
Food Menu

Rocket and Tomato Salad V VEG
Rocket and tomato salad, with sun dried tomato, marinated artichokes in balsamic and EVO oil dressing  

8.9

Pomodoro e Basilico Bruschette V VEG
Ciabatta bread with marinated cherry tomatoes, fresh basil and olive oil

8.9

Avocado and Tomato Bruschette V VEG
Ciabatta bread with basil smashed avocado, tomato and rocket

9.5

Beef Meatballs in Tomato Sauce
Meatballs in rich tomato sauce & Grana Padano DOP cheese with ciabatta bread

9.5

Small Ragù Arancini (5 PCS)
Breadcrumbed rice ball with bolognese sauce, peas and mozzarella on basil tomato sauce

9.5

Parmigiana 
Fried aubergines baked with mozzarella, tomato sauce, basil and Grana Padano DOP cheese

9.9

Cured Beef Carpaccio
Bresaola, Wild Rocket, Grana Padano DOP Cheese, lemon and Olive Oil dressing

9.9

Burrata e Prosciutto di Parma DOP
Creamy Burrata Pugliese DOP mozzarella with Prosciutto di Parma DOP

9.9

Burrata Caprese 
Creamy Burrata Pugliese DOP mozzarella, baby plum tomatoes, basil and olive oil

9.9

Nocellara Olives 
Mix of green Nocellara Olives

4.9

Basket of Bread 
Mixed toasted bread, fennel Taralli, olive oil & balsamic dressing

6.9

Potato Wedges
Seasoned oven baked baked potatoes

7.9

Small Margherita Pizza (3 PCS) 
Small pizza with mozzarella and tomato sauce

8.5

Set menu offer 
ANY DAY ANY TIME

any starter & any pinsa or pasta 
£ 19.9

SELECTION OF italian premium charcuterie AND CHeeseS

Tagliere di Salumi e formaggi 
Mixed selection of cured meats and cheese with toasted focaccia, fennel taralli and Nocellara Olives 

24.9

Tagliere di Salumi e formaggi XL
Mixed selection of cured meats and cheese with toasted focaccia, fennel taralli and Nocellara Olives 

34.9

HOMEMADE ROMAN STYLE SOURDOUGH BASE WITH FRESH TOPPINGS

Pomodoro e Mozzarella di Bufala Campana DOP V
Tomato sauce, Mozzarella di Bufala Campana DOP, cherry tomatoes and basil

15.9

Avocado e Pomodoro V VEG
Smashed basil avocado, cherry tomato, wild rocket and lemon

15.9

Pistachio Mortadella e Gorgonzola DOP Cheese
Mortadella, Gorgonzola DOP Cheese, and rocket

16.5

Diavola SPC
Tomato sauce, fresh mozzarella, spicy salami, cherry tomatoes, honey drizzle, oregano

16.5

Coppa e Carciofini
Meat cured Pork, marinated Artichokes, rocket, cherry tomatoes and Pecorino DOP cheese

16.5

Bresaola, Rucola e Grana Padano DOP
Cured Beef Carpaccio, wild rocket, Grana Padano Dop Cheese and cherry tomatoes

16.9

Finocchiona, Rucola e Pecorino
Fennel salami with rocket, Pecorino cheese sauce and sun dried tomato

16.9

Prosciutto di Parma DOP e Mozzarella 
di Bufala Campana DOP
Prosciutto di Parma DOP 20 month, Mozzarella di Bufala Campana 
DOP, rocket, Grana Padano DOP cheese, cherry tomatoes

16.9

Green Pesto Gnocchi and Tomato V
Classic potato gnocchi served with green pesto, rocket and cherry tomato

15.9

Gnocchi Cacio e Pepe 
Potato gnocchi served with Pecorino Cheese and black pepper sauce

15.9

Gnocchi al Ragù Bolognese 
Potato gnocchi served with slow-cooked ragù

16.5

Ricotta and Spinach Tortelloni 
Handmade stuffed ricotta and fresh spinach tortelloni, served with tomato sauce

16.5

Beef Lasagna
Layers of fresh pasta sheets with bechamelle sauce, slow-cooked ragù, 
Mozzarella di Bufala Campana DOP and Grana Padano DOP cheese

16.9

Truffle Mac and Cheese 
Italian style truffle infused baked rigatoni with melted cheese

16.9

Beef Shin Ragù Pappardelle
Wide ribbons of fresh egg pasta served with slow-cooked beef shin ragù

16.9

Carrot Cake - Gluten Free
Moisty and delicate carrot, walnut, cinnamon sponge with lighty icing

7.9

New York Cheescake
Crunchy biscuits base, vanilla cream cheese topped with your 
choice of chocolate, pistachio or raspberry

7.9

Chocolate Trilogy Cake
White chocolate cream, dark chocolate cream and a delicious milk chocolate crunch

7.9

Alcohol Free Tiramisù
Made with fresh eggs, Savoiardi biscuits, mascarpone, coffee

7.9

Classic Homemade Tiramisù
Made with fresh eggs, Savoiardi biscuits, mascarpone cream, coffee and Amaretto Disaranno liqueur

8.5

Special Tiramisù of the day
Based on the daily availability to choose from Limoncello, pistachio, 
orange and Aperol or strawberries tiramisù

8.5

Ricotta & Pistachio Cake
Pistachio and ricotta cream between soft sponge cakes with chopped pistachios and hazelnuts

8.5

Sicilian Pistachio Cannolo
Crunchy pastry case filled with pistachio sweet ricotta with pistachio nibbles and dark chocolate

8.5

V=VEGETARIAN VEG=VEGAN SPC=SPICY

A 13.5% discretionary service charge will be added to your final bill. Due to the way our food is prepared it is not possible to guarantee 
the absence of allergens in our products. If you have an allergy, please advise a member of our team who will be happy to assist you.

DessertDessert

PastaPasta

Pinsa RomanaPinsa Romana

Sharing BoardsSharing Boards

SnacksSnacks

StartersStarters



Moretti / Peroni Nastro Azzurro
Low fermentation beer, made from abland of fine hops

6.0

Peroni Nastro Azzurro 0.0%
Bottom-fermenting with a distinctive taste

5.5

Mimosa
Prosecco DOC, orange juice

12.9

Venetian Mimosa
Prosecco DOC, Select liqueur, orange juice

12.9

Bellini
Prosecco DOC, peach purée

12.9

Rossini
Prosecco DOC, strawberry purée

12.9

Negroni
Gin, Vermouth, Campari

13.5

Sex on the Beach
Vodka, peach liqueur, cranberry & orange juice

13.5

Espresso Martini
Vodka, coffee liquor, freshly brewed espresso coffee

13.5

Olivia
Amaretto, Gin, Honey, Olive oil, Lemon juice and egg white

13.5

Cosmopolitan
Vodka, Cointreau, cranberry and lime juice

13.5

Mojito
Rum, mint leaves, soda water, lime juice

13.5

Kiwi & Basil Smash
Gin, Kiwi,Basil Leaves, Lime Juice 

13.5

Margarita on the Rocks
Tequila, Cointreau, fresh lime juice

13.5

Italian Margarita
Basil, Cointreau, Tequila, Limoncello, lime

13.5

Italian Sunset
Gin, Aperol, lemon juice, mint leaves

13.5

Gin Tonic
Gin (choose your Premium Gin), tonic water, fresh lime

from 11.0 

to 14.0

Still / Sparkling Water 3.0

Coke / Coke Zero / Fanta 4.0

Iced Tea - Peach / Lemon 4.0

Fruit Juice 4.0

Fresh Lemonade / Orange juice 5.0

WHITE 125 ML BOTTLE

Bubble Hills Prosecco DOC
Fruity slightly soft, harmonious and persistent

8.5 39.0

Bubble Hills Gran Cuvée Brut
Dry, harmonious and flavor of green 
apple, pleasing and lingering

9.5 44.0

Asolo Prosecco DOCG Extra Brut
Very dry, sapid and intense flavor, with notes 
of apple tree, elder and white wisteria

44.0

Asolo Prosecco DOCG 
Extra Brut BIO
Dry and sapid taste, fruity aroma with acacia 
flowers and black calycanthus notes

49.0

Asolo Prosecco DOCG 
Millesimato Demi Sec
Harmonious and silky flavor, enriched by 
honeys notes of apple and pear 

49.0

Sparkling Alcohol Free
Crispy sparkling, intense & aromatic

5.5 19.0

ROSÉ

Bubble Hills Prosecco DOC Rosé
Dry, soft, savoury with good retro-olfactory 
persistence and typically fruity 

9.5 44.0

Sparkling Alcohol Free
Crispy sparkling, intense & aromatic

5.5 19.0

WHITE 175 ML BOTTLE

Pinot Grigio DOC
Flavours of lime, lemon, pear, white nectarine and apple

8.5 34.0

Sauvignon
Fruit flavours of lime, green apple, 
passion fruit and white peach

9.5 39.0

Chardonnay DOC Asolo Montello
Full flavor and decisive body with hints of apple and honey

39.0

red 175 ML BOTTLE

Merlot
Red fruit flavours of cherry and plum 
with vanilla and cedar notes

8.5 34.0

Montepulciano
Purple red. Intense, pleasant, red berries, 
sour black cherry and spicy smells

9.5 39.0

Rosso Asolo DOC
Strong Ruby red, with aroma of wild berries, 
liquorice and vanilla for a dry and warm taste

44.0

rosé 175 ML BOTTLE

Pinot Grigio Rosé
Rich & complex, creamier texture, buttery finish

8.5 36.0

Rosemary and Bergamot Spritz
With alcohol free Prosecco DOC, soda water

9.9

Pineapple and Pink Pepper Spritz
With alcohol free Prosecco DOC, soda water

9.9

Cranberry and Thyme Spritz
With alcohol free Prosecco DOC, soda water

9.9

Virgin Mojito
Lime juice, mint leaves, soda water

9.9

Espresso 3.0

Espresso Macchiato 3.2

Double Espresso 3.5

Double Espresso Macchiato 3.8

Americano 4.0

Cappuccino / Flat White / Latte 4.3

Hot Chocolate / Mocha / Iced Latte 4.5

Matcha / Turmeric / Chai Latte 4.5

Selection of Teas 4.0

Irish Coffee 9.9

alternative MILK / SYRUP / DECAF 0.5

any 2ndBOTTLE20% OFF

SparklingSparkling

WinesWines

Prosecco CocktailsProsecco Cocktails

SpritzSpritz

Aperol Spritz
Prosecco DOC, Aperol, soda water

12.9

Campari Spritz
Prosecco DOC, Campari, soda water

12.9

Amalfi Spritz
Prosecco DOC, Limoncello, soda water

12.9

Hugo Spritz
Prosecco DOC, Saint German, soda water

12.9

Venetian Spritz
Prosecco DOC, Select Liqueur, soda water

12.9

Passion Fruit Spritz
Prosecco DOC, Aperol, Passoa liqueur, passion fruit purée, soda water

12.9

Sarti Spritz
Prosecco DOC, Blood Orange, Mango and 
Passion fruit Liqueur, soda water

12.9

Blue Spritz
Prosecco DOC, Blue Curacao, Malibu, Coconut 
Syrup, Lemon Juice, soda water

12.9

Green Spritz
Prosecco DOC, Midori, lime juice and soda water

12.6

Italian Dream Spritz
Prosecco DOC, Amaretto, Orange Juice, Soda water

12.9

Paloma Spritz
Prosecco DOC, Tequila, Grapefruit juice, Soda water

12.9

ANY 2 SPRITZ£19.9MON TO FRI

MocktailsMocktails

Soft DrinksSoft Drinks

BeersBeers

Italian CoffeesItalian Coffees

Classic CocktailsClassic Cocktails

English Garden
Prosecco Doc, Gin, Elderflower cordial 

12.9

Chamboard Royal
Prosecco DOC, Chamboard

12.9

Negroni Sbagliato
Prosecco DOC, Campari, Martini rosso

13.5

Pornstar Martini
Prosecco DOC, Vanilla vodka, passion fruit liqueur, lime juice

13.5

dRINK Menu


