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ABOUT THE DISH
For a few glorious weeks in autumn or early spring, Venetians descend on the city’s famed Rialto Market, keen 
to satiate their appetites for one of Veneto’s most-prized delicacies. These locals are on the hunt for moeche, 
a type of soft shell crab that have been harvested in the region for around 300 years. With a notably sweet 
ŴDYRXU��LQIXVHG�ZLWK�WKH�VDOW\�ZDWHUV�RI�WKH�9HQHWLDQ�ODJRRQ��WKH�VPDOO�FUDEV�DUH�IULHG�XQWLO�FULVS�DQG�VHUYHG�
with polenta and a wedge of lemon, as well as a cold glass of Prosecco DOP from the region. Harvested by 
VNLOOHG�ORFDO�ƓVKHUPHQ�NQRZQ�DV�ŌPROHFDQWLō��PRHFKH��WKH�FUDEV�RI�9HQLFHōV�ODJRRQV��DUH�D�UDUH�OX[XU\���WKHUH�LV�
D�ƓQLWH�ZLQGRZ�LQ�ZKLFK�WKH�ORFDO�GHOLFDF\�FDQ�EH�KDUYHVWHG��ZKLOH�WKH�MXYHQLOH�FUDEōV�QHZ�VKHOO�UHPDLQV�VRIW��

In fact, the dainty moeche are so revered that they adorn facades throughout the city. The Venetian lion - 
the symbol of the city - is often portrayed in bas-relief with its wings either side of its head. It is said this is 
UHPLQLVFHQW�RI�WKH�FUDEōV�FODZV��ZLWK�WKLV�VSHFLƓF�SRVH�UHIHUUHG�WR�DV�ŌPRHFDō��D�ORFDO�LGLRP�UHIHUULQJ�WR�WKH�FUDE�

This week, we honour Venice’s ‘moeca’ with our decadent crab ravioli, which combines sweet crab with 
PDVFDUSRQH�FKHHVH��7R�FRPSOHPHQW�WKH�ŴDYRXUV�RI�WKHVH�LQJUHGLHQWV��ZH�GUHVV�WKH�UDYLROL�LQ�D�VLPSOH�EXWWHU�
LQIXVHG�ZLWK�VDJH���D�IDEXORXV�SDLULQJ�IRU�VHDIRRG��7R�ƓQLVK��ZH�JDUQLVK�ZLWK�D�OLWWOH�DVSDUDJL�GL�PDUH��WKH�ORFDOV�
SRHWLFDOO\�UHIHU�WR�VDPSKLUH�DV�ŌDVSDUDJXV�RI�WKH�VHDō���HYRNLQJ�9HQLFHōV�VDOW�ULFK�ODJRRQ�RQH�ƓQDO�WLPH�

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
���/LIW�WKH�SDVWD�RXW�RI�WKH�ZDWHU�DQG�WUDQVIHU�WR�WKH�VDJH�EXWWHU��7RVV�JHQWO\�WR�FRDW�
5. Finally, plate and enjoy. Buon appetito.

VENETIAN CRAB RAVIOLI WITH 
SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Crab Meat (CRUSTACEAN) (41.8%), Pangasius 
(FISH), Mascarpone Cheese (Pasteurised Cow MILK, Cream 
(MILK���6DOW��$FLGLW\�5HJXODWRU��/DFWLF�$FLG���%XWWHU��MILK), 
White Wine (SULPHITES), Shallots, Potato Flakes, Garlic, Salt, 
Parsley, White Pepper)

Sage Butter (20g):
Butter (MILK), Sage, Black Pepper

Samphire (9g):
Fresh Samphire

NUTRITION per  100g
CALORIES PER SERVING: 541kcal

Energy 946kJ
Calories 232kcal
Fat 13.2g
Of which saturates 7.7g
Carbohydrates 18.1g
Of which sugars 1.3g
Protein 9.5g
Salt 1.9g


