
Drinks

S P R I T Z  -  £ 9 . 0 0  E A C H  
Our 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

ALMAFI  SPRITZ -  L IMONCELLO,  ITALICUS  VERMOUTH,  BASIL ,  PROSECCO,  SODA
A bright coastal-inspired spritz bursting with citrus and fresh basil

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 
The iconic Italian aperitivo. bright, bittersweet & refreshing

CAMPARI  SPRITZ -  CAMPARI ,  ORANGE,  PROSECCO,  SODA
A bolder, more bittersweet take on the spritz for lovers of classic aperitivo flavours

W H I T E  W I N E S

RU N  R A FA  RU N  A I R É N ,  S PA I N                                                                      2 2 . 0 0
P I N OT  G R I G I O ,  N E L L O ,  I TA LY                                              6 . 0 0        8 . 0 0        2 4 . 0 0
L E T  I T  B E  O RG A N I C  V E R D E J O ,  S PA I N                                    6 . 5 0        9 . 0 0         2 6 . 0 0
T H E  F I F T H  Q U A RT E R  V I N H O  V E R D E ,  P O RT U G A L                                          2 7 . 0 0
L E  V E R S A N T  S A U V I G N O N  B L A N C ,  F R A N C E                            7 . 0 0        9 . 5 0        2 8 . 0 0
C A S T I L L  M O N J A R D I N  C H A R D O N N AY,  S PA I N                                                 3 0 . 0 0
RO C C A  D I  M O N T E M A S S I  C A L A S O L E  V E R M E N T I N O ,  I TA LY                             3 3 . 0 0
S A N D  B OY  A LVA R I N H O ,  P O RT U G A L                                                              3 4 . 0 0

RO S E  W I N E

B L A C K  RO C K  W H I T E  Z I N FA N D E L ,  U S A                                                         2 2 . 0 0
L E T  I T  B E E  O RG A N I C  RO S E ,  S PA I N                                       6 . 5 0        9 . 0 0        2 6 . 0 0
W H I S P E R I N G  A N G E L ,  F R A N C E                                                                      4 0 . 0 0

R E D  W I N E

RU N  R A FA  RU N  T E M P R A N I L L O ,  S PA I N                                                          2 2 . 0 0
PA PA RU D A  M E R L OT,  I TA LY                                                   6 . 0 0        8 . 0 0        2 4 . 0 0
V I S T I S  N O S T R A  P R I M I T I V O ,  I TA LY                                       6 . 5 0        9 . 0 0        2 6 . 0 0
L E  V E R S A N T  M A L B E C ,  F R A N C E                                            7 . 0 0        9 . 5 0        2 8 . 0 0
C A  V I T TO R I A  A P PA S S I M E N TO ,  I TA LY                                                            3 1 . 0 0
C A S T I L L O  M O N J A R D I N  C R I A N Z A ,  S PA I N                                                      3 2 . 0 0
A LWAY S  O N  A  F R I D AY  P I N OT  N O I R ,  P O RT U G A L                                             3 4 . 0 0

S PA R K L I N G  W I N E

S E A  C H A N G E  P RO S E C C O ,  I TA LY                                                       6 . 0 0        2 9 . 0 0
S E N S I  1 8 K  P RO S E C C O  B RU T,  I TA LY                                                               3 9 . 0 0
P I A F F  C H A M PA G N E ,  F R A N C E                                                                        6 5 . 0 0

A la Carte

S M A L L  P L AT E S           

C A P R E S E  S A L A D  fresh mozzarella, tomatoes, and basil with balsamic vinegar & olive oil                       5 . 9 5

H A G G I S  B O N  B O N S  with neeps & tatties, peppercorn sauce                                                 6 . 9 5

B A K E D  C A M E M B E RT  &  RO S E M A RY  F O C A C C I A                                               6 . 9 5

C R I S P Y  B L A C K  P U D D I N G  with caramelised apple, wholegrain mustard, cider reduction                     5 . 9 5

B O L O G N E S E  A R A N C I N I  &  N A P O L I  S A U C E                                                      6 . 9 5

B I F T E K I A  &  T Z AT Z I K I  traditional greek beef patty with greek yoghurt & herb dip                           7 . 9 5

S E A S O N A L  V E G  broccoli, leeks & baby carrots with a balsamic & honey dressing                                4 . 9 5

PA N  C O N  TO M AT E  tradition spanish dish with seasoned crushed tomatoes on toasted bread                     5 . 9 5

P O L E N TA  C H I P S  W I T H  S W E E T  C H I L L I  D I P                                                    4 . 9 5

PA R M E S A N  T RU F F L E  F R I E S                                                                          5 . 5 0

F R I E S                                                                                                          4 . 9 5

W I N T E R  WA R M E R S                     

B E E F  B O U RG U I N O N  add pastry for £1.50                                                                1 6 . 9 5

P E S C E  E  PATAT I N E  traditional fish & chips                                                                                         1 6 . 9 5

VEG POLPET TE SPAGHET TI  PANE ALL 'AGLIO vegan spaghetti & meatballs with garlic bread          1 4 . 9 5

H A M B U RG E R  A L  F O R M A G G I O  signature cheeseburger                                                 1 5 . 9 5

V E G E TA R I A N  B U RG E R  D I  C AV O L F I O R E  signature cauliflower burger                               1 4 . 9 5

F E T T I N A  A L  P E P E  V E R D E  E  PATAT I N E  beef medallions with green peppercorn sauce & fries                    1 5 . 9 5

F I L L E D  PA S TA S         

S L OW  B R A I S E D  B E E F  B A U L E T T I  W I T H  R E D  W I N E  J U S                                      9 . 9 5

B E E T RO OT  G I R A S O L I  W I T H  A R R A B B I ATA  S A U C E                                           8 . 9 5

S C A L L O P  &  P R AW N  PA N C I OT T I  W I T H  B E U R R E  B L A N C  &  D I L L                        9 . 9 5

D E S S E RT S                     

S T I C K Y  TO F F E E  P U D D I N G  W I T H  H O N E Y C O M B  G E L ATO                                 5 . 9 5

C H O C O L AT E  B ROW N I E  S U N D A E  with vanilla gelato & whipped cream                                                    5 . 9 5

I TA L I A N  G E L ATO  O R  S O R B E T  ask your server for today's selection                                                               5 . 9 5

Spritz

A discretionary service charge of 10% will be added to your bill. We believe in taking care of the people who take care of you; therefore, 100% of this charge is distributed directly and fairly among our entire 
team, from the chefs in the kitchen to the servers at your table. Thank you for your support & understanding!

We want everyone to have a seat at our table. Please inform us of any dietary requirements. Our kitchen handles all 14 EU allergens; a full guide is available upon request, please ask a member of our team!    
VG = Vegan    V = Vegetarian    VGA = Vegan Alternative Available    GF = Gluten Free    DF = Dairy Free
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C L A S S I C  C O C K TA I L S  -  £ 9 . 0 0  E A C H           

E S P R E S S O  M A RT I N I  -  VO D K A ,  C O F F E E  L I Q U E U R ,  E S P R E S S O ,  S U G A R
A rich and velvety cocktail blending vodka, coffee & sweetness for the perfect after-dark serve

P O R N S TA R  M A RT I N I  -  VA N I L L A  VO D K A ,  PA S S I O N F RU I T,  VA N I L L A ,  L I M E ,  P RO S E C C O
A vibrant passionfruit cocktail served with a sparkling side & tropical citrus notes

M O J I TO  -  RU M ,  M I N T,  L I M E ,  S U G A R ,  S O D A
A crisp & refreshing Cuban classic with fresh mint, lime & sugar

F R E N C H  M A RT I N I  -  V O D K A ,  R A S P B E R RY  L I Q U E U R ,  P I N E A P P L E 
A smooth and fruity cocktail balancing raspberry & pineapple with soft vanilla notes

M A RG A R I TA  -  T E Q U I L A ,  O R A N G E  L I Q U E U R ,  L I M E
A sharp and refreshing classic with citrus and tequila, available spicy on request for an extra kick

M O C K TA I L S  -  £ 8 . 5 0  E A C H          

G O L D  N O - J I TO  -  TA L O N M O R E  0 %  B OTA N I C A L  S P I R I T,  L E M O N ,  M I N T,  G I N G E R  A L E
TA L O N M O R E  S O U R  -  TA L O N M O R E  0 %  B OTA N I C A L  S P I R I T,  L E M O N ,  F OA M E R

O N  D R AU G H T           

S T E L L A  A RTO I S                  2 . 4 5      4 . 4 5
M A H O U                             3 . 2 5      5 . 4 5 
M O D E L O                            3 . 2 5      5 . 4 5
C A M D E N  PA L E  A L E              3 . 2 5      5 . 4 5
C A M D E N  H E L L S  L A G E R      3 . 2 5      5 . 4 5
G U I N N E S S                         3 . 2 5      5 . 4 5
S XO L L I E  C I D E R                  3 . 2 5      5 . 4 5

C O K E  /  D I E T  C O K E            2 . 5 0      3 . 5 0
L E M O N A D E  /  FA N TA           2 . 5 0      3 . 5 0

C O F F E E S           

E S P R E S S O                                     2 . 5 0
D O U B L E  E S P R E S S O                        3 . 0 0
C A P P U C C I N O                               3 . 2 0
M A C C H I ATO                                 3 . 5 0
L AT T E                                          3 . 9 5
M O C H A                                        4 . 5 0

G I N  &  F E V E R - T R E E  TO N I C  B E S T  S E RV E S  -  £ 9 . 0 0  E A C H           

TA N Q U E R AY  G I N ,  I N D I A N  TO N I C ,  L I M E
A timeless London Dry classic with bright citrus and crisp juniper notes

H E N D R I C K ' S  G I N ,  A RO M AT I C  TO N I C ,  C U C U M B E R
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

Cocktails

B OT T L E S  &  C A N S

P E RO N I  G L U T E N - F R E E                 4 . 4 5
C O RO N A  C E RO  0 %                        3 . 9 5
KO P PA R B E RG  C I D E R                     5 . 4 5
S XO L L I E  L U S H  L E M O N                   4 . 9 5
S XO L L I E  G R A N N Y  S M I T H                4 . 9 5

F E V E R - T R E E  VA R I O U S  M I X E R S     2 . 7 0
S O F T  D R I N K S                              3 . 5 0
F RU I T S H O OT                              2 . 5 0
A P P L E T I S E R                                 4 . 0 0

       H A L F          PINT

H OT  D R I N K S           

E N G L I S H  T E A                               2 . 5 0
H E R B A L  T E A                                2 . 5 0
B A I L E Y S  L AT T E                              8 . 0 0
I R I S H  C O F F E E                             9 . 5 0

Gin


