SNACKS & SHARERS

Garlic Oil Focaccia olive oil, balsamic

Nocellara del Belice Olives calabrian chilli pepper oil
Calamari Fritti chilli, roasted garlic aioli

Seabass Crudo citrus vinaigrette, pickled chilli

Steak Tartare confit egg yolk, capers, pane carasau

Wild Mushroom Bruschetta ricotta, aged balsamic
Zucchini Fritti lemon

Crispy Mozzarella Sticks marinara sauce

Pizza East Beef Meatballs rich tomato sauce, mozzarella
Romana Artichoke smoked romesco sauce, sourdough breadcrumbs
Pasta Fritta mushroom & fennel sausage

Pecorino Polenta Croquette truffle artichoke dip

SALADS

Tomato & Onion aged balsamic, olive oil, toasted seeds ADD Burrata 3.00

Kale Salad roasted beetroot, crispy quinoa, maple apple vinaigrette

Chopped Salad iceberg, radicchio, provolone, salami, cherry tomatoes, oregano vinaigrette
Caesar Salad anchovies, crispy guanciale, soft boiled egg, parmesan ADD Chicken 6.00

PIZZAS

Margherita tomato, mozzarella, basil

Salmon Fiorentina spinach, rosemary cream, egg

La Vegana tomato, vegan ‘nduja, mozzarella, crushed chilli

Pizza Carbonara egg yolk, pecorino romano, crispy guanciale, ground black pepper
Cinque Formaggi roast onion cream, taleggio, fontina, mozzarella, gorgonzola, parmesan
‘Nduja & Honey tomato, mozzarella, ‘nduja, speck, basil, hot honey, pepperoncino

Wild Mushrooms truffle, ricotta salata, pickled grapes, rocket

Venison e Friarielli white base, fior di latte, mozzarella, crushed chilli

Mortadella, Burrata & Pistachio fior di latte, cream

Smoked Ham & Pineapple tomato, mozzarella, smoked ham, red onion, chilli

Spicy Diavola tomato, mozzarella, ‘nduja, calabrian salami, chilli

Zucchini roasted cherry tomatoes, red onion, fior di latte, provolone, balsamic reduction, rocket

Any extra requested toppings will be offered at an additional charge

DIPS

Legendary GFC | Basil Pesto | Vegan ‘Nduja Mayonnaise | Hot Honey | Garlic & Herb

MAINS

Pizza East Lasagne
Half Rotisserie Cornfed Chicken salsa verde, side salad

Pici alla Gricia sarawak pepper, aged pecorino, guanciale

Vegan Rigatoni alla Vodka

Potato Gnocchi radicchio, parmesan, toasted almonds, gorgonzola sauce

Mussels en Croute white wine & peppercorn sauce

Aged Rump Steak 50z rocket salad, aged parmesan

Berkshire Pork Chop 110z honey glaze, house mustard

Bone-in Beef Wing Rib 310z bone marrow brown butter, black garlic sauce (to share)

Calabrian Fried Potatoes spicy mayonnaise

Fries rosemary salt

Radicchio tardivo grilled pear, primo sale, orange vinaigrette
Broccoli Rapini bagna cauda, toasted almonds

Truffled Mac & Cheese smoked mozzarella

A discretionary 15% service charge will be added to your final bill. Prices include VAT.
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.
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COCKTAILS

Aperol Spritz Aperol, Prosecco, Soda

Negroni Beefeater Gin, Campari, Martini Rubino
Passion Fruit Spritz Aperol, Passion Fruit
Liqueur, Prosecco, Fever-Tree Soda Water
Amalfi Lemon Spritz Malfy Limone Gin,
Limoncello, Prosecco, Fever-Tree Sicilian
Lemon Tonic

Campari Spritz Campari, Prosecco, soda

Peach Negroni Bianco Bombay Sapphire,
Luxardo Bitter Bianco, Martini Ambrato, Créme
de Peche, Peach Bitters

Hugo St. Germain Elderflower Liqueur, mint,
lemon,Fever-Tree Soda Water, Prosecco

Italian Margarita Codigo Rosa Tequila,
Amaretto, Cointreau, lime

Wild Turkey Old Fashioned Wild Turkey 101
Bourbon, Sugar, Angostura bitters, orange zest

Tiramisu Espresso Martini Absolut Vodka,
Kahlua, Tiramisu syrup, coffee

Raspberry Mojito Havana 7 year old,
chambord, mint, Fever Tree Soda Water

Paloma Casamigos Blanco, Fever - Tree pink
Grapefruit Soda, lime, agave
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APERITIVO HOUR

One small plate of olives, friggitelli peppers or
zucchini fritti free when you order drinks.

Monday to Thursday. 5pm-7pm.* Minimum drink order £30 per table.

MOCKTAILS

Crodino Alcohol Free Aperitivo Spritz 100ml
Italian Spritz Lyre’s Alcohol-Free Italian Spritz,
Fever-Tree White Grape & Apricot Soda

Virgin Amaretto Sour Lyre’s Alcohol Free
Amaretto, lemon and egg white

Lemon Swizzle Lemon, passion fruit, pineapple,
mint with Fever-Tree Sicilian Lemon Tonic
Virgin Bellini Seedlip Grove 42, peach purée,
Fever-Tree White Grape & Apricot Soda

DRAFT BEER

Peroni Nastro Azzurro, 5.1% abv
Meantime, “Anytime” IPA, 4.7% abv
Asahi, 5.1% abv

Guinness, 4.2% abv

Blue Moon, 5.4% abv

Cornish Orchards Cider, 5.2% abv

BOTTLED BEER

Peroni Nastro Azzurro, 5.1% abv, 330ml
Small Beer Session Pale Ale, 2.5% abv, 350ml
NOAM Bavarian Lager, 5.2% abv, 340ml
Lucky Saint, 0.5% abv, 330ml
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SPARKLING WINE

125ml/Bottle

Prosecco Extra Dry, Canal Grando, Veneto 12/52
Prosecco Rosé Brut, Sacchetto Veneto 54
Franciacorta ‘61 Satén’ Brut, Guido Berlucchi, 90
Lombardy

Perrier-Jouet Grand Brut, Champagne, France 120

WHITE WINE 175ml1/500ml/Bottle

Sollazzo Bianco, Vino d’Italia 8/23/32
Cortese, Adelasia, San Silvestro, Piedmont 38

Pinot Grigio, Il Casone, Veneto 9.75/28/39
Grillo, Vitese, Colomba Bianca, Sicily 10.5/31/43
Vermentino, Timo, San Marzano, Puglia 11.5/32.5/46

Falanghina/Chardonnay, Anima Osca, 11.75/33.5/47
Tenimenti Grieco, Molise

Sauvignon Blanc Sacchetto, Veneto 12.5/35/51
Ciro, Mare Chiaro, Ippolito 1845, Calabria 13/37/54

Soave Classico, San Michele, Ca'Rugate, Veneto 14/40/56

Gavi, Palas, Michele Chiarlo, Piedmont 65
Lugana, Le Civaie Terralbe, Monte Zovo, Lombardy 66
Chardonnay, Guan, Alois Lageder, Lombardy 70

ROSE WINE

Sollazzo Rosato , Vino d’Italia 8/23/32
Pinot Grigio Blush, Sacchetto, Veneto 10.25/29.5/42
Primitivo Rosé, Tramari, San Marzano, Puglia 12.5/35/52
Campania Rosato, San Greg, Feudi 78
di San Gregorio, Campania

RED WINE

Sollazzo Rosso, Vino d’Italia
Montepulciano d’Abruzzo, Feudi d’Albe,
Bove, Abruzzo

Salice Salentino, Il Pumo, San Marzano, Puglia 9.75/28/40

175m1/500ml/Bottle

175m1/500ml/Bottle

8/23/32
9.25/27/38

Syrah, Vitese, Colomba Bianca, Sicily 10.5/31/45
Pinot Nero, Sacchetto, Alto Adige 11.25/32.5/48
Merlot/Sangiovese, Villa Conversino, Di 12.5/35/50
Filippo, Umbria

Cannonau di Sardegna, Medeus, Sella & 52
Mosca, Sardinia

Barbera Appassimento, San Silvestro, Piedmont 13.5/38.5/55
Chianti Classico, Carpineto, Tuscany 62
Cabernet Sauvignon, Campo alle Comete, Tuscany 67
Etna, Lu Veru Piaciri, Al-Cantara, Sicily 75
Primitivo di Manduria Riserva, Anniversario 62, 85
San Marzano, Puglia

SOFT DRINKS

San Pellegrino, Limonata/ Aranciata, 330ml 5.25
Cugini Caruso Chinotto, 275ml 5.25
Coca Cola, 330ml 55
Diet Coke/Coke Zero, 330ml 5.25
Fever-Tree, Lemonade, Ginger Beer, Ginger Ale, 5

Pink Greapefruit, Indian, Light, Elderflower Light,
Mediterranean Light, Sicilian Lemon, 200ml
Eton Ridge Still/Sparkling Water, 750ml 6.5

*Aperitivo hour will offer one small plate of the day per every two drinks 5pm-7pm Monday to Thursday only. A discretionary 15% service charge will be added to your final bill. Prices include VAT.
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.
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