
DRINKS
NEGRONI   

Beefeater London Dry, Campari, Antica Formula

MOSCATO D’ASTI, G.D. VAJRA, 
PIEMONTE 2025  

White peach, grape, orange blossom

ITALICUS SPRITZ 
Italicus Rosolio di Bergamotto, caper, Prosecco 

APEROL SPRITZ  
Aperol, Prosecco, Soda

BIRRIFICIO ANGELO PORETTI   
Bottle, Valganna, Italy 4.8% 

CICCHETTI
CAPRESE BRUSCHETTA V 

Bruschetta with pappa al pomodoro and  
mozzarella di bufala & fresh basil 

STRACCIATELLA &  
CARAMELISED FIGS V/GF  

Creamy stracciatella with caramelised figs, 
prosciutto, roasted hazelnuts & aged balsamic

SAN DANIELE PROSCIUTTO  GF  
Thin slices of 14-month aged Martelli San 

Daniele ham PDO

24-MONTH PARMIGIANO REGGIANO GF 
Chunks of 24-month aged Parmigiano Reggiano, 

served with aged balsamic

FRITTO MISTO VE 
Asparagus, sage, pepper, cauliflower & 

mushroom in a light tempura batter & basil sauce 

Choose a drink and a Cicchetti for £15
Served Monday to Friday | 4-6pm

£15



V = Vegetarian 
V* = Vegetarian option available 
VE = Vegan 

VE* = Vegan option available 
GF = Gluten Free 
GF* = Gluten Free option available

Please always inform your server of any allergies 
or intolerances before placing your order. Not all 
ingredients are listed on the menu and we cannot 
guarantee the total absence of allergens. Adults 
need around 2000 kcal a day 

12.5% discretionary service charge will be added 
to your bill


