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WE BELIEVE RECIPES THAT HAVE STOOD THE TEST OF TIME, 

REFINED BY THE PALATES OF MANY GENERATIONS, ARE WORTH 

RESPECTING AND RENEWING.

THIS IS WHY WE ENCOURAGE OUR CHEFS TO TAKE ADVANTAGE 

OF ITALY’S HUGE REGIONAL CULINARY HERITAGE AND INVITE 

THEM TO RECREATE THE TASTES OF THEIR CHILDHOOD.

www  .ZIATERESA.co.ukwww  .ZIATERESA.co.uk

Special Express Menu
In collaboration with the Italian Chamber of Commerce

“One Month for l’Aquila University”

2 courses £16.75 
3 courses £19.75

A suggested optional gratuity of 12.5% will be added to your bill.
Major credit cards accepted. Prices are inclusive of VAT.

Zia Teresa restaurant in collaboration with the Italian Chamber of Commerce in UK, are raising 

funds to support the rebuild of the University of l’Aquila seriously damaged by the  Earthquake in April 

5th 2009. At the moment, students on the last year are continuing their course in a tent camp, while the 

others, at the very beginning or middle of their course, need to find another way to continue their study. 

The money raised from our  “Special Express menu” will go directly in the University of l’Aquila current 

account, and if you would like to donate directly to them please find current account information below:

Account name: Universita’ degli Studi dell’Aquila 
IBAN: IT 80 T 03002 03601 000 400240569	 Swift code: BROMITR1A20

STARTERS 
choice of

Crema di Pomodoro 
Tomato soup (can be served hot or cold) 

Alici in Salsa Verde
Anchovies in a parsley, garlic & olive oil 
sauce, with celery, carrots & fennel salad

Carpaccio di Manzo con Rucola e Parmigiano 
Beef carpaccio with rocket salad and shaved parmesan cheese 

MAIN COURSES 
choice of

Trenette al Pesto 
Trenette pasta with pesto sauce 

Scamone alla Robespierre 
Sliced beef with green pepper, rosemary and olive oil

Pizza Capricciosa 
Pizza with tomato sauce, mushrooms, baby artichokes and 
smoked mozzarella cheese      

DESSERTS 
choice of

Banoffee pie 
Banoffee pie 

Ananas con gelato 
Fresh pineapple served with ice cream


