
PARMESAN CHEESE TASTING £11
ages 12-16 months, 24 months, 36 months 531kcal

RED PRAWN CARPACCIO (v) £25 
with 3D spaghetti and Champagne jelly 159kcal 
 
NOCELLARA OLIVES (vg) £6 121kcal 

ROSEMARY FOCACCIA (v) £8
with extra virgin olive oil and balsamic vinegar 568kcal

FOCACCIA MARGHERITA (v) £12
with fresh tomato and creamy stracciatella
cheese 628kcal 

WILD ROCKET SALAD (v) £9                                           
with olive oil and balsamic and parmesan 199kcal 
 
TRIO OF BEETROOT (vg) £9
with a horseradish and orange dressing 158kcal       

TIRAMISÙ £12
the iconic Italian dessert, with coffee  
and dark chocolate 474kcal

CRÈME BRÛLÉE £12
Madagascan vanilla custard, 
demerara sugar crust 671kcal

CLASSICS 
 
SPAGHETTI ALLE VONGOLE £36
palourde clams, white wine, parsley & garlic 
863kcal

SPAGHETTI WITH DATTERINI TOMATO
SAUCE (vg) £24
our datterini tomatoes come from Sicily 378kcal

ADD BURRATA (non vg) 128kcal £9

PAPPARDELLE WITH BEEF RAGÙ £36
slow-cooked, with hand-cut Hereford beef,
garnished with Parmesan 611kcal

PACCHERI WITH SPICY CHICKEN £29
with Taggiache olives, red pepper and chili 545kcal

PICI WITH SPICY LOBSTER 
with semi-dried tomato and basil
HALF £48 704kcal 
WHOLE £65 768kcal

RIGATONI ‘CACIO & PEPE’ £42
with aged cave pecorino and black truffle 850kcal

BAKED HALIBUT WITH ATAVI SOURDOUGH 
TAGLIOLINI £48
with fresh lemon pesto 792kcal

ANTIPASTI 

In Italy, it is customary to begin a 
meal with antipasti - light bites to 
whet the appetite.

PASTA 

We believe pasta should always be 
at the heart. Prepared with passion, 
these are our signature dishes.

PASTA SHARING SELECTION FOR 
TWO PERSONS £128 
choose three dishes from our 
classics (excluding specials) 
and enjoy with two glasses of 
Champagne

SPECIALS  
by Chef Giancarlo Perbellini
  
BRAISED VENISON RAVIOLI £38
wild mushroom emulsion and hazelnuts 634kcal

LASAGNA AI FRUTTI DI MARE £48 
with seafood ragù 948kcal 

MEZZE MANICHE WITH RED SICILIAN
PRAWNS £48 
nori seaweed pesto and burrata 594kcal

  
A discretionary service charge of 12.5% will be added to your bill. VAT is charged at the applicable rate. If you have any food allergies, special dietary requirements, 
or additional requests, please speak to a member of our team before placing your order. We, Pasta Evangelists, cannot guarantee that any of our products are free 
from allergens due to handling these ingredients in same space in our kitchens. Calories declared are for guidance only and are based on the complete dish/drink 
as listed on the menu and are correct at the time of the menu going to print. Adults need around 2000 kcal a day. Whilst we, Pasta Evangelists, do our upmost to 
ensure that all intrinsic foreign bodies i.e. bones, shell, fruit stones etc. are removed from our products, small pieces may remain.

Have delicious fresh pasta sent to your home at 
pastaevangelists.com or visit our Pasta Evangelists counter 
in the Food Hall to explore more of our pasta in Harrods.

Share your experience by tagging #PastaEvangelists

DOLCI 

Where Shakespeare quipped “all’s well 
that ends well”, Italians take the view 
that “tutto finisce a tarallucci e vino” 
— it all ends with biscuits and wine.

Two Michelin-starred Giancarlo 
Perbellini brings his artistry and 
f lair to Pasta Evangelists at Harrods. 
Preferring the title ‘artisanal cook’, 
Perbellini hails from Verona in Italy’s 
Veneto region, where he runs his 
eponymous restaurant.

  
If you have any food allergies, special dietary requirements, or additional requests,

please speak to a member of our team before placing your order.

ADD FRESHLY GRATED URBANI 

BLACK TRUFFLE TO ANY PASTA £7

20kcal



APERITIVI

BELLINI £15 
Prosecco, peach nectar

APEROL SPRITZ £15
Aperol, prosecco, San Pellegrino sparkling 
water

NEGRONI £15
gin, Campari, sweet vermouth, orange slice

NON-ALCOHOLIC
COCKTAILS
 
MINT LEMONADE £9 
lime juice, mint, San Pellegrino limonata

IL PESCO £9
peach infused syrup, black tea, fresh
orange slice

GRANITANA £9
grenadine, ginger ale, lime wedge

STRAWBERRY LEMONADE £9
fresh mint, lime, strawberry nectar,  
San Pellegrino limonata

SUNRISE £7
orange juice, grenadine, San Pellegrino  
limonata

BEERS
 
BIRRA MORETTI LAGER 330ml £6.95

PASTA EVANGELISTS LAGER 440ml £6.95

SPARKLING  125ml / bottle 

JEIO PROSECCO £11 / £60
Bisol | Valdobbiane, Italy 
 
JEIO PROSECCO ROSÉ £13 / £65
Bisol | Veneto, Italy 
 
BLANC DE BLANCS £16 / £70
Ferrari Maximum Brut, 2021 

BOLLINGER SPECIAL CUVÉE BRUT £22 / £110
Champagne Brut, France NV  

WHITE WINES 175ml / bottle 

SILENZI BIANCO Vermentino, Nuragus £11 / £39
Pala | Sardinia, Italy 2021 

MODELLO Pinot Grigio £14 / £45
Masi | Veneto, Italy 2021

CHARDONNAY £15 / £48
Tormaresca | Apulia, Italy 2022                                  
 
GAVI DI GAVI LA MEIRANA, Cortese £16 / £50
Broglia | Piedmont, Italy 2021

MICHEI SAUVIGNON BLANC £18 / £56
Tenuta J. Hofstätter | Sud-Tyrol, Italy 2021

RED WINES 175ml / bottle

 
SYRAH £11 / £39
Feudo Arancio | Sicily, Italy 2021 
 
MONTEPULCIANO D’ABRUZZO £13 / £48 
La Valentina | Abruzzo, Italy 2021
 
TERRE DI SAN LEONARDO £14 / £52 
Sauvignon, Merlot, Carmenère 
Tenuta San Leonardo | Trentino, Italy 2019

PÈPPOLI, Chianti Classico, Sangiovese £20 / £70
Antinori | Tuscany, Italy 2020
 
BAROLO, Nebbiolo £28 / £110   
Prunotto | Piedmont, Italy 2019

ROSÉ 175ml / bottle

      
M THE MINUTY £14 / £55
Grenache, Cinsault, Syrah, Tibouren
Château Minuty | Provence, France, 2022
            
ULTIMATE PROVENCE £16 / £60
Cotes De Provence | Provence, France, 2022

DRINKS
CLASSIC COCKTAILS
  
MIMOSA £15
Prosecco, orange juice

ROSSINI £15 
Prosecco, strawberry purée

BLOOD ORANGE G&T £15 
Malfy blood orange gin, San Pellegrino
oakwood tonic, orange slice

PINK G&T £15 
pink gin, San Pellegrino light tonic,  
mint sprig

HUGO SPRITZ £15 
elderflower cordial, Prosecco, San  
Pellegrino citrus tonic, lime, mint sprig

MARGARITA £15 
tequila, triple sec, lime

LYCHEE MARTINI £15 
lychee liqueur, vodka, lime juice

SPIRITS 

BACARDI CARTA BLANCA £11

JOHNNIE WALKER BLACK LABEL £12

MALFY ORIGINALE £11

GREY GOOSE £14

LUXARDO LIMONCELLO £8

AMARO AVERNA SICILIANO £8

MIXER £4.95

SOFT DRINKS 

STILL WATER ACQUA PANNA
330ml / 750ml  £4.95 / £6.95

SPARKLING WATER SAN PELLEGRINO
330ml / 750ml  £4.95 / £6.95

ORANGE JUICE 90kcal £8

APPLE JUICE 103kcal £8

COKE, DIET COKE, COKE ZERO £4.95

SPRITE ZERO 46kcal £4.95

FANTA ORANGE £4.95

FEVER TREE TONIC WATER £4.95

LEMONADE £4.95

GINGER ALE £4.95

HOT DRINKS 

ESPRESSO 2kcal £5.25 / 5.95

MACCHIATO 8kcal £5.25 / 5.95

LATTE 136kcal £6.50

CAPPUCCINO 96kcal £6.50

FLAT WHITE 87kcal £6.50

ENGLISH BREAKFAST £6.25

EARL GREY £6.25

FRESH MINT TEA £6.25


