
An optional gratuity of 10% will be added to your bill.

Bevande
MINERAL WATER 500ml Still or Sparkling		  £1.95

LIMONATA - Sanpellegrino sparkling Italian lemon drink		  £1.95

ARANCIATA - Sanpellegrino sparkling Italian orange drink		  £1.95

COCA COLA/DIET COKE 		  £1.95

ORANGE JUICE		  £1.90

APPLE JUICE		  £1.75

CRANBERRY JUICE		  £1.90

POMEGRANATE JUICE		  £1.90

Birre
PERONI - 4.7%		  £2.95
A remarkably smooth lager with a beautifully balanced taste.

NASTRO AZZURRO PERONI - 5.1%		  £3.00
Brewed from the finest varieties of malt barley and hops.

PERONI GRAN RISERVA - 6.6%		  £3.65
An amber coloured lager with a unique, rich and intense malty flavour

Liquori e Digestivi	 50ml Measure from	 £3.95
Please ask for our full liqueur & digestive selection.                                                      25ml Measure from  	 £2.20
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An optional gratuity of 10% will be added to your bill.

Vini Rossi	 175ml            250ml                Bottle   

POGGIO VERO Rosso, Tuscany (A.B.V. 11.5%)	 £3.25      £4.55	 £12.95	
Gently spicy black cherries in a fruity, light-bodied wine.	 	

MERLOT del Veneto, Giacondi, Veneto (A.B.V. 12.5%)	 £3.55      £5.00	 £14.25
	 Medium bodied, quaffable and plummy, with crunchy red berries 
	 to accompany the supple, soft texture. 		

MONTEPULCIANO D’ABRUZZO, Ancora, Abruzzo (A.B.V. 13%)	 £3.90      £5.45	 £15.50
	 Savoury black spices combine with super-ripe raisins to create a supple-textured, 
	 dry wine, with sweet tannins and a rich, spicy finish. 		

CHIANTI, Fontella, Tuscany (A.B.V. 13%)	 £4.20      £5.85	 £16.75
	 Seductive dark cherry fruit aromas lead into a silky-smooth full bodied flavour 
	 with attractive supporting tannins to offer a bit of substance.  		

PRIMITIVO SALENTO, Caleo, Puglia  (A.B.V. 13%)	 £4.25      £6.00	 £17.00
	 Medium weighted, richly flavoured blackberry and bramble fruit, 
	 with a soft, chunky texture and sweet spices to finish. 		

CABERNET SAUVIGNON, Donini, Veneto (A.B.V. 12.5%)	 £4.40      £6.15	 £17.50
	 Freshly squeezed blackcurrant flavours are balanced by the subtlest 
	 complexing aroma of ripe green pepper in a grape variety 
	 grown in the Veneto for over one hundred years.   	

AGLIANICO, Beneventano, Campania (A.B.V. 13%)		  £18.95
	 Succulently baked, jammy red fruits with vanilla cream notes erupts in this smooth, 
	 swarthy full bodied wine.  

BARDOLINO CLASSICO I Roveri, Le Vigne, Veneto (A.B.V. 12%)		  £19.25
	 Gentle-bodied crunchy red cherries and strawberries balance the refreshing acidity 
	 and light tannins elegantly. 

BARBERA Briccotondo, Fontanafredda, Piemonte (A.B.V. 13.5%)		  £20.00
	 Rich, sweet dark cherry fruit and ripe spicy, well-integrated vanilla oak notes 
	 make this a serious expression of the grape variety. 

CHIANTI CLASSICO, Villa la Pagliaia, Tuscany (A.B.V. 12.5%) 		  £21.50
	 Classy, medium-weight Chianti, with strawberry and savoury aromatics.  A finely dry tannic 
	 structure balanced by elegant fruit and a ripe acid backbone.  This really is classic stuff. 

VALPOLICELLA CLASSICO RIPASSO, Capitel della Crosara, Veneto (A.B.V. 14%)		  £25.00
	 Ripasso makes this wine nothing like Valpolicella, and everything like 
	 the baby brother of Amarone.  It has a full, sweet, body of succulent berry 
	 and aromatic spice with long-lasting sweet and savoury flavours. 

ROSSO DI MONTALCINO, Brunelli Luca, Tuscany  (A.B.V. 13%)		  £30.00
	 Brunello di Montalcino’s younger sibling of a wine.  Smoked bramble fruit 
	 and fresh berries, with a concentrated, smooth texture of soft tannins
	 and a level of lusciousness mid palate to be savoured. 

BAROLO, Patrizi, Piemonte (A.B.V. 14%)		  £40.00
	 Restrained rose petal, fresh tealeaf and fruitcake perfume from this king of wines.  
	 Red fruits, and a typical tarry note complement the wine’s power, concentration and grace.

Vini Rosati
MONTEPULCIANO Cerasuolo, Fonteluna, Abruzzo (A.B.V. 12%)	 £4.15      £5.80	 £16.50
	 High intensity, bright strawberry fruit in a warm, 
	 medium-bodied pink from central Italy.		

PINOT GRIGIO Blush, Giacondi, Veneto (A.B.V. 13%)	 £4.45      £6.20	 £17.75
	 Fresh and light strawberry fruit with a hint of creaminess. 
		
BARDOLINO Chiaretto, Longo, Veneto (A.B.V. 11%)		  £22.00
	 Lively, juicy strawberries and raspberries; made from the same grape varieties 
	 used to make Valpolicella and Amarone.

Vini Bianchi	 175ml             250ml               Bottle

ZINGARO Bianco, Puglia  (A.B.V. 11%) 	 £3.25      £4.55	    £12.95	
	 Fresh, clean, lemon and lime flavours can be found in our easy-drinking 		
	 house wine.	

SOAVE Le Vigne, Cantina di Montecchia, Veneto (A.B.V. 11.5%)	 £3.50      £4.90	 £13.95	
	 With crisp apple and citrus flavours, this bright little Soave hits the mark. 		
			 
ORVIETO CLASSICO, Podere Vaglie, Umbria (A.B.V. 12%)	 £3.75      £5.25	 £14.95
	 Dry, medium-bodied wine with classic orange-peel and fresh white nuts 
	 with a twist of spice. 			 
	
VERDICCHIO CLASSICO Ruviano, Monte Schiavo, Marche (A.B.V. 12.5%)	£3.95      £5.50 	 £15.75
	 Newly-picked almonds and hazlenuts, hints of ginger and lemon zest 
	 give this wine an attractive note of complexity. 		

PINOT GRIGIO, Via Nova, Montecchia, Veneto (A.B.V. 12%)	 £4.20      £5.85	 £16.75
	 Spotless zesty, pear and apple fruits in a dry, medium-bodied, 
	 benchmark pinot grigio. 		
			 
CHARDONNAY San Simone, Friuli Grave (A.B.V. 12.5%)	 £4.45      £6.25	 £17.50
	 An unoaked chardonnay which concentrates on a smooth, rounded texture with 
	 bright apple and melon fruit and just some hints of spiced honey and fresh cream.

VERMENTINO DI SARDEGNA Villa Solais, Santadi, Sardinia (A.B.V. 13%)		  £18.25
	 Tropical fruit with grassy freshness to the acidity, and a supple, round texture 
	 give this a surprising complexity. 		

PINOT GRIGIO Fornas dai Fradis, Friuli Grave (A.B.V. 13%)		  £19.75
	 For this serious pinot grigio, a lifted fragrance of apples and peaches leads to a palate 
	 with good body weight and texture. The finish has a delicately balanced herbal twist. 

GRILLO/VIOGNIER, Santa Tresa, Sicilia (A.B.V. 14%)		  £22.50
	 A blend of viognier with Italian variety grillo makes this fresh apricot
	 and juicy peach combo, with its creamy, tactile texture and sweet fruit. 

GAVI DI GAVI La Minaia, Nicola Bergaglio, Piemonte (A.B.V. 12.5%)		  £26.00
	 Elusive white flower perfume in a fresh, dry palate with steely, citrus fruit. 
	 An attractive weight to the palate and a long finish. 

PRA SOAVE CLASSICO, Veneto (A.B.V. 13%)		  £27.50
	 A full bodied, dry, serious Soave with floral cream aromas, white nuts, white nectarine 
	 and rich lime zest, together with a refreshing acidity running through its core. 

SAUVIGNON BLANC, CAMILLONA, Piemonte (A.B.V. 13%)		  £29.00
	 Great grassy, zesty sauvignon blanc flavours with tropical guava and passion fruit notes, 
	 in a fresh, upright wine with a spicy acid backbone. 

Vini Frizzanti		  Glass               Bottle 

PROSECCO BRUT, Il Follo, Veneto (A.B.V. 11%)		  £4.75      £25.00
	 Light, elegant, dry, bubbly apple and white peach fruit. Crisp and refreshing.  		
	 What more could one ask. 

BRUT DI PINOT NERO ROSÉ, Ruggeri Veneto (A.B.V. 12%)		  £4.95      £27.00
	 Light, bouncy strawberry bon bons balanced by refreshing, bubbling acidity 		

MUMM Cordon Rouge Brut NV, Champagne (A.B.V. 12%)		  £35.00
	 Subtle toasted nuts and vanilla cream combine with peach and apricot fruit 
	 to make this brut champagne. 

TATTINGER ROSÉ NV, Champagne (A.B.V. 12%)		  £50.00
	 An attractive pink colour entices to gently spiced wild strawberry aromas 
	 and delicate brioche notes. 


