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Photographic style
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Identikit of the dish

It is a real business card 
which represents the dish, 
the ingredients, the italian 
region where it was born. 
It tells the gastronomic 
experience of the dish and 
identifies its target audience.

3.1 means of communication educate the taste
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Sauces blackboard
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Menu
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TAKE
AWAY

A family story

Maccheroni has a long tradition that starts far away. 
A story made of dedication, efforts and love for the 
Italian cooking tradition. Ours is a family story.

Our roots date back to the nineties, in Italy, within the 
medieval walls of Viterbo, a little town in the north of 
Rome. Our story starts with the restaurant “Enoteca 

la Torre”.

Everything arises from our passion and will to revisit 
old recipes in a creative style, by looking for 
innovation in our tradition and by keeping 
a strong bond with the raw materials coming from 
our fantastic land. Through the years, we have 
achieved awards and acknowledgments such as the 

prestigious star by Michelin.

Our dream Maccheroni – Italian pasta and pizza 
is the result of our experience: the vocation to spread 
the quality of our products all over the world, and the 
refined ability to treat them. A path matured thanks 

to years of experience.

Day after day our chefs revisit traditional recipes in 
order to offer our guests only the best.

Buon appetito!

Cold drinks
Still water £1
Sparkling water £1,20
Coke £1,35
Diet Coke £1,35
Fanta £1,35
7up £1,35
Lemon Iced tea £1,60
Peach Iced Tea  £1,60
Juices £1,80
 

Hot drinks
Espresso/Double £1.40/2.00
Americano Medium/Large £1.80/2.20
Cappuccino  £2.50
Latte Medium/Large £2.00/2.40
Moccha £2.50
Hot Chocolate £2.00
Tea £1.60
 

Sweetooth
Tiramisu £2.20
Amaretto £2.20
Slice of cake £2.00

Fast italian 
specialties 
to eat in 
or take away

Guildford 
The Friary Guildford

North Street GU1 · 4YT

Pomodoro and Basil 
Queen sauce of Italian cuisine: all the flavour of the basil, 

oil, and tomato born under the Italian sun 
and processed according to our family recipe.

Puttanesca 
Typical Neapolitan cuisine, also known as Aulive 

and Cchjapparielle: tomato, olives and capers 
processed according to our family recipe.

Pesto 
To do the real Pesto Genovese takes a marble mortar, a pestle, 
a lot of patience, a great basil and a recipe handed down from 

generation to generation: this is our pesto sauce.

Mamma Rosa
"My mother has always done it and it is really realy good": 

this is what is said of this sauce. Tomato, cream and ham 
to celebrate the sweetness and the warmth of Italian mother.

Oil and Parmesan 
Light and nutritious sauce loved by children: 

our grandmother added a special touch in the preparation, 
which we suggest to you.

Bolognese
Our Sunday and Holidays recipe: the flavour of the meat sauce 

cooked with patience and love as tradition dictates.

Formaggi 
Subtle flavours mingled and decided

to delight every palate: Parmesan and  gorgonzola
the flagship of typical Italian products.

Boscaiola 
A concentration of flavours and aromas 

of the undergrowth: mushrooms and sausage 
for one of the most delicious and tasty recipes.

Carbonara
Famous for its greatness: with bacon, eggs, black pepper

and parmesan cheese is an absolute pleasure.

Amatriciana
With its strong flavour it transports us to the oldest taverns 

in the heart of Rome: bacon and tomato - 
inherited from parent to child through the years.

Walnut Sauce 
The walnut sauce is within the highlights 
of traditional Italian and Ligurian cuisine. 

The special touch of our recipe enhances its rich 
but delicate flavour and its rustic intense notes.

Margherita 
The most popular Italian pizza created to honor 

the Queen Margherita: tomato, mozzarella cheese and basil 
to represent the colors of the Italian flag. 

Parma ham
A harmonious combination of cheeses, mozzarella 

and tasty ham from the best Italian tradition.

Parmigiana 
All the flavors of southern Italy in a pizza full of intense 

aromas: tomato, mozzarella cheese, grilled aubergine 
and parmesan cheese. A feast of flavors!

Diavola
The perfect pizza for those who love strong flavors: 

tomato, mozzarella cheese and salami. 
Hard to resist this temptation!

Vegetariana 
Light and delicate: all the flavors of the vegetables blend 

with tasty mozzarella.

Capricciosa
The most classic Italian pizza: olives, artichokes 
and parma ham for a joyful and cheerful pizza. 

Only its name makes anybody drool!

Italian fritti 
2 Ascoli Olive, 1 Panzerotto

1 Arancino, 1 Mozzarella in carrozza

£3,50

Mozzarella Style 
Mozzarella in carrozza

£1,80

Mix 3 Musketeers
3 fritti of your choice* 

*except Mozzarella in Carrozza

£1,50

Have a 
pasta + drink 

half pizza + drink 
and we offer you 
a dessert 

or a 
Mix 3 Musketeers

Fettuccine and Tortellini
The freshly made pasta: a wonderful synthesis of manual dexterity, 

simple and genuine ingredients, and age-old tradition.

PASTA ITALIANASTARTER

MEAL

PIZZA ITALIANA

classic sauce special sauce + ₤0,50

with freshly made pasta + ₤0,50
slice
₤3,00
₤3,50

half
₤4,50
₤5,00

whole
₤8,00
₤8,50

round
express
₤7,00 
₤7,50

margherita
other types

special price ₤3,75
+ +/

₤4,75

 vegetarian   vegan   halal
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Telling a life style
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A in loop video on the 
screens will tell the story 
of the Italian lifestyle 
through food and tradition, 
made by very simple 
and genuine ingredients.

36



maccheroni brand identity guidelines

3.1 means of communication educate the taste

37




