
Starter
BURRATA BRUSCHETTA

TRUFFLE WILD MUSHROOM ARANCINI
A wild mushroom fricassee with truffle oil, risotto, parmesan & gruyere cheese, panko breadcrumbs, aioli sauce 

& truffle infused cream of porcini

FRIED CALAMARI

BAKED CAULIFLOWER
Oven baked cauliflower with kale, olive oil, smoked paprika, coriander, tahini & vegan cheese sauce  

Main Course
PIZZA MARGHERITA* Mozzarella, tomatoes & fresh basil (available at selected branches)

SPAGHETTI BOLOGNESE Traditional minced beef ragu

RIGATONI TAHINI CLAMS Clams, tahini, garlic, lemon, capers & parsley

SAFFRON RISOTTO SEAFOOD
Mixed seafood with tiger king prawns, salmon, fresh basil, chilli, garlic & cherry tomatoes

QUINOA TABBOULEH SALAD WITH FRITTELLE
Quinoa, chopped parsley, mint, onion, diced tomatoes, beetroot, walnuts, pomegranate & lemon dressing

VEGAN PESTO SPAGHETTI
Spaghetti with our homemade vegan pesto. Crushed pine nuts, basil, mushroom, cherry tomato, spinach & vegan parmesan

CLASSIC BEEF BURGER
100% 8oz beef, lettuce, tomatoes, American cheese, red onions, pickles & concerto sauce

CHICKEN ESCALOPE CAESAR SALAD
Baby gem, parmesan, anchovies, Caesar dressing & croutons

GRILLED CHICKEN BREAST
With a creamy mushroom sauce served with sautéed baby potatoes, green beans & roasted vine cherry tomatoes

SALMON NIÇOISE
Grilled salmon fillet, mixed leaf salad, fresh green beans, boiled egg, baby potatoes, olives, tomatoes & extra virgin olive oil

SEA BASS FILLET
Grilled sea bass fillet, lemon butter, chopped avocado & tomato mix on a bed of olive risotto

BRAISED LAMB SHANK
Slowly braised lamb shank with creamy mashed potatoes, roasted vegetables & gravy

Add Gateaux or Patisserie For + 6.95

Spring Set Menu 19.20



Follow usFollow us

www.caffeconcerto.co.uk 
A 14.5% discretionary optional charge will be added to your bill, which includes a 6.5% service charge. 

The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.
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Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

gluten-free option available. 
please ask one of our staff members for the gluten-free menu.

Nourish Your Morning
Wholesome, feel-good dishes to start your day right, served until 11:30 am

Garden BreakfastGarden Breakfast  (971 cal) 19.95 
Two fried eggs, toasted rye bread, avocado, halloumi, 
tomatoes, baked beans, hash brown & rocket

Salmon & Avocado TartineSalmon & Avocado Tartine  (613 cal) 23.95
Scottish smoked salmon, soft cream cheese & capers 
on toasted rye bread. Sliced avocado, diced tomatoes 
& beetroot houmous on toasted rye bread.
add a poached egg for 1.95

Tartine SelectionTartine Selection
To share (1893 cal) 34.95 
For one (987 cal) 22.95
Served with French fries & aioli

Creamy goat’s cheese & caramelised onions; Parma 
ham & mozzarella; Crushed avocado & diced 
tomatoes; Scottish smoked salmon, capers & cream 
cheese 

Full Vegan BreakfastFull Vegan Breakfast  18.95 
Toasted rye bread with roasted courgette, 
vegetable fritter, hash brown, baked 
beans, spiced potatoes, crushed avocado, 
cherry tomatoes, beetroot houmous, 
sautéed mushrooms & grilled tomato 
(892 cal)

Vegan TartineVegan Tartine  (663 cal) 19.95
Avocado mash with marinated chickpeas,
cherry tomatoes & tahini, served with 
beetroot houmous on toasted rye bread 

All Day EnergiserAll Day Energiser  (769 cal) 19.95
On Rhye Bread (two options included):
- Beetroot houmous, sliced avocado, and 
diced cherry tomatoes. 
- Peanut butter and sliced banana, topped 
with raspberries and drizzled with golden 
syrup.

Vegan Breakfast

Two fried eggs, cumberland sausage, bacon, 
hash brown, baked beans, mushrooms, spiced 
potato bites, grilled tomatoes & toast (953 cal)

The 
British 

Favourite

halal option available:
 with grilled turkey bacon and chicken & 

beef sausage (834 cal)

Full  English Breakfast 17.95



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Shakshuka
Traditional Shakshuka 21.95
Confit bell peppers in olive oil, spicy cumin 
tomato sauce, red onion, topped with two 
fried eggs, chives, coriander & served with 
warm bread (689 cal)

Shakshuka with Poached 
Eggs & Ricotta 22.95
Spiced tomato ragù with baked peppers, 
poached eggs & creamy ricotta, finished 
with fresh herbs & lemon zest. Served with 
grilled focaccia (724 cal)

Eggs FlorentineEggs Florentine  (483 cal) 23.95 
Poached eggs on a toasted English muffin, with 
spinach, hollandaise sauce & Scottish smoked salmon

Spring Eggs BenedictSpring Eggs Benedict  (483 cal) 24.95 
Poached eggs on a frittelle with hollandaise, spinach, 
asparagus & Scottish smoked salmon

Eggs BenedictEggs Benedict
Poached eggs on a toasted English muffin with 
hollandaise sauce:

Grilled turkey bacon (438 cal) 19.95
Grilled bacon (557 cal) 19.95
Crushed Avocado (463 cal) 21.95
Smoked Salmon (420 cal) 23.95

Scrambled EggsScrambled Eggs served with toasted bread

Plain scrambled eggs (284 cal) 13.95
Crushed Avocado (463 cal) 21.95 
grilled bacon (489 cal) 19.95
Grilled turkey bacon (370 cal) 19.95
Smoked Salmon (367 cal) 23.95

Omelette  served with toast

Plain Omelette (372 cal) 14.95
Cheddar Cheese (597 cal) 18.95
Cheese & Tomato (612 cal) 19.95
Cheese & Mushroom (613 cal) 21.95
Ham & Cheese (663cal) 21.95
Spinach & Cheese (618 cal) 21.95
Spinach, Mushroom & Cheese 20.95
(622 cal)

Croque
Croque Monsieur (770 cal) 19.95
Ham & melted cheese sandwich with 
béchamel, tomatoes, toasted to golden 
perfection

Make it Madame adding one fried egg + 2

new

new



Morning 
Essentials Continental Breakfast 14.95

A selection of traditional pastries 
& homemade granola with 

fruit yoghurt served with a hot 
beverage or freshly squeezed 
orange juice & a selection of 

seasonal fruit (910 cal)



Fit’N ‘Healthy Bowls
Granola (445 cal) 9.95

Yoghurt with berries, banana, homemade nutty granola & honey

Porridge Almond milk with oat porridge

Choose from:
Raisins, Peanut butter, chia seeds & sunflower seeds (759 cal) 9.95

Tahini, honey, chia & sunflower seeds (398 cal) 9.95
Golden syrup, bananas & strawberry (460 cal) 9.95

Fresh berries, berry compote with chia & pumpkin seeds (257 cal) 10.95

Fruit Cup 
Strawberries & bananas (174 cal) 9.95

Mixed fresh Berries (333 cal) 12.95

Fuel 
Your Day

new

new

new

new



Nourish 
Your Way Artisan Sandwiches

with french fries, baby gem & spring slaw

Toasted Ciabatta
Ham & Cheese (1121 cal) 18.95

With tomato, cheddar, rocket leaves & olive oil

Mozzarella & Tomato (1328 cal) 19.95 
With basil pesto & olive oil

Chicken Pesto & artichoke (1428 cal) 20.95
With mayo, pesto, spinach leaves, parmesan & sun-dried tomato

Coronation Chicken (1183 cal) 20.95
Chicken in a creamy curry sauce with raisins, tomato & rocket leaves

Parma Ham & Mozzarella (1208 cal) 20.95
 With tomato, rocket leaves & olive oil

Open Smoked Salmon (1119 cal) 22.95
With soft cheese, fresh dill & capers

Minute steak (1420 cal) 24.95
With caramelised onions, melted American cheese, pickles & rocket

Toasted Club Sandwiches
Classic Egg Mayo & Cheese (1336 cal) 18.95

Original Egg Mayo & Bacon (1164 cal) 18.95

B.L.T. (1276 cal) 19.95
Crispy bacon, lettuce, tomato & mayo

Chicken Mayo, Avocado & Lettuce (1285 cal) 20.95

Toasted Focaccia
Sicilian focaccia (1078 cal) 21.95 

With ricotta cheese, aubergine & courgette

Grilled Halloumi (1051 cal) 22.95
With crushed avocado, olive tapanade, roasted red pepper & tomato 

Chicken Escalope (1188 cal) 23.95 
With vine tomatoes, rocket, pickles & concerto sauce

Ricotta Cheese & Parma Ham (1126 cal) 24.95 
With parma ham, rocket, sundried tomato & artichoke

new

new

new



Cream Tea
for one (2639 cal) 32.95 | for two (4904 cal) 62.95

A choice of tea from our world selection (a tea pot per person)

Prosecco Cream Tea 
 for one (2759 cal)  36.95 

for two (5024 cal) 68.95
Includes a glass of Prosecco (per person)

Freshly baked 
plain & raisin 
scones
Served with Cornish clotted cream & 
strawberry jam

An assortment 
of artisanal 
mini cakes & 
patisserie

An assortment 
of artisanal 
mini cakes & 
patisserie



Indulge Like Royalty
Afternoon Tea

for one (2639 cal) 36.95
for two (4904 cal) 68.95

A choice of tea from our world selection (a tea pot per person)

Prosecco Afternoon Tea 
 for one (2759 cal)  42.95 

for two (5024 cal) 79.95
Includes a glass of Prosecco (per person)

Finger 
sandwiches & 
mini brioche 
rolls
Cucumber & cream cheese, Egg mayo 
& mustard, Scottish smoked salmon & 
soft cheese, Coronation chicken

Freshly baked 
plain & raisin 
scones
Served with Cornish clotted cream & 
strawberry jam

An assortment 
of artisanal 
mini cakes & 
patisserie

Vegetarian option available:
Cucumber with cream cheese, Egg mayo-mustard, Beetroot hummus & crushed avocado, 

Bruschetta tomato & avocado, Cheddar cheese & caramelised onion, mini fritelli roll.

a 
london 
classic



Gateaux & Patisserie
An invitation to savour la dolce vita, one slice at a time
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Served with chocolate sauce (698 cal)  

GLUTEN-FREE

A light & delicate vanilla sponge with 
fresh strawberries & cream (577 cal)

With chocolate creme & delicate 
Belgian chocolate swirls (529 cal)

With dark pitted cherries, chocolate sponge 
& creme chantilly (631 cal)

 Carrot sponge with walnut & 
cream cheese (865 cal)

Layers of light cream accompanied by 
rich caramelised honey sponge (633 cal)

Red velvet sponge with fresh cream & strawberries 
(705 cal) 

Layers of light cream accompanied by rich 
caramelised pistachio honey sponge (656 cal)
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Traditional recipe cheesecake with 
lemon. Choose between to shapes 

(689 cal)

Genoise sponge soaked in freshly brewed coffee with 
mascarpone cheese  & dusted with cocoa (495 cal)

non-alcoholic option available*

Delicate filo leaves with creme patisserie.
Also available in hazelnut or pistachio flavour (597 cal)

Strawberries or berries (464 cal) 3 pieces (197 cal)       

(453 cal)

(703 cal)

(493 cal)

(622 cal)

(776 cal)

(560 cal)

new

new

new



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Hot Dessert
Frangipane 15.95
Cherry (680 cal) or apple crumble (632 cal) 
with custard & a scoop of vanilla gelato 

Chocolate Fondant (794 cal) 15.95
With warm pouring Nutella sauce & a scoop of homemade vanilla 
gelato

Sticky Toffee Pudding (674 cal) 15.95
Dates pudding covered with warm pouring caramel sauce & a scoop 
of homemade vanilla gelato

Danish Pastries
Croissant With jam & butter (284 cal) 4.95

Almond Croissant (294 cal) 5.95

Chocolate & Almond Croissant 5.95
(380 cal)

Raspberry Croissant (319 cal) 5.95

Kunafa cheese croissant (401 cal) 5.95

dubai chocolate Croissant (418 cal) 5.95

Strawberry & rose Croissant (425 cal) 5.95

Pain au Chocolat (293 cal) 5.95

Pain au Raisin (205 cal) 5.95

Apricot Danish (384 cal) 5.95

Cinnamon Roll (342 cal) 5.95

Palmier (357 cal) 4.45

Frangipane 7.95
Cherry (353 cal) or apple almond & cinnamon (321 cal) 

Muffin 4.95
Chocolate (425 cal), berries (395 cal) or caramel (419 cal)

New York Roll 7.95
Pistachio (348 cal), hazelnut (329 cal) or chocolate (396 cal)

Scones 7.45
A plain and a raisin with clotted cream & strawberry preserves (523 cal)

Pancakes (113 cal)

Crepes (289 cal)

waffles (306 cal) 
French toast (206 cal) 

Build Your Own

Golden syrup (190 cal) 16.95
Nutella (431 cal) 17.95
Banana & golden syrup (235 cal) 17.95
Strawberry, banana & golden syrup (224 cal) 18.95

Nutella, strawberry, banana & golden syrup (676 cal) 19.95
Pistachio paste, strawberry & roasted pistachio (676 cal) 21.95
Add a scoop of vanilla gelato for + 2.00

Choose your base

Choose your toppings

Make your own Gelato
1 scoop

2 scoops

3 scoops

6.95
9.95
11.95

Chocolate
Vanilla
Strawberry

Mango Sorbet
Lemon Sorbet

new

new

new



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Hot Drinks
        Espresso (9/4 cal)                          Double 5.65   Single 3.85

Espresso Macchiato (12 cal)Double 5.65   Single 3.95

Cappuccino (180/150 cal)                  Large 5.95   Medium  5.65

Flat White (180/150 cal)                    Large 5.95   Medium   5.65

cortado (15 cal)                                      5.25

Americano (15 cal)                                      5.25

Caffè Latte (155 cal)                                                 5.65

Spanish Latte (395 cal)                                           6.95

Caffè Mocha (286 cal)                                             5.85

Hot Chocolate (300 cal)                            5.85

Concerto Hot Chocolate (350 cal)      6.25
With whipping cream

Baileys Hot CHocolate                       9.95

Alternative milk: soya, almond, oat & coconut                      + 0.50

Extra syrup: vanilla, caramel, hazelnut & coconut              + 0.50

Tea (2 cal)                                                                  4.95

English Breakfast | Organic Earl Grey | Darjeeling
 Chamomile Blossoms | Jasmin Green Tea |                                  5.65
Lemongrass and Ginger| Sencha Green Tea | 
Fruity Sensational Bora Bora | Decaf Breakfast  

Fresh Mint Tea 		                                    5.65

Flora Tea Blossoming Tea                                       6.25

Liqueur Coffee  
with a choice of

Whisky | Baileys | Tia Maria                    9.95

Alternative Lattes
Honey-Vanilla Latte (190 cal)                 6.50
Latte, honey & vanilla extract

Authentic Masala Chai Latte (190 cal)           6.95
With honey

Organic Matcha Latte (135 cal)                 7.45
Cocoa, toffee & cinnamon

Organic Golden Latte (135 cal)               7.45
Turmeric, vanilla & coconut

Ruby Latte Latte with beetroot & ginger (125 cal)                              7.45

Rose LatteRose syrup, milk & coffee (185 cal)                  7.45

Iced Coffee
iced Americano (130 cal)	            	                         5.95

iced Caffè latte (130 cal)	         	                      6.50

iced Caffè mocha (350 cal)       	                      6.50

iced spanish latte (245 cal)       	                     8.45

iced Royal latte (245 cal)       	                     8.45

Add syrup: 
Vanilla, caramel, hazelnut & coconut                      + 0.50p

Cold Drinks
Still Water                                     Small 4.95 Large 6.75

Sparkling Water                    Small 5.25 Large 6.95

Tonic water (34 cal)/ Soda Water    4.45

Coke (139 cal), Diet-Coke (1.2 cal),                5.35

Coke Zero (0.9 cal)            

Sprite (3 cal)		                         5.35

sanpellegrino (Aranciata (64 cal) or Limonata (73 cal))   5.50

Rose Lemonade (Franklin) (90 cal)	                     5.75



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Juices

Smoothies

Homemade Lemonade

Homemade Iced Tea

cranberry (137 cal)		                     6.50

pineapple (132 cal)		              6.50

apple  (112.5 cal)	         	                    6.50

carrot, Orange & turmeric (210 cal)                            6.95

orange & passion fruit(210 cal)                            6.95

beetroot & ginger (129 cal)                               6.95

orange (105 cal)	         	                    6.75

lemon iced tea (0 cal)                                       8.45
Homemade iced tea with lemon juice

Flavoured Iced Tea		                         8.95
Strawberry, Peach or Passion Fruit

super green (228 cal)		                        8.95
Kale, banana, pineapple, ginger & lime

Passion storm (252 cal)		                        8.95
Mango, pineapple & passion fruit

Super Berry (172 cal)		                        8.95 
Strawberry, banana, cherry, blueberry, lime & acai berry  

mango & dragon fruit (224 cal)                8.95 
Mango, dragonfruit, pineapple, papaya & lime juice

mint lemonade (59 cal)		                          8.95
Fresh mint, lemon juice & lemon slices

Flavoured lemonade 	                                8.95
Strawberry, raspberry, mulberry, passion fruit or pink grapefruit

Guapa Bonita lemonade (90 cal)                  8.95
Guava & papaya puree, fresh mint, lemon juice & lemon slices

Straciatta

chocolate (286 cal)                                          8.95

mango (248 cal)		                      8.95

frozen yogurt milkshake

refreshing 

drinks

Mulberry

new

new



iced matcha (138 cal)                                             8.95

iced ube matcha (176 cal)                                             8.95

iced strawberry matcha (168 cal)                8.95

iced mulberry matcha (172 cal)                8.95

iced guapa bonita matcha (174 cal)                8.95

iced watermelon matcha (162 cal)                8.95

Iced MatchaTrendy

Mulberry
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Follow us
www.caffeconcerto.co.uk 
A 14.5% discretionary optional charge will be added to your bill, 

which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 
100% of both dedicated to supporting our team.
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Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Brunch
All Day EnergiserAll Day Energiser  (769 cal) 19.95 
On Rhye Bread (two options included):
- Beetroot houmous, sliced avocado, and diced cherry tomatoes. 
- Peanut butter and sliced banana, topped with raspberries and 
drizzled with golden syrup.

Salmon & Avocado TartineSalmon & Avocado Tartine  (613 cal) 23.95
Scottish smoked salmon, soft cream cheese & capers on toasted 
rye bread. Sliced avocado, diced tomatoes & beetroot houmous 
on toasted rye bread.
add a poached egg +1.95

ShakshukaShakshuka
Traditional Shakshuka (689 cal) 19.95
Confit bell peppers in olive oil, spicy cumin tomato sauce, red onion, 
sliced tomatoes, topped with two fried eggs, chives, coriander, mint, 

basil & served with warm bread

OmeletteOmelette  (Served with French fries)

Cheese & Tomato (612 cal) 19.95

Spinach, Mushroom & Cheese (622 cal) 20.95

Ham & Cheese (663 cal) 21.95

Tartine SelectionTartine Selection
To share (1893 cal) 32.95 | For one (987 cal) 21.95
Served with French fries & aioli sauce
Creamy goat’s cheese & caramelised onions; Parma ham & 
mozzarella; Crushed avocado & diced tomatoes; Scottish smoked 
salmon, capers & cream cheese 

gluten-free option available. 
please ask a member of our team for the gluten-free menu.

Oven Baked 
Camembert (1064 cal) 15.95

Add a glass of wine (red or white) 

for an extra 5.95

Slow baked Camembert infused with fresh garlic, 
rosemary, drizzled with honey and truffle oil. Served with 

a side of sweet onion chutney, sweet grapes, figs and a 
selection of Italian breads for dipping

Cheese Platter
WITH A GLASS OF MERLOT WITH A GLASS OF MERLOT 

To share (2565 cal) 32.95 
For one (1459 cal) 19.95

Selection of seasonal cheeses with selected crackers
to perfectly complement your choice of cheese with juicy grapes, 

walnuts, figs & raisins.
Ask the waiter for the available cheeses.

Antipasto Misto
To share (1255 cal) 34.95 
For one (770 cal) 21.95

Carefully selected parma ham from Emilia-Romagna, salami, 
honey roasted ham, smoked gorgonzola, burrata, sun-dried 

tomato, fig, artichoke & mixed olives on a bed of rocket leaves, 
served with a selection of bread



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Bruschetta (197 cal) 9.95
Chargrilled ciabatta topped with diced heritage tomatoes, garlic, 
parmesan shavings, chilli, a splash of lemon juice, and drizzled 
with olive oil
- add halloumi (277 cal) +4.00
- add buffalo mozzarella (285 cal) +5.00

Caprese (372 cal) 13.95
Mozzarella di bufala, tomatoes, basil oil, sea salt & focaccia

Truffle Wild Mushroom Arancini 13.95 
(789 cal)
A wild mushroom fricassee with truffle oil, risotto, parmesan & 
gruyere cheese, panko breadcrumbs, aioli sauce & truffle infused 
cream of porcini

Buttermilk Chicken Strips (887 cal) 14.95
Crispy marinated chicken strips with baby gem, cherry tomatoes, 
walnuts, and aioli dip

Calamari with Mini Seafood soup 14.95
(779 cal)
Crispy squid & mini seafood soup with Caffè Concerto signature 
fish bisque served with lemon aioli & courgette & carrot ribbon

Parma Ham & Melon (260 cal) 10.95
Parma ham, melon, figs, chives & drizzle of olive oil

Mozzarella Sticks With rocket & concerto sauce
Large (671 cal) 13.95 | Small (379 cal) 8.95  

Fried Calamari
Large (516 cal) 24.95 | Small (262 cal) 15.95 
Breaded calamari rings, courgette & carrot ribbon with aioli sauce & 
lemon 

Fried King Prawns 
Large (274 cal) 24.95 | Small (185 cal) 15.95
Fried king prawns, courgette & carrot ribbon with sweet chilli & 
lemon 

Bread & Nibbles

Starters

Aperitifs  The perfect start to an Italian experience 

Prosecco 10.95  | Aperol Spritz 14.95  |  Campari (with Prosecco) 14.95  

Virgin Mojito (non-alcoholic) 11.95  |  Campari Party (Jug with 5 glasses) 48.95

Italian Bread Basket (498 cal) 7.95

Sourdough focaccia, rye bread, ciabatta, grissini, olive tapenade, 
ricotta cheese & olive oil

mixed marinated olives (512 cal) 8.95

Italian Flatbread 13.95 

Choose from: 
- Roasted garlic & rosemary (763 cal)
- Pomodoro with basil pesto (777 cal) 
- Caramelised onion topped with gorgonzola dolce & rocket (1049 cal)

To share (2440 cal) 41.95 

For one (1424 cal) 23.95

Concerto 
Misto Tower

Fried king prawns, fried calamari rings;
Buttermilk chicken strips, arancini ball, mozzarella 
stick; Courgette & carrots ribbons, roasted garlic & 
rosemary flatbread, served with lemon, sweet chilli 

sauce & aioli sauce;

sharing 
is caring

new

new

new

new

new



Nourish 
Your Way Artisan Sandwiches

with french fries & baby gem

Toasted Ciabatta
Ham & Cheese (1121 cal) 18.95

With tomato, cheddar, rocket leaves & olive oil

Mozzarella & Tomato (1328 cal) 19.95 
With basil pesto & olive oil

Chicken Pesto & artichoke (1428 cal) 20.95
With mayo, pesto, spinach leaves, parmesan & sun-dried tomato

Coronation Chicken (1183 cal) 20.95
Chicken in a creamy curry sauce with raisins, tomato & rocket leaves

Parma Ham & Mozzarella (1208 cal) 20.95
 With tomato, rocket leaves & olive oil

Open Smoked Salmon (1119 cal) 22.95
With soft cheese, fresh dill & capers

Minute steak (1420 cal) 24.95
With caramelised onions, melted American cheese, pickles & rocket

Toasted Club Sandwiches
Classic Egg Mayo & Cheese (1336 cal) 18.95

Original Egg Mayo & Bacon (1164 cal) 18.95

B.L.T. (1276 cal) 19.95
Crispy bacon, lettuce, tomato & mayo

Chicken Mayo, Avocado & Lettuce (1285 cal) 20.95

Toasted Focaccia
Sicilian focaccia (1078 cal) 21.95 

With ricotta cheese, aubergine & courgette

Grilled Halloumi (1051 cal) 22.95
With crushed avocado, olive tapanade, roasted red pepper & tomato 

Chicken Escalope (1188 cal) 23.95 
With vine tomatoes, rocket, pickles & concerto sauce

Ricotta Cheese & Parma Ham (1126 cal) 24.95 
With parma ham, rocket, sundried tomato & artichoke

new

new

new



Nourish 
Your Way Wholesome Greens

fresh, nourishing ingredients crafted to energise your day

Tricolore Concerto Salad 22.95    
Buffalo mozzarella, vine tomatoes, half avocado, fresh 

basil, rocket leaves, beetroot and figs, served with focaccia, 
balsamic dressing and olive oil (660 cal)

Goat’s Cheese Salad (933 cal) 26.95
Grilled goat’s cheese on a bed of dressed rocket, figs, artichoke, 

grilled vegetables, beetroot, pesto & a balsamic dressing

Seafood Salad (670 cal) 28.95
Sauteed tiger prawns, calamari rings, bread with cream 

cheese & smoked salmon, avocado, focaccia mixed leaves, 
capers, dill & mango dressing

Mediterranean beef Salad (675 cal) 28.95
Sliced grilled steak, rocket, cherry tomatoes, parmesan 

shavings, avocado slices, toasted pine nuts, pumpkin seeds, 
pomegranate & balsamic dressing

Cauliflower Salad (226 cal) 24.95
Cauliflower with tahini, paprika, cherry tomato, 

pomegranate, sweet potato, coriander, a touch of lemon, and 
olive oil

Superfood Salad (259 cal) 24.95
Lentils, carrots, broccoli, chickpea, avocado, baby spinach, 

pomegranate, asparagus, cherry tomatoes & raspberry 
dressing

Frittelle Salad (604 cal) 24.95
Sweet potato and lentil in a wholesome, flaky fritelle patty, 
served with rocket, avocado, cherry tomatoes, focaccia, olive 

oil, balsamic cream, and sprinkled with pomegranate and rose 
harissa

 quinoa tabbouleh with Frittelle  
(584 cal) 25.95

Quinoa, chopped parsley, mint, red onion, diced tomatoes, 
beetroot, figs, walnuts, pomegranate & lemon dressing 

Build your own salad
mix, match & nourish your way

Choose your base:
Classic Caesar Salad (562 cal)

   Baby gem, parmesan, caesar dressing 
& croutons

quinoa tabbouleh (425 cal)
   Quinoa, chopped parsley, mint, red onion, diced tomatoes, 
kale, beetroot, figs, walnuts, pomegranate & lemon dressing

Niçoise (417 cal) 
  Mixed leaf salad, fresh green beans, boiled egg, baby 

potatoes, olives, tomatoes, sun-dried tomato & extra virgin 
olive oil

Add your protein:
- Grilled Chicken (363 cal) 24.95

-Chicken Escalope (462 cal) 24.95
- King Prawns (94 cal) 28.95

- Grilled Salmon (374 cal) 29.95
- Grilled Sea bass (223 cal) 29.95

- Frittelle (234 cal) 25.95

new

new

new



Cicchetti Tower
BEST FOR SHARING 69.95

a taste 
of 

venice

choose  1 seafood, 1 meat 
& 1 vegetarian dish from 
our selection of pastas, 

Risottos & Gnocchi. 
Vegetarian and Vegan 

options available.

In Italy, it is traditional for Italians to share 
cicchetti plates; small plates of food served in 

“bacari” bars.

ADD A GLASS OF WINE OF 
MERLOT OR PINOT GRIGIO  7.95 



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Pasta & Risotto

Spaghetti alla Napoletana 18.95
With tomato sauce, cherry tomato & buffalo mozzarella 
(846 cal)

Spaghetti al Pesto (1493 cal) 25.95
Spaghetti with our homemade pesto, touch of cream, 
crushed pine nuts, basil, mushroom, sun-dried tomato, 
spinach & parmesan 
Add chicken for + 4.95

Spaghetti alla Carbonara 27.95
Smoked pancetta, parmesan & egg yolk with cream 
(1648 cal)

Spaghetti Bolognese (890 cal) 27.95
Traditional minced beef ragu

Spaghetti Smoked Salmon 29.95
With broccoli, cream, capers & dill (1529 cal)

Spaghetti King Prawns (704 cal) 29.95
With tiger king prawns, chilli, garlic, cherry tomatoes, fresh 
basil & a shellfish bisque

Spaghetti Pescatore (931 cal) 31.95
Mix seafood with tiger king prawns, fresh basil, chilli, garlic 
& cherry tomatoes in shellfish bisque

Gnocchi Sorrentina (552 cal) 19.95
With tomato sauce & buffalo mozzarella

Pistachio Gnocchi (1223 cal) 25.95
With pistachio, spinach, pesto & a touch of cream

Gnocchi Four Cheese & 
Truffle Oil (1432 cal) 27.95

Ravioli Spinach & Ricotta (1295 cal) 
22.95
Choose your sauce: Pomodoro, rosé sauce or cream sauce

Rigatoni Mushroom Truffle 
Fondue (1469 cal) 27.95
With mixed wild mushrooms in a rich truffle cream sauce

Rigatoni Arrabbiata (852 cal) 19.95
With spicy tomato sauce & buffalo mozzarella

Rigatoni Siciliana (968 cal) 27.95
Sun-dried tomato, olives, spinach, aubergine, artichoke, 
chilli, garlic & buffalo mozzarella with tomato sauce

Rigatoni Concerto (1278 cal) 28.95
Chicken, mushroom & cherry tomatoes
Choose your sauce:  Rosé sauce, cream sauce or pomodoro

Risotto Wild Mushroom 
& Parmesan (678 cal) 19.95
Sautéed mixed wild mushrooms finished with parmesan & a 
hint of truffle 

Risotto Chicken & Wild 
Mushroom 28.95 (998 cal)
Grilled chicken, sautéed mixed wild mushrooms finished 
with parmesan & a hint of truffle

Risotto King Prawns (691 cal) 29.95
Shell-off tiger king prawns in creamy risotto, chilli, garlic, 
cherry tomatoes & a shellfish bisque

Saffron Risotto Seafood 31.95 
(796 cal)
Mix seafood with tiger king prawns, fish sauce, fresh basil, 
chilli, garlic & cherry tomatoes

Chickpea & Tomato Risotto (805 cal) 25.95
With tomato sauce, mixed peppers, chickpeas, broad beans, sun-dried 
tomatoes, figs & fried capers

Broccoli & Spinach Spaghetti (681 cal) 26.95
Red chillies, broccoli, cherry tomato, sun-dried tomato, tomato sauce, 
broad beans & capers

Rigatoni Wild Mushroom (896 cal) 27.95
With spinach, sun-dried tomato, pesto, crushed pine nuts & vegan cream

Vegan Pesto Spaghetti (1001 cal) 27.95
Spaghetti with our homemade vegan pesto. Crushed pine nuts, basil, 
mushroom, cherry tomato, spinach  & vegan parmesan

Vegan Pasta & Risotto

* For Gluten Free dishes please ask the waiter (the pasta will be replaced with gluten-free Penne)



sharing 
is caring Pizza Tower

BEST FOR SHARING 62.95

Choose any three 
flavours from our rustic 

Artisan pizzas and share 
the moments together.

perfect for indulging, 
mixing, and matching 

your favourites.

new



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Margherita (1264 cal) 18.95
 Mozzarella, tomatoes & fresh basil 

Wild Mushroom (1360 cal) 21.95
Mozzarella, mushrooms, tomatoes, truffle oil & olives

Vegetarian (1234 cal) 21.95
Mushrooms, aubergine, artichoke, red peppers, mozzarella, 
tomatoes, red onion, olives & sun-dried tomatoes

Goat Cheese (1234 cal) 22.95
Mozzarella, tomatoes, caramelised onion, rocket & figs

Quattro Formaggi (1476 cal) 23.95
Mozzarella, gorgonzola, goat cheese & cheddar cheese 

Calzone (1203 cal) 23.95
Mozzarella, tomatoes, prosciutto cotto ham, roasted red 
peppers & mushrooms

Salami Pizza (1329 cal) 23.95
Chilli, mozzarella, tomatoes & fresh basil

Contadina (1299 cal) 24.95
Mozzarella, tomatoes, roasted chicken, pepper & aubergine

Parma Ham & Rocket (1292 cal) 23.95
Parma ham, rocket leaves, mozzarella, figs & cherry 
tomatoes

Capricciosa (1362 cal) 23.95
Mozzarella, tomatoes, olives, prosciutto cotto ham & 
mushrooms
        
Tiger King Prawns (1278 cal) 27.95
Mozzarella, tomatoes, tiger king prawns, chillies & garlic oil

Rustic Artisan Pizza
Savoury

Sweet
Nutella (1264 cal) 18.95

tahini & honey (1106 cal) 19.95
Tahini with sesame cookies, honey, figs, pistachio, walnut 
& raspberry

Banana & Nutella (1360 cal) 21.95

Banana, Strawberry & Nutella 22.95
(1234 cal)

pistachio (1234 cal) 22.95

pistachio & Strawberry (1476 cal) 23.95

Kunafa Dubai Chocolate (1510 cal) 23.95

new

new

new

new

new

new

new



Se
a B

ass

Chi
cken Escalope

Bangers & Mash

Lamb Shank



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Se
a B

ass

Chi
cken Escalope

Main Course
Concerto Chicken Escalope 28.95 
(1406 cal)
Large crispy chicken escalope on a bed of spaghetti 
Napoletana, rocket, topped with parmesan shavings

Lemon & Herbs Grilled Chicken 28.95 
(662 cal)
With broccoli, artichoke, cherry tomato, roasted vegetables & 
lemon butter sauce

Grilled Chicken Breast (967 cal) 29.95
With a creamy mushroom sauce served with sautéed baby 
potatoes, green beans, carrots & roasted cherry tomatoes

Braised Lamb Shank (1592 cal) 31.95
Slowly braised lamb shank with creamy mashed potatoes, 
roasted vegetables & gravy

Concerto Fish & Chips (908 cal) 24.95
Battered cod fillet with a classic tartar sauce & lemon

Grilled Salmon Steak (738 cal) 29.95
With sautéed baby potatoes, spinach, broccoli, dill, capers, 
fennel, green beans and lemon butter sauce

Sea Bass Fillet (882 cal) 29.95
Grilled sea bass fillet, lemon, heritage tomato & mix herbs on 
a bed of tapenade olive risotto

French Fries (242 cal) | Mix Salad (252 cal) | Tomato & Onion Salad (124 cal) 6.45 
Sautéed Baby Potatoes (242 cal) | Sautéed Spinach  (121 cal) | Mashed Potatoes (416 cal) | Caesar Salad (435 cal) | 
Roasted Vegetables (280 cal) | Sautéed Asparagus (138 cal) 6.95

Side Dish

Fritto Misto Platter 
To share (1884 cal) 41.95

Breaded calamari rings, tiger king prawns, cod 
fillets, courgette & carrots ribbons, aioli & sweet 

chilli dip

with french friesBurgers
VEGAN BURGER (705 cal) 22.95
A sweet potato & lentil frittelle, lettuce, tomatoes, rose harissa
& avocado spread

Buttermilk Chicken Burger (1524 cal) 24.95
Breaded chicken breast, baby gem, tomato, american cheese 
& aioli mayo

Chicken Burger (1275 cal) 24.95
Chargrilled chicken breast, halloumi, baby gem, tomato 
& concerto sauce

Concerto Beef Burger (1565 cal) 25.95
100% 8oz beef, baby gem, tomatoes, American cheese, red onions,  
pickles & concerto sauce

Extra toppings:
-Fried eggs (75 cal) +2
-Caramelised onion (65 cal) +2
-Grilled halloumi (346 cal) +4

-Frittelli (117 cal) +4
-Grilled chicken (182 cal) +6
-Chicken escalope (462 cal) +6
-Beef burger (561 cal) +6.5

new

new

new



Cream Tea
for one (2639 cal) 32.95 | for two (4904 cal) 62.95

A choice of tea from our world selection (a teapot per person)

Prosecco Cream Tea 
 for one (2759 cal)  36.95 

for two (5024 cal) 68.95
Includes a glass of Prosecco (per person)

Freshly baked 
plain & raisin 
scones
Served with Cornish clotted cream & 
strawberry jam

An assortment 
of artisanal 
mini cakes & 
patisserie

An assortment 
of artisanal 
mini cakes & 
patisserie



Indulge Like Royalty
Afternoon Tea

for one (2639 cal) 36.95
for two (4904 cal) 68.95

A choice of tea from our world selection (a teapot per person)

Prosecco Afternoon Tea 
 for one (2759 cal)  42.95 

for two (5024 cal) 79.95
Includes a glass of Prosecco (per person)

Finger 
sandwiches & 
mini brioche 
rolls
Cucumber & cream cheese, Egg mayo 
& mustard, Scottish smoked salmon & 
soft cheese, Coronation chicken

Freshly baked 
plain & raisin 
scones
Served with Cornish clotted cream & 
strawberry jam

An assortment 
of artisanal 
mini cakes & 
patisserie

Cucumber with cream cheese, Egg mayo with mustard, Beetroot hummus & crushed avocado, 
Bruschetta tomato & avocado, Cheddar cheese & caramelised onion, mini fritelli roll.

a 
london 
classic

Vegetarian option available:



Hot Dessert Tower
BEST FOR SHARING 48.95

Select three of 
your favourite hot 
desserts from our 

menu, including our 
indulgent sweet pizza 
(available at selected 
locations only), and 

build your own perfect 
trio.

Made for sharing, 
savouring, and a little 

bit of everything you 

new



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Hot Dessert
Frangipane 15.95
Cherry (680 cal) or apple crumble (632 cal) 
with custard & a scoop of vanilla gelato 

Chocolate Fondant (794 cal) 15.95
With warm pouring Nutella sauce & a scoop of homemade vanilla 
gelato

Sticky Toffee Pudding (674 cal) 15.95
Dates pudding covered with warm pouring caramel sauce & a scoop 
of homemade vanilla gelato

Danish Pastries
Croissant With jam & butter (284 cal) 4.95

Almond Croissant (294 cal) 5.95

Chocolate & Almond Croissant 5.95
(380 cal)

Raspberry Croissant (319 cal) 5.95

Kunafa cheese croissant (401 cal) 5.95

dubai chocolate Croissant (418 cal) 5.95

Strawberry & rose Croissant (425 cal) 5.95

Pain au Chocolat (293 cal) 5.95

Pain au Raisin (205 cal) 5.95

Apricot Danish (384 cal) 5.95

Cinnamon Roll (342 cal) 5.95

Palmier (357 cal) 4.45

Frangipane 7.95
Cherry (353 cal) or apple almond & cinnamon (321 cal) 

Muffin 4.95
Chocolate (425 cal), berries (395 cal) or caramel (419 cal)

New York Roll 7.95
Pistachio (348 cal), hazelnut (329 cal) or chocolate (396 cal)

Scones 7.45
A plain and a raisin with clotted cream & strawberry preserves (523 cal)

Pancakes (113 cal)

Crepes (289 cal)

waffles (306 cal) 
French toast (206 cal) 

Build Your Own

Golden syrup (190 cal) 16.95
Nutella (431 cal) 17.95
Banana & golden syrup (235 cal) 17.95
Strawberry, banana & golden syrup (224 cal) 18.95

Nutella, strawberry, banana & golden syrup (676 cal) 19.95
Pistachio paste, strawberry & roasted pistachio (676 cal) 21.95
Add a scoop of vanilla gelato for + 2.00

Choose your base

Choose your toppings

Make your own Gelato
1 scoop

2 scoops

3 scoops

6.95
9.95
11.95

Chocolate
Vanilla
Strawberry

Mango Sorbet
Lemon Sorbet

new

new

new



Gateaux & Patisserie
An invitation to savour la dolce vita, one slice at a time

S
t

r
aw

berry Gateaux 11.95 

c
h
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ateaux 11.45 
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heesecake 10.95 

c
h

o
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late m
ousse 10.95 

p
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 dolce 11.95 

Served with chocolate sauce (698 cal)  

GLUTEN-FREE

A light & delicate vanilla sponge with 
fresh strawberries & cream (577 cal)

With chocolate creme & delicate 
Belgian chocolate swirls (529 cal)

With dark pitted cherries, chocolate sponge 
& creme chantilly (631 cal)

 Carrot sponge with walnut & 
cream cheese (865 cal)

Layers of light cream accompanied by 
rich caramelised honey sponge (633 cal)

Red velvet sponge with fresh cream & strawberries 
(705 cal) 

Layers of light cream accompanied by rich 
caramelised pistachio honey sponge (656 cal)
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heesecake 10.95 

m
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tir
amissu 10.95 
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 dolce 11.95 

Traditional recipe cheesecake with 
lemon. Choose between to shapes 

(689 cal)

Genoise sponge soaked in freshly brewed coffee with 
mascarpone cheese  & dusted with cocoa (495 cal)

non-alcoholic option available*

Delicate filo leaves with creme patisserie.
Also available in hazelnut or pistachio flavour (597 cal)

Strawberries or berries (464 cal) 3 pieces (197 cal)       

(453 cal)

(703 cal)

(493 cal)

(622 cal)

(776 cal)

(560 cal)

new

new

new



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Hot Drinks
        Espresso (9/4 cal)                          Double 5.65   Single 3.85

Espresso Macchiato (12 cal)Double 5.65   Single 3.95

Cappuccino (180/150 cal)                  Large 5.95   Medium  5.65

Flat White (180/150 cal)                    Large 5.95   Medium   5.65

cortado (15 cal)                                      5.25

Americano (15 cal)                                      5.25

Caffè Latte (155 cal)                                                 5.65

Spanish Latte (395 cal)                                           6.95

Caffè Mocha (286 cal)                                             5.85

Hot Chocolate (300 cal)                            5.85

Concerto Hot Chocolate (350 cal)      6.25
With whipping cream

Baileys Hot CHocolate                       9.95

Alternative milk: soya, almond, oat & coconut                      + 0.50

Extra syrup: vanilla, caramel, hazelnut & coconut              + 0.50

Tea (2 cal)                                                                  4.95

English Breakfast | Organic Earl Grey | Darjeeling
 Chamomile Blossoms | Jasmin Green Tea |                                  5.65
Lemongrass and Ginger| Sencha Green Tea | 
Fruity Sensational Bora Bora | Decaf Breakfast  

Fresh Mint Tea 			                       5.65

Flora Tea Blossoming Tea                                       6.25

Liqueur Coffee  
with a choice of

Whisky | Baileys | Tia Maria                    9.95

Alternative Lattes
Honey-Vanilla Latte (190 cal)                 6.50
Latte, honey & vanilla extract

Authentic Masala Chai Latte (190 cal)           6.95
With honey

Organic Matcha Latte (135 cal)                 7.45
Cocoa, toffee & cinnamon

Organic Golden Latte (135 cal)               7.45
Turmeric, vanilla & coconut

Ruby Latte Latte with beetroot & ginger (125 cal)                              7.45

Rose LatteRose syrup, milk & coffee (185 cal) 	               7.45

Iced Coffee
iced Americano (130 cal)	            	                          5.95

iced Caffè latte (130 cal)	         	                      6.50

iced Caffè mocha (350 cal)       	                      6.50

iced spanish latte (245 cal)       	                     8.45

iced Royal latte (245 cal)       	                     8.45

Add syrup: 
Vanilla, caramel, hazelnut & coconut                      + 0.50p

Cold Drinks
Still Water                                     Small 4.95 Large 6.75

Sparkling Water                    Small 5.25 Large 6.95

Tonic water (34 cal)/ Soda Water    4.45

Coke (139 cal), Diet-Coke (1.2 cal),                5.35

Coke Zero (0.9 cal)            

Sprite (3 cal)		                         5.35

sanpellegrino (Aranciata (64 cal) or Limonata (73 cal))   5.50

Rose Lemonade (Franklin) (90 cal)	                     5.75



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Juices

Smoothies

Homemade Lemonade

Homemade Iced Tea

cranberry (137 cal)		                     6.50

pineapple (132 cal)		              6.50

apple  (112.5 cal)	         	                    6.50

carrot, Orange & turmeric (210 cal)                            6.95

orange & passion fruit(210 cal)                            6.95

beetroot & ginger (129 cal)                               6.95

orange (105 cal)	         	                    6.75

lemon iced tea (0 cal)                                       8.45
Homemade iced tea with lemon juice

Flavoured Iced Tea		                             8.95
Strawberry, Peach or Passion Fruit

super green (228 cal)		                            8.95
Kale, banana, pineapple, ginger & lime

Passion storm (252 cal)			                8.95
Mango, pineapple & passion fruit

Super Berry (172 cal)			                8.95 
Strawberry, banana, cherry, blueberry, lime & acai berry  

mango & dragon fruit (224 cal)	              8.95 
Mango, dragon fruit, pineapple, papaya & lime juice

mint lemonade (59 cal)		                              8.95
Fresh mint, lemon juice & lemon slices

Flavoured lemonade 	                                8.95
Strawberry, raspberry, mulberry, passion fruit or pink grapefruit

Guapa Bonita lemonade (90 cal)	               8.95
Guava & papaya puree, fresh mint, lemon juice & lemon slices

Straciatta

chocolate (286 cal)                                          8.95

mango (248 cal)		                          8.95

frozen yogurt milkshake

refreshing 

drinks

new

new



iced matcha (138 cal)                                             8.95

iced ube matcha (176 cal)                                             8.95

iced strawberry matcha (168 cal)                8.95

iced mulberry matcha (172 cal)                8.95

iced guapa bonita matcha (174 cal)                8.95

iced watermelon matcha (162 cal)                8.95

Iced MatchaTrendy

Mulberry

W

ater
melon

Gu

apa
 Bonita

new

new

new

new
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Cocktail Selection 



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

GIN & Tonic 	                              13.95
Gin, tonic water & lime 

Margarita 		                            14.95
A shake of triple sec, tequila, lemon & salt 

Cosmopolitan 		                            13.95
Vodka, triple sec, fresh lime, cranberry juice & orange slice

Pornstar Martini 		                            14.95
Passion fruit puree, pineapple juice, vodka, lime juice, 
grenadine & house prosecco

Dry Martini 		                            14.95
Vodka & vermouth with a green olive	

Long Island  		                           15.95              
Vodka, gin, rum,  triple sec, tequila, coke & dry orange

Negroni  		                           13.95
Gin, campari, Martini rosso & orange slice

Pina Colada  		                           15.95
White rum, coconut cream, pineapple juice & fresh pineapple  

Espresso Martini  		                           15.95
A shake of vodka, coffee liquor, sugar syrup, shot of espresso 
& coffee beans

PIMM’S  		                           15.95
Pimm’s, sprite, mint & mix fruits

Amaretto Sour   		                           15.95
Disaronno, whiskey, egg white, lemon juice & maraschino cherry

Classic Mojito  		                           14.95
White rum, with fresh mint & lime, sugar syrup, soda water
served with crushed ice

Flavoured Mojito  		                            15.95
Choose from: Strawberry, Passion Fruit, Watermelon and 
Raspberry & Elderflower 

Classic Cocktails

Berry Gin                                                           15.95
Mulberry puree, raspberry puree, strawberry puree, 
gin, triple sec, sprite, curacao & mix berries

Love Concerto Punch 		              13.95
Passion fruit puree, watermelon puree, rose syrup, lime,
 melon, sprite, vodka & triple sec

Crimson Drift                                                15.95
Blood orange puree, triple sec, yuzu & prosecco

The Scarlet Stag			               15.95
Black label, sicilian lemonade, sour cherry puree & egg white 

Emerald Mirage 	                              15.95
Blue coraçao, melon puree, midori, gin, yuzu puree & sprite

Verdant Ember 			               15.95
Gin, bergamot cordial, sweet and sour puree & soda water

Vermilion Mist 	                              15.95
Sour cherry puree, pinot grigio, triple sec & soda water

Spicy Margarita 		                            14.95
A shake of triple sec, tequila, lemon, chilli & salt 

Yuzu Hugo	                              14.95
Elderflower syrup, gin, yuzu puree, prosecco, soda water, mint & lime

Concerto Signature Cocktails

new

new

new

new

new

new

new



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Sparkling Cocktails 
Bellini 	                     13.95
Peach with Prosecco

Raspberry eclat bellini 	                     13.95
Rose syrup, raspberry puree with Prosecco

Rossini  	                          13.95
Strawberry puree with Prosecco

Kir Royal	                           13.95
Creme de cassis with Prosecco

Chambord Royal		          14.95
Raspberry liqueur with Prosecco

Campari		                                 14.95
With Prosecco

Mimosa		                                 12.95
Orange juice with Prosecco

Aperol Spritz  	                              14.95
Aperol, prosecco, soda water & orange slice

Midori Spritz  	                              14.95
Midori, prosecco, soda water, mint & melon 

raspberry Limoncello Spritz                15.95
Raspberry puree, Limoncello & prosecco

Non-Alcoholic Cocktails
V.I.P 	                            11.95
Banana puree, coconut puree, passion fruit puree, pineapple juice, 
grenadine & fresh pineapple

RAINBOW 		                          11.95
Grenadine, orange juice, lime, guapa bonita puree, sprite, blue curaçao 
& fresh passion fruit

Nada Colada 		                          11.95
Pineapple juice, coconut puree, coconut milk & fresh pineapple

Star Martini 			             11.95
Passion Fruit puree, pineapple juice, lime, sprite, grenadine 
&  fresh passion fruit

Virgin Mojito 	                            11.95
Fresh mint, sugar, lime served over crushed ice & sprite

Flavoured Virgin Mojito 	             11.95
Raspberry, Strawberry, Passion Fruit, Guapa, Mellon, Watermelon, 
Sour Cherry

The rose alchemy         			               11.95
Rose syrup, bergamot cordial, sweet and sour mix & sprite

Tropical Bonita elixir 		              11.95
Guapa bonita puree, sweet and sour mix, pineapple juice & grenadine

Minted mellon magic  			              11.95
Melon puree, lime mint, pineapple juice & basil

new

new

new

new



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Liqueurs
Martini Bianco
Martini Rosso
Tia Maria	
Baileys	            

Campari
Gin
Tequila
Limoncelo

Whiskey
Triple Sec
Vodka
Disaronno

Aperol
Chambord
Cognac	
Midori

Aperitifs, Liqueurs & Spirits

25ml	 50ml

4.85	 6.95

Beers 
bottle : Peroni or Stella 		                    6.95

bottle : 1664 BIÈRE 0.0% alcohol	                  6.95

draft: Poretti or 1664 Blanc* half pint 5.95   pint 8.95

* (Draft beer available at selected branches)

Jug: Poretti or Shandy        	                                22.95

Amalfi Shandy (Lemonata & Beer)         	                    8.95

Apple Cider Bottle        	                                   7.95

175ml	 250ml	 750ml
Glass 	 Glass 	 BottleWhite Wine175ml	 250ml	 750ml

Glass 	 Glass 	 BottleRed Wine

125ml 	 175ml	 750ml
Glass 	 Glass	 Bottle

Merlot Doc venezia            9.95     12.95   36.95
Deep ruby red color, intense vinous aroma, with hints of raspberry and cinnamon. 
Good with savory dishes such as risottos and ravioli stuffed with meat.

Cabernet Franc	           9.95      12.95   36.95
Doc Venezia
Well-balanced body with herbaceous berry aroma. Perfect with roasted red and 
white meat, braised meat and game. Also delicious with all aged cheeses. 

Montepulciano 	           9.95      12.95   36.95
d’Abruzzo, san antini
Red fruits such as cherry, blueberry, blackcurrant and plum on the nose with 
floral notes of rose and violet. On the palate it is dry and refreshing with soft 
tannins. –  2022 - Organic, Vegan

Chianti Classico DOCG uggiano       44.95
Characteristic scents of violets, small red fruits and subtle spices. Full and well-
structured it conveys all the character of the Sangiovese grape. –  2021/2 - Vegan

Cabernet Sauvignon                                            48.95
Doc Venezia (Camul)
It ages inside small slavonian oak barrels for 18 months and it finally refines for 6/8 
months in the bottle. It goes well with grilled meat and parmigiano reggiano cheese.

Chardonnay Villa Teresa	     9.95     12.95    36.95
 Fine flavour, a little acidulous and well balanced body. Good with fish appetizers, fish 
soups, risotto, shellfish. Pairs well with white meat and soft cheese as well. – Organic

Pinot Grigio	       	                  9.95      12.95   36.95
Doc Venezia 
Elegant flavour with a slight acidity, well balanced and full-bodied. Excellent with 
seafood appetizers, fish soups, risottos and shellfish 

Sauvignon  	         		      9.95      12.95   36.95
Doc Grave Del Friuli
Its intense aroma acquires delicate notes of mint, pepper and sage. Elegant, well-balanced and 
full-bodied flavour. Particularly suitable with raw ham appetizers, first courses and fish. 

Pecorino Terre  		                               36.95
Di Chieti, tor del colle
Floral with scents of lemon zest, pear and freshly cut grass. Fresh and savoury with a 
slight buttery note. Expressive and well-balanced.  – 2023 - Organic, Vegan

Gavi Di Gavi ‘La Soraia’, DOCG Gavi del    58.95
Comune di Gavi
Aromas of white peach and blossom, leading to flavours of citrus. Rounded and 
textured with a long, mineral finish.– 2023

PINOT GRIGIO Rose              9.95    12.95  36.95
San Antini
Aromatic and juicy with ripe strawberry and redcurrant flavours. The palate is 
rounded and soft with more ripe red fruit flavour and a hint of citrus.

Whispering Angel Rosé 		         69.95
Fresh red berry fruit characteristics with floral nose. Ripe and fleshy feel on the 
palate.– 2023 

Prosecco                                          10.95    12.95  48.95
Doc Frizzante Corda
It has a balanced body, a delicate taste and a fresh and dry flavour. It goes well with 
both appetizers and delicate cuisine, as well as with all fish courses. 

Bellussi Prosecco DOC (Extra Dry)            59.95
It is a versatile sparkling wine, an excellent protagonist on all occasions, especially as 
an aperitif, but its pleasant roundness makes it also suitable for all meals.

Belcanto Cuvee Rosé Brut     11.95  14.95   59.95
Excellent aperitif, it is a whole meal sparkling wine, suitable for the most demanding 
and refined consumer.

Moscato dolce Bellussi          8.45      9.45     26.95
Sparkling Wine– NV (Dessert Wine)

Prosecco 175ml	 250ml	 750ml
Glass 	 Glass 	 Bottle

Non-Alcoholic Wine  		

Pioppo Nero 0.0 Metico  8.45       9.45     26.95
Zero alcohol semi-sparkling red 

125ml	 175ml	 750ml
Glass 	 Glass	 Bottle

Wines by the glass are also available in 125ml. Vintages are subject to change.

Rose Wine

	 200ml	    750ml
	 Bottle	    Bottle

Moët & Chandon    26.95   89.95
A perfect blend of Chardonnay, Meunier and Pinot 
Noir. Moët Impérial has a unique style distinguished by 
its bright fruitiness, its seductive palate and its elegant 
maturity.

Moët & Chandon     29.95  99.95
Rosé
Rosé Impérial is the spontaneous, radiant and glamorous 
expression of the Moët & Chandon style, a style 
distinguished by its bright fruitiness, its seductive palate 
and its elegant maturity. It offers an expressive palate 
combining intensity and suppleness.

Champagne


