RAW FISH

1 OYSTER £4.50 | 6 OYSTERS £21.90
WHITE STURGEON CAVIAR 20G £58
SALMON SASHIMI 5 PCS £9.50
TUNA SASHIMI 5 PCS £13.50
RED KING PRAWNS FROM MAZARA DEL VALLO EACH £10

STARTER

Rice. tomato sauce. Agerola fior
di latte cheese. pecorino

Romano D.O.P. cheese (V)*

Bucatini pasta. bechamel sauce.
smoked provola cheese. pecorino
Romano D.O.P. cheese. minced
beef. green peas

Smashed potato. smoked provola
cheese. pecorino Romano D.O.P.

7\

cheese. black pepper (V)

Cherry tomatoes. garlic. extra
virgin olive oil. oregano. basil.

2 PCS (VG)*

MAIN

Deep fried king prawns. fresh
squid rings. courgettes

Grilled king prawns. fresh whole

squid. octopus

10 oz. (280g) Japanese Wagyu

rib-eye steak A5 grade. rocket

salad. red cows parmesan

Aubergine with Datterino tomatoes,
garlic. basil. topped with fresh burrata
cheese (V)*

Fresh mussels. garlic. fresh chilli,
white wine, parsley. toasted bread

Yellowfin tuna. avocado. mango. chives

Scottish salmon. pineapple. passion fruit.
spicy yogurt sauce

Parma ham, cooked ham, mortadella
.G.P.. salami Napoli, mixed peppers.

green olives

SALAD

Feta cheese, tomatoes, black
olives. red onions, green

peppers. cucumber. oregano (V)*

Chicken breast, lettuce,
croutons. red cows parmesan

Reggiano cheese 36 months aged.

Caesar dressing

King prawns, fresh squids.
octopus. fresh mussels

Reggiano cheese 36 months aged

Agerola fior di latte cheese.
aubergine, tomato sauce, red

cows parmesan Reggiano cheese

36 months aged (V) *

Bresaola Valtellina 1.G.P.. rocket
salad. red cows parmesan
Reggiano cheese 36 months aged

*Gluten Free Pizza
Our ingredients for pizza are
gluten-free, there might be traces of
gluten as there could be
contaminations during the pizza
making process.

P177A

Tomato sauce. oregano. garlic. seed soy oil (VG)*

Tomato sauce. basil. Agerola fior di latte cheese. pecorino Romano

D.O.P. cheese, seed soy oil (V)*
Double Cheese £15.95 | Buffalo Cheese £16.5 | Vegan £14.5

Half margherita. half marinara (V)*

Tomato sauce. basil, Agerola fior di latte cheese. Cetara anchovies.
black olives. capers. oregano. seed soy oil

Tomato sauce. ciccioli (pressed pork). salami Napoli. Agerola fior di latte
cheese, ricotta cheese, {)ecorino Romano D.O.P. cheese. basil, black

pepper. seed soy oil (folded pizza)

Ciccioli (pressed pork). salami Napoli. Agerola fior di latte cheese.
ricotta cheese. black pepper. deep fried in sunflower oil (folded pizza)

Pork minced sausages. broccoli rabe (Friarielli). Agerola fior di latte
cheese. pecorino Romano D.O.P. cheese. seed soy oil

Champion London Pizza Festival

Agerola fior di latte cheese. white truffle cream. mushrooms. pecorino
Romano D.O.P. cheese. shaved black truffle, basil, black truffle extra
virgin olive oil (V)*

Salami Napoli. tomato sauce. Agerola fior di latte cheese. basil. pecorino
Romano D.O.P. cheese. fresh chilli. chilli extra virgin olive oil

Aubergine parmigiana, red cows parmesan Reggiano cheese 36 months
agled,v tomato sauce. Agerola fior di latte cheese, basil. extra virgin olive
1

oil (V)*

Tomato sauce. king Frawnsv fresh mussels. octopus. fresh squid. parsley.
extra virgin olive oi

Tomato sauce. Agerola fior di latte cheese. pecorino Romano D.O.P.
cheese. cooked ham. artichokes. mushrooms. black olives, seed soy oil

Please ask our staff (changing every month)

10 oz. (280¢) Japanese Wagyu burger A5 grade. pizza bun. white truffle
cream, smoked provola cheese. caramelised onions. black pepper

VG
Classic £8 | Chilli £9 | Garlic £9 | Truffle £9

VG
Roasted potatoes | Bread | French fries | Side salad

A discretionary service charge of 12.50% will be added to your bill

* Please ask your waiter for advice on allergies
* Extra *pizza toppings available on request
k Vigan( /G), Vegetarian (V)

* Gluten-free pizza and pasta £2 extra

PASTA

Penne pasta. tomato sauce. fresh chilli, garlic. parsley (VG)*

Homemade potato gnocchi. tomato sauce. basil. Agerola fior di latte
cheese, red cows parmesan Reggiano cheese 36 months aged (V)*

Spaghetti pasta, pecorino Romano D.O.P. cheese. red cow parmesan

Reggiano cheese 36 months aged. black pepper (V)*
Spaghetti pasta. fresh mussels. garlic. organic datterino tomatoes

Spaghetti pasta. eggs yolk. pecorino Romano D.O.P. cheese. aged
guanciale, black pepper

Fresh tagliatelle pasta with minced beef ragu

Fresh ravioli filled with black truffle and mushroom. white truffle
cream. red cows parmesan Reggiano cheese 36 months aged. shaved

black truffle (V)*

“*also available with fresh Tagliatelle pasta
Linguine pasta. fresh lobster. organic datterino tomatoes

Linguine pasta. organic datterino tomatoes. fresh squid. fresh
mussels, king prawns

DESSERT

Chocolate sponge cake. hazelnut cream. Sheep’s milk ricotta cream,

decorated with milk chocolate shavings Bronte pistachio. a sponge cake
base coated with 70% dark
chocolate

Chocolate sponge cake, hazelnut cream,
walers and chopped Piedmont hazelnuts
covered in caramel milk chocolate Homemade Italian sponge cake
dipped in coffee. layered with a
whipped cream of mascarpone
Italian sponge cake with a heart of cheese, flavoured with Brasilian
lemon custard. topped up with a delicate  cocoa

Sorrento lemon cream

e Nutella £ 8.5

e White chocolate £ 9

e Black and white £ 9.9
e Pistachio £ 9.9

A traditional sweet soaked in non-
alcoholic rum syrup



VODKA

Smirnoff Red Label
Absolut Original
Absolut Citron
Absolut Vanilia

Ciroc Snap Frost
Ciroc Pineapple

Ciroc Apple

Belvedere

Beluga Noble

Grey Goose L’Original

TEQUILA

Jose Cuervo Gold / Reposado
Jose Cuervo Especial Silver
Tequila Rose Strawberry

Olmeca Reposado

Patron XO Café

Quiquiriqgi Mezcal Matatlan Joven
Patron Silver

Patron Reposado

Don Julio 1942

WHISKEY

Jameson Irish

Jim Beam White

Four Roses Yellow Label Bourbon
Chivas Regal 12YO

Johnnie Walker Red Label

Jack Daniel’s

Jack Daniel’s Tennessee Fire

Jack Daniel’s Tennessee Honey
Gentlemen Jack

Johnnie Walker Black Label
Courvoisier VS

Jim Beam Rye

Maker’s Mark

Hennessy VS

Glenfiddich 12YO Special Reserve
Nikka From The Barrel

Remy Martin VSOP

Macallan Double Cask Gold

The Glenlivet Founders Reserve
Laphroaig 10YO

Talisker 10YO Single Malt Scotch
Oban 14YO Single Malt Scotch
Dalmore 150

Hennessy XO

RUM

Captain Morgan Spiced Gold
Captain Morgan Dark

Bacardi Carta Blanca

Sailor Jerry

The Kraken Black Spiced
Havana Club Anejo Especial
Havana Club 7

Wray & Nephew White Overproof
Bacardi Reserva Ocho

El Dorado Demerara 12YO
Diplomatico Reserva Exclusiva
Ron Zacapa Centenario 23YO
Ron Zacapa Centenario XO

soml | Bottle

£10 | £120
£12 | £140
£12 | £140
£12 | £140
£15| £160
£15 | £160
£15 | £160
£15| £160
£16 | £190
£16 | £190

£10| £120
£10| £120
£12| €140
€12 | £140
£14 | £150
£15 | £190
£18 | £200
£18 | £200

£25] £300

£10 | £120
£12 | £140
£12 | £140
£12 | £140
£12 | £140
£12 | £140
£15 | £160
£15| £160
£15| £160
£15| £160
£15| £160
£15| £160
£15| £160
£15| £160
£16 | £190
£16 | £190
£16 | £190
£16 | £190
£16 | £190
£16 | £190
£18 | £200
£18 | £200
£18 | £200

£25| £300

£10 | £120
£10 | £120

€12 | £140
€12 | £140
£12 | £140
£12 | £140
£15 | £160
£15 | £160
£15 | £160
£16 | £190
£16 | £190
£18 | £200
£25] £300

CLASSIC COCKTAILS

on demand £12

SIGNATURE COCKTAILS

Pink Gin, Lemon Juice, Pink Peppercorn Syrup, Single Cream, Lemon,

Aquafina Topped up with Prosecco

Vodka, Raspberry, Lemon, Cranberry layered with Prosecco

Cardoman, Lemongrass crushed with Hennessy combined with Lemon,

Syrup Topped up with Prosecco

Mezcal, Gold Tequila, Passion Fruit Liqueur, Grapefruit Juice, Lime Juice,

Pink Peppercorn Syrup, Grapefruit Bitter

Plymouth Gin, Dubonnet Liqueur, Hibiscus Syrup and Lemon Juice

Makers Mark, Laphroaig, Pear Puree, Honey, Lemon Juice, Peychaud’s Bitter

Watermelon & Mint infused Gin, Watermelon Liqueur, Aperol, Earl Grey

Tea, Lemon, Aquafaba

Peach & Passion infused Gin, Passion Liqueur, Kiwi Lech, Pure Lychee,

Vanilla, Lemon, Aquafaba

Spice Rum, Dark Rum, Amaro Montenegro, Cherry Pure, Lime, Pineapple

SMOKEY COCKTAILS

Bourbon Whiskey, Blended with Brown and Aromatic Bitter, Smoked in Oakwood

Bourbon or Rye Whiskey, Sweet Vermouth Cocchi, Bitters, Maraschino Cherry

Smoked in Cherry wood

Bourbon, Amaro Montenegro, Vanilla, Bitter, Smoked with Bourbon wood

CHAMPAGNE & PROSECCO

Prosecco

Mini Moét & Chandon Brut Impérial
Moét & Chandon Brut Impérial
Dom Perignon Brut

Dom Perignon Rosé

Crystal

125ml | Bottle

£8.9] £35
| £60
| £100
| £300
| £350
| £350

WINE

Frascati Superior Santa Teresa
Verdicchio dei Castelli di Jesi Classico
Pinot Grigio Ca’ Montini Single Vineyard
Gavi di Gavi Villadoria

Chablis Albert Bichot

Jadot Puligny Montrachet

Montepulciano Folonari
Primitivo Primasole

Chianti DOCG Riserva Badiolo
Centenero Amarone Docg
Margaux Les Charmes de Kirwan
St-Estéphe Chateau Phelan Segur

Cielo Familia Pinot Grigio Rose
Cote de Provence Rose Carte Noire

APERITIF

Aperol, Prosecco, Soda

175l | 250 ml | Bottle

£9.9 |£1.9 [£33.9
£10.9 |£12.9 | £34.9
£12.9 | £16.9 | £49.9
£14.9 |£19.9 | £59.9
| £71.9
| £249.9

£9.9 |Lirg |£33.9

£10.9 | £12.9 | £34.9

£12.9 | £16.9 | £49.9
| £89.9
| £124.9
| £219.9

£9.9 |£11.9 |£33.9
£13.9 | £18.9 |£55.9

Passoa, Sour, Prosecco, Passion Fruit, Passion Puree

Elderflower Liqueur, Prosecco, Mint, Soda

Aperol, Prosecco, Blueberry Liqueur, Soda

Lillet Rosé, Prosecco, Strawberry

Campari, Prosecco, Soda

Prosecco, Strawberry Puree

Campari, Martini Rosso, Beefeater Gin

Prosecco, Peach

Prosecco, Fresh Orange Juice

Campari, Martini Rosso, Soda

BEER

Peroni Red Label

Peroni Nastro

Peroni Libera (alcohol free)
Peroni Gran Riserva

330oml | sooml

£6
£6
£6
£8.9

* A discretionary service charge of 12.50% will be added to your bill
* Our standard shot size is 5oml, 25ml liqueurs available on request
* 125ml wines available on request
(N*) also available non-alcoholic | Virgin Cocktail £10



© GIN : =

Beefeater London Dry £10| £120
Beefeater Pink Strawberry £12 | £140
Beefeater Blood Orange €12 | £140
Gordon’s Gin £12 | £140
Gordon’s Premium Pink £12 | £140
Tanqueray London Dry £12 | £140
Brokers London Dry £12 | £140
Bombay Sapphire £12 | £140
Haymans London Dry £12 | £140
Bulldog London Dry £12 | £140
Opihr £12 | £140
Beefeater 24 £15 | £160
Plymouth £15 | £160
Hendricks £15 | £160
The Botanist £16 | £190
The London Nox £16 | £190
Gin Mare £16 | £190
Monkey 47 Schwarzald Dry £16 | £190

LIQUEUR /DIGESTIF =

Limoncello Villa Massa Sorrento £7.5]£50
Vecchio Amaro Del Capo £7.5]£50 7 o
Sambuca Antica Classic £7.5]£59 . . 199 Ba!(er Sfr %
Amaro Montenegro £7.5|£59 , P - NW1.
Amaro Averna £7.5| £59 4 ’, +44 20
Grappa Bottega Prosecco Alexander £10|£79 - o
Grappa Bottega Riserva Privata £10|£79
Mirto f10 l £79
Disaronno Amaretto £10|£79
Jagermeister £10|£79
Fernet Branca £12 | £89
"‘sgkmg Street
- SOFT DRINKS . Migto Manchester
Juice Orange | Apple | Cranberry | Pineapple £3.9 ; o7 ‘ P 5 :__-: '-,,-? ;
Water 750ml Sparkling | Still £4.5 g r 7 1
Schweppes Soda Water | Tonic | Lemonade | £3.9
Ginger Ale | Bitter Lemon
Schweppes 1783 Premium £4.5
San Pellegrino Orange | Blood Orange £3.9
Coca Cola Signature | Spicy | Herbal | Smoky | Woody £4.5
Coca Cola| Zero | Diet | Sprite | Fanta £3.9
Ginger Beer £4.9
Redbull £4.9

COFFEE :

Single | Double

Espresso £2.9£35
Macchiato £3.5
Americano £3.5
Cappuccino £4.5
Hot Chocolate £4.5
Latte Macchiato £4.5
Tea (different flavours available) £4.5

Irish Coffee 12




