
W E E K E N D  B R U N C H  (Saturday & Sunday from 10am till 6pm) 

B O T T OM L E S S 	 B R U N CH 	 (A generous Two Hours of  free-flowing drinks)	
£35pp includes your drinks only which includes bottomless Fizz, Make-Your-Own Bubbly Cocktail Tray, Margarita Punch and 
Beer OR our Alcohol-free Prosecco, Beer and Sicilian Margarita Punch.  
When joining us for bottomless drinks we ask that you order two small plates or one main meal in addition. There is a small £12 
cover charge for those who choose not to dine. 

 

Allerg ies?  W e don ’t  l i s t  every  ingred ien t on  our menus so  p lease  ask  your server  fo r  a l l  a l lergen  in formation .  
A ll our food  is  prepared  in  our k itchen  where  nu ts  and o ther  a l lergens are  presen t .  

An optional service charge of 12.5% will be added to your bill. 
 

S H A R I N G  
Calabrian chilli & mozzarella 
crocchettes with lemon mayo £8.5/ share £14 

Padron peppers, sea salt with 
jalapeño mayo £6.5 / share £10.5 
 

 

 
Mushroom & truffle arancini with 
walnut pesto £8.5 / share £14 

‘Nduja arancini (vegan) with green chilli 
sauce £8.5 / share £14 

 

 
Zucchini fries with aioli 
£6.5 / share £10.5 

Parmesan and rosemary salt chips 
with aioli £7.5 / share £11.5 

B R U N C H  
A V O C A D O 	 & 	 F E T A 	 O N 	 T O A S T 	
Rocket, fried cherry tomatoes, chilli, lemon, nut dukkah (egg +£1.5)  
£13.3 

 
T R U F F L E 	 M U S H R O O M S 	 O N 	 T O A S T 	
Truffle pecorino, pistachios & rocket (egg +£1.5)  £13.7 

 
S P I C Y 	 R A G U 	 & 	 E G G S 	 O N 	 T O A S T 	
Baby spinach, fried eggs, parmesan, lemon oil  £14.2 

 
C H I L L I 	 H A S H 	 B R O W N S 	
Handmade, chunky chilli hash browns with fried eggs, roast tomatoes, 
rocket pesto with triple cooked chips, ‘nduja ketchup (bacon +£2)  
£18.5 

 
B R E A K F A S T 	 B A D 	 B O Y 	 S A N D W I C H 	
Brioche bread, bacon, chef’s meatballs, fried eggs, roast tomatoes, 
jalapeno mayo with triple cooked chips and ‘nduja ketchup £17 

 
S L O W 	 B E E F 	 R I G A T O N I 	
12 hour beef ragu, flat leaf parsley, parmesan crisp 
(stracciatella +£2)  £17.5 
 
B U R R A T A 	 P E S T O 	 T A G L I A T E L L E 	
Whole burrata, crispy pancetta, piccante pesto, hazelnuts, lemon zest, 
basil, parmesan crisp  £19 

 
‘ N D U J A 	 G N O C C H I 	 ( V E G A N ) 	
Calabrian chilli sauce, roast tomatoes, crispy kale, cashew cheese, 
lemon zest (Gluten free)  £15.7 

 
B R O O K L Y N 	 C H I C K E N 	
Buttermilk fried chicken, toasted brioche bread, parmesan sauce, chilli 
aioli, jalapeño mayo, rocket, watermelon, jalapeños, coriander and 
parmesan. Build your way  £16.8 

 
V E G A N 	 B R O O K L Y N 	 C H I C K E N 	
Vegan fried chicken, toasted sourdough, green chilli sauce, 
Calabrian chilli sauce, cashew cheese, rocket, watermelon, red 
chillies, coriander and vegan parmesan. Build your way  £16.8 
 
C R I S P Y 	 C H I C K E N 	 S A L A D 	
Tomatoes, cucumber, rocket, spinach, olives, red onions, 
pomegranate (choose from vegan fried chicken & green chilli 
sauce or buttermilk fried chicken & sweet chilli dressing) 
£14.7 

 

Swap Sourdough to Gluten Free bread +£1 
Swap for Gluten free pizza base +£3

P I Z Z A  

M A R G H E R I T A 	
Mozzarella (double up +£1.5), tomato, basil £12.7 

 
Q U E E N 	 B E E 	
Goats cheese, roast sweet potato, red onion, walnuts, 
Halls hot honey, pistachio pesto £15.8 

 
R O C K 	 S T A R 	 M A R G H E R I T A 	
Stracciatella, mozzarella, roast tomatoes, rocket, salsa verde 
£16 

 
C A L A B R I A N 	 D I A V O L O 	
‘Nduja, salami Soppressata, beef mince, mozzarella, ricotta and 
basil £16.7 

 
S A M S O N 	
Salame Toscana, red chilli, red & spring onions, mozzarella, 
Halls hot honey (‘nduja +£2) £16.7 
 
L O N D O N 	 F I E L D 	
Chef’s meatballs, salame Toscana, taleggio, gremolata, oregano 
£16.5 
 
V E G A N 	 V I K I N G 	
Cashew cheese, pistachio pesto, red chillies, rocket, mint £15.5 
 
 
L A 	 B E L L A 	 M O R T A D E L L A 	
Mozzarella, pistachio Mortadella, Burrata & pistachios £18 
 
T R U F F L E 	 H O U N D 	
Truffle pecorino, truffle salami, mushrooms, watercress, 
tarragon, lemon zest £16.5 

 
B I A N C O 	 R U S T I C O 	
Mozzarella, smoked scamorza, roasted zucchini, pancetta and 
stracciatella  £16 

D O U G H N U T S  
Bag of lemon bomboloni with salted caramel mascarpone 
and Nutella mascarpone (the iconic Italian hazelnut spread) 
£8 / Share £11 / Table £14 

S W E E T  C O C K T A I L  
	

C R E M O S O 	 B E R R Y 	 M A R T I N I 	
Strawberry infused Tiny Tower vodka, Baileys, Kahlua, 
butterscotch schnapps £13.5 / 2 for £20 
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W E E K E N D  B R U N C H  (Saturday & Sunday from 10am till 6pm) 

B O T T OM L E S S 	 B R U N CH 	 (A generous Two Hours of  free-flowing drinks)	
£35pp includes your drinks only which includes bottomless Fizz, Make-Your-Own Bubbly Cocktail Tray, Margarita Punch and 
Beer OR our Alcohol-free Prosecco, Beer and Sicilian Margarita Punch.  
When joining us for bottomless drinks we ask that you order two small plates or one main meal in addition. There is a small £12 
cover charge for those who choose not to dine. 

 

Allerg ies?  W e don ’t  l i s t  every  ingred ien t on  our menus so  p lease  ask  your server  fo r  a l l  a l lergen  in formation .  
A ll our food  is  prepared  in  our k itchen  where  nu ts  and o ther  a l lergens are  presen t .  

An optional service charge of 12.5% will be added to your bill. 
 

 


