
 
 
 

 
Antipasti to share 

Prosciutto di Parma, Beef Bresaola, Salami, Marinated Peppers 
& Artichokes, Pickles & Bagna Cauda 26 

 

Homemade Falafel, Marinated Peppers & Artichokes, 
Spiced Hummus & Garden Pickles 17 

 

Stone Baked Pizzas 

Traditional Neapolitan Margherita, Bufala Mozzarella, Basil 17 

Spiced Aubergine, Goats Cheese, Gremolata, Pomegranate 21                              

              Pepperoni, Smokey Tomato, Bufala Mozzarella, Basil 27 

     Barbecue Chicken, Wild Mushroom, Goats Cheese 24 

Pizza Napoli, White Anchovies, Capers, Kalamata Olives 22 

Artisanal Burrata, Parma Ham, Wild Rocket 30 

 

Insalata 

Selection of Daily Changing Seasonal Salads 8 
 

Rocket, Aged Parmesan, Moderna Balsamic Glaze  8 

 
Dolce 

Homemade Triple Chocolate Chip Cookies 4 

Sparkling 

Beaverbrook Albury Estate La Cuvée 25 / 115 

Moët & Chandon Imperial Cuvée 28 / 130 

White 

Raval Chardonnay, Azienda Agricola Ravalo, Veneto, Italy 2019 (13%) 18 / 58 

Pinot Grigio, La Tunella, Friuli, Italy 2018 (12.5%) 23 / 65 

Gavi di Gavi, La Mesma, Italy 2018 (13%) 28 / 100 

Solosole Vermentino, Poggio al Tesoro, Tuscany, Italy (12.5%) 33 / 110 

Soave Classico ‘La Rocca’ Dario Pieropan, Veneto, Italy (13%) 35 / 138 

Rosé 

LOVE by Château Léoube, Côtes de Provence, France (13%) 20 / 70 

Coste, Banfi, Tuscany, Italy (13%) 23 / 83 

Red 

Bardolino Classico, Azienda Agricola Raval, Veneto, Italy 2018 (13%) 15 / 58 

Primitivo Di Manduria, Zolla, Puglia, Italy 2017 (14%) 23 / 83 

Chianti Classico, Fontodi, Tuscany, Italy 2018 (14%) 33 / 115 

Promis, Ca’Marcanda, Gaja, Tuscany (14.5%) 48 / 183  

Beer 

Heineken 7.5 

Peroni 7.5 

Asahi 8.5 

Coffee 

Espresso 6 

Union Gelato 3 per scoop 
 

Or even.... An Ice Cream Sandwich 7 
 

A shot of Limoncello... 7 
 

Florus, Moscadello di Montalcino by Banfi, Tuscany, Italy (14.5%) 20 / 98 

Soft Drinks 

Belu Still Water 750ml 
 

Belu Sparkling Water 750ml 

San Pellegrino Limonata 

San Pellegrino Aranciata 

Coke 

 
 

7 
 

7 
 

4 

4 
 

4.5 

Macchiato 6 

Cappuccino 6 

Flat White 6 

Latte 6 

Americano 6 

Every care is taken to avoid any cross contamination from allergens during preparation. We do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free zone or dedicated fryers. We 
are not a nut free establishment and nuts form part of our menus and are offered freely throughout the restaurant and bars. If you have any specific allergies or concerns, please let us know and we’ll do our best to help.  



VAT is included at current rate. A discretionary 12.5% service charge will be added to your bill. We are very grateful for any feedback. 


