


We cannot guarantee that our items are free of trace amounts 
of allergens. Before placing your order, please inform your 

server if a person in your party has a food allergy. 

A discretionary 12.5% service charge will be added to your bill.

(V) Vegetarian  (VE) Vegan

BREAKFAST & BRUNCH
(Breakfast 8:30 till 12:30)

English Breakfast	 14.90
Eggs cooked to your choice, streaky bacon, Cumberland 
sausage, baked beans, hash brown, grilled Portobello 
mushroom, grilled cherry tomatoes, and sourdough 
bread served with butter.

American Breakfast	 14.90
Pancakes or waffles with eggs cooked to your choice, 
Cumberland sausage, streaky bacon, maple syrup, and 
berries.

Vegan Breakfast (VE)	 13.90
Tofu, vegan sausage, hash brown, avocado, grilled 
portobello mushroom, grilled cherry tomatoes, and 
sourdough bread.

Oat Porridge (VE)	 12.90
Served with cinnamon, berries, banana & honey.

Granola (V) 	 11.50
Greek yogurt with house-made granola, honey,  
banana & berries.

Shakshuka (V) 	 12.50
Slow-cooked eggs in a spiced tomato and pepper 
sauce, served with sourdough bread.

Extras: Sucuk 2.50 | Feta cheese 2.50

Smashed Avocado on Toast (V) 	 12.90
Smashed avocado on sourdough toast, topped with 
poached eggs, sun-dried tomatoes, rocket & feta 
cheese.

Scrambled Eggs & Creamy Wild
Mushrooms on Toast	 13.90
Soft scrambled eggs and creamy wild mushrooms, 
served on toasted bread, finished with chives & rocket.

Eggs Benedict 	 14.90
Roasted ham with poached eggs and hollandaise sauce, 
served on an English muffin.

Eggs Royale 	 14.90
Smoked salmon with poached eggs & hollandaise 
sauce, served on an English muffin.

Eggs Florentine (V) 	 13.90
Spinach with poached eggs and hollandaise sauce, 
served on an English muffin.

SWEETS
Brioche French Toast (V) 	 12.90
Thick-cut brioche, golden and fluffy, served with
vanilla mascarpone cream, maple syrup, caramelised
banana, and fresh berries.

Pancakes (V) 	 11.90
Stack of soft, fluffy pancakes served with maple
syrup, fresh berries, and vanilla mascarpone
cream.

Waffles (V) 	 12.90
Crispy golden waffles served with maple syrup,
fresh berries, and vanilla mascarpone cream.

Extras: 2.00
Pistachio | Nutella | Lotus Biscoff | Maple Syrup

SANDWICHES
All Sandwiches are Served With French Fries

Hot Salt Beef	  14.90
Warm salt beef served on rye bread with English
mustard, pickles, and melted cheddar cheese.

Smoked Salmon & Avocado 	 13.90
Smoked salmon layered with cream cheese, fresh
avocado, red onion, and rocket.

Caprese Sandwich (V) 	 12.90
Fresh mozzarella, ripe tomatoes, artichokes,
pesto, and rocket.

SALADS
Chicken Caesar Salad 	 17.90
Gem lettuce, house-made Caesar dressing,
croutons, and Parmesan cheese.

Smoked Salmon Salad 	 17.90
Thinly sliced smoked salmon with avocado, baby
spinach, rocket leaves, red onion, fried capers,
fresh dill, lemon zest, and cherry tomatoes,
finished with a lemon vinaigrette.

Goat Cheese & Orange Salad (V) 	 16.90
Goat’s cheese with fresh orange segments,
roasted walnuts, cherry tomatoes, mixed leaves,
and cucumber.

Green Bliss Salad (V) 	 14.90
Tomato, cucumber, red onion, olives, avocado,
feta cheese, oregano, and lemon vinaigrette.

Tuna Salad (V) 	 17.90
Mix leaves, cucumber, onion , olives ,
cherry tomatoes, sweet corn, with lemon vinaigrette

MAINS
Fish & Chips 	 19.90
Beer-battered fish served with chunky fries,
lemon, and tartar sauce.

Ribeye Steak	  31.90
Tender 10oz ribeye steak served with French fries
and your choice of peppercorn or béarnaise
sauce.

Pan-Fried Sea Bass 	 22.90
Pan-fried sea bass fillets served with baby
artichokes, olives, and sun-dried tomatoes.

Grilled Chicken 	 21.90
Tender grilled chicken breast served with
oven-roasted baby vegetables.

Beef Burger / Cheeseburger	  19.90
Juicy beef patty in a brioche bun with 
caramelised onions, beef tomato, lettuce, 
pickles & French fries.

PIZZA
Margherita (V) 	 14.90
Tomato sauce, mozzarella, and fresh basil.

Pepperoni 	 16.90
Tomato sauce, mozzarella, pepperoni, and rocket.

Wild Mushroom (V)	  17.90
Mozzarella, wild mushrooms, sun-dried tomatoes,
olives, finished with a drizzle of truffle oil.

Capricciosa 	 15.90
Tomato sauce, fior di latte mozzarella, ham,
mushrooms, black olives, and artichokes.

Four Cheese (V)	 15.90
White base with fior di latte mozzarella, 
Gorgonzola, Brie & Parmesan.

Tuna	 17.90
Mozzarella, tuna, red onion, capers and sweetcorn

Pollo Supreme 	 16.90
Tomato sauce, fior di latte mozzarella, chicken,
mixed peppers, red onion, and sweetcorn.

*All pizzas can be substituted with gluten-free
dough for an additional cost of 2.50

PASTA
Spaghetti Carbonara 	 16.90
Traditional Roman recipe with eggs, Pecorino cheese, 
guanciale, and freshly ground  black pepper.

Linguine Frutti di Mare 	 21.90
Fresh pasta served with king prawns, mussels,
clams, squid, and rich tomato sauce.

Lasagna 	 18.90
Fresh layers of pasta with slow-cooked Bolognese
sauce, béchamel, mozzarella, and Parmesan.

Spaghetti Pomodoro (V) 	 16.90
Spaghetti tossed in house-made Neapolitan
tomato sauce with fresh basil.

Puttanesca 	 17.90
Tomato sauce with anchovies, olives, capers, garlic & chilli.

CHEESE & CHARCUTERIE BOARD
An authentic selection of Italian and French cheeses paired with premium cured meats.

Served with dried fruits and crispy grissini.
CHARCUTERIE BOARD

Prosciutto Crudo
Delicately dry-cured ham with silky texture

and balanced saltiness
Salami Milano

Finely ground, mildly sweet salami
with a smooth finish

Beef Bresaola
Air-dried beef, lightly salted

with a lean, tender texture
 Mortadella

Classic Italian sausage, delicately seasoned
with a soft, velvety bite

CHEESE BOARD (V)
Asiago (V)
Semi-firm cow’s milk cheese with nutty, 
slightly sharp notes
Gorgonzola (V)
Creamy blue cheese with a bold,
tangy character
Pecorino Pepato (V)
Firm sheep’s milk cheese infused with 
cracked black pepper
Brie (V)
Soft cow’s milk cheese with a delicate rind 
and buttery interior

ANY BOARD
For One – £17.90

To Share – £29.90

SMALL SHARING PLATTERS

BEER PLATTER TO SHARE – £17.90
Mozzarella Sticks, Fried Halloumi, Onion Rings, Chicken Goujons & Chunky Fries.

Served with sweet chilli sauce & honey mustard.
(Contains vegetarian items but not suitable for vegetarians due to chicken)

Mixed Olives (VG)– £4.90
Fresh herbs, Nocellara and 

Kalamata olives

Bread Board (V) – £6.50
Artisan bread served with balsamic 

vinegar,  extra virgin olive oil

Chunky Fries (VG) – £7.90
Mozzarella Sticks (V) – £9.90

Gambas al Ajillo – £13.90
Pan-fried king prawns with butter, 

garlic, fresh chilli & basil

Calamares Fritos – £12.90
Crispy fried squid, lemon wedge 

& saffron aioli

Patatas Bravas (V) – £9.90
Crispy potatoes with spicy tomato 

sauce & garlic aioli

Bruschetta (V)  10.90
Toasted bread topped with datterino 

tomatoes, onion, fresh basil, Parmesan 
cheese, and extra virgin olive oil.

Fried Halloumi (V) – £11.90
Served with sweet chilli sauce

Padrón Peppers (VG) – £10.90
Blistered green peppers with 

sea salt & lemon zest

Chicken Goujons – £11.90
Served with garlic mayonnaise 

& honey mustard

French Fries  6.00
Burrata with Tomato & Basil (V)  11.90

Authentic burrata from Puglia, 
served with heirloom tomatoes, 

fresh basil & extra virgin olive oil.

MIX BOARD
Any two cheeses and
any two cured meats

For One – £17.90
To Share – £29.90


