CLASSIC COCKTAILS - £9.00 EACH

ESPRESSO MARTINI - VODKA, COFFEE LIQUEUR, ESPRESSO, SUGAR
A rich and velvety cocktail blending vodka, coffee & sweetness for the perfect after-dark serve

PORNSTAR MARTINI - VANILLA VODKA, PASSIONFRUIT, VANILLA, LIME, PROSECCO

A vibrant passionfruit cocktail served with a sparkling side & tropical citrus notes

MOJITO - RUM, MINT, LIME, SUGAR, SODA
A crisp & refreshing Cuban classic with fresh mint, lime & sugar

FRENCH MARTINI - VODKA, RASPBERRY LIQUEUR, PINEAPPLE
A smooth and fruity cocktail balancing raspberry & pineapple with soft vanilla notes

MARGARITA - TEQUILA, ORANGE LIQUEUR, LIME 0

A sharp and refreshing classic with citrus and tequila, available spicy on request for an extra kick

MOCKTAILS - £8.50 EACH

GOLD NO-JITO - TALONMORE 0% BOTANICAL SPIRIT, LEMON, MINT, GINGER ALE
TALONMORE SOUR - TALONMORE 0% BOTANICAL SPIRIT, LEMON, FOAMER

ON DRAUGHT BOTTLES & CANS
STELLA ARTOIS 2.45  4.45 PERONI GLUTEN-FREE 4.45
MAHOU 3.25  5.45 CORONA CERO 0% 3.95
MODELO 3.25  5.45 KOPPARBERG CIDER 5.45
CAMDEN PALE ALE 3.25  5.45 SXOLLIE LUSH LEMON 4.95
CAMDEN HELLS LAGER  3.25  5.45 SXOLLIE GRANNY SMITH 4.95
SG;O”EEESEIDER 3'25 Sés FEVER-TREE VARIOUS MIXERS 2.70
ISR SOFT DRINKS 3.50
COKE / DIET COKE 2.50  3.50 FRUITSHOOT 2.50
LEMONADE / FANTA 2.50  3.50 APPLETISER 4.00
COFFEES HOT DRINKS
ESPRESSO 2.50 ENGLISH TEA 2.50
DOUBLE ESPRESSO 3.00 HERBAL TEA 2.50
CAPPUCCINO 3.20 BAILEYS LATTE 8.00
MACCHIATO 3.50 IRISH COFFEE 9.50
LATTE 3.95
MOCHA 4.50

GIN & FEVER-TREE TONIC BEST SERVES - £9.00 EACH
TANQUERAY GIN, INDIAN TONIC, LIME

A timeless London Dry classic with bright citrus and crisp juniper notes

HENDRICK'S GIN, AROMATIC TONIC, CUCUMBER

Delicately floral and refreshing with cucumber and soft rose botanicals

BEN LOMOND BLOOD ORANGE & GRAPEFRUIT GIN, LEMON TONIC, MIXED BERRIES
Bright citrus and subtle bitterness balanced with fresh berry notes

THE BOTANIST GIN, ELDERFLOWER TONIC, LEMON, ROSEMARY

A smooth and herbaceous Scottish gin layered with wild island botanicals

MALFY ROSA GIN, MEDITERRANEAN TONIC, ORANGE

A vibrant pink gin bursting with juicy Sicilian citrus and soft floral notes

LUNCH MENU

AVAILABLE MON TO SAT 12-4PM



ANY 3 SMALL PLATES FOR £15.95
cprwe AVAILABLE MON TO SAT 12-4PM /- C

FOR THE TABLE

PAN CON TOMATE
POLENTA CHIPS, CHILLI DIP

SPRITZ - £9.00 EACH
Ousr selection celebrates modern aperitivo culture, inspired by italy & beyond. Designed to be crisp, vibrant & effortlessly drinkable.

RIVA SPRITZ - PEACH LIQUEUR, APEROL, LEMON, PROSECCO, SODA

A refreshing Scottish-inspired spritz layered with berry & floral notes
Golden & crispy croquettes. Made for mixing & matching. Choose any 3 croquettes from the flavours below:

ALMAFI SPRITZ - LIMONCELLO, ITALICUS VERMOUTH, BASIL, PROSECCO, SODA

MIQINSTEUE = SQaTEGAL B AN, MOZZARELLA A bright coastal-inspired spritz bursting with citrus and fresh basil

CARNE - BEEF, CABBAGE, CHEDDAR

VEGANO - CHICKPEA SHAWARMA, CAULIFLOWER BHAJI HUGO SPRITZ - ST GERMAIN LIQUEUR, LEMON, MINT, PROSECCO, SODA

A fresh, floral modern classic with elderflower, mint & citrus. Add Strawberry for a fruity kick

APEROL SPRITZ - APEROL, ORANGE, PROSECCO, SODA

HOUSE PLATES The iconic Italian aperitivo. bright, bittersweet & refreshing
BURRATA, HEIRLOOM TOMATOES, BASIL, OLIVE OIL CAMPARI SPRITZ - CAMPARI, ORANGE, PROSECCO, SODA
QUINOA, FETA CHEESE, POMEGRANATE, MEDITERRANEAN VEG, HERBS A bolder, more bittersweet take on the spritz for lovers of classic aperitivo flavours

POLLO ALLA MILANESE, GEM LETTUCE, PARMESAN, HERB DRESSING

PIZZETTE
WHITE WINES 175ML 250ML BOTTLE
E}iPPERONI,TRE[C))TCHIOLLIES,STOCIJ\/IATO,SIV;OSZAZ{‘}RELLA RUN RAEA RUN AIREN. SPAIN 2 00
MEMBERT, HOT HONEY, SMOKED SE L PINOT GRIGIO, NELLO, ITALY 6.00 8.00 24.00
SALAME CALABRESE, PROSCIUTTO DI PARMA, PECORINO LET IT BE ORGANIC VERDE]O. SPAIN 650 5 00 600
PESTO, RED ONION, TOMATO THE FIFTH QUARTER VINHO VERDE, PORTUGAL 27.00
PASTA LE VERSANT SAUVIGNON BLANC, FRANCE 7.00 9.50 28.00
CASTILL MONJARDIN CHARDONNAY, SPAIN 30.00
SCALLOP & PRAWN PANCIOTTI, BEURRE BLANC, DILL ROCCA DI MONTEMASSI CALASOLE VERMENTINO, ITALY 33.00
SLOW BRAISED BEEF BAULETTI, BLACK GARLIC, RED WINE SAUCE
CACIO AND PEPPE SCRIGNI, CONFIT EGG, PARMESAN CREAM ROSE WINE R
BLACK TRUFFLE VELE, PECORINO CREAM, CRISPY SHALLOTS L ACK ROCK WHITE ZINFANDEL USA 2y 00
BEETROOT GIRASOLI, CHICKPEA, AROMATIC SPICES, ARRABIATA : ‘
LET IT BEE ORGANIC ROSE, SPAIN 6.50 9.00 26.00
SIDE DISHES WHISPERING ANGEL, FRANCE 40.00
SKINNY FRIES RED WINE
PARMESAN & TRUFFLE SKINNY FRIES w SRR SOME - BOTTLE
SWEET POTATO FRIES RUN RAFA RUN TEMPRANILLO, SPAIN 22.00
BROCCOLI, LEMON ZEST, EVOO PAPARUDA MERLOT, ITALY 6.00 8.00 24.00
ASPARAGUS, LEMON VINAIGRETTE VISTIS NOSTRA PRIMITIVO, ITALY 6.50 9.00 26.00
BABY CHARRED LEEKS, FETA LE VERSANT MALBEC, FRANCE 7.00 9.50 28.00
MAC & CHEESE - ADD LOBSTER FOR £5 CA VITTORIA APPASSIMENTO, ITALY 31.00
CASTILLO MONJARDIN CRIANZA, SPAIN 32.00
. ALWAYS ON A FRIDAY PINOT NOIR, PORTUGAL 34.00
LUNCH SPECIALS
SMALL FISH & CHIPS, TARTARE SAUCE, MUSHY PEAS - £10.95 SPARKLING WINE [opE BOTILE
SEA CHANGE PROSECCO, ITALY 6.00 29.00
PLEASE CHECK THE BOARD FOR TODAY'S SPECIALS SENSI 18K PROSECCO BRUT, ITALY 39.00
) PIAFF CHAMPAGNE, FRANCE 65.00




