
starters: 
- CREMA DI CAVOLO, MELA E ZENZERO:
red cabbage, apple & ginger SOUP served with crème fraîche.

- CACIUCCO DI PESCE AL POMODORO:
tangy, rich fish stew, packed with mussels, squid, octopus & shrimps. 

- BOCCONCINI DI BACCALA’ E SALSA VERDE: 
Salted COD FRITTERS served with a parsley & garlic sauce.

HANDMADE FRESH PASTA:

TRADITIONAL ITALIAN DESSERTS:

£35.00 PER PERSON          Wine Flight add £20.00  per person

NATALE 2018
Special Christmas Menu

This specially created menu will be available from Tuesday 13th November until Christmas.

The Pasta Factory, 77 Shudehill, Manchester - M4 4AN.                           www.pastafactory.co.uk

Three-courses Menu with optional Wine Flight: 
Each recipe is paired with a glass of a specially selected Italian wine.

Booking:
ciao@pastafactory.co.uk or 0161 2229 250

- TORTELLONI BURRATA E TARTUFO: 
Ravioli stuffed with burrata & truffle served in a mascarpone cheese &truffle sauce.

- RAVIOLI NERI DI CAPESANTE E GAMBERI: 
Scallop & prawn filled ravioli served in a thyme cream with toasted almonds.

- RAVIOLI DI CIOCCOLATO, MANDORLE E AMARETTI:
almonds & amaretti biscuits filled satin handmade chocolate ravioli.
Served warm with orange cream & toasted pine nuts.

- SALAME DI CIOCCOLATO: 
Sweet “salami” made of chocolate, nuts & biscuits.Served with cream.

- A WELCOME GLASS OF PROSECCO

VERMENTINO 
IGT Toscana, Tenuta Belguardo - Mazzei

AZISA
DOC Sicilia, Tenuta Zisola - Mazzei

REFOSCO DAL PEDUNCOLO ROSSO
IGT Marca Trevigiana - Setteanime

wines: 

BRONZONE 
DOCG Morellino di Scansano Riserva, 

Tenuta Belguardo - Mazzei

LE VAGLIE 
DOC Verdicchio dei Castelli di Jesi, 

Santa Barbara - Stefano Antonucci

MOSCATO D’ASTI
DOCG Moscato d’Asti - Casetta

MOSCATO D’ASTI
DOCG Moscato d’Asti - Casetta


