
Please tell us if you have any food allergies

PASTA FRESCA

TITO ORIGINALS
ITALIAn GLORY

tagliatelle with pomodoro & mascarpone sauce, 
melanzane grigliate, zucchini, burrata, basil crosta

MESSI PESTO
casarecce WITH pesto genovese, burrata 

& crushed pistacchios

carbonara
tagliolini with tito’s cream sauce, 
grilled bacon & crushed cachews

BUTTERNUTS
Casarecce with butternut sauce,  

PARMESAN, sage, olive oil
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TITO SPECIALS 

MEATBALL TORNADO
TAGLIOLINI WITH pomodoro & meatballS (3/5p) 
\\ OUR BOLOGNESE //

DIAVOLO CALABRESE
pappardelle with nduja (spicy calabrian sausage), pomodoro, 
mascarpone, lemon zest, salami piccante & crushed almonds 
 
IL RAGù 
pappardelle with our 8-hours slowly cooked beef ragu, 
topped with pesto genovese, mascarpone & crushed almonds

TITO’S TARTUFO
CREAMY tagliatelle AL tartufo nero 

Our pasta only contain 3 ingredients :  organic wheat, water, fresh eggs
genuine pasta, fresh ingredients, cooked to perfection

DOLCI
7.5 Tiramisu classico

8.5 tiramisu salted caramel & kinder bueno
8.5 lemon meringue TART

ZUCCHINI PASTA
INSTEAD OF WHEAT PASTA

(gluten free & vegan)

+2.9

Bolla – Pinot Grigio – Valdadige
100% Pinot grigio
Very light yellow color, very good as an aperitive. A discrete nose 
with notes of pear, peach, apples and white flowers.

Montecappone – Verdicchio dei 
Castelli di Jesi Classico
100% Verdicchio
Dry and Savoury, mineral, even slightly chalky. 
Some brie cheese on the nose and a greenish finish.

Sergio Mottura – Poggio della Costa 
100% Grechetto
A rich golden yellow, with aromas of flowers and exotic fruit (pineapple, papaya). 
Full and fruity, with a lingering & delicately tannic finish.

Terre del Barolo Gavi DOCG 
100% Cortese
Delicious white wine, green apples, melon, lemon zest, nicely balanced.

2018 Antinori Tormaresca 
Chardonnay Puglia 
100% Chardonnay
Straw-yellow color with green hues, fresh notes of agrum, hay and sage. 
Pleasant freshness with structure and minerality.

Bianco

Rosso

SELEZIONE DI VINI
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Moroder Aion Rosso Conero
Montepulciano, Sangiovese
Opaque & impenetrable color with fruity hints of black cherry and 
raspberry. Soft tannins.

2016 Boccantino Susumaniello 
Salento IGT Salento   
Susumaniello
Beautiful wine, tasteful and well balanced with hints of plums, 
blackberries, cherries, cocoa and cloves. Very accessible.

2018 Gergenti 'Nero d'Avola Sardinië   
Nero D’avola
Nicely structured, complex and soft wine with 
vanilla, coffee, cherry and oak notes.

Natale Verga Barbera d'Alba DOCG
Barbera
Strong ruby red color. Intense, full of character and fruity. 
Persistent, beautifully dry and velvety soft.

Primitivo di Manduria DOC Brunilde 
di Menzione  
Primitivo
Dark pomegranate color. Perfect balance of red & black fruits, 
spices and supple tannins. ONE of our favorites!

Amarone della Valpolicella – 
Villa Belvedere  
Corvina, Rondinella, Molinara
Dark ruby red color. Full and complex bouquet of raisins, violets, 
spices and balsamic notes. Balanced, fruity, with an elegant, 
very lingering finish of toasted almonds. 

Cascina Fontana – Langhe
Nebbiolo
Brilliant pomegranate red. On the nose, intense and elegant notes of 
rose petals, fresh wild strawberries and subtle nuances of balsamic on the 
palate, well balanced tannins, silky, with a long, dry finish.
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BELLINI
prosecco, peach

Hugo
elderflower, mint, prosecco

Tito’s basil smash !
gin, cointreau, fresh lime juice, basil

GIN TONIC ROSSA
bulldog gin, fever-tree tonic, arancia rossa

FIERO SPRITZ
martini fiero, prossecco

Martini Bianco
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COCKTAILS

BIRRA
BIRRA NAzIONALE 0.33 cl

PERONI 0.33 cl

VEDETT 0.33 cl

ICHNUSa - non filtrata 0.33 cl
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PROSECCO
VINO B.IO ROSATO
VINO B.IO BIANCO
VINO B.IO ROSSO
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APERITIVINO

caffè
espresso 3. / CAFFè 3. / CAPPUCCINO 3.5

DIGESTIVO
LIMONCELLO 3.8
AMARETTO 7.2

@TITO.pasta
Follow us

FRESCA
ACQUA 1/2 l

ACQUA FRIZZANTE 1/2 l

HOMEMADE ICE-TEA
PEPSI / PEPSI MAX
FEVER-TREE TONIC
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like an italian
How to eat pastaHow to eat pasta

It’s a fork thing! 

To spoon or not to spoon? Never, ever, 
ever, ever You eat PASTA with a spoon.  
only if youR pasta is in soup.
 
At Tito we encourage you to eat your  
pasta the Italian way, that’s why you’ll 
receive only a fork with your pasta.  
But if it is more convenient for you we  
have other cutlery at your disposal.  
don’t hesitate to ask!

Why Al dente? — Italian for 'to the tooth' —  
is where pasta tastes and feels the best. 
It's chewy and firm, holding its whole 
shape in whatever sauce you put it in.

The average Italian eats 
   23.5kg of pasta per year

MammaMammamiamia

pizzette pieces & grissini, salsa di pomodori confit, pesto verde,  
vitello tonnato, burrata biologica, olive, carciofi

antipasti piatti 24 \\                        //

La giorgia
pesto verde, burrata, crushed pistacchios 
 
LA VITELLO TONNATO
olive oil, rosemary, thinly sliced veal, 
tonnato sauce, rucola, capers 
 
Gazzella rosa
PINK beet & ricotta sauce, scarmoza, grilled zucchini,  
cachews, cherry tomatoes, piment d'espelette

MONA LISA
white PIZZETTE with black truffle,  
virgin olive oil, parmesan

queen margarita
crushed tomato sauce, mozzarella, pesto, basil

empress margarita
QUEEN MARGARITA BUT WITH BURRATA

diavolina de calabria
nduja & lemon tomato sauce, meatballs, parmesan 

Sofia loren
tomato sauce, mascarpone, melanzane & 

zucchini grigliate, mozzarelle, basil crosta

PIZZA
made from a special 72h fermented blend of wheat flour, rice flour and soy flour. OUR pizzAs  

have a light, airy structure and are crispy on the outside. with 80% water content, 33% less carbs, 
85% less fats, The dough is also much healthier than the traditional pizza flour blend.1/2 1/1
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TO SHARE OR NOT TO SHARE


