


R E S T   O F   T H E   W O R L D

CHARDONNAY BUENA VISTA - SONOMA (USA) 45
Aromas of fresh melon combine with hints of hazelnut and citrus. Flavours of 

DOG POINT SAUVIGNON BLANC  (NEW ZEALAND) 48
Classic citrus and crisp apple aromas, with some gentle tropical undertones 
on the nose. The palate combines fresh citrus and lemon peel, with a saline 

CHABLIS 1ER CRU JEAN-MARC BROCARD 59
A Chablis of real structure and precision, as well as deliciously concentrated fruit, 
this wine captures both the beguiling and the elegant side of the Vaillons premier cru

SERRA DA ESTRELLA ALBARIÑ  04 O
Displaying typical Albariño character and aromatic richness, this surprisingly 
intense wine shows hints of pear, apricots and ripe exotic fruits complemented by a 
vibrant citrus character and hints of mineral and spice.

WHITE RED

PASSO DOBLE - MALBEC (ARGENTINA) 40
Fragrant and complex with ripe fruits of the forest aromas enhanced by 
notes of cinnamon and vanilla. Powerful on the palate with hints of spice 
and cooked cherries.

PROMESA RIOJA RESERVA 45
Ruby red in the glass with subtle vanilla notes on the nose, thanks to 
the 24 months ageing in American oak. The palate shows beautiful
complecity and structure, with layers of dark fruit , cocoa and a touch 
of oak

CARMENERE GRAN RESERVA (CHILE) 38
An intense expression of Cramenere, with blackberry fruit framed by 
cinnamon and clove spice. The variety’s savoury side appears as complex
notes of tabacco and warm earth on the focused medium-full palate.

DOG POINT PINOT NOIR (NEW ZEALAND)              
Subtle smokey notes of dark berries and plums. The palate shows 

30

35

Rose
52

The palest of pale pinks, this delicate rose, offers a core of pretty stone fruit 
with some herbal notes. The palate is dry but smooth-textured,with an 

WHISPERING ANGEL,
COTES DE PROVENCE ROSE

PINOT GRIGIO ROSE

this light-bodied dry rose, isdelightfully refreshing.

Inviting aromas of redcurrants and orange zest, followed by a creammy 
POGGIO ALTO ZINFANDEL

125ml         175mlBianco
Pinot Grigio 7 9

Sauvignon Bianco 7 9

Gavi Di Gavi 9 11

Chardonnay 9 11

Flute            BottleChampagne

Testulat Madame Kimberly Reserve Rose

Testulat Madame Kimberly Reserve

Veuve Clicquot

Laurent Perrier Rose

Don Perignon

Bollinger NV

Attractive pink champagne with refreshing, soft red 

Rich, fruity champagne with notes of 
vanilla and peaches. Elegant and well-balanced. 

6212
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Rose
Pinot Grigio Blush 7 9

Poggio Alto Zinfandel 8 10

Whispering Angel 11 14

125ml         175ml

Rosso
125ml         175ml

Merlot 7 9

Valpolicela Classico 7 9

Amarone Classico 12 15

Passo Doble - Malbec 8 10

Prosecco Casa Canevel Extra Dry 10 35
A classic Prosecco with aromas of white peach, pear 

Prosecco DOCG 11 38
The delicate pink colour gives every suggestion of the
scents of summer berries that follow. On the palate, the 

Ca’del Bosco Cueve Prestige
Franciacorta Ed.45  45
An extremely classy example of Franciacorta, combining 

and almonds with subtle herbaceous notes.

Sparkling

  

       125ml          Bottle

65



BIANCO FINE WINE BIANCO FINE WINE

RossoBianco Bottle Bottle

03 TOLREM
A smooth, easy-drinking Merlot with plum and cherry fruit, alongside a

typical Italian herbal lift.

MONTEPULCIANO D’ABRUZZO 53 
Plentiful fresh red berrie
notes of spice from the oak.

NERO D’AVOLA - REGALEALI 63 
Notes of ripe red fruits, sweet spices and liquorice. 

BONACOSTA VALPOLICELLA CLASSICO, MASI 32
Intense aromas of fresh cherries and raspberries accompanied by hints of

BROLO CAMPOFIORIN – MASI 54

SALICE SALENTINO RISERVA 44

A classic wine from south of Italy that offers harmonious mature fruit, 
with notes of black cherry, raisins and leather.

PRIMITIVO DI MANDURIA 44

from the wood. Soft, round and full-bodied on the palate, with a depth

COSTASERA AMARONE CLASSICO, MASI 65

dried plums together with hints of fruits of the forest and cinnamon.
Good weight from the alcohol and structured on the palate.

PINOT GRIGIO 30
Fresh pear and almond notes infuse this delicately structured, stylish

SOAVE CLASSICO COLBARATA 39

Dry and well balanced.

PECORINO VELLODORO, UMANI RONCHI 40
A refreshing, light-to-medium-bodied Pecorino, combining tangy green

acidity lifts the palate.

SAUVIGNON LA DI MOTTE - FRIULI 32
Intense and co peach and medicinal herbs, Fresh and
sapid on the palate, with aromatic notes.

MONTALTO ORGANIC CATARRATTO TERRE IGT 37
Fruity and dry with fresh citrus notes and a crisp, fruity palate. Aromas of
apples and nuts with orange and orange peel notes on the palate.

CHARDONNAY - CASTEL FIRMIAN 35
Elegant, fruity nose with hints of red apples, apricot, and citrus fruit. 

GAVI DI GAVI DOCG 47

notes on the palate. Fresh and dry.

VERMENTINO BOLGHERI DOC - GUADO AL TASSO 50

VAIO ARMARON AMARONE - SEREGO ALIGHIERI 120

TIGNANELLO [ANTINORI] TOSCANA I.G.T 200

SASSICAIA                                                               400
Sassicaia is now widely accepted as one of the world's greatest

BRUNELLO DI MONTALCINO, PIAN DELLE VIGNE 90

light tobacco notes and hints of coffee and cocoa powder. Multi-layered

CERVARO DELLA SALA, ANTINORI 110

citrus and mineral. Elegant and persistent.

GAVI DI GAVI BRUNO BROGLIA 85

GRECO DI TUFO - FEUDI SAN GREGORIO 47
A rich and powerfully aromatic nose reminiscent of apricot, apple and peach. 
Full bodied and well balanced with a refreshing minerality.

W... DREAMS ... JERMANN 79



18   10

17   12

15   10

16   11

18   12

19   13

18   13

28   13

16   12

16   12

15   10

RAVIOLI ALLO STRACOTTO 

PENNE PICCANTI 

PENNE CARBONARA 

LASAGNE AL FORNO 

FETTUCCINE MARE E MONTE 

RAVIOLI ALL'ARAGOSTA 

SPAGHETTI AI FRUTTI DI MARE 

TAGLIATELLE CON GAMBERI 

RISOTTO CON ZUCCA E TARTUFO (v) 18   13

GNOCCHI CON PESTO (v) 

TAGLIATELLE SALMONE 

SPAGHETTI BOLOGNESE 

PATÉ ALLA SASSO 13   8

BURRATA CON PROSCIUTTO 13   8

FEGATINI DI POLLO 13   8

COSTINE DI MAIALE 14   9

GAMBERONI PICCANTI 14   9

CARPACCIO DI IPPOGLOSSO E SPIGOLA 15  10

15  10 ETNASEPAC

CALAMARI E TRIGLIA FRITTI 13   8

ZUPPA DEL GIORNO (v) 7   5 

ARANCINI CON TARTUFO (v) 13   8

OLIVE ASSORTITE (v) 6   4 

PANE ALL' AGLIO E POMODORO (v) 5   8

PANE ALL' AGLIO E FORMAGGIO (v) 8   5

FOCACCIA ALLA SASSO (v) 10   6 

BRUSCHETTA CLASSICA (v) 7   4

ANTIPASTO ALLA SASSO 28    20

14   9

16   10

18   12

16   10

18   12

INSALATA CAPRESE (v) 

INSALATA CAESAR 

INSALATA DI TONNO 

INSALATA CAPRA AL FORNO (v) 

INSALATA DI MANZO 

PASTA E RISOTTOPRIMI PIATTI

PANE E ANTIPASTI INSALATE



FROM THE GRILL

CONTORNI

SECONDI DI CARNE 

ALL OUR CUTS GRILLED ON CHARCOAL AND GARNISHED 
WITH TOMATO, RED ONIONS & CHOICE OF SAUCE

27   20 NEKCIHC
Half a boneless chicken

FILLET STEAK (approx. 10 oz) 32   24 

RIB EYE STEAK (approx. 10 oz) 30   24 
28 Days matured prime beef rib eye

LAMB CUTLETS 27   20
Mint and garlic marinated lamb cutlets

T-BONE STEAK (approx. 20 oz) 33   26 
Served with hand cut chips

SAUCES (each) 2.5   1.5
Peppercorn sauce/ Red wine sauce 

 ALOILGOS
Roasted lemon sole, sauteed new potatoes, grill ed asparagus and lemon

 ONNOT
Seared tuna, Sicilian vegetable caponata with olives and 

capers in tomato agrodolce sauce
 ENOMLAS

 OSSOLGOPPI
Seared halibut, grilled portobello mushrooms, 

champagne & tarragon beurre blanc
 ONIZNARB

CODA DI ROSPO 

 potato crisp garnish

POLLO FUNGHI 26   18

VITELLO ALLA MILANESE 26   20
Fried veal escalope in egg and breadcrumbs, accompanied by 

spaghetti in tomato and herb sauce

FEGATO ALLA VENEZIANA 24   17
Pan seared veal liver with onions, sage butter, white wine and kale mash

28   20 ARTANA

SCAMONE D'AGNELLO 28   21
Roasted lamb rump, marinated in yoghurt and chilli, 

with chickpeas and vegetable casserole

SHARING CUTS (MINIMUM FOR 2)

GRILLED FISH PLATTER 34pp   22pp

tender stem broccoli and hand cut chips, roasted pepper and garlic aioli

RACK OF LAMB (approx. 28-30 oz)  31pp   20pp
Full rack of lamb roasted with garlic and rosemary, 
accompanied by kale mashed potatoes and redcurrant jus

CHATEAUBRIAND (approx. 20 oz) 36pp   24pp 

hand cut chips and a choice of sauce

PATATE FRITTE (v) 5   3
Hand cut
ADD TRUFFLE OIL for £1.5

PATATE NOVELLE (v) 5.5   3.5
Sauted new potatoes
PURE DI PATATE (v) 5.5   3.5

ADD TRUFFLE OIL for £1.5 

PISELLI (v) 5.5   3.5 
Garden peas with onions and cream

ZUCCHINE FRITTE (v) 5.5   3.5
Deep fried courgettes in semolina

SPINACI (v) 5.5   3.5
Spinach with garlic butter

INSALATA RUCOLA (v) 6.5   4
Wild rocket with parmesan cheese & balsamic glaze

INSALATA MISTA (v) 5.5   3.5
Mixed Italian salad

INSALATA POMODORI (v) 6.5  4
Ripened beef tomato & red onion salad with 

BROCCOLETTI (v) 5.5   3.5
Tenderstem broccoli with chilli & garlic

PIZZA

SECONDI DI PESCE

17   12 ALOVAID
Tomato sauce, mozzarella cheese, Pepperoni piccante and Nduja salami, 
hot honey drizzle
POLLO PICCANTE 16   11
Tomato sauce, smoked mozzarella cheese, 
spice roasted chicken and mushrooms
BIANCA CON PROSCIUTTO 17   12

ROTOLATA CON SALMONE AFFUMICATO 17   12
Rolled pizza with mozzarella and goats’ cheese, smoked salmon, 
pickled beetroots and crème fraiche
NORMA CON BURRATA  17   12
Tomato sauce, parmesan cheese, aubergines, creamy burrata, 
fresh chillies & basil

EXTRA TOPPINGS (each) 2.5   1.5 
Salami piccante / ‘Nduja / Roasted ham
Cured ham / spiced Chicken / Anchovies / Tuna Chunks 
Prawns / Smoked Salmon 

Olives / Capers / Sweetcorn / 
Sun blushed tomatoes / Mushrooms / Red onions 2.5   1.5

28   20

27   19

26   19

29   20

27   18

29   20

(v)



DESSERTS

GELATERIA

OUR DESSERTS ARE FRESHLY MADE IN OUR 
PASTICCERIA, USING ONLY THE FINEST INGREDIENTS.

OUR GELATO IS MADE WITH FRESH DAIRY MILK 
AND IS FREE FROM EGGS AND GLUTEN

GELATO (2 scoops)              6   3

GELATO (3 scoops)              8   3

SORBETTO (2 scoops)              6   3

SORBETTO (3 scoops)              8   4

Gelato flavors: (Vanilla, Chocolate, Pistachio, Hazelnut,
Cherry, Strawberry, Honeycomb, Mint)
Sorbetto flavors: (Strawberry, Raspberry, Lemon, Mango)

AFFOGATO              9   5
Vanilla gelato complemented by Amaretto liqueur 
& an espresso shot

PANNA COTTA AL PISTACCHIO (n)          10   6
Pistachio flavoured cooked cream, chocolate glaze 
and pistachio crumbs

TIRAMISU AL CAPPUCCINO             9   5

Coffee and Baileys flavoured tiramisu

TORTA FORMAGGIO AL LAMPONE               9   5

Raspberry and white chocolate set cheesecake

TORTA CAPRESE (n)          10   5

Flourless chocolate and almond torte, 
served with cherry gelato

PROFITEROLES             9   5
Chocolate glazed choux pastry buns 
filled with orange & vanilla cream

TORTA FORMAGGIO CON NOCCIOLA              10   5
Hazelnut and salted toffee cheesecake

FORMAGGIO          12   8

Selection of Italian cheeses accompanied 
by chutney, fruits and crackers

 

  

 

 

(n) - CONTAINS NUTS

These desserts may contain gluten, nuts,
or traces of nuts


