
Welcome to Morso. We specialise in fresh
handmade pasta which we serve alongside a
selection of freshly made Italian-inspired small
bites. A couple of bites and a pasta per person
is a good start.

We do not believe in charging you for service, please feel free to leave a tip which will be entirely kept by the waiting team

Please make your server aware of any dietary requirements or allergies, although we cannot guarantee that our food is free 
from allergens, as all meals are prepared in the same kitchen

Spaghetti al pomodoro fresh San Marzano tomato 
sauce, Parmigiano Reggiano DOP

Tagliatelle cacio e pepe Pecorino Romano DOP, 
Grana Padano DOP, black pepper, butter

Orecchiette ai broccoli egg-free semolina pasta, 
broccoli, infused garlic oil, fresh chilli, Pecorino 
Romano DOP

Maltagliati spicy Calabrian ‘nduja, fennel seeds, 
British pork sausage, baby spinach, Parmigiano 
Reggiano DOP 

Rigatoni alla Carbonara Clarence Court eggs, 
Pecorino Romano DOP, Grana Padano DOP, 
smoked pancetta, black pepper

Tagliatelle alla Bolognese British beef mice ragu’ 
Parmigiano Reggiano DOP

Tortellini Emiliani Parma ham filled tortellini, 
creamy Parmigiano Reggiano DOP sauce

Linguine al granchio squid ink pasta, Devon 
brown crab, San Marzano tomatoes, courgettes, 
infused garlic oil, fresh chilli, parsley, lemon zest

Potted Tiramisu our signature take on the classic 
Italian dessert enriched with dark chocolate 
crumbs and sweet Marsala wine

Caprese chocolate tart flourless almond, pistachio 
& cocoa tart, rosemary infused mascarpone 
cream
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Olives Castelvetrano Nocellara del Belice DOP

Homemade Ricotta cheese ciabatta bread

Parmesan skinny fries Parmigiano Reggiano DOP, 
parsley, truffle mayo

Grilled baby gem lemon mustard dressing, fresh 
herbs

Arancini tomato & mozzarella crispy risotto bites, 
pea & Pecorino DOP sauce, Italian wild rocket

Beets and burrata roasted golden and red 
beetroot, pickled candy cane beetroot, orange 
and balsamic dressing, buffalo burrata, chives, 
candied hazelnut

Roasted Cauliflower creamy Gorgonzola dolce 
DOP, butter, walnut and hazelnut crumbs, 
parsley cress

Saffron and mushroom risotto mixed seasonal 
mushrooms, butter, creme fraiche, pine nuts, 
Parmigiano Reggiano DOP, parsley cress 

Fish Goujons crispy coley and cod fingers, Italian 
lemon, capers and parsley mayo
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Salame Felino IGP buttery, soft with a hint of black 
pepper

Chicken Milanese crispy breaded British chicken, 
Italian lemon

Rump Tagliata British beef rump steak, Italian wild 
rocket, smoked garlic butter

Lockdown Burger British beef patty, tomato, 
lettuce, mozzarella, burger sauce, crispy shallots, 
brioche bun
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