
11:00am to 10:00pm

AppetizersAppetizers
MARINATED CERIGNOLA OLIVESMARINATED CERIGNOLA OLIVES  v    £3.50 TOASTED GARLIC BREADTOASTED GARLIC BREAD  v  £4.50

ARTISAN ROSEMARY FOCACCIAARTISAN ROSEMARY FOCACCIA  v  £5.50                    (Add mozarella cheese  £3.00)

Our Signature PizzaOur Signature Pizza  
CONTADINACONTADINA  v  £13.50   
Tomato sauce, fresh baby spinach, cime di rapa,  
caramelized onion and goat cheese
CALABRESECALABRESE  £14.50  
Fior di latte mozzarella, caramelised peppers, artisan Apulian burrata cheese, 
chilli oil, Calabrian spicy N’Duja sausage and fresh basil
LA CAPRICCIOSALA CAPRICCIOSA  £15.50  
Tomato sauce, fior di latte mozzarella, Parma ham, oyster  
mushrooms, black olives, parmesan shaves and artichokes
MARINARAMARINARA  £17.00 
Smoked salmon, capers, datterino tomatoes,  
caramelised red onions, black olives, fior di latte mozzarella cheese, 
artisan Apulian burrata and salsa marinara
4 FORMAGGI AL TARTUFO4 FORMAGGI AL TARTUFO  £18.90  
Mozzarella cheese, parmesan, gorgonzola,  
grated goat cheese and cream of fresh truffle

SidesSides
ROSEMARY CHUNKY CHIPS ROSEMARY CHUNKY CHIPS v   £4.50

TRUFFLE CHIPS TRUFFLE CHIPS v £7.90 
rosemary, melted Gorgonzola cheese and Truffle oil

GREEN MIXED SALAD GREEN MIXED SALAD v    £5.00 
with mustard vinaigrette 

CIME DI RAPA CIME DI RAPA v   £5.50 
sautéed wild broccoli, garlic, chilli and extra virgin olive oil

SAUTEED SPINACHSAUTEED SPINACH  v   £4.50 
sautéed baby spinach, extra virgin olive oil, garlic and Maldon salt

PARMA HAM BOARDPARMA HAM BOARD  £12.50 
CASA TUA BURRATACASA TUA BURRATA  v  £12.00   
Apulian burrata served with sun-dried tomatoes,  
courgette and fresh mint 

BRUSCHETTONABRUSCHETTONA  v  £9.50 
Toasted Altamura bread with homemade basil pesto,  
semi sun-dried tomatoes, wild rocket and parmesan shaves 
                                     (Add one more slice £3.50)
CASA TUA ARANCINICASA TUA ARANCINI  v  £9.70  
Arborio Rice, oyster mushrooms and truffle served with a  
Gorgonzola and truffle dipping sauce

GNOCCHI AL PESTOGNOCCHI AL PESTO  v  £13.00   
Homemade basil pesto, toasted walnuts  
and shaved pecorino cheese 

CASA TUA CARBONARACASA TUA CARBONARA  £14.00 
Crispy bacon, British St Ewe free range eggs,  
grated parmesan and black pepper (no cream added)

RIGATONI ALL`AMATRICIANARIGATONI ALL`AMATRICIANA    £14.50 
Spicy tomato sauce, crispy bacon and grated pecorino cheese

PACCHERI ALLA BOLOGNESEPACCHERI ALLA BOLOGNESE  £15.30  
with Casa Tua beef ragú (8 hours slow-cooked) and grated parmesan

PARMIGIANA DI MELANZANEPARMIGIANA DI MELANZANE  v  £12.50    
Baked aubergine layered with parmesan,  
tomato sauce and fior di latte mozzarella

POLPETTE AL SUGOPOLPETTE AL SUGO  £11.90 
Homemade lamb meatballs served with  
tomato sauce and parmesan cheese

CAPONATINA PUGLIESECAPONATINA PUGLIESE   £10.00  
Warm aubergine stew in spicy  
tomato sauce with capers and fresh mint

ORECCHIETTE SAUSAGE & ORECCHIETTE SAUSAGE & CIME DI RAPACIME DI RAPA  £15.50  
Italian sausage, sautéed wild broccoli, parsley,  
garlic, chili and parmesan shaves

PUMPKIN AND RICOTTA TORTELLONIPUMPKIN AND RICOTTA TORTELLONI  v  £15.90    
Parmesan shaves and toasted almonds in a sage butter sauce

BLACK INK SPAGHETTIBLACK INK SPAGHETTI    £16.50 
AI FRUTTI DI MAREAI FRUTTI DI MARE  
Parloude Clams, Scottish mussels, tiger prawns,  
fresh parsley, fresh chili, cherry tomatoes and lime zest

TAGLIATELLE ALLA BOSCAIOLATAGLIATELLE ALLA BOSCAIOLA    £18.50 
Sauteed Oyster mushrooms, Italian sausage,  
cream of fresh truffle and salsa verde

Homemade Fresh PastaHomemade Fresh Pasta

Other MainsOther Mains

StartersStarters

Sharin
g is  

Sharin
g is  

CaringCaring

We recommend sharing 

4 to 6 dishes between 

2 from the full menu

Ask a member of  staff for the  SPECIAL OF  
SPECIAL OF  THETHE  DAY!DAY!

A discretionary 13.5% service charge will be added to your final bill.

FATTORIA SALADFATTORIA SALAD  £15.50 
Breaded chicken thigh, grated goat’s cheese, sun-dried tomatoes, mixed 
leaves with mustard vinaigrette and anchovy sauce

TAGLIATA DI POLLOTAGLIATA DI POLLO  £16.50 
Sliced breaded chicken thigh, caramelised peppers,  
wild rocket and parmesan shaves

BURRATA & BURRATA & PROSCIUTTO DI PARMAPROSCIUTTO DI PARMA  £17.50 
Prosciutto di parma, Apulian burrata cheese  
and rosemary focaccia

FILETTO DI SALMONEFILETTO DI SALMONE  £18.50 
Poached salmon fillet,capers, black olives,  
datterino tomatoes and hollandaise sauce

Finish it the Italian way with a scarpetta   £1.50



9:00am to 4:00pm

PancakesPancakes    £10.00 
with nutella or maple syrup served with 
homemade mixed berry compote  

Avocado on toast Avocado on toast v    £8.50 
Toasted Altamura bread, chunky avocado,  
mint, Maldon sea salt, citrus 
 (Add poached egg £3.50)  

Casa Tua Scrambled eggs on toasted  Casa Tua Scrambled eggs on toasted  
Altamura bread Altamura bread v    £9.50 
Add smoked salmon, Parma ham   £3.50 
or sauteé oyster mushrooms  

OmeletteOmelette  vv    £9.50  
with a choice of two ingredients: fior di latte mozzarella/onion/
spinach/oyster mushrooms/smoked salmon or Parma ham  
(Any extra third ingredient £3.50)  

Puglia Puglia v  £8.90  
Brioche bun stuffed with homemade basil pesto,  
semi sun-dried tomatoes and apulian burrata cheese

Smoky Smoky £12.50  
Brioche bun stuffed smoked salmon,  
caramelized red onions, mashed avocado,  
baby spinach and hollandaise sauce

Winner

2019 | WINNERwww.casatualondon.comwww.casatualondon.com
A discretionary 13.5% service charge 
will be added to your final bill.

         CasaTuaLondon CasaTuaLondon

 vegan    v vegetarian
* Please note that our dishes may contain one or more of  

the following allergens: gluten, tree nuts, peanuts, lupin, eggs,  
fish, shellfish, sesame seeds, milk, celery and  

celeriac, mustard, sulphur dioxide and sulphites.
If in doubt ask a member of staff.

Ask a member of  

staff for the  

SPECIAL
 OF  

SPECIAL
 OF  

THETHE  DAY
!DAY!

Why not try our  signature Bloody Mary with your brunch for £8.90

    small  large

Eggs Florentine Eggs Florentine v  £11.00  £13.90 
British St Ewe poached eggs,  
spinach and oyster mushrooms 
 (Add goat’s cheese £3.50)

Eggs Benedict Eggs Benedict £12.00 £14.50 
British St Ewe poached eggs,  
Parma ham and avocado mash  
 (Add shaved parmesan £3.50)

Eggs Royale  Eggs Royale  £13.00 £15.00 
British St Ewe poached eggs,  
smoked salmon and mascarpone cheese 
 (Add mashed avocado £3.50) 

Big John  Big John  £16.50 
one Benedict, one Royale, one Florentine 
 (Add mashed avocado £3.50) 

BrunchesBrunches
Our brunches are made from British free range St Ewe eggs, fresh seasonal greens,  
Italian durum, brown Apulian Altamura bread and homemade Hollandaise sauce.

Signature SandwichesSignature Sandwiches
Our sandwiches are served with olive oil and oregano.

Parma Parma £10.00    
Rustic ciabatta stuffed with Parma ham,  
fior di latte mozzarella, rocket and shaved parmesan

Chicken-Escalope  Chicken-Escalope  £13.50  
Rustic ciabatta stuffed with sliced breaded chicken thigh,  
cream of gorgonzola cheese, semi sun-dried tomatoes, 
mixed leaves and aioli

ROSEMARY CHUNKY CHIPS ROSEMARY CHUNKY CHIPS v   £4.50

TRUFFLE CHIPS TRUFFLE CHIPS v £7.90 
rosemary, melted Gorgonzola cheese and Truffle oil

GREEN MIXED SALAD GREEN MIXED SALAD v    £5.00 
with mustard vinaigrette 

SidesSides
CIME DI RAPA CIME DI RAPA v   £5.50 
sautéed wild broccoli, garlic, chilli and extra virgin olive oil

SAUTEED SPINACHSAUTEED SPINACH  v   £4.50 
sautéed baby spinach, extra virgin olive oil,  
garlic and Maldon salt


