COFFEE, TEA & PASTRIES

table 13_london

(Fresh, Red Cherry & Pomegranate, Elegant)

DRINKS

Cold Pressed Orange Juice / Apple Juice (250ml) 3

Mango Juice / Beetroot Juice, Flawsome Juice (250ml) 3 Blood Orange, Bitters & Cardamon, Punchy Drinks (250ml)
Karma Cola / Karma Cola Sugar Free (330mi) 3 MOMO Kombucha, Hibiscus & Rose / Elderflower (330mi)
Lemonade / Ginger Beer Square Root (275ml) 3 Sparkling Water / Still Water Belu (330mi)

BEER
Pressure Drop, Pale Fire Pale Ale 4.8% (440ml) 5 Ichnusa, Unfiltered Lager 5% (330ml)
Ora Brewery, Limoncello LEMON IPA 6% (440ml) 6 Luke’s Cider, Original Sin Cider 5.5% (330ml)
Exale, Der Titan Lager 4.8% Lager 4.8% (440ml) 5 Lucky Saint, Unfiltered Lager 0.5% (330ml)

Double Espresso / Americano 2.5 Plain Croissant 1.5
Seasonal Filter Coffee 2.5  Custard Croissant / Pain au Chocolate 2
Macchiato / Cortado 2.7  Cinnamon Bun 3
Latte / Cappuccino / Flat White 2.9  Chocolate Chip Cookie 2
Hot Chocolate / Mocha 3.3  Chocolate Brownie GF 3
Iced Latte 3.5  Chocolate & Coconut Oat Bar Ve/GF 3
Tea (English Breakfast, Earl Grey, Green Tea) 2.5 Loaf of the Week 3.5
Caffeine Free (Chamomile, Peppermint, Goji Berry & Cranberry) 2.5 Please ask or see our counter for what’s on today
Alternative Milk (0at & Almond) 30p
FOOD
Ham & Cheese Croissant 4.5 SANDWICHES
Jam on Toast (Housemade Jam, Sourdough & Cultured Butter) 3 Avocado (Avocado, Courgettes, Sun-Dried Tomatoes & Mixed Leaves) Ve B
Avocado on Toast (Sourdough) 6 Hummus (Hummus, Grilled Aubergines & Peppers, Courgettes & Mixed Leaves) Ve 6
Add: Feta Cheese 2 Add: Smoked Salmon 3.5  Add: Boiled Eggs I.5 Ham & Mozzarella (Prosciutto Cotto, Buffalo Mozzarella & Sundried Tomato Pesto) 6.5
Eggs on Toast (Chopped Egg & Mustard Mayo) 4.5 Tuna (Italian Tuna, Mayo & Pickled Onions) 6.5
Add: Italian Tuna 3 Add: Smoked Salmon 3.5 Add: Avocado 2 Salmon & Egg (Smoked Salmon, Egg Mayo & Mustard) 7
House Salad (Lettuce, Fennel, Mixed Leaves & Vinaigrette) 6 Sandwich of The Month (Salame Milano, Butter & Cornichons) 6.5
Add: Italian Tuna 3 Add: Feta Cheese 2 Add: Avocado 2
Add: Boiled Eggs 2 Add: Smoked Salmon 3.5 TDASTIES
Ham & Cheese (Prosciutto Cotto, Fontina, Applewood Cheddar & Dijon Mustard Mayo) 6.5
Bread Basket 3 Mixed Salad 2.5  Tuna Melt (italian Tuna, Smoked Cheddar, Pickled Onions & Mayo) 7
FROM MIDDAY
Sicilian Nocellara Olives 3.5  Burrata ‘Pugliese’, Courgettes & Sun-Dried Tomatoes 7
Salted Catalan Almonds 4 Tomato Bruschetta, Confit Garlic & Balsamic 6
Marinated Artichokes 4 Speck Trentino & Cornichons 7
Cheese Platter (Mature Kirkham’s Lancashire, Cashel Blue, Dorstone), Oatcakes, Onion Chutney 13
“LA SCHIACCIATA” (Roman Focaccia) ROMAN PIZZA (Whole Tray - Serves 2 ppl)
Avocado & Burrata (Avocado, Burrata, Sun-dried Tomatoes & Mixed Leaves) 7.5 Margherita (Tomato Sauce & Mozzarella) Il
Hummus (Hummus, Tapenade, Artichokes, Courgettes & Mixed Leaves) Ve 6.5 Vegan (Courgettes, Sun-dried Tomato, Artichokes & Tomato Sauce) Ve |4
Spianata (Spicy Salame, Buffalo Mozzarella, Mixed Leaves & Pepper Tapenade) 7 Spicy Salami (Spianata, Tomato Sauce & Mozzarella) 14
Speck (Speck Trentino, Robiola Cheese & Onion Chutney) 8 Sausage & Mushrooms (italian Sausage, Mushrooms, Tomato Sauce & Mozzarella) 4
Ham & Burrata (Parma Ham, Burrata & Cornichons) 7.5 Chorizo & Peppers (Chorizo Iherico, Roasted Peppers, Tomato Sauce & Mozzarella) 14
Schiacciata of The Month (Tomato & Buffalo Mozzarella) 7 Ham & Mushrooms (Prosciutto Cotto, Mushrooms, Tomato Sauce & Mozzarella) |4
D R I N KS WINE 125ml  175ml  BTL
Prosecco DOC NV, Cantina Bernardi ORG/V (Glera) - Italy Sparkling 6.50 29.5
(Dry, Green Apple & Pear, Classic)
Vinho Verde ‘20, Azevedo V (Loureiro, Alvarinho) - Portugal White 430 6.00 245
(Bright, Lime & Nectarine, Clean)
Trebbiano ’19, Giuliana Vicini V (Trebbiano) - Italy White 530 740 26
(Fragrant, Apple & White Peach, Fresh)
Luberon Rosé ‘20, Famille Perrin ORG (Cinsault, Grenache Blanc, Syrah) - France Rose 430 6.00 245
(Fresh, Redcurrant & Red Cherry, Mineral)
'Las Piedras’ Malbec ‘20, Pannunzio V(Malbec) - Argentina Red 410 570 245
(Deep, Blackberry & Blackcurrant, Smooth)
Samso Crianca ‘17, Casa Mariol ORG/V (Carignan, Mazuelo) - Spain Red 5.10 710 265
(Crunchy, Red Berry & Raspberry, Juicy)
Tobias Tinto ’I7, Quinta de Saes ORG/V (Touriga Nacional, Tinta Roriz, Alfrocheiro Preto) - Portugal Red 6.40 9.00 30

Cucumber / Hibiscus & Rose Seltzer, Something & Nothing (330ml) 3
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.5 Burrata ‘Pugliese’, Courgettes & Sun-Dried Tomatoes 7
Tomato Bruschetta, Confit Garlic & Balsamic 6

5
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FOOD

Sicilian Nocellara Olives

Salted Catalan Almonds

Marinated Artichokes

Bread Basket (Focaccia, Music Bread & Olive Oil)
Wild Boar Sausage, Pecorino Rosso di Pienza

Boquerones & Olive Qil
.5 Sun-Dried Tomato Focaccia, Pepper Tapenade & Nduja
.5 Radicchio Salad, Orange, Cashel Blue & Roasted Walnuts 6.5

ODWhbhw

Cured Meat Platter (Speck Trentino, Chorizo, Coppa Di Parma, Salame Milanese), Cornichons Il
Cheese Platter (Mature Kirkham's Lancashire, Cashel Blue, Dorstone), Oatcakes, Onion Chutney 13

(Mature Kirkham’s Lancashire Raw Cow’s Milk / Cashel Blue Pasteurised Cow’s Milk / Dorstone Pasteurised Goat’s Milk)
ROMAN PIZZA (WHOLE TRAY) Serves 2 People

Margherita (Tomato Sauce & Mozzarella) Il Vegan (Marinated Courgettes, Artichokes, Sun-dried Tomatoes & Tomato Sauce) 14
Chorizo & Roast Peppers (Chorizo berico, Roasted Peppers, Tomato Sauce & Mozzarella) 14 Spicy Salami (Spianata, Tomato Sauce & Mozzarella) 14
Sausage & Mushrooms (talian Sausage, Mushrooms, Tomato Sauce & Mozzarella) 14 Ham & Mushrooms (Cooked Ham, Mushrooms, Tomato Sauce & Mozzarella) 14
Tiramisu 6 Cake Of The Night 6
WINE BY THE GLA
G SS APERITIF
Aperol Spritz (Prosecco, Aperol & Soda) 75 Aged Barrel Negroni 8
BUBBLES 125ml  BTL
Prosecco DOC NV, Cantina Bernardi ORG (Glera) - Italy 6.50 275
(Dry, Green Apple & Pear, Classic)
WHITE 125ml  175ml BTL
Vinho Verde ‘20, Azevedo V (Loureiro, Alvarinho) - Portugal 430 6.00 245
(Bright, Lime & Nectarine, Clean)
Trebbiano ’19, Giuliana Vicini V (Trebbiano) - Italy 530 740 26
(Fragrant, Apple & White Peach, Fresh)
Muscadet Sevre et Maine Sur Lie, Domaine de la Pepiere ORG/V (Melon Blanc) - France 6.20 870 29.5
(Saline, Lime & Stone Fruit, Mineral)
Riesling ‘19,Verus Vineyards (Riesling) - Slovenia 6.80 950 3l
(Pure, Lime zest & peach, Charming)
RED
'Las Piedras’ Malbec ‘20, Pannunzio V(Malbec) - Argentina 410 570 245
(Juicy, Strawberry & Red Cherry, Classic)
Samso Crianca ‘17, Casa Mariol ORG/V (Carignan, Mazuelo) - Spain 510 710 26.5

(Crunchy, Red Berry & Raspberry, Juicy)

Tobias Tinto ’I7, Quinta de Saes ORG/V (Touriga Nacional, Tinta Roriz, Alfrocheiro Preto) - Portugal 640 9.00 30
(Fresh, Red Cherry & Pomegranate, Elegant)

Frappato 20, Pianogrillo ORG/V (Frappato) - Italy 710 990 32
(Bright, Wild Strawberry & Raspberry, Delicate)

PINK
Luberon Rosé ‘20, Famille Perrin ORG (Cinsault, Grenache Blanc, Syrah) - France 430 6.00 245
(Fresh, Redcurrant & Red Cherry, Mineral)
SWEET & DIGESTIF —_— 50ml  75ml BTL
Vin Santo Colli Etruria Centrale DOC, Buccianera ORG (Trebbiano, Malvasia) - Italy 6.00 39
(Luscious, Fig & Raisins, Complex)
Artisanal Limoncello di Amalfi, Terre di Limoni - Italy 9.50
(Refreshing, Dense, Classic)
BEER
Pressure Drop, Pale Fire Pale Ale 4.8% (440ml) 5 Ichnusa, Unfiltered Lager 5% (330ml) 4.5
Ora Brewery, Limoncello LEMON IPA 6% (440ml) 6 Luke’s Cider, Original Sin Cider 5.5% (330ml) 4.5
Exale, Der Titan Lager 4.8% (440ml) 5 Lucky Saint, Unfiltered Lager 0.5% (330ml) 3.5
SOFT DRINKS
Still / Sparkling Water, Belu (330ml) 1.5 MOMO Kombucha, Elderflower (330ml) 45
Cold Pressed Orange Juice (250ml) 3 Ginger Beer, Square Root (275ml) 3
Cold Pressed Apple Juice (250ml) 3 Lemonade, Square Root (275ml) 3
Cucumber Seltzer, Something & Nothing (330ml) 3 Karma Cola (330ml) 3

A discretionary 10% service charge will be added to your hill - WE ARE NOW CASHLESS -



SPARKLING

Lambrusco di Sorbara "Radice” NV, Paltrinieri ORG/V - Italy 35.5  ‘Crystal’ Pet Nat ‘20, Renegade V - Italy 37
(Unfiltered, Strawberry & Raspberry, Natural) (Clean, Rhubarb & Raspberry, Super Fresh)
Objectif Bulles NV, Francois de Nicolay ORG/V - France 4 Champagne Grande Réserve NV, Devaux V - France 48
(Unfiltered, Toast & Lemon Curd, Elegant) (Well-structured, Toast & Vanilla, Harmonious)
WHITE
~ Riesling Kamptal ‘20, Loimer ORG/V - Austria 31.5
\o’ (Crunchy, Stone Fruit & Fresh Apricot, Long finish)
Picpoul de Pinet ‘20, Grange des Rocs V - France 25 Chardonnay ‘Chardoc’ 20, Francois de Nicolay ORG/V - France 35
(Floral, Green Apple & Lime, Crisp) (Fresh, Green Apple & Citrus, Unfiltered)
Vinho Verde Branco ‘20, Aphros ORG/V - Portugal 32.5  Rioja Blanco ‘20, Vina lllusion ORG/V - Spain 26.5
(Mineral, Lemon & Tangerine, Bone Dry) (Fresh, White Peach & Lemon, Delicate)
Muscadet Sevre et Maine Sur Lie 20, Domaine Pepiere ORG/V - France 29.5  Cuvee ‘Henri’ Chenin Sec ‘19, Domaine de I’Aumonier ORG - France 32
(Saline, Lime & Stone Fruit, Mineral) (Versatile, Quince & Honey, Cheese Companion,)
Tule Bianco ‘20, Cantine Rallo ORG/V - Italy 22.5
(Crisp, Pink Grapefruit & Green Apple, Unfiltered)
Tornai Furmint 'F' ‘20, Somlo - Hungary 25.5  Fiano Don Chisciotte 19, Pierluigi Zampaglione ORG/V - Italy 42
(Vibrant, White Peach & Pear, Mineral) (Natural, White Peach & Lime, Salty Notes)
Grillo ‘Flaneur’ ‘20, Marchesi di Pianogrillo ORG/V - ltaly 3
(Fresh, Spring Flowers & Grapefruit, Savory)
Pinot Grigio ‘20, Gasper V - Slovenia 3.5  Lugana ‘20, Ca’ Lojera V - ltaly 33
(Citrusy, Pear & Grapefruit, Long Finish) (Aromatic, White Flowers & Green Apple, Expressive)
Marlborough Sauvignon Blanc ‘20, Black Cottage - New Zealand 35 Hawkes Bay Chardonnay ‘20, Trinity Hill V - New Zealand 33
(Juicy, Gooseberry & Tropical Fruit, Clean) (Citrusy, Stone fruit & Almond, Creamy)
Gavi di Gavi ‘Ca Adua’ ‘20, Fontanassa ORG/V - Italy 26.5  EtnaBianco ‘Aedes’ ‘20, | Custodi ORG/V - Italy 39
(Dry, White Peach & Grapefruit, Long Finish) (Mineral, Stone Fruit & Hint of Spices, Complex)
PINK / ORANGE
Coteaux de Varois Rose 20, Chateau d'Ollieres ORG/V - France 28.5  Rosato 'Rosae’ ‘20, Marchesi di Pianogrillo ORG/V - Italy 30.5
(Refreshing, Ripe Berry & Orange Zest, Crispy) (Bright, Wild Berries & ,Strawberry, Clean)
Diane Rose ‘20, Famille Arbeau ORG/V - France 245  Rahul ‘20, Skin Contact Bacchus, Renegade V - England 36.5
(Fruity, Raspberry & Red Plum, Fresh) (Aromatic, Ripe Peach & Elderflower, Cloudy)
RED
al Garnatxa 20, Tanca Els Ulls ORG - Spain 32
N/ (Juicy, Wild red Berries & Ripe Strawberry, Vibrant)
Pinot Noir ‘20, Naciente V - Chile 245  "Rinera” Schioppettino ‘19, Ronchi di Cialla ORG - Italy 36.5
(Juicy, Strawberry & Raspberry, Delicate) (Juicy, Blackberry & Violet, Elegant)
Thirst Cinsault ‘20, Radford Dale ORG/V - South Africa 28 Xinomavro ‘17, Artisan Vignerons de Naoussa ORG/V - Greece 3.5
(Crunchy, Raspberry & Red Cherry, Easy Drinking) (Bright, Ripe Plum & Blackberry, Smooth)
Susana ‘20 Pinot Noir, Renegade - Italy 37 Gaillac ‘20, Vins et Volailles - France 37
(Fresh, Blueberry & Raspberry, Crunchy) (Deep, Dark Plum & Black Cherry, Persistent)
Beaujolais Village ‘Men in Bret’ ‘20, Bret Bros ORG/V - France 38.5
(Juicy, Ripe Berry & Raspberry, Delicate)
Ciello Rosso IGP ‘20, Ciello ORG/V - Italy 22.5  Arom’ Garnacha ‘18, Cuevas de Arom V - Spain 32
(Bright, Black Cherry & Dark Plum, Natural) (Fresh, Blackcurrant & White Pepper, Elegant)
Monthelie Rouge ‘I8, Domaine Douhairet-Porcheret - France 46
(Pure, Raspberry & Ripe Cherry & Silky)
Gava Gai ‘20, Anima Mundi V - Italy 3l Primitivo ‘20, Caiaffa ORG - ltaly 275
(Bright, Red Plum & Red Currant, Spicy) (Deep, Dark cherry & Prune, Smooth,)
Valpolicella Classico 'Velluto’ ‘20 Meroni ORG/V - Italy 3l Vinho Regional Alentejano ‘18, Azamor V - Portugal 28
(Crunchy, Red Berry & Maraschino Cherry, Persistent) (Well Rounded, Dark Fruit & Vanilla, Long Finish)
Zweigelt ‘18, Johanneshof Reinish ORG/V - Austria 29 Rioja "Letras Minusculas” ‘I8 Creaciones Exeo ORG/V - Spain 30.5
(Juicy, Black cherry & Plum, Velvety) (Intense, Black Plum & Vanilla, Deep)
Chianti Biskero ‘20, Salcheto ORG - Italy 275  Cahors ‘14, Chateau Paillas V - France 27
(Juicy, Dark Cherry & Ripe Plum, Elegant) (Full bodied, Dark Plum & Cocoa, Smooth)
Samso Crianca ‘I7, Casa Mariol ORG/V - Spain 26.5  "Giato” Nero d'Avola ‘20, Centopassi ORG - Italy 29
(Crunchy, Red Berry & Raspberry, Elegant) (Vibrant, Blueberry & Blackcherry, Spicy)
Rosso Piceno ‘Gino’ ‘19, Fattoria San Lorenzo ORG/V - Italy  28.5  Faugeres ‘19, Mas Lou ORG - France 37
(Aromatic, Blackcurrant & Dark plum, Spicy) (Complex, Black Berries & Thyme, Serious Stuff)
"Copper Pot' ‘19 Pinot Noir, Thorne & Daughters ORG/V - South Africa 37 Lussac Saint Emilion, L'Egerie ‘10, Vignobles Silvestrini V - France 39
(Juicy, Red Currant & Pomegranate, Elegant) (Elegant, Ripe Plum & Sweet Spice, Fleshy)
Anjou Rouge 'Les Amandiers’ ‘20, Les Vins de la Gabare ORG/V - France 33 Cabernet Sauvignon & Shiraz ‘18, Noble Savage ORG/V - South Africa 3l
(Perfumed, Red Cherry & Blackcurrant, Velvety) (Dark, Black Cherry & Cassies, Classic)
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