SMALL PLATES

Salted almonds (ve,n) 4
Marinated olives (ve) 4

Garlic flatbread (v) 5.5
garlic, chilli & herb butter
Whipped cannellini 6

salsa verde, Sardinian crispbread (ve)
Fennel salami 7

and cornichons

Coppa 8

and pickles

Gorgonzola, sourdough 9
pickled walnut, pickles
Bruschetta 8

san marzano tomatoes, garlic,

XV olive o0il, sourdough (ve)
Burrata 14

pea & pistachio tapenade (v, gf)
Grilled aubergine 14

almond ricotta, roast tomatoes, salsa
verde (ve)

Mixed board 18

fennel salami, coppa, gorgonzola,
pickles, Sardinian crispbread

SIDES

Tenderstem broccoli 5

pickled chilli, vinaigrette (ve,gf,n)
Bitter herb salad (ve,gf) 5
Winter tomato salad (ve,gf) 6

Rosemary garlic pink fir potatoes 6

(ve,gf)

PIZZA

Margherita 11

tomato, mozzarella di bufala, basil,
parmesan (v)

Truffle oil & salsa 14

tomato, confit mushroom, rocket (ve)
Diavoletta 14

tomato, mozzarella, spicy salami, nduja
Confit mushroom & gorgonzola 14
truffle oil, mozzarella (v)
Salsiccia 15

tomato, mozzarella, Italian sausage,
friarielli

PASTA & RICE

Cacio e pepe 12

bucatini, pecorino, black pepper (v)
Crown prince squash risotto 12
sage, pumpkin seeds (ve, gf)

Beef shin ragu 15

papparedelle

Prawn tagliatelle 16

chilli, garlic & herb butter

GRILL

Caesar salad 16

grilled chicken thigh, egg, crouton,
anchovies

Chicken flatbread sandwich 15

baked flat bread, grilled chicken thigh,
aioli, rocket, pickled red onion,
roasted cherry tomatoes

Dry age ribeye 32

(300g) garlic tarragon and peppercorn
butter

ALFI

BRUNCH

Market brunch 16

streaky bacon, sausage, poached eggs,
confit mushrooms on sourdough

Eggs benedict 14

streaky bacon, hollandaise on
sourdough

Bacon, avocado & poached eggs 14
on sourdough

Burrata & smashed avocado (v) 15
broccoli cress in flatbread

Confit mushrooms (ve) 15

smashed avo, broccoli cress in
flatbread

Chicken & smashed avocado 16
rocket, mayo in flatbread

CHILDREN

Tomato & parmiggiano pasta 6
(v, gf op)
Pizza margherita (v) 7

Dishes will arrive as they are ready
unless requested otherwise

Please alert your waiter to any
allergies. An optional 13.5% service
charge will be added to your bill, 100%
of which is distributed to our service
staff
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ALFI

COCKTAILS

Earl Grey Martini 12
earl grey infused gin, lemon, sugar, foamer

Basil Mary 12
basil-infused sapling vodka, alfi’s secret bloody mary
mix, olives, tomato, lemon, pepper

Barrel-Aged Manhattan 14
buffalo trace bourbon whiskey, antica formula,
angostura bitters, aged in oak for 6 months

Cherry Kiss 12
sapling vodka, cointreau, cranberry, lemon, orgeat,
cherry

Caffe Charlie 13

sapling vodka, kahlua, mozart chocolate, cream, cherry

Figuo le Figue 11
amaro, creme de figue, aperol, lemon

Mezcal 0ld Fashioned 13
mezcal artesenal encantado, brown sugar, bitters

Italian Grey Hound 12

sapling gin, aperol, grapefuit, sugar, rosemary

New York Sour 14

rye whiskey, primitivo, lemon, sugar, foamer

East 8 Hold Up 12

sapling vodka, aperol, pineapple, lime, passionfruit
Pineapple Daiquiri 12

two drifters pineapple rum blend, pineapple, lime
Tipsy Paddington 12

slingsby marmalade gin, aperol, orange, sugar
Classy Caesar 13

franciacorta, sapling gin, apple, lime, mint

Spicy Mezcalita 14

mezcal artesenal encantado, cointreau, citrus, agave,
chili

NO & LOW COCKTAILS
Picante 10

everleaf forest, lime, agave, chilli

Lowgroni 11

quarter gin, vermouth, carprano botanic bitters

Applewood Highball 11

everleaf mountain, apple, lemon, ginger ale

Crodino 4.2

crodino botanical spritz

single/jug

COCKTAIL JUGS
Rosé Spritz 12/36

tempranillo rosado, elderflower, grenadine, mint, lemon
Italian Iced Tea 12/36

antica formula vermouth, cointreau, lemon, ginger ale

White Sangria 12/36

draft white, strawberry liquer, lemonade, strawberries

Orange Sangria 13/38

draft orange, cointreau, aranciata, oranges

Red Sangria 12/36

draft red, bcreme de mure, aranciata

SEASONAL
Alfi Style Mulled Wine 8

Classic cocktails are also available, just ask.
As long as we have the ingredients we are happy
to make it!

half/pint

DRAFT BEER

Five points lager 3.7/7.4
Five points XPA (gf) 3.7/7.4
Moretti 3.9/7.8

Guinness 3.9/7.8

BOTTLED BEER & CIDER

Moretti 4.6% 6

Ichnusa 4.7% 6

Peroni Nastro Azzura 5.1% 6.5
Thornbridge, Jaipur 5.9% 6.5
Daura Damm (GF) 5.4% 6
Umbrella Apple Cider 5% 6.5
Umbrella Rhubarb Cider 3.4% 6.5

NO & LOW

Brooklyn Special Effects 0.1% 5.5
Lucky Saint 0.1% 5.5

SOFT DRINKS

Juices 3.5

pineapple, orange, apple, cranberry,
grapefruit, tomato, pear, peach

Fizzy Drinks 3.5

coca-cola, diet coke, san pellegrino limonata,
san pellegrino aranciata, ginger ale, ginger
beer, lemonade, tonic

single/jug

JuGs

Seasonal Homemade Iced Tea 6/18
ask your server for the flavour of the day
Seasonal Homemade Lemonade 6/18

ask your server for the flavour of the day

Please alert your waiter to any allergies. An optional 13.5% service charge will be added to your bill, 100% of which is distributed to our service staff



ALFI

WHITE

125m1/500ml1/750m1

Falanghina - Campania, Italy 8/22/33.5 TAP

A volcanic gem, dry but never boring

‘Ciu ciu’ - Falerio Oris — Marche, Italy 9.3/27/40 ¥
Crisp and floral, a fresh breeze with a hint of pear
Muscadet - ‘Indigene’ - Loire, France 10.5/31/45 TAP
Jazz in a glass—bright, complex, and criminally refreshing

Chardonnay Blend - Tuscany, Italy 12/34.5/50 TAP

A sun-soaked Tuscan take on a familiar classic

Sauvignon Blanc - Ruakana - Marlborough, NZ 12.5/36/52
Zesty, juicy, and perfect for a long overdue unwinding

Pinot Gris ‘Reserve’ - Alsace, France 12.8/37/53.5 %

Quirky and unforgettable, like a fun surprise party

Cortese - “Gavi la Fornace’ - Piemonte, Italy 14/38.5/57
Elegant and smooth, with a whisper of creaminess for your tastebuds

125m1/750m1

SPARKLING

Prosecco - Glera - Veneto, Italy 8/40
Easy to drink, difficult to stop

Pita Pet Nat - Douro, Portugal 11/62 #
A fizzy, funky ride you won’t want to get off

Franciacorta Brut - Pinot Noir - Lombardia, Italy 15.8/100

Local love in a bottle—classic bubbles with an Italian twist

CHILLED RED

125ml1/500m1/750ml

Cinsault - ‘Love Bite’ - Stellenbosch, South Africa 8.9/26.5/39 & TAP
A chilled red must-have! Fresh beaujolais-style cinsault with red fruits,
soft tannins, and a hint of ocean breeze.

Enjoyed your glass?
Take home any bottle for £20 less than the list price, please ask!

WINES BY THE GLASS

RED 125m1/500m1/750ml

Bib Rosso - Primitivo - Puglia, Italy 8/22/33.5 TAP

Big, bold wine with a round full body

Frentano - Montepulciano - Abruzzo, Italy 8.5/24/36

A spicy kick with a dry finish, pairs perfectly with anything and everything
Tadcherons - Pinot Noir - Limoux, France 9.8/28/42 TAP

Proof of what quality farming and no-fuss vinification are capable of

Fer Servadou - Marcillac - Aveyron, France 11/31.5/46 TAP B

A rare Fer Servadou: black plum, fresh acidity, and a peppery finish
Nebbiolo - Barbera - Piemonte, Italy 12/34.5/50 T1AP

Soft, elegant and a little naughty

fLamilla’ Borgatta - Dolcetto - Piemonte, Italy 13.5/37/55.5

A rustic charmer with bold coffee and tobacco notes—-smooth, rich, and
irresistible

Plutonic 22 - Gamay, Syrah - Burgundy, France 14.9/39/60

A full-bodied marvel, brimming with ripe fruit and a velvety finish

Craven - Cabernet Sauvignon - Stellenbosh, S.Africa 15.5/41.5/65

Fresh and earthy, with cassis, black cherry, and a signature granitic grip

125m1/500m1/750m1

ROSE

Vacceos - Tempranillo, Verdejo - Rueda, Spain 8/22.5/33

Fresh light rose with extra colour and extra flavour

Elegance - Grenache Blend - Provence, France 9.5/27.5/41

A blush rosé for those looking for a touch of sophistication with every sip

125m1/500m1 /750m1

ORANGE

Pinot Gris - ‘White Lies’ - Stellenbosch, S.Africa 8.5/24/36 T1AP
A grapefruit-driven skin-contact Pinot Gris, perfect for those who love a bit
of zest in their glass

Calcarius - Falanghina - Puglia, Italy 9.9/29/42 T1AP

‘Sunshine in a bottle’

Please alert your waiter to any allergies. An optional 13.5% service charge will be added to your bill, 100% of which is distributed to our service staff
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ALFI

SPARKLING

750m1
NV Glera, Prosecco Cantina Bernardi, Veneto - Italy 40
2019 Glera, ‘Col Fondo’ Casa Belfi, Veneto - Italy ¥ 52
2023 Cuvée, Pita Pet Nat, Case de Mouraz, Ddo - Portugal 62
NV Chardonnay, Pinot Meunier, Pinot Noir, ¢‘Pelegrim’ Westwell, Kent - UK 85
NV Chardonnay, ‘Franciacorta SATEN Organic’ 1701, Lombardia - Italy 100
2019 Pinot Noir, ‘Franciacorta ROSE’ 1701, Lombardia - Italy 110
2017 Blanc de Noir ‘Nos Pans Dans La Pierre’ Marie Copinet, Champagne - France 120
WHITE
2022 Pinot Grigio, Cantina Rosa Bianca, Veneto - Italy 33
2017 Falanghina, Federiciane Monteleone, Campania - Italy (draft wine) 34.5
2023 Verdejo, Abadia de Aribayos, Castilla y Leon - Spain (draft wine) 36
2021 Passerina, Pecorino, Trebbiano, “Oris’ Ciu Ciu, Marche - Italy 40
2022 Verdejo, “Martinsancho’ Bodegas A. Rodriguez, Rueda - Spain 42
2022 Semillon, Karri Vineyard, Margaret River - Australia 43
2022 Muscadet, ¢Indigene’, Nicolas Réau - Loire, France 45
2022 Riesling, ‘Wirttemberg’ Weingut, Wartemberg - Germany ¥ 46
2021 Pinot Gris, °‘Reserve’ Andre Scherer, Alsace - France ¥ 48
2021 Chenin Blanc, ‘Vinum’ Radford Dale, Stellenbosch - South Africa 50
2022 Griner Veltliner, ‘Handcrafted’, Arndorfer, Kamptal - Austria 51
2021 Avesso, Loureiro, Arinto, Planet Mouraz, Dao - Portugal 51
2022 Sauvignon Blanc, Ruakana, Marlborough - New Zealand 52
2023 Sauvignon, ‘Vin Blanc’ Tue Boeuf, Loire - France 52
2023 Zi Bi Bo, Valdibella, Sicily - Italy 53
2022 Aligoté, Hugues Goisot, Bourgogne - France 55
2022 Albarino, ‘Abadia de San Campio’ Bodegas Terras Gauda, Rias Baixas - Spain 55
2022 Sauvignon Blanc, Chenin, Vermentino, ¢Les Quatre Blanc’, Loire - France (draft wine) 55.5
2022 Cortese, ‘Gavi La Fornace’ Cinzia Bergaglio, Piemonte - Italy 57
2022 Melon de Bougogne, ‘Muscadet Sur Lie’ Domaine de la Pepiere, Loire - France 59
2021 Riesling, ‘M’ TWR, Marlborough - Australia 60
2021 Sauvignon Blanc, Arneis, Favorita, Cortese, ‘Arcese’, Piemonte - Italy 62
2022 Chenin Blanc, Craven, Stellenbosh - South Africa 65
2023 Chardonnay, Domaine de Thalie, ‘Le Verre Solidaire’, Bourgogne - France 65
2022 Zelen, Burja, Vipavska, Dolina - Slovenia 67
2020 Chenin, f‘Le Berceau des Fees’ Domaine aux Moines, Loire - France 70
2018 Savagnin, €‘Ouille’ Domaine Marie-Pierre Chevassu, Jura - France 76
2021 Chardonnay, “Chablis’ Colette Gros, Burgundy - France 80
2022 Grenache blend, Xerel-lo, ‘La Luna Blanc’ Bruno Duchene, Roussillon - France® 85
2021 Chardonnay, f‘Les Combes Blanc’ Domaine Larue St Aubin, Burgundy - France 107
2019 Riesling, “Schlossberg Grand Cru’ Christian Binner, Alsace - France 110
CHILLED RED
2022 Field Blend, €UIVO Renegado’ Folias de Baco, Douro - Portugal ¥ 40
2023 Sangiovese, Merlot, fLitrozzo’ Le Coste, Lazio - Italy (1 litre) 63
2022 Sangiovese Blend, ‘Rosso di Gaetano’ Le Coste, Lazio - Italy 70
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ALFI

RED

2021
2022
2021
2022
2021
2022
2019
2022
2022
2018
2021
2022
2020
2019
2020
2021
2021
2020
2019
2022
2020
2022
2022
2022
2020
2022
2023
2022
2022
2018
2021
2022
2016
2020
2021
2020
2016

Cabernet Sauvignon, Henri Nordoc, Languedoc - France

Primitivo, ‘Bib Rosso’ Domus Vini, Puglia - Italy (draft wine)

Merlot, ¢‘Metic’ Luca Hodgkinson, Colchagua - Chile

Grenache Blend, ‘Les Oliviers Bio’ V. d' Estezargues, Cotes du Rhénes - France®
Montepulciano, Cantina Frentano, Abruzzo - Italy

Pinot Noir, ¢T&cherons’ Serodes & Kovac, Limoux - France (draft wine)
Garnacha, ‘Gre2’ Cristo del Humilladero, Madrid - Spain

Grignolino, ‘Brich’ Agricola Gaia, Piemonte - Italy

Montepulciano, Sangiovese, Fattoria San Lorenzo, Rosso di Gino, Marche - Italy
Graciano, ‘Spiral, Oriol’ Bodegas Azul y Garanza, Navarra — Spain ¥
Sangiovese, ‘Morellino di Scansano’ Antonio Camillo, Toscana - Italy

Dolcetto D’Alba, Brezza, Piemonte - Italy

Barbera, ‘La Zerbetta’ Cascina Zerbetta, Piemonte - Italy

Cabernet Sauvignon Blend, ‘Feedback’ Succes Vinicola, Conca de Barbera - Spain
Malbec, Bodega Miras, Patagonia - Argentina

Merlot, Syrah, Cabernet Sauvignon, ¢“Abracadaboum’, Ardéche - France
Sangiovese, Sauvignon Blend, ‘Sincero’ Cosimo Maria Masini, Toscana - Italy
Sangiovese, Cabernet Sauvignon, ¢Chianti’ Cosimo Maria Masini, Toscana - Italy
Cabernet Sauvignon, Craven, Stellenbosh - South Africa

Gamay, ‘P'tit Grobis’ Nicolas Chemarin, Beaujolais - France

Pinot Noir, ¢‘Petit Clos’ Arnauld Bogeois, Marlborough - New Zealand

Syrah, ‘Sarel’ Nomad Wines, Elgin - South Africa ¥

Blaufrankisch, Judith Beck, Burgenland — Austria®

Nero d’Avola, Nero di Lupo, COS, Sicilia - Italy

Pinotage, ‘Frankenstein’ Radford Dale, Stellenbosch - South Africa

Frappato, COS, Sicilia - Italy

Nero d’Avola, Pignatello, Vitraruolo, Barraco RSM, Sicily - Italy

Schodl, Sankt, St. Laurent, Weinviertel - Austria

Nero d’Avola, Frappato, Lamoresca Rosso, Sicilia - Italy

Pinot Noir, Heresztyn - Mazzini, Burgundy - France

Nebbiolo, ¢Adams Rib’> Julian Castagna, Beechworth - Australia ¥

Nerello Mascalese, ‘Palmento & Anfora’ I Vigneri, Sicilia, Italy

Aglianico, ‘Taurasi DOCG’ Cantine Lonardo, Campania, Italy

Nerello, Frappato, Nero d’Avola, °Elsa’ Lamoresca, Sicilia - Italy ¥

Pinot Noir, ¢‘Volnay’ Domaine Jean Javillier, Burgundy - France

Grenache, ‘Chateauneuf-du-Pape’ Domaine la Barroche Rouge, Rhéne - France
Nebbiolo, ‘Barolo’ Giorgio e Figli Scarzello, Piemonte - Italy

ROSE

2022
2022
2023
2023
2021

Tempranillo, Verdejo, ‘Vacceos’ Agricola La Castellana, Rueda - Spain
Grenache Blend, ‘Elegance’ Capdevielle Provence - France

Cinsault, Grenache, ¢Alba’, Chateau Ollieux Romanis, Languedoc - France
Pinot Noir, ‘Les Baronnes’ Henri Bourgeois, Sancerre - France

Pinot Noir, Pinot Blanc, ‘Rose 2021° Tillingham Sussex - England ¥

33
33.5
34
38
39
42
42
44
47
48
48
49
50
53
58
58
60
65
65
65
67
68
68
69
73
73
76
78
83
84
90
98
100
100
100
110
120

33
41
55
65
98



ALFI

ORANGE

2023
v 2023
2022
2021
2022
® NV

2022
2022
2021
2021
2022
2022
2020

Xarel-lo, Paredella, Brisat, Entre Vinyes, Catalonia - Spain

Catarrato, ‘Ninfa’ Valdibella, Sicily - Italy

Catarratto, ‘Maramesso’, Ciello, Sicilia - Italy

Macabeo, f‘Sotaterra’ Entre Vinyes, Penedes - Spain

Moscatel Galego blend, ¢Curtido’ Folias de Baco, Douro — Portugal ¥
Falanghina, ¢Ca - Nu Litr’ Valentina Passalacqua, Puglia - Italy (1 litre)
Gewurztraminer, Judith Beck, Burgenland - Austria

Grillo, ¢SP68° Arianna Occhipinti, Sicilia - Italy

Falanghina, °Na’ Cantina Giardino, Campania - Italy ¥

Chardonnay, *¢ABC’ Commune of Buttons, Adelaide Hills - Australia
Trebbiano, Malvasia, Ansonica, ‘Bianco Misticanza’ Gazzetta, Lazio - Italy
Sauvignon, Pinot Gris, Chardonnay, ¢‘Peaches’ Manon, Adelaide Hills - Australia
Vitovska, Skerlj, Friuli Venezia, Giulia — Italy ¥

DESSE RT 375ml bottle

® 2016

v 2022
2017
2000

Semillon, Sauvignon Blanc, Chateau Filhot, Sauternes - France
Moscato, ‘Sol Passito’ Ezio Cerruti, Piemonte, Italy

Garganega, ‘Monte Sorio’ Angiolino Maule, Veneto - Italy (500ml) ¥
Malvasia, Trebbiano, ‘Vin Santo’ Caparsa, Toscana - Italy

BIGGER IS BETTER Magnums & More

NV
2023
2023
NV
2021

@

Falanghina, fCa - Nu Litr’ Passalacqua, Puglia - Italy (1 litre | Orange)
Sangiovese, Merlot, ¢Litrozzo’ Le Coste, Lazio - Italy (1 litre | Red)
Aleatico, Le Coste, La primeur, Lazio - Italy (3 Litre | Red)

Carte Blanche, Champagne Maxime Blin - Champagne, France (3 litre | Sparkling)
Rovello, Giardino, Primo Aprile, Campania - Italy (5 Litre | Light Orange)

Our wine icon represents the wines we also serve by the glass

38
42
52
53
55
56
59
70
5
7
78
86
95

62
72
80
120

56
63
220
280
380

Our grape icon represents wines that are a little different to what you may expect from the usual
flavour profile, a little more adventurous, if you would like more information please ask the bar

team.

Like our wine? Take one home for £20 less! Just visit our bottle shop inside and ask our lovely

staff for a cheeky takeaway.



