S

Visit our restaurants in:

* St. Katharine Docks
* Aldga'l'e
* Canary \A/lvarf
# Baker Street
* Victoria
* Tottenham Court Road
\OPGh;hg Se,;f 2026!

.

g

CRAFTED PASTA

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 Ital-
ian pasta should be served in a casual way with the generosity and warm wel-
come 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.

e 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

of Sicily. We add to that tradition by respecting the science and art behind the SoU —W&Zfﬂ’ll?’lg
pairing of pasta shapes with the perfect sauces, ensuring that you get a full set of

delicious flavours in every mouthful. / PASTA .
’

Essentially, we want to bring back memories of that warm tingling feeling in your . . 3
stomach you got as a child when your Nonna cooked you a delicious bowl of ]uSt [[k.e Nonnd 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 dppetito/ V.
N
Bhsnent ffocterd N
e
Andrew Macleod, Founder
4
Scan the QR code W@

to find out more about
our food, our suppliers
and our approach

to sustainability:

@emiliasFasfa @@ @emiliascmffealf,asfa



* A”ergehs *

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

Wine (125m/750mi)
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o Mohfepufciaho d’Abruzzo DOC ¢5/28
CRATTER ASTA Uggiaho Roccialta Chianti DOCG 7.5/ 33
Bottega Vinai Pinot Nero DOC 8.5/ 38 *newl* -

Anti]msti

Pasta dishes

MI.XQd marihafeo( olives (vegan) 472 \/\/Aife
o 7T;a751:ec; ;;u;dfo;flg zp;e;;l B ;5 :/ All our pasta and sauces are Fr(:shly madg every morning \: II Meridione Grillo IGT 6.5/ 28
o el bt e wn 55 ___Inourrestaurant with 100% natural ingredients. | Comilone Sasignon Blarc DOC 75/33
_WI% organic F\VOO _ Nuovo Quadro Gavi di Gavi DOCG 85/ 38 *newl* |
itk Aomemade carmelling bean l Homemade tomato sauce with freslw’y CAOPP(’O{ basil (radiatori) (vegan) 2.5 Ros /
‘Lurmmus. dip *new!* (vegan) +3.5 ~with Buﬂ%’o Mozzarella D.OP. 15 | Ancora Chiaretto DOC 7/ 30 A
7777777777777777777777777 - with a 1004 ball of Burrata Pugliese 17 ﬁk - 7
Sourdouglw bruschetta with — @ rosecco [
seasoned heritage fomatoes (vegan) 9 —~ ! Homemade P'.SJMC/’("O pesto W';L/’ sauféed Delei Colline VOC 8 /35 J
,,,,,,,,,,,,,,,,,,,,,,,,, =)L A tormatoes \casarecce) (vegan) 15
)N cherry ; .
Norma's homermade lamb meatballs braised = T H ) w 4 Itd[lcm Crd]rt beers (330ml bottle)
. omemade credmy wa SAuCe wi
" in our Slow-cooked fomato sauce *new!* 9 - choshoud Sl: i/(v:ask;uecc; (W - *Non-alcoholic* beer Menabrea (0% AB\/) 55
nhul mMuSnrooim r veggie
****************** Menabrea Blonde (lager) 6.5
Creahqy Burmfa with orgahic E\/OO nJ . B l d"n rE "'o’hl_" 9<;PA)
- with toasted Sourdoug[) bread 1i N Truffled Cacio e Pepe (casarecce) . Hagtin x e = ippd o
- with Ae’”’*“fie fomatoes  12.5 y Carbonara with pancetta (or smoked salmon), COC/(tdi[S
Pecorino D.OP. and beaten eggs (bucatini) 175185 )
Steamed pgreens S Peach Bellini 95
Tonderstorn Zrocw!i V| Hormemade Y-hour slow cooked Béchamel 80109he5e H“9° (Elderflower & Prosecco SP"’]LZ) 105
W/f/) lethh dr‘eSS/.hg *hew!* 55 W/‘]LA grafed Parmesah (PaPParde”e> (ho POr-k) Ig p APeFO’ SP!’I*Z / (_IhﬁOhCe”O SPFI-I-Z 05
+OPP90{ with creamy burrata 7.5 V‘& o — Gm & fonic 105 :
7777777777777777777777777 // \ﬂl Homemade basil pesto with grafed parmesan (casarecce) 15 Negroni 10.5 @
- Fine 9reerL beans \;ﬂ.ﬂ[; E\!/OOTL (ngan) : \/IN Susfamably sourced >/€”Ow'Fh tuna Puttanesca with MOC/( tdi[S
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Sd[ﬂds (small/large) Tl( Handmade ravioli with A/gA—weI‘FGrQ 100% 9rass—ﬂ’d lamb, \/\/aferEy;eIo;; Moj"fo *rewls &
Rocket and parmesan salad with parsley and parmesan™® in a light butter & sage sauce 185 erflower sours &
balsamic glaze (le dressing) 5.5/10 .. . . . .
miC g z moh ng \/\/lﬁeh we Sd)/ FarmeSah, we a'wayS mean Pdr'hnlglaho Reggldho DOP Orfd;’llC Itdlldn Sovft drznks (4g eacA)

7777777777777777777777777 OO d 'fr xTr irqi O,I OI,
[talian Garden Salad with rocket, cAerry tormatoes, tv stands for Extra V. gin v

olives, marinated borlotti beans, raisins,

Lermonade / Omngeade / Pomegrahafe

, T? alla Pesca - Peach iced tea (all 275ml)
o, e
Raviol: (e”) % Radiator: Otker SOft dl"inl(\:? (4 each)

Pumpk/h seeds, Pickled onions and radish
(lelmoh & falw'hl' dreSS/'hq) (vegan) 75/135

Bucafihi

o e

’\, Coca cola (normal, diet or zero — 330ml)

Casarecce Orahge or APP"’ Juice (2OOMD
are shared amongst our restaurant teams.

All prices include Value Added Tax (VAT) ® 20% In addition to the drinks on this menu, we also serve teas, coffees, hot chocolates and iced drinks. Just ask! Sah Pe”egrmo SParkl'hg water <5OOMD
___________________________ J * Thinking about a sweet treat after pasta already? Ask our team to see our Desserts menu! * ACqud Panna still water (500;~,!)

A discretionary 12.5% service charge will be added
to your bill, thank you. All service charge and tips

PGPPdr‘de”e (egg)



