quadro Gavi di Gavi DOCG 82/ 38 *new!*
D :' l Homemade tomato sauce with freslmly C/woPPed basil (rad/afor/) (vegan) 12.5 Hove Huadre Ve Rav n¢

} ~ with buffalo mozzarella DOP 15 . osé \
Ravioli (eqq) “ w T ; O i
\— 7 B“caf'h' - w:'f'/ﬁ a 1009 ba” of Burr‘a‘f’d Pug’/'eSe *rew!* 17 N AhCOrd CA areffo D C el / 30 ?\“

_ SEN Prosecco Sorut

Antipasti Il Hormemade pistachio pesto with sautéed i Dolei Colline DOC 77/ 35

cherry tomatoes (casarecce) (egan) 15
M:’xed marinated olives (vegan) 472

””””””””””” IH Homemade creamy walhut sauce with Itdlidn Crdft beers (330ml bettie)

Easfed SOurdwg/w bread with orgahic CA@S'ILhu'lL hnuSAroohnS (casarecce) (veggie) 15 ’ *Noh—a!co/nolic* beer Menabrea (O% AB\/) 52
E\/OO (Exfra \A'rgih Olive O/D (vegan) 4.5 ’ | 2 Mehabrea Bthde (lager) 62

77777777777777777777777777 Ba,doll'h X Em/fia’s L’I‘PPG (IPA) *hew!* &7
Sourdoug/w bruschetta with
SeaSOhed /»er/fage f’omafoes (vegan) q

N Truffled Cacio e Pepe (casarecce) 155

_V_ Carbonara with pancetta (or smoked salimon),
pecorino DOP and beaten eqgs (bucatini) 17 (18)

Coc/(mils (10 each)
Hugo (Elo{erﬂower & Prosecco SPr/fZ) -

Plate of cured Halian meats: VI Homemade 4 hour slow cooked béchamel bo'Oghese Aperol Spritz / Limoncello Spritz
= Truffle mortadella, Coppa di Parma - . * Gin & toni
g ) o WIH‘) 9rd'f'€0{ Parmesah (PaPPardeHe) (no pork) 175 N onic
! & spicy \/em‘nc/na 5alame *hew!* 9.5 'PeaCA Be”I'h,'
é 77777 é 777777 /; 777777 (V00 \_L“ Homemade basil pesto with grated Parmesah* (casarecce)‘ 15 SRR Lo Negroni ' @
reamy Durrafa with organic o .

Moc/(fai[s (8 each)

Elo{erﬂower sours
\Watermelon Mojifo *pow |

VIli S“Sf“"hably sourced ye”Owﬁh tuna Puttanesca with fomafoes,\\'/

- with toasted sourdough bread I
- with Aerh‘age tomatoes  12.5

olives & capers (bucaf/h/) (spicy) *mew!* 175

Sdldd (main course or fo share) lll( Handmade ravioli with /wigla—wehfare 100% grass—fea( lamb,
* N N . . .
I]La!iah 9ard€h Sa!ad wfﬂ) rOCket C/)erry ‘!’omaf'oex P“”S‘ey dho{ Par”“esah N a !Iglﬁ' bu'HeF & 5“96 sauce 18 O}"fganC Itdlldn SOft dl"ln/(f (47 eaclx)
olives, marinated borlotti beahs, raisins, *\/\//weh we sy pdrmesan, we always mean Parmigiaho Reggiaho DOP. Lermonade / Orahgeao(e / Poyy,egmhafe
PumPkih seeds, Pickled onions and radish T2 alla Posca - Peach iced tea (a” 275}%!)

Side dishes 5 )

Rocket, olives, C/w(’rry tomatoes  Rocket and ParmeSah* Steamed fine green beans

(!ehnoh & fa/'w'hll dl’eSS/hg) (vegan) 13

Other soft drinks G7ws
A discretionary 12.5% service charge will be

| | "

: added to your bill, thank you. : dhO{ lmfxeo( PGPPGFS sa!aol (veggie) Sa!ad, !emoh dreSSl.hg vwﬂ) exfra vfrgl.h o‘ive Ol.l (vegan) Ordhg@ or APP’Q qu.Ce <2OOMD

: All service charge and tips are shared : (/xohey ba!samic o{reSSihg) & balsam’c vihegar or our /'»omehnao{e bas/! Peero Coca cola (horma!, diet or zero — 330””)
I |
I [
I |

amongst our restaurant teams Sdh Pe”egrfho SPark’fhg water (500”!)

All prices include Value Added Tax (VAT) @ 20%
* Thinking about a sweet treat after pasta already? Ask our team to see our Desserts menu! * Acqua Panna still water (SOOMD



