
 
 

 

 

FOOD MENU  
 

 
                                                                Small plates 

 
Classic Falafels with Sriracha Mayo - £4.50 (v) 

Rosemary Salted Chips- £3.50 (vn) 
Honey & Mustard Cumberland Sausages with Ketchup - £5.50 
Crispy Breaded Chicken Strips with Sweet Chilli Sauce - £6.00   

 
 

                                                               PIZZA ROMANA 
 

Thin and crispy base with our house tomato sauce 
 
 

MARGHERITA 

Mozzarella, Pesto, Fresh basil leaves (v) 

£9 

 
VEGETARIAN 

Mozzarella, Artichoke, Grilled Aubergines, Rocket, Grated Parmesan (v) 

£10 
 

HAM AND MUSHROOM 

Mozzarella, Parma Ham, Mushrooms, Rocket, Shaved Parmesan 

£12 

 
DIABLO 

Mozzarella, N’Duja Sausage, Roquito Pearls, Roasted Peppers, Fresh Basil Leaves 

£12 

 

DESSERTS 

 

Chocolate Brownie with Chocolate Sauce & Vanilla Ice Cream 

£5.50 
 

 

                                                            Let us know if you have dietary requirements or allergies. Dishes may contain traces of nuts. 

A discretionary service charge of 10% will be added to your bill (5 people plus & evening only). All tips go to the staff. 
 

(v) = Vegetarian. (vn) = Vegan. 
 

 

Kitchen Opening Hours 
 
 

Monday-Friday 
 

12pm-3pm 
 

5pm-9pm



 
 

WINE MENU  
 

 

WHITE                             175ml / 250ml / Bottle 

PRIME CUTS, WESTERN CAPE, SA 

Notes of jasmine and lemon flowers, 

bright and citrusy overtones on the nose 

£5 / £7 / £20 
 

PIATTINI PINOT GRIGIO, VENETO, ITALY 

Citrus and lightly floral aromas, crisp 

delicate palate with honeyed fruit 
£5.65 / £7.90 / £22.50 

RED 175ml / 250ml / Bottle 

MONTE ORTON GARNACHA, SPAIN 

Aromas of ripe black fruits; soft and easy-drinking with 

cassis, plum, bramble and cherry characters 

£5.15 / £7.20 / £20.50 

 

SIERRA GRANDE MERLOT, VALLE CENTRAL, CHILE 

Aromas of plums and cherries mixed with peppery 

spice and a touch of tabacco leaf; juicy and fresh with 

soft red fruits, a really easy drinking Merlot.  

 
CAPE HEIGHTS SAUVIGNON BLANC, 

WESTERN CAPE, SA 

Ripe yellow fruit flavours, a hint of waxy lime and plum stone, 

with some leafy herbal notes; a zippy, racy and deeply 

quaffable drop 

 

ANANTO ORGANIC MACABEO, SPAIN 

Gently floral and lightly tropical aromas lead to crisp 

citrus and white peach characters 

 

CLOUD FACTORY, MARLBOROUGH, NEW ZEALAND 

 

 

 

 

 
£23.50 

 
 
 

 
£25.00 

£5.65 / £7.90 / £22.50 
 

ALIANCA FORAL DOS QUATRO VENTOS DOURO, 

DOURO, PORTUGAL 

Ripe plum, blackberry compote, hints of liquorice 

and warm spice on the nose, whilst the palate 

offers dark plum, pepper and spice 

£24.00 
 

BENJAMIN MALBEC, MENDOZA, ARGENTINA 

Purple red in colour, bright and intense; fresh 

fruity aromas of plum and cherry 

£6.75 / £9.45 / £27.00 

Perfumed with nettle ripe tropical fruits with limey flavours and a rich 

minerality - classic New Zealand Sauvignon 

£7.15 / £9.95 / £28.50 
 

L’ORMARINE DUC DE MORNY PICPOUL DE PINET, 

LANGUEDOC, FRANCE 

Generous notes of white fruits and citrus; well balanced 

and lively on the palate with delicate lemony notes 

£29.00 
 

RAG & BONE RIESLING, EDEN VALLEY, AUSTRALIA 

The nose expresses the vineyard, lime on the rocks; the palate 

is bright, zingy, with really bright, white pithy fruit. Just a cracking 

Eden Valley Riesling 

£8.00 / £11.20 / £34.00 
 

CADUS VISTA FLORES APPELLATION CHARDONNAY, 

MENDOZA, ARGENTINA 

Aromas of citrus and stoney minerality really shine through 

and a defined steely character marries nicely with lemon 

and green apple fruit 

£37.50 

 
 
 

ROSÉ  
PIATTINI PINOT GRIGIO ROSE, VENEZIE, ITALY 

Pale coral pink, a dry, fresh and fruity rose with delicate 

aromas of red berries 

LES VOLETS PINOT NOIR, ROUSSILLON, FRANCE 

Upfront aromas of freshly picked raspberries, fleshy 

red fruits and jam continue to the palate and are met 

with structured tannins 

£6.90 / £9.65 / £27.50 

 

DEBAJO DRY FARMED CARIGNAN, 

VALLE CENTRAL, CHILE 

Good acidity and tannins balanced with a lovely 

purity of blackberry and mulberry fruit 

£27.00 
 

THE BLACK CRAFT SHIRAZ, BAROSSA VALLEY, 

BAROSSA, AUSTRALIA 

A dark and rich chocolately beast, classic Barossa 

Shiraz with intense savoury flavours of thick blackberry 

compote, black pepper, a touch of cocoa powder in the 

finish and tremendous length 

£33.00 
 

ONTANON RIOJA RESERVA, RIOJA, SPAIN 

Aromas of bramble fruit with spice and lightly floral notes; 

on the palate plum and blackberry fruit flavours combine 

with ample earthy notes 

£38.00 

 
 
 

CHAMPAGNE AND SPARKLING  

 

LIEUX PERDUS PINOT NOIR ROSE, 

LANGUEDOC, FRANCE 

£5.65 / £7.90 / £22.50 
LE DOLCI COLLINE, VENETO, ITALY 

Fresh, fruity fizz from Veneto with citrus and green apple 

aromas, zesty acidity and a clean, refreshing finish 

Light, pretty, bright pink, packed full of creamy red fruit 
flavours 

 

SILENT POOL ROSE, SURREY, ENGLAND 

 
£28 

 

 
ALBURY CLASSIC CUVEE, 

£7.50 / – / £30.00 

Served on the Royal Barge to celebrate the Queen’s Diamond 

Jubilee in 2012; a blend of Pinot Noir and Pinot Meunier grapes, 

a beautifully elegant, dry rose with subtle summer fruit flavours 

£37.50 



SURREY, ENGLAND 

Classic cuvée of Pinot Noir, Chardonnay and 

Pinot Meunier; subtle fruit on the nose, 

predominately red berries from the Pinot, a 

little light citrus from the Chardonnay, and a 

hint of peach 

£58.00 


