
2 COURSE MENU
Including a cocktail before & after dinner at CONTROL ROOM B
Available Wednesday & Thursday night

v - vegetarian | pb - plant-based
A discretionary service charge of 12.5% will be added to your bill.

BEGIN WITH A WELCOME COCKTAIL OR HOUSE BAKED FOCACCIA

Strozzapreti, creamed courgettes, lemon, basil & toasted 
pine nuts pb

Amatriciana, ziti, Datterini tomatoes, crispy guanciale, 
pecorino

Noci carbonara, fazzoletti, guanciale, Parmesan & confit 
egg yolk

‘Nduja arancini, parmesan foam

Crispy fried parcels of Parma ham, basil & stracchino 
cheese

Burrata, broad beans, peas, asparagus & dill oil v

X

FOLLOW US ON INSTAGRAM & TIKTOK @NOCIPASTA


