
MIXED MARINATED OLIVES (V)   5
FOCACCIA AL ROSMARINO WITH OLIVE OIL & BALSAMIC (V)  6
GARLIC BREAD TOMATO SAUCE, GARLIC (V    6
HOMEMADE BREAD WITH OLIVE OIL & BALSAMIC (V)  6
GNOCCO FRITTO    6
BRUSCHETTA, CHIOICE OF 3
TOMATO, GARLIC, BASIL / PARMA HAM BUFALA / CREAMED RICOTTA & PESTO  9

  BREADS,& OLIVES

STARTERS

SOUP OF THE DAY      7 
PROSCIUTTO SAN DANIELE WITH  GNOCCO FRITTO     10 
BRESAOLA WITH  RICOTTA & DATTERINO TOMATOE     10
CALAMARI FRITTI, WITH DEEP - FRIED COURGETTES      10
MINI ARANCINI, TRUFFLE-FILLED WITH MUSHROOM     . 10
SUPPLI’ RISOTTO BALLS, CHEESE, TOMATO SAUCE      9 
BOCCONCINI FRIED BREADED BABY BUFFALA MOZZARELLA     9
GRILLED OCTOPUS, MIX LEAF SALAD, PEPPERS, RADISHES WITH A LEMON & OLIVE OIL DRESSING  9
CAPRESE, BUFALA MOZZARELLA, HERITAGE TOMATOES WITH FRESH BASIL    9
BURRATA WITH CHERRY TOMATOES, PESTO,   SERVED ON A SLICE OF HOME-MADE SOURDOUGH BREAD 11 
MELANZANE PARMIGIANA AUBERGINES, TOMATO, MOZZARELLA, PARMESAN CHEESE   9

ITALIAN ANTIPASTO  -SELECTION OF ITALIAN CURED MEATS, WITH BUFFALA MOZZERALLA & PARMESAN  20   34
FRITTO MISTO - CALAMARI RINGS, PRAWNS, SEABASS ALL DEEP FRIED     22   36   
REMO MISTO - SUPPLI, MINI ARANCINI, BOCCONCINI        18    36

 FOR  2  OR  4
REMO’S BOARDS

MARGHERITA - TOMATO, FIOR DI LATTE MOZZARELLA, BASIL  12
BUFALA - TOMATO, BUFFALA MOZZARELLA, BASIL (V  14
DIAVOLA -  TOMATO, SMOKED PROVOLA MOZZARELLA, SPICY ‘NDUJA SAUSAGE, SALAMI, DATTERINO TOMATOES  16.5
VEGETARIANA - TOMATO, FIOR DI LATTE MOZZARELLA, ZUCCHINE, KALAMATA OLIVES, ARTICHOKES, MUSHROOMS(V)  16
QUATTRO STAGIONI - TOMATO, FIOR DI LATTE MOZZARELLA, HAM, SPICY SALAMI, MUSHROOMS, KALAMATA OLIVES  16.5
MORTADELLA - MORTADELLA, BURRATA WITH A PESTO OF PISTACHIO & DATTERINO TOMATOES   17
POLLO - TOMATO, FIOR DI LATTE MOZZARELLA, CHICKEN, RED ONIONS, PEPPERS, CHILLI   16
CALZONE LUCA - FOLDED PIZZA, FIOR DI LATTE MOZZARELLA, RICOTTA & HAM   16
ELSA - TOMATO, FIOR DI LATTE MOZZARELLA, PARMA HAM, ROCKET, SHAVINGS OF PARMESAN   17
BURRATA - TOMATO, BURRATA, ROCKET, CHERRY TOMATOES & BASIL SALSA (V)  16
REMO -  FIOR DI LATTE MOZZARELLA, BOURSIN CHEESE AND SPEK HAM ( NO TOMATO SAUCE )  17
MAX  - TOMATO, FIOR DI LATTE MOZZARELLA, SMOKED HAM, PROVOLA MOZZARELLA,& ROSEMARY  16
TUNA - TOMATO, FIOR DI LATTE MOZZARELLA, TUNA & ONION  16
BOSCAIOLA  E TARTUFO - FIOR DI LATTE MOZZARELLA, SAUSAGE, MUSHROOMS, TRUFFLE SAUCE & TRUFFLE SHAVINGS 20


PI

ZZ
A

  
  
  
  

PASTA 

SALADS

GRILLED CHICKEN CAESAR SALAD  with BABY GEM, PARMESAN, CROUTONS, ANCHOVIES & DRESSING  18

SMOKED SALMON SALAD with AVOCADO, CRAYFISH, MARIE ROSE DRESSING, MIXED LEAVES, TOMATOES  18

SIDES

SPINACI (V) 5
ASPARAGUS 7
PARMESAN ZUCCHINI CHIPS (V)      5
CHIPS(V) 5
SAUTÉ POTATOES (V) 5

TOMATO WITH RED ONIONS (V)         5
ROCKET, PARMESAN, BALSAMIC (V)          5
MIXED LEAF SALAD, TOMATOES, CUCUMBER, BALSAMIC, EXTRA VIRGIN OLIVE OIL    5
TENDERSTEM BROCCOLI, CHILLI & GARLIC(V)          5

SPAGHETTI AL POMODORO     14
PACCHERI PICCANTI, SPICY ‘NDJUA SAUSAGE & BROCCOLI, TOMATO SAUCES   16.5
PACCHERI MELANZANA, AUBERGINE SAUCE, PESTO, ROASTED CHERRY TOMATOES & BURRATA   16.5
SPAGHETTI CARBONARA, PANCETTA, EGG, CREAM & PARMESAN  (OR CLASSIC ITALIAN)  17
FETTUCCINE POLLO, CHICKEN, CHERRY TOMATOES, PESTO WITH CREAM SAUCE   16.5
GNOCCHI WITH PESTO, CRUNCHY CALAMARI & CHERRY TOMATOES (N)   16.5
GNOCCHI QUATTRO FORMAGGI, WITH A FOUR CHEESE SAUCE    17
RISOTTO PORCINI WITH PORCINI MUSHROOMS (IV)     17
LASAGNE AL FORNO WITH BEEF RAGU & BÉCHAMEL SAUCE (IV)    17
SPAGHETTI BOLOGNESE WITH TRADITIONAL BEEF RAGU     16.5
TORTELLONI WITH RICOTTA & SPINACH, IN A TOMATO & CREAM SAUCE(V)  17
LINGUINE BROCCOLI & PANCETTA WITH CHILLIES, GARLIC, OLIVE OIL    16
MACCHERONI PORCINI MUSHROOMS &TRUFFLE, TOPPED WITH TRUFFLE SHAVINGS (V)  20
LINGUINE VONGOLE, CHERRY TOMATO & CHILLI IN A WHITE WINE SAUCE   20
LINGUINE GAMBERONI, KING PRAWNS, CHERRY TOMATOES, SPINACH, TOUCH OF TOMATO SAUCE 20
LINGUINE FRUTTI DI MARE, SEAFOOD, WHITE WINE & A TOUCH OF TOMATO SAUCE  20

POLLO CREMA E FUNGHI with VEGETABLES, SAUTÉ POTATOES    19
POLLO ALLA MILANESE WITH VEGETABLES, SAUTÉ POTATOES OR SPAGHETTI NAPOLI   19
GRILLED CHICKEN BREAST WITH MIXED SALAD, AVOCADO, YOGURT, POMEGRANTE & MINT DRESSING  18
BISTECCA DUE SAPORI - SIRLOIN STEAK 220G, PEPPERCORN SAUCE, VEGETABLES, SAUTÉ POTATOES     29
TAGLIATA DI MANZO - SIRLOIN STEAK 220G, ROCKET, SHAVED PARMESAN, BALSAMIC  26
POLLO DIAVOLA - CHICKEN THIGHS IN A SPICY TOMATO SAUCE, TEMPURA BROCCOLI, SAUTÉ POTATOES,  19
VITELLO ALLA  MILANESE WITH VEGETABLES, SAUTÉ POTATOES OR SPAGHETTI NAPOLI        29

MEAT 

FOOD ALLERGIES AND INTOLERANCES
please speak to our staff about the ingredients in your meal when making your order, thank you

                                              WE WANT YOU TO LOVE YOUR FOOD, WE ARE HAPPY TO CREATE YOUR DISH JUST THE WAY YOUR MAMMA WOULD WANT YOU TO HAVE IT.   

     
PRICES ARE INCLUSIVE OF VAT.& AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL

SALMONE ALLA GRIGLIA, WITH MIXED VEGETABLES, CHILLI, GARLIC & BASMATI RICE  (allow 1 minutes cooking time)  22
SWORD FISH, Pan-FRIED IN PARSLEY BUTTER SERVED WITH ASPARAGUS & SAUTÉ POTATOES    28
GAMBEONI -PAN-FRIED KING PRAWNS (5 OR 8) IN A CHILLI, GARLIC, WHITE WINE SAUCE,  
               BABY SPINACH, & CHERRY TOMATOES ON HOME-MADE SOURDOUGH BREAD      17/ 24

FISH 

gluten free –we always stoCk gluten free PASTA, extra £1

gluten free –we always stoCk gluten free piZZa £2.80
Although gluten free pizzas are available, there is a risk of cross contamination during baking

WE ALSO OFFER STARTER PORTIONS OF PASTA (150G COOKED WEIGHT) AT £3 LESS THAN THE MAIN PORTION (200G COOKED WEIGHT


