
Coffe

Cocktails
WINE

Red:

White:

Soft Drinks

Draft Beer

MontePulciano.......................................7.5 / 22

Merlot  ................................................... ......24

Rosso Frappato..........................................26

Rosso Piceno S.Barbara.....................8,5/27,5

Primitivo organic Kerinos......................28

Appassimento organic Kerinos............9 / 30

Aglianico......................................................32

Nero di Troia.............................................. 30

Barbera D’alba seragrilli.........................32

Lacrima del Moro d’Alba .......................38

Chianti Riserva Cecchi............................38

Piodicerri Rosso Morami........................42

Trebbiano.............................................7,5/ 22     

Pinot Grigio  organic Kerinos...........8/ 24

Inzolia Organic ....................................24

Chardonnay organic Kerinos......... 25 

Pietra di Traminer...............................8,5/27

Falanghina Massimo Leone .............30

Fojetta Ga�no .....................................32 

O�daPecorino.....................................34

Verdicchio del Castello di Jesi.........36

Bianco Pratolongo Morami .............40

Spessa Collio Pinot Bianco ..............42

Aperol Spritz ............................................8

Campari Spritz...........................................8

Limoncello Spritz.................................8,5

Bellini ...................................................... 7,5

Gin&Tonic.................................................8.5

Negroni ............................................... ...9,5

Negroni Sbagliato....................................9

Espresso Martini.....................................10

Strawberry Daiquiri.................................9

Pornstar Martini.....................................10

Sunset Kiss...............................................8,5

Acqua Panna (water plain) ............... 2,5

S.Pellegrino water ............................... 2,5

S.Pellegrino lemon.............................. 3,5

S.Pellegrino orange ............................ 3,5

Coca Cola................................................ 3,5

Coke 0 ..................................................... 3,5

Appeltieser ............................................ 3,5

Orange Juice ......................................... 3,5

Cranberry Juice .................................... 3,5

Apple Juice ............................................ 3.5

Pineapple Juice .................................... 3,5

Espresso ............................................... 2
D. espresso  ......................................... 3
Capuccino ........................................3.5
Latte ...................................................3.5
Americano...........................................3.0

Tea............3£
Choose from a selection of di�erent 
teas brought to you at the Table 

 Bottled Beer
Peroni Nastro Azzuro.........................4,5

Peroni Gran Riserva............................7,00

Peroni Libra 0%....................................4

Peroni Gluten Free................................4,5

Whitstable Bay Pale Ale........................5

Thatchers Gold ...................................4,5

Thatchers Haze....................................4,5

 

BasementBeer  Pale Lager...................5,60

BasementBeer  Hazy Pale......................5,90



Pasta

Tiramisu 

Pizza 

Tonnarelli Carbonara , served with a rich  egg 
yolk sauce, pecorino and guanciale...*13 

Mortadella and ricotta stu�ed ravioli in a 
amatriciana sauce with tomato, guanciale , 
pecorino cheese and fried onion..................16.5

Dirty Alfredo: Tagliatelle with butter,parmesan, 
tru�e oil, fried onion and balsamic glaze 
(veg)........................................................................14.

Parsnip Gnocchi with a creamy gorgonzola 
and parsley sauce, red beetroot culì, toasted 
walnuts and freshly ground pepper(veg)...15

Spinach Tonnarelli with Red Pesto, sundried 
tomatoes, almonds, garlic ,basil and fried kale 
(VV)............................................................................*13

Pistachio and ricotta ravioli with a marbled 
e�ect, served with a pecorino and butter 
sauce and pickled red onions(veg)................16.5

Spaghetti allo scoglio with clams, mussels, 
prawns cherry tomato and parsley.................*17

Rigatoni al Ragu , with  minced beef and 
minced lamb braised in a tomato sauce served 
with a parmesan foam and parsley parme-
san..........................................................................*13,5

Regular (veg)......................................... 6,8

Strawbery (veg).................................... 6,8

Pistacchio(veg) ..................................... 7.5

Amaretto (veg) ..................................... 6,8

Cherry   (veg)..........................................6,8-

ARANCINI
Roman style , with  ragù and a heart of 
Mozzarella

Nduja,  onion, spicy nduja sausage

Bell Pepper, mint and parmesan (veg) 

Leek and Gorgonzola      (veg)

Marinara with tomato garlic chilli and 
capers  (vv)

Mushroom and tru�e oil  (vv)

Starter
Tagliere: mixed cured meats with mozzarella 
,sundried tomato and olives............................12.5

Parma Ham with Burrata........................................10

Fried  Calamari with Aiolì.......................................8

Sides
Mixed Olives(vv).............................................3,5

Focaccia bread (vv).......................................4.5

Garlic Flatbread(veg/vv)..............................6.5

Garlic Flatbread with Mozzarella(veg)...8.5

Rocket Salad: Rocket, sundried tomatoes, 
shaved parmesan , pear, pinenuts (veg)...8

French Fries(vv)..................................................4

All pasta is made  by us freshly every day 
.Our extruded pasta is made with semolina 
and water. 
For our Ravioli we use white flower and eggs.
For Gluten free pasta check the dished 
with an *

Can be made Gluten free

2 for 7
4 for 12

Margherita: mozzarella, basil and  tomato 
sauce(veg)(VV)...................................................12

Marinara: tomato sauce garlic, chilli  ,olives, 
capers and cherry tomato(VV).....................12

Diaviola: tomato sauce, nduja, spicy salami-
and mozzarella...................................................14

Italian Sausage, potatoes, rosemary, mozza-
rella, smoked provolone and fried onion 14.5

Goat Cheese and Bell Peppers: tomato sauce, 
mozzarella, marinated onion, olives(veg).14.5

Mortadella and Pistachios, with burrata and 
mozzarella...............................................................18

Prosciutto and Parmesan with rocket salad, 
mozzarella and balsamic 
glaze......................16.5

Parmigiana, with roasted aubergine mozza-
rella , tomato and basil (veg)(VV)....................13

For any extra topping or exchange of ingriedients

 there will be an extra charge of  1.5£ 

 


