Antipasto & Nibbles
Nocellara olives - £2.95
Taralli Pugliesi - £3.95
Parmigiana di melenzane - £7.95
Layers of fried aubergine in a rich tomato ragu with
melted mozzarella, topped with parmesan cheese.
Portobello mushroom - £6.95 (V)
Stuffed with Kalamata olives, capers, green peppers,
cumin and tomato concasse, topped with panko.
Panko jamon croquetas with garlic aioli - £5.95
Deep fried breadcrumbed croquetas filled with béchamel
sauce & Spanish ham.
Albondigas with romesco sauce - £6.95
Pork meatballs with romesco sauce (a traditional Spanish
sauce made with tomatoes, red peppers, garlic, hazelnuts
& almonds).
Pasta sauces
Choose a sauce, then choose a fresh pasta shape below:
Lardiata – £9.95
Italian guanciale cooked with onion, brandy, and a
Jerusalem artichoke cream. Finished with chives.
Neapolitan slow cooked beef ragu – £9.95
A mix of brisket, shin and skirt beef cooked as you would
eat in any Neapolitan trattoria, slow-cooked with onions,
garlic and red wine.
Autumnal – £10.95
Mixed wild mushrooms, chestnuts and Italian wild fennel
sausages cooked with white wine, fresh cherry tomatoes,
garlic and parsley. (Available vegan on request)

Neapolitan lasagna - £12.95
This is no ‘ordinary’ lasagna! Layers of fresh pasta
sheets are interspersed with a rich chianti ragu,
Italian fennel sausages, salami, ricotta and hard
boiled eggs – all topped with fior di latte and
parmesan cheese.

Choose a fresh pasta: Pappardelle, tagliatelle,
scialatielli, spaghetti alla chitarra and gnocchi.
NB: The pasta itself is made fresh to order and needs
cooking upon delivery. Your meal comes with simple
assembly instructions and can be put together in 5-7
minutes (pasta dishes)!
All pasta is hand-made with Free-Range eggs & dishes
come with fresh-grated parmesan on the side.
Egg-free pasta(V) is available on request.

Dessert
The Next Meal original Baked Basque Cheesecake - £4.50
Medium size Sicilian cannoli - £ 3.50
Pistachio, Chocolate drops or Candied peel.
Charcuterie Boards
Small(2-3 people)– £14.95 | Regular (4-6 people) – £21.95
A selection of the finest dry cured meats – 100% authentic
imported from Italy.
Served with nocellara olives, taralli, sundried tomatoes &
gherkins.
Delivery charge depending on the area,collection from TS15
9WE
For allergies and intolerances, please enquire when making
your order.
The Next Meal is owned and run by professional chef, Daniele
Cusimano, and is based in Kirklevington.
Private catering & private chef services also available.

Website: www.thenextmeal.co.uk | Phone: 07473852096
Instagram: The.Next.Meal | Facebook: The Next Meal | Google:
The Next Meal Yarm

