
DRINKS MENU





STUZZICHINI

FOCACCIA PUGLIESE VE  5.5

NOCELLARA OLIVES VE GF  4.5

SMOKED ALMONDS VE GF N  4

ZUCCHINI FRITTI   6

BRUSCHETTA VE     8
with tomato & chives    

CALAMARI FRITTI   9
deep fried squid with lemon mayo

PORK & FENNEL POLPETTINE GF      8.5
San Marzano tomato sauce & Pecorino Romano

SAN DANIELE HAM GFO  9.5
24 month aged San Daniele ham, 
with gnocchi fritti & Grana Padano

ASCOLANA OLIVES   7
deep fried olives, stuffed with ‘Nduja Calabrese

TRIPLE COOKED CHIPS   5.5



LOW AND NO ALCOHOL
COCA COLA  4.5

DIET COKE  4.5

LIMONATA SAN PELLEGRINO  4.5

CRODINO  6

FRESH ORANGE JUICE 4.5

APPLE, PINEAPPLE, 
CRANBERRY, PASSIONFRUIT 3.5

TONIC WATER, LIGHT TONIC WATER, SODA WATER, 
GINGER BEER, GINGER ALE, LEMONADE  4

BIRRA MORETTI   6
Italy 0.0% bottle

LUCKY SAINT         6
London 0.5% bottle

VIRGIN MOJITO      8.5
Fresh Lime, Sugar Syrup, Fresh Mint, 
Apple Juice, Soda Water

MOCKTAIL OF THE WEEK   8.5
Ask us about the mocktail of  the week



BEERS
        1/2 Pint            Pint
BIRRA MORETTI                   4              6.5
Italy 4.6%  

ICHNUSA NON FILTRATA    6.5
Italy 5% 330ml bottle

APERITIVO
MELE E PERE SPRITZ     9.5
Mele e Pere Vermouth, Prosecco Extra Dry, Soda Water 

HUGO SPRITZ       10
St. Germain Liqueur, Elderflower cordial, 
Prosecco Extra Dry, Soda Water

APEROL SPRITZ      9.5
Aperol, Prosecco Extra Dry, Soda Water   

BELLINI      9
Peach Puree, Prosecco Extra Dry

ROSSINI      9
Strawberry Puree, Prosecco Extra Dry

MELE NEGRONI        13
Mele e Pere Vermouth, Campari & Gin

ESPRESSO MARTINI     13
Vodka, Coffee Liqueur, Terrone Coffee Co.

GIN MARTINI     13
Gin, Sacred extra dry Vermouth & Nocellara olives



COCKTAILS FROM OUR VERMOUTH BAR
From light and fruity to bitter and boozy. Inspired by Winter, 
starring some of  our favourite Vermouths.

BY ANY OTHER NAME 13
Cocchi Rosa Vermouth, Gin, Rose Liqueur, Grapefruit & Lemon

WINTER ISLAND 14
London Vermouth Co. Amber, Rum, Coconut, Pineapple & 
Champagne

THE DEVIL’S ADVOCATE 13
Carpano Dry Vermouth, Egg Nog Liqueur, Bourbon, Whipped 
Cream & Chocolate 
(Contains Dairy and Egg) 

CHERRY UP LOVE 14
Mancino Sakura Vermouth, Vodka, Cherry Liquer & Lime

SMASHED PUMPKINS  13
Martini Ambrato Vermouth, Tequila, Pumpkin, Baileys & 
Cinnamon
(Contains Dairy) 



BREAD & BUTTER 13
Chazalettes Rosso Vermouth, Brandy, Disaronno, Cointreau, 
Hazelnut Bitters & Panettone 
(Contains Nut, Gluten, Dairy, Mustard)

SISYPHUS’S REWARD 13
Cocchi Torino Vermouth, Cachaça, Italicus, Lychee & Physallis 

MELE NEGRONI      13
Mele e Pere Vermouth, Campari & Gin

TONGUE IN CHEEK 14
Ferdinand’s Dry Vermouth, Scotch Infused Chilli, Chilli 
Liqueur, Elderflower.  Spicy

SMOULDERING SMACKER 14
Dolin Rouge Vermouth, Whiskey, Cherry Bitters, Maraschino 
Jam, Angostura Bitters, Orange. Smoked 



SPIRITS

GIN
BOMBAY SAPPHIRE   13
BROCKMANS    13
BEEFEATER     12
BEEFEATER PINK    13
GIN MARE     15
HENDRICKS     13
MONKEY 47     13
MONKEY 47 SLOE GIN   13
PLYMOUTH     11
ROKU      15
SACRED     13
TANQUERAY     10

VODKA
ABSOLUT BLUE ORIGINAL   10
BELUGA     16
BELVEDERE     15
CHASE (Gluten free)    15 
GREY GOOSE    15
REYKA     16
SACRED     13  

TEQUILA AND MEZCAL
CAZCABEL BLANCO   8   
CAZCABEL REPOSADO   9  
MEZCAL MONTEALBAN   9
QUIQUIRIQUI MEZCAL   10

ALL SERVED AS 50ML MEASURES 

PLEASE ASK US FOR 25ML SERVE

ALL SERVED BY 25ML SHOT



     
WHISKY
963 BLENDED MALT WHISKY  25
CANADIAN CLUB WHISKY  18
DRAMBUIE WHISKY   14
JAMESON WHISKEY   11
JACK DANIEL’S WHISKEY  12
JIM BEAM WHITE LABEL WHISKY 11
LAPHROAIG SINGLE MALT SCOTCH 12
NIKKA JAPENESE WHISKEY  19
MONKEY SHOULDER    16
OBAN WHISKY    17
TULLAMORE IRISH WHISKEY  16
WOODFORD RESERVE WHISKEY 17 

RUM
BUMBU ORIGINAL RUM   15
DIPLOMATICO EXCLUSIVA RUM 20
HAVANA CLUB BLANCO   16
HAVANA CLUB NERO   17
KRAKEN RUM    17

ALL SERVED AS 50ML MEASURES 

PLEASE ASK US FOR 25ML SERVE



SIGN UP TO OUR NEWSLETTER  
FOR PROMOTIONS AND UPDATES






