MENU

WELGCGOME TO PASTA FRESCGA




Caffetteria — Coffeechouse — BIHER

(Ask your waiter for decaffeinated coffee)
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Carecci Salvatore
Entreprenenr, Chef, Waiter & Friend

Espresso
Black Italian-style coffee RMB 30.00
Macchiato
Espresso with a dash of milk RMB 30.00
Caffe' Nero
Regular black coffee RMB 30.00
Doppio
Double Espresso Italian-style RMB 40.00
Message from the CEO
... 1O all my dear & valued patrons, old and new Corretto
At Pasta fresca, we have a commitment to strive for the best. This Espresso with a hint of RMB 50.00
is our tradition built over the years. Our products and services are Sambuca liqueur or Grappa
maintained at good value and quality. We take an interest in our customers
and aspire to meet their expectations. Commitment and reliability Chinato
in our company start with our team of dedicated works from the Espresso with a drop of Fernet RMB 50.00
Managerial to the Production and service staff, and even our suppliers Branca herb Liqueur
are co-partners with us to deliver the best to our customers.
We have a strong ensemble of the latest technology and expertise Cappucino
that is competent in meeting the demands of service and product Regular black coffee topped with milk foam RMB 40.00
quality at a competitive price.
You can always take confidence in our expertise and professionalism.And Latte
whether dining at our restaurants or conducting business, we want to Chilled or hot milk RMB 30.00
develop a long-term relationship with you . Taking a personal interest in
our customers is our recipe for success and will always be part of our Caffellatte
service to you. Hot milk with an Espresso RMB 40.00
Welcome to the healthy world of fresh pasta at Pasta Fresca da
~ Salvatore!!!! Black tea RMB 25.00
Green tea RMB 25.00
Jasmine tea RMB 25.00



Sughi a base di pesce — Seafood base sauces — FEEER Sughi vegetariani — Vegetarian sauces — B3 &

Aglio, olio e peperoncino
Garlic and chilly pepper tossed in extra virgin olive oil

R AT C AT B

Tonno, olive e capperi
Tuna, black olives, and capers tossed with butte
S, FRMONRR AT
Arrabbiata

Tomato sauce, garlic and chilli

ST NN L2

Vongole al pomodor,
Sautéed clams in extra virgin oli Fiorentina
WA D b se tossed with cream and Parmesan cheese

T 73 7 b S 2 4

i ed asparagi

and cherry tomatoes with cream

Vongole al vino b PR 75 e Wi

Sautéed clams in extra vi |
WA pmodoro

> and basil sauce

Qe TR

Siciliana
Salmone affumm gplant, black olives, and oregano
Smoked salmon and courgettes (T ANV 1 )
Y = St TR
Pesto alla Genovese
asil, parmesan cheese and extra virgin olive oil
BTIES ) WD S W A PRI i
Gamberi e carciofini
Sautéed prawns and artichokes with tomato sauce ar

7 V8 R 2DV W o Ao DM Rl i Quattro formaggi

Four cheese sauce

TR WIS
Marinara Porcini
Mixed seafood with tomato sauce RMB 105.00 Sautéed ceps with a dash of cream
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RMB 85.00

RMB 85.00

RMB 85.00

RMB 85.00

RMB 85.00

RMB 85.00

RMB 95.00

RMB 95.00

RMB 105.00



Pizze — Pizzas — JL§% Primi piatti — Pasta first course — 5 iE3¢
(Ask your waiter for calzone shape — only for large pizzas) (Combine your choice of pasta shape with your favorite sauce)
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Margherita asa Carecci — Carecci’s home-made egg-pasta selection

Tomato sauce, mozzarella cheese and fresh basil
T I LR B i 2 ) Asta inguine, tagliolini, fettuccine, pappardelle, capellini

ST, S i 10T, S CoREL e T, SIS i T, I/ 4 T

maccheroni, rigatoni, fusilli, conchiglie

i Coff, RO, MReZi,  DUSERAEO

avioli (filled with spinach and ricotta cheese)

» JTRIETE (A BERAIELERD

drum wheat macaroni), gnocchi

FIREAS N ARG HD . S ER T

Diavola
Tomato sauce, mozzarella cheese and spicy

A L I3 HLA YA BORORE

Prosciutto e fung
Tomato sauce, mozzarella cheese, cooked
T NP NEE A Y IE
iliana
a sheets alternate RMB 90.00

armesan cheese
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Tonno e cipo
Tomato sauce, mozzarella chees

EIT NI PN EE A L] ;N

Vegetarian hase sauces - P&
Tomato sauce, mozzarella cheese and
Tl I BRI e
e and Parmesan cheese RMB 85.00
Napoletana T} 5 5% 5 1%
Tomato sauce, mozzarella cheese, anc
s o P s K2
tomato sauce RMB 85.00
i 2+ 1A
Quattro formaggi
Tomato sauce, mozzarella cheese, Emmenthal che Carbonara

< pepper with egg yolk, RMB 85.00
armesan cheese and fresh cream

AR EIARUAC B L A I AT 5 45k

Gorgonzola cheese and Parmesan cheese
it SR RRIYINE . RS RR TS,
YORTIVERLT WK I 5% W%

Panna, prosciutto e piselli

Quattro stagioni Ham and peas tossed with cream RMB 85.00
Tomato sauce, mozzarella cheese, artichokes, Large RMB 100.00 KRR S
cooked ham, black olives and mushrooms Small RMB 70.00
T NEEDIN=E A 1L N i TN Salsiccia e carciofini
KGR TR B Pork sausage and artichokes tossed with cream and Parmesan cheese RMB 90.00
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Secondi piatti — Second course — 58 _IE3E Insalate — salads — &5

Carne — Meat — BJ2&

Cotoletta di pollo alla Valdostana

Breadcrumb coated chicken breast topped with roasted k

Insalata con rucola, Parmiggiano e pomodorini
al balsamico

mozzarella cheese — accompanied by mixed ve et lettuce and cherry tomatoes tossed with balsamic vinegar

T S RN i RIS KB 1 575 HL R 7 —

mulsion, garnished with Parmesan cheese shaving

PRSI 7 1 P T ) S I A 5 SR 9

Grilled lamb chops seasoned witk
accompanied by mi
J5 2 HE T DR 25 7 A
Insalata mista
Filetto di m atoes, onions and cucumber salad tossed
emon emulsion

TNIRE - VYNGR TR ST i S0

Grilled beef tenderloin, served
peppercorns and cognac, or red wir

6 A HIC 5 R AR

Sautéed beef tenderloin wit egetab ta Caesar
mayonnaise, garlic, anchovies,

ers dressing

Medaglioni di vit v Kos. AEARS

s and fresh mozzarella cheese with basil

BT AR L 75 B 437 473 i P o 27 )

Veal escallops topped with grilled
cheese — accompanied

NERIRCHRE T AR K R A

Tagliata di manzo con rucola, sc
e riduzione al balsa
Sliced beef tenderloin, rocket lettuce, Parmes Insalata dello chef

Chef’s salad — ask your waiter for details

TR - PR SR RS

and balsamic vinegar reduction

REZEMIFT L ZRRSE S A S W5 AR

Grigliata mista di carni e vegetali
Mixed grilled meats and vegetables plate — suitable for two persons RMB 220.00
4 AN S PFRLE A = N EH

RMB 60.00

RMB 60.00

RMB 80.00

RMB 80.00

RMB 100.00



Antipasti caldi — Hot appetizers — {&FF 5 3£ Secondi piatti — Second course — 55 _JH3E
Pesce — Fish — 128

Verdure alla griglia con aceto balsamico
Grilled mixed vegetables with balsamic vinegar

J 0 3 B R TR KR PR i

Braciola di pesce spada alla griglia
Grilled swordfish escallop — accompanied by mixed salad RMB 160.00
Redifn - B At dr

a di pesce spada all’Ischitana

allop coated in herb and breadcrumb crust — RMB 160.00
Parmiggiana di melanza anied by mixed salad

RMB 80.00

Pan fried sword

Eggplant timbale with tomato sauc
mozzarella cheese, Parmesan chee

PSSk AN BN A ] L acqua pazza
‘ pes and white wine — accompanied RMB 160.00

Involtini di speck e yeist 2N - BRSO
Mountain ham roll filled with
BB KBRS T B )
companied by mixed salad RMB 160.00

Insalata di mare tiepids
Warm mixed seafood

asparagus and mountain h|

ed by mixed salad RMB 160.00
RO RIS ‘

lla griglia
nied by mixed salad RMB 160.00
EAE N R

Bruschetteria — Italian

e con salsa Tartara
Bruschetta all’ag inied by mixed salad and Tartar sauce RMB 180.00
Extra virgin olive oil, garlic and parsley : : LR G B IS I 3%

PIRERIRE s AT s R o

dy sauce — accompanied by mixed vegetables RMB 180.00
Bruschetta ai pomodorini e basilico WRAC 7 AN 1 22 - FOR G R
Extra virgin olive oil, cherry tomatoes and basil “Brusc
IR . YRR AR 2 e i piedino di gamberoni e vegetali alla griglia
Grilled tiger prawns and mixed vegetables skewer — accompanied RMB 180.00
by mixed salad
FEWIINRR S - MRSty
Bruschetta con provola affummicata
Smoked cheese and garlic “Bruschetta” RMB 60.00 Grigliata mista di pesce e vegetali
R ZE 4 i R R e T Mixed grilled seafood and vegetables plate — suitable for two persons RMB 220.00
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Soft drinks Aperitifs & Cocktails Beer Antipasti freddi — Cold appetizers — ¥ B3¢
K T+ B ARG 2 ML

Coke Bitter Campari Cocktail di gamberi
RMB 25.00 RMB 50.00 Prawns salad with cocktail sauce RMB 90.00
RUR A p7 B A B2 i v =]

Diet Coke
RMB 25.00
Sprite arpaccio di manzo al limone
RMB 25.00 aw beef tenderloin with rocket lettuce, RMB 100.00

an shaves and lemon dressing
R I SRR B T

Iced lemon tea
RMB 25.00

Fruit juices
(Apple, Grapefruit,
Orange, Pineapple, Tomato)
RMB 30.00

e e pesce spada al pepe verde
ordfish seasoned with green peppercom  RMB 100.00

IS 81 e SRR

Fruit punch
RMB 35.00 a con rucola, limone e scaglie
rmiggiano

Tonic water e, Parmesan shaves and lemon emulsion  RMB 105.00

RMB 25.00 S, W3 EE Ak
Bottled water
(Still water — 550ml)
RMB 20.00 tto di Parma e mozzarella

arma ham and fresh mozzarella cheese RMB 110.00
R L B VA 0 BT 65 2 o L 4

San Pellegrino
(Italian sparkling water — 250ml)

RMB 35.00
Perrier Antipasto misto di salumi, formaggi e verdure sott’olio
(Sparkling water — 330ml) Negroni ombination of assorted Italian cold cuts, cheeses, and marinated vegetables
RMB 35.00 RMB 60.00 A KA SR DImEANRE i
For one person— A\ 5= H RMB 120.00
San Benedetto For two persons . A\ % H RMB 180.00
(Italian sparkling water — 750ml) For three or more persons — A 8¢ L RMB 240.00

RMB 70.00



Dolci — Dessert — &l /&

one scoop(F47)

Piccola selezione di gelati

(Small selection of Italian ice cream)

F=WNLI QIR

Digestives and liquors

Amaretto
Sambuca

n of Italian Digestive

nd Marnier

Creéme caramel
(Vanilla créme caramel)

FENE (07 B3

Panna cotta con sz
(Fresh cream pudd

Mousse al cioccolato bianc
(White chocolate mousse, bittt

HYy 5 S ez,

Tiramisu’ al masc
Layers of ladyfinger biscuits soaked in co

SO TR YT AEINHE BRI 5 A MHBES alker RL

Tortino tiepido al cioccolato con ge intain Gay Rum
(Warm chocolate cake with vanilla ice

U AT 50 HEOREIC 7 KU election of Italian Grappa

Sorbetto al limone affogato al Campari
(Lemon sorbet poached in Campari bitter)

PR OICREIRC <5 B R 23y

Liquors & Spirits X4

RMB 50.00
RMB 50.00
RMB 50.00
RMB 60.00

RMB 100.00
RMB 100.00

RMB 50.00
RMB 50.00
RMB 50.00
RMB 50.00
RMB 50.00
RMB 50.00
RMB 50.00
RMB 50.00
RMB 50.00
RMB 60.00
RMB 60.00



Zuppe — Soups — VAR Calzone Napoletano
(Folded pizza with tomato sauce, mozzarella cheese, Large RMB 105.00
ricotta cheese, salami, ham and eggs)

PrEn L= E e . I B by )
FLE THE . BANRIE . KRR

Minestrone di verdure
(Mixed vegetables soup garnished with “ditali” shape pasta)

TRA RS C BERAE Loy

Porcini e salsiccia

1ce, mozzarella cheese, sautéed ceps and pork sausage) Large RMB 105.00
Vellutata di asparagi S SR RIS B s A N Small RMB 75.00

(Cream of asparagus)

Wi 553 almone affummicato

mozzarella cheese, smoked salmon, Large RMB 105.00
ch of cream of marscarpone cheese) Small RMB 75.00
ZER VA 0] N g s ]
(Cream of mixg ARCT ! S Y N

inara
e, mixed seafood and black olives) Large RMB 110.00

Zuppa d %\ TR T AR A Small RMB 75.00
(Mixed seafood
NEpT rucola

rocket lettuce and mountain ham) Large RMB 110.00

Risotti — % RRSE R ER kbR Small RMB 75.00

(Minimum order for 2 people

/b =N E

dello chef
ask your waiter for details) Large RMB 90.00
TENR U S I I iS5 5 Small RMB 65.00

Risotto ai fungh al toppings: fif N AR
(Italian style rice with ceps
T RK IR B e alami, cooked ham, mushrooms, tuna, onions,

es, anchovies,capers, artichokes, black olives,

san cheese, rocket lettuce, egg

E BURKHME . POk, B, Efef, AL
MR, MRY. WIGFE]. R, SR, 2R WE
RMB 15.00

Risotto alla pescatora
(Italian style rice with mixed seafood and tomato s:

T ROR K AT VS 5 v R0 2 53

Gorgonzola cheese, Emmenthal cheese, mixed seafood, smoked salmon,

Risotto con salsiccia e zafferano mountain ham, sautéed ceps, pork sausage, ricotta cheese

(Italian style rice with pork sausage and saffron) RMB 120.00 RORve b Tl REER T IR EEEE . MR St
R AIRAR O A 7 o ALk 21 Ak JHIE K BRET R . B FLI T

RMB 30.00
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