
TRADITIONAL CAESAR   	         13
Baby gem, Caesar dressing, garlic croutons, 
shaved parmigiano (551 kcal)

Add: Chicken (380 kcal)  	             5

SHAVED COURGETTE &    	   13.50
RICOTTA SALAD (V)
Shaved courgette ribbons tossed with mixed 
baby leaves, fresh ricotta & a squeeze 
of lemon (147 kcal)

SALADS 

MIXED OLIVES (VE)  	        5
Garlic & herb marinade (281 kcal)

PINSA GARLIC BREAD (V)  	   9.95
Make it cheesy (662 kcal)                                                     2  

WHILE YOU WAIT 

PASTA CARBONARA   	    15.50
Creamy twist on the classic, made with bacon, 
cream & Parmigiano over linguine. Served 
with Italian Pinsa bread (674 kcal)

PASTA BOLOGNESE	         15
Linguine topped with a rich, slow-cooked 
beef Bolognese ragù & finished with 
Parmigiano (611 kcal)

PASTA
All pasta dishes served with Italian Pinsa Bread

(V) VEGETARIAN, (VE) VEGAN 

We recognise the seriousness of food & drink intolerances and allergies. 
Please contact a team member before ordering to confirm ingredients. 
We’re keen to accommodate all special dietary requirements, and we will 
attempt to be as inclusive as possible. Please note that all food & drink is 
prepared in an area where nuts, gluten and other known allergens are present. 
A discretionary service charge of 12.5% will be added to your bill. All prices 
are inclusive of VAT at the current rate. Adults need around 2000 kcal per day.

All prices include VAT at the current rate. 
A discretionary service charge of 12.5% will be added to all orders.

MARGHERITA (V)                                        13.90
Marinara sauce, mozzarella & basil (1076 kcal) 

VEGETARIAN (V)   	    15.90
Marinara sauce, mozzarella, shaved courgette,
peppers, mushrooms, red onion, sweet corn & 
olives (1156 kcal) 

PEPPERONI   	     16.50
Marinara sauce, mozzarella & pepperoni (1382 kcal)

SMOKY BBQ CHICKEN   	     17.50
Marinara sauce, mozzarella, chicken, peppers &
onions drizzled with BBQ sauce (1234 kcal) 

HAWAIIAN   	    16.90
Marinara sauce, mozzarella, sliced ham & 
pineapple (1221 kcal)

QUATTRO FORMAGGI  	    19.90
Marinara sauce, mozzarella, gorgonzola, 
Parmigiano Reggiano & goat’s cheese (1281 kcal)

CAPRICCIOSA  	     17.70
Marinara sauce, mozzarella, ham, 
mushrooms & artichokes (1172 kcal)

PIZZAS 
Individually hand stretched authentic 
Italian pizza - made with semolina Durum 
wheat flour & extra virgin olive oil

DOUBLE ESPRESSO  	    3.40
AMERICANO	     3.80
FLAT WHITE	    4.30 
LATTE	     4.40
CAPPUCCINO	    4.40  
MOCHA	    4.60
CHAI LATTE     	    4.60 
MATCHA LATTE 	    4.60
CORTADO	     4.30
MATCHA TEA	    420
ICED COFFEES                                       From 3.80
Please ask your server for our range of 
iced coffees

HOT CHOCOLATE	    4.50
SYRUPS 	    0.30
POT OF TEA 	         4
Please ask your server for our range of 
speciality teas from Teapigs 

ANY COFFEE & PASTRY  OF	          7
YOUR CHOICE   	

CHECK OUT OUR PASTRIES OF 
THE DAY AT THE COUNTER

COFFEE 

COFFEE THAT CARES
Our freshly brewed Puro Fairtrade 
Coffee supports global rainforest 
communities across 24 nature 

reserves with a carbon-neutral ‘bean to brew’ 
process – meaning each cup contributes to greener, 
more conscious conservation.

Why not enjoy a sweet treat with your cuppa? 
We have plenty of cakes at the counter.



PUY SERVAIN, SAUVIGNON, FRANCE	 7.50 	 10.50 	26.50
A dry, fruity, semi-bold bodied wine     
  House Recommendation  

YEALAND SINGLE VINEYARD,  	 10.50	 14.75	 38
ALBARINO, NEW ZEALAND
Albariño lifts with apricot, orange 
zest & jasmine, layered over hints of 
yellow plum 

TRASTULLO PINOT GRIGIO, ITALY	 8.50 	 12	 30
Dry, crisp with green apple & 
citrus flavours 
 
WICKED LADY WHITE ZINFANDEL, 	 7.50	 10.50	 26.50
CALIFORNIA, USA	
Sweet wine with strong flavours 
of strawberry 

ARCA NOVA VINHO VERDE, PORTUGAL	 8.50	 12	 30
Bursting with fresh strawberry & 
raspberry, lifted by zesty lime & 
the classic light spritz of Vinho Verde 

PARINI PINOT GRIGIO ROSATO 	 8.50	 12	 30
DELLE VENEZIE, ITALY 
Fresh & delicate with notes of
strawberry, raspberry & citrus peel 

CHAMP DE GRENET MERLOT, 	 7.50	 10.50	 26.50 
BORDEAUX, FRANCE 	
A bouquet of berries balanced with 
a hint of spice   
  House Recommendation  

WOLFTRAP RED, SYRAH,	 9.50	 13	 33
SOUTH AFRICA 
Dark fruit aromas with a hint of liquorice   

LOS INTOCABLES BOURBON 	 10.50	 14.75	 38
BARREL MALBEC, ARGENTINA 
A medium red with distinctive aromas 
of berries, caramel & vanilla 

VEGA NUEVA RIOJA, SPAIN 	 10.50	 14.75	 38
Fresh, dark berry fruit with hint 
of vanilla 

TRASTULLO PROSECCO 	 9.95		  29.90
SPUMANTE, ITALY 	
Dry, fresh & vibrant celebratory fizz 
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MENABREA DAUGHT (4.8%) Pint      	 6.90	
PERONI (5%) 330ML 	 5.95
Gluten-free option available	    
BIRRA MORETTI 4.6% 330ML    	 5.95
CORONA (4.6%) 330ML 	 5.95 
MENABREA ZERO ZERO (0%) 330ML 	 4.50 
GUINNESS 0.0 (0%) 528ML         	 6.50
MAGNERS ORIGINAL/	 6.50
FLAVOURED (4.5%) 500ML       	

COCA-COLA 300ML      	  4.40
DIET COKE 300ML  	  3.90
FANTA / SPRITE 300ML	  4.40
J2O 275ML  	  3.90
FRESH JUICE 250ML	   3.10
RED BULL 250ML   	       5 
STILL / SPARKLING WATER 330ML  	  2.20 
STILL / SPARKLING WATER 750ML    	   4.75

BEER & CIDER

SOFT DRINKS

If any wine is unavailable, a suitable alternative will be offered. 
125ml measures are available on request. Please drink responsibly. 
A discretionary service charge of 12.5% will be added to all orders.

AFFOGATO	           5
Vanilla ice cream served with a double shot 
of espresso (107 kcal)

ICE CREAM (V, VE)	          4
Traditional Ice Cream & Sorbets - ‘Tubs of Joy’.
(Ask about out our flavours, plant-based 
also available) (From 375 kcal)

TIRAMISU (V)  	          8
Authentic homemade tiramisu (706 kcal)

DESSERT


