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CREATE YOUR OWN
PASTA DISH

Pasta Fresca or “Fresh Pasta”
is made daily in our kitchens.

Choose from the widest range of fresh
pasta selection & pair it with any sauce.

Be Adventurous!

CONCHIGLIE
(no egg)
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(chicken
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~ TAGLIATELLE

SAUCE Cream Base

ALFREDO - 26.90

4 Diced chicken, ham & garden pea tossed in cream sauce

V\/ ALLA CARBONARA - 26.90

Sautéed bacon in a velvety blend of cream, egg yolk & parmesan
cheese (Option: ask for classic carbonara - without cream)

Al FUNGHI E ASPARAGI - 26.90

0 O Mushroom & asparagus sautéed in cream sauce
Z(/I/C/ (/Z B—W Al QUATTRO FORMAGGI - 26.90

An exquisite meld of four-cheese sauce

AGLIO OLIO E PEPERONCINO - 22.00 TMPROVED RECIPE

Simple yet delightful sauce of olive oil sautéed with garlic, cherry
tomato & chilli

AL PESTO GENOVESE - 28.90
Classic aromatic sauce of blended fresh basil, pine nut & walnut,
garlic, olive oil, parmesan cheese & cream

ALLA PASTORA - 25.90
Shepherd inspired sauce of bacon & mushroom sautéed in olive oil,
garlic & chilli

AL PROSCIUTTO DI PARMA - 28.90
Succulent parma ham, mushroom, diced tomato & onion tossed in
contemporary pink sauce

SAN GIOVANNESE - 24.90

Classic sauce of cherry tomato, olive, caper, garlic, chilli & parmesan

Al FUNGHI E SALSICCIA - 26.90

Homemade Italian pork sausage & mushroom sautéed in light cream

cheese
oaK Ba/;e/ ﬁrwa,to Ba/ye,
BISQUE DI ARAGOSTA - 53.00 AL POMODORO E BASILICO - 23.90
Whole lobster pasta. Succulent deshelled meat from half a lobster Traditional tomato sauce with basil & parmesan cheese

simmered in tomato sauce served with the other half in shell
ALLA VEGETARIANA - 26.00

AL SALMONE - 27.90 Assorted seasonal vegetables tossed in zesty tomato sauce
Salmon chunks tossed with chopped onion, white wine & crushed
black pepper in contemporary pink sauce ALL AMATRICIANA - 26.90

A popular sauce of bacon & onion sautéed & simmered in zesty
MARE E MONTI - 26.90 tomato sauce
Delicate & sweet crabmeat & button mushroom sautéed with white
wine in contemporary pink sauce ALLA BOLOGNESE - 27.90

An all-time Italian favourite of minced beef slow cooked with tomato
ALLE VONGOLE - 26.90 sauce
Clams sautéed with olive oil & garlic, in your choice of white wine or
tomato sauce ALLA PUTTANESCA - 26.90

Spicy tomato sauce simmered with olive, caper & anchovy
POLPA DI GRANCHIO - 26.90
Pasta Fresca’s signature sauce of soft crabmeat sautéed with tomato ALL ARRABBIATA - 24.90

sauce, garlic, crushed black pepper, cherry tomato & white wine Spicy & tangy Italian tomato sauce with chilli & garlic

ALLA MARINARA - 28.90
An irresistible choice for seafood lovers - prawn, squid & mussel

sautéed in olive oil & garlic with your choice of white wine or tomato
sauce

RAGU D' AGNELLO -27.90 NEW!
Chunks of tender lamb meat, sauteed with tomato sauce, cherry
tomato & bell pepper

ZUCCHINI E GAMBERETTI - 26.90

Prawns tossed with zucchini, cherry tomato & olive oil

ADDITIONAL TOPPINGS FOR YOUR PASTA CREATION

Capsicum, Egg, Olive, Onion, Eggplant, Pineapple, Artichoke, Mixed Vegetable, Asparagus, Mushroom - 5.90 each
Bacon, Cooked Ham, Caper, Pork Salami, Beef Salami, Chicken, Rucola - 6.90 each

Crabmeat, Prawn, Squid, Clam, Parma Ham, Parmesan Cheese, Fresh Mozzarella Cheese, Blue Cheese, Ricotta Cheese, Anchovy - 7.90 each

REQUEST FOR ADDITIONAL SAUCE

Pesto Sauce - 11.90 Tomato Sauce / Cream Sauce - 7.90 Add Cream (for pink sauce) - 2.90




CHEF'S Black Sea
C(A/ram LINGUINE CHARCOAL AOP -29.90
V\‘/ LINGUINE CHARCOAL + AGLIO OLIO E PEPERONCINO

+ Add Prawns

COMBINATION FAVOURITES

Tried & tested, always a winner! ¥ Z',.

J> (,V\,/( ;,9(,00 "
PANZEROTTI ARRABBIATA PINK - 34.80

PANZEROTTI MUSHROOM + ALL ARRABBIATA
+ Add Cream + Add Fresh Mozzarella Cheese

;te/zga,r uyu;ons/

CAPELLINI ZUCCHINI GAMBERI - 26.90
CAPELLINI + ZUCCHINI E GAMBERETTI

TORTELLINI BOLOGNESE PARMESAN - 35.80
TORTELLINI BEEF + ALLA BOLOGNESE
+ Add Parmesan Cheese

RIGATONI FUNGHI SALSICCIA AOP - 26.90
RIGATONI + Al FUNGHI E SALSICCIA
(in AGLIO OLIO PEPERONCINO Style)

TAGLIATELLE LAMB RAGU - 27.90
TAGLIATELLE (spinach) + RAGU D' AGNELLO

FETTUCCINE VEGETARIANA - 26.00
FETTUCCINE (no egg) + ALLA VEGETARIANA

J)e/g/to J) Ma,a&/;o

ROTONDI PARMA PESTO - 36.80

LINGUINE VONGOLE BIANCO - 26.90
LINGUINE (spinach, tomato) + ALLE VONGOLE (white wine)

ROTONDI PARMA HAM + AL PESTO GENOVESE PENNE FUNGHI ASPARAGI - 26.90
+ Add Ricotta Cheese : PENNE (wholegrain) + Al FUNGHI E ASPARAGI

PAPPARDELLE SALMONE - 27.90
PAPPARDELLE + AL SALMONE

CONCHIGLIE MARE MONTI - 26.90
CONCHIGLIE (no egg) + MARE E MONTI

— R E - 1 ot % i F i B GNOCCHI PROSCIUTTO - 28.90
RAVIOLI DI BURRATA E TARTUFO - 34.50 \ X . TG B 7 GNOCCHI (potato) + AL PROSCIUTTO DI PARMA

Homemade ravioli with stuffing of burrata cheese & black
truffle, tossed in light & creamy porcini mushroom sauce, = . s S e g A A Y 7/
topped with crispy parma ham & truffle caviar - ANV I & g i Y % FUSILLI GIOVANNESE- 24.90

> s T - % ; > ; o - 3 FUSILLI (spinach, tomato) + SAN GIOVANNESE

RAVIOLI VERDI AMATRICIANA - 26.90
RAVIOLI VERDI (spinach, ricotta) + ALL AMATRICIANA
+ Add Spicy
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