FOOD MENU

CALAMARI FRITTI
fried squid with tartare sauce 13.95

BRUSCHETTA CLASSICA BITES
toasted bread topped with tomato, garlic, onion, oregano
and basil (v) 6.50

ARANCINI

deep fried breaded rice, mozzarella and tomato arancini 8.90

RAVIOLI FRITTI
deep fried spinach, ricotta and tomato ravioli served with a
spicy tomato sauce dip (v) 8.90

MOZZARELLA FRITTA
deep fried breaded mozzarella sticks with
sweet chilli dip (v) 9.90

PATATINE FRITTE
hand cut fries (v) 5.95

ZUCCHINI FRIES
courgette fries (v) 5.95

CESTINO DI PANE
basket of assorted bread with aioli dip (v) 5.50

OLIVE MARINATE
spicy marinated olives (v) 5.50

SELEZIONE DI SALUMI
selection of our fine cured meats 13.95

SELEZIONE DI FORMAGGI ITALIANI
selection of our fine regional Italian cheeses with crostini
bread 12.90

CHICKEN CIABATTA

classic chicken breast in breadcrumbs with Parma ham,
mozzarella, lettuce, beef tomato in a ciabatta roll, with hand
cut fries 14.50

STEAK CIABATTA

prime Scotch steak, with lettuce, tomato, mustard,
mayonnaise and cheese sauce in a ciabatta roll, with hand
cut fries 15.25

Please inform a member of staff if you have any allergens, they will be able to advise you of
any allergens present in the ingredients on our menu



HAPPY HOUR

Available at the bar only

COCKTAILS
2 FOR £14

must be 2 of the same
Everyday | 4pm until 9pm

COSMOPOLITAN
vodka, cointreau, cranberry, lime, orange zest

ESPRESSO MARTINI
vodka, kalhua, espresso, sugar

FRENCH MARTINI
vodka, pineapple juice, chambord

BELLINI
peach puree, peach liqueur, prosecco

APEROL SPRITZ
aperol, prosecco, soda

SEX ON THE BEACH
vodka, peach liqueur, pineapple, cranberry

BRAMBLE
gin, lemon, sugar, blackberry liqueur

SPICY MARGARITA
tequila, cointreau, chilli, lime, smoked paprika rim

OSAKA PUNCH
gin, peach liqueur, apple juice, lemon

SHOTS
4 FOR £14

must be 4 of the same
FRI & SAT | 4pm until 9pm

TEQUILA ROSE
TEQUILA SILVER
SAMBUCA

LIMONCELLO

Please inform a member of staff if you have any allergens, they will be able to advise you of
any allergens present in the ingredients on our menu



COCKTAILS

MARTINIS

PORNSTAR MARTINI 11.50
vanilla vodka, passionfruit liqueur,
pineapple juice & prosecco shot

ESPRESSO MARTINI 10.50
vodka, kalhua, espresso, sugar

CAPPUCCINO MARTINI signatitre 11.00
frangelico, kalhua, bayleys, espresso, sugar

TIRAMISU MARTINI sigwﬂtur& 12.50
vodka, kalhua, espresso, sugar, cream, savoiardi

FRENCH MARTINI 10.50
vodka, pineapple juice, chambord

LYCHEE MARTINI 10.50
gin, lychee liqueur, lemon, grenadine

COSMOPOLITAN 10.50
vodka, cointreau, cranberry, lime, orange zest

FROZEN STRAWBERRY DAIQUIRI 10.50
strawberry, rum, lime juice, sugar

MARGARITA 10.50
tequila, cointreau, lime, salt rim

LEMON DROP MARTINI 10.50
citron vodka, cointreau, lemon

SPRITZ & SPARKLING

BELLINI 10.25
peach puree, peach liqueur, prosecco

ROSSINI 10.25
strawberry puree, vodka, prosecco

KIR ROYAL 9.95
prosecco, créme de cassis

APEROL SPRITZ 10.25
aperol, prosecco, soda

HUGO SPRITZ 10.25
prosecco, elderflower, fresh mint, soda

CAMPARI SPRITZ 10.25
bitter campari, prosecco, soda

AMALFI SPRITZ 10.25
limoncello, prosecco, soda

Please inform a member of staff if you have any allergens, they will be able to advise you of
any allergens present in the ingredients on our menu
N.B 10% Service Charge will be added to the Restaurant Bill



COCKTAILS

LONG DRINKS

MOIJITO 10.50
bacardi, sugar, mint, lime, soda

LONG ISLAND 10.50
gin, vodka, bacardi, tequila, cointeau, lemon,
sugar, coke

CUBA LIBRE 10.50
bacardi, sugar, lime, coke

CLASSIC PIMMS 10.50
pimms, fresh fruit, mint, lemonade

PINA COLADA 10.50
bacardi, coconut cream, pineapple, lime, cream

SWIMMING POOL 10.50
vodka, coconut cream, pineapple, lime, blue
curacao

SEX ON THE BEACH 10.50
vodka, peach liqueur, pineapple, cranberry

MOSCOW MULE 10.50
vodka, lime, bitters, ginger beer

ON THE ROCKS

NEGRONI 11.00
gin, sweet vermouth, campari

OLD FASHIONED 11.00
bourbon, brown sugar, angostura

HENRIETA 11.00
gin, campari, elderflower liqueur, lime, sugar,
egg white

JUNGLE BIRD 11.00
rum, campari, pineapple, lime, sugar

MATES MARGARITA signature 11.00
tequila, aperol, agave, lime, smoked paprika rim

OSAKA PUNCH signature 10.50
gin, peach liqueur, apple juice, lemon

SPICY MARGARITA 11.00
tequila, cointreau, chilli, lime, smoked paprika rim

AMARETTO SOUR 10.50
disaronno, sugar, egg white, lemon, angostura

DOUBLE RUM SOUR signature 11.00
gold rum, spiced rum, egg white, lemon, sugar,
bitters, orange and lemon zest

BLUE SKY 11.00
gin, elderflower liqueur, lemon, blue curacao,
egg white

Please inform a member of staff if you have any allergens, they will be able to advise you of

any allergens present in the ingredients on our menu
N.B 10% Service Charge will be added to the Restaurant Bill



WINES BY THE GLASS

FOR FULL SELECTION OF WINES BY THE GLASS AND
BOTTLES PLEASE ASK FOR OUR WINE LIST

DRAUGHT

HALF PINT
ANGELO PORETTI N.3 4.8% 350  6.20
SAN MIGUEL 5.0% 350  6.20

BOTTLED LAGER & CIDER

NASTRO AZZURRO PERONI 330ml 4.50
BIRRA MORETTI 330ml 4.60
CORONA 330ml 4.65
BULMERS ORIGINAL CIDER 500ml 5.50

PERONI LIBERA 0.0 330m| (NON ALCHOLIC) 4.00

MINERAL WATER

STILL WATER 330ml 2.70
HIGHLAND STILL WATER 750ml 4.50
SPARKLING WATER 330ml 2.70
HIGHLAND SPARKLING WATER 750ml 4.50
SOFT DRINKS BY THE GLASS

CLASSIC COKE 2.90
COKE ZERO 2.75
DIET COKE 2.90
LEMONADE 2.80
TONIC WATER 2.80
SLIM TONIC WATER 2.80
MEDITERRANEAN LIGHT TONIC 2.90
ELDERFLOWER TONIC 2.90
SODA WATER 2.80
GINGER ALE 2.80
BITTER LEMON 2.80
FENITMENS GINGER BEER 3.50
ORANGE JUICE 3.25
PINEAPPLE JUICE 3.25
CRANBERRY JUICE 3.25
APPLE JUICE 3.25
TOMATO JUICE 3.25
LIME CORDIAL 50p
ELDERFLOWER CORDIAL 50p
BLACKCURRANT CORDIAL 50p
MOCKTAILS

PASSIONATE PARADISE 5.75

pineapple, orange, passionfruit, lemon

VIRGIN FROZEN STRAWBERRY DAIQUIRI 5.95
strawberry, cranberry, lime juice, sugar

VIRGIN MOJITO 5.75
lemonade, sugar, fresh mint, lime

SUMMER MINT 5.50
apple juice, lemonade, fresh mint

Please inform a member of staff if you have any allergens, they will be able to advise you of
any allergens present in the ingredients on our menu
N.B 10% Service Charge will be added to the Restaurant Bill



N.B Prices Exclude Mixers (from £1.50)

GINS 25ml

SINGLE ~ DOUBLE
GORDONS DRY LONDON GIN 5.00 7.15
BOMBAY SAPPHIRE 5.95 7.95
GORDONS PREMIUM PINK 5.95 7.95
MALFY GIN CON LIMONE ITALY 6.25 9.40
MALFY GIN ROSA ITALY 6.25 9.40
MALFY GIN ARANCIA ITALY 6.25 9.40
SIPSMITH LONDON DRY 6.25 9.40
HENDRICK’S GIN 6.25 9.40
HENDRICK’S MIDSUMMER GIN 6.75 9.70
BOE VIOLET GIN 6.25 9.40
TANQUERAY RANGPUR 6.25 9.40
TANQUERAY FLOR DE SEVILLA 6.25 9.40
TANQUERAY No TEN 7.25 10.90
BROCKMANS GIN 6.25 9.40

WARNER EDWARDS RHUBARB 7.25 10.90
WHITLEY NEILL RASPBERRY GIN 6.25 9.40

HAYMANS OLD TOM GIN 6.25 9.40
GIN MARE SPAIN 6.50 9.75
ROKU GIN JAPAN 6.50 9.75
MONKEY 47 GERMANY 7.50 11.25
VODKAS 25ml

SINGLE ~ DOUBLE
SMIRNOFF 5.00 7.15
ABSOLUT 5.75 7.75
ABSOLUT VANILLA 5.75 7.75
ABSOLUT RASPBERRY 5.75 7.75
ABSOLUT WATERMELON 5.75 7.75
GREY GOOSE 6.25 9.40
BELVEDERE 6.15 9.25
RUMS 25ml

SINGLE ~ DOUBLE
BACARDI CARTA BIANCA 5.00 7.15
BACARDI CARTA ORO 5.75 7.85
CAPTAIN MORGAN SPICED 5.00 7.15
SAILOR JERRY SPICED RUM 5.75 7.85
KRAKEN BLACK SPICED RUM 5.80 7.95

DIPLOMATICO RISERVA EXCLUSIVA 7.95 12.95
SANTA TERESA 1796 SOLERA RUM 9.95 14.25
RON ZACAPA X.O 12.00 17.00
MALIBU COCONUT RUM 5.00 7.15

Please inform a member of staff if you have any allergens, they will be able to advise you of
any allergens present in the ingredients on our menu
N.B 10% Service Charge will be added to the Restaurant Bill



N.B Prices Exclude Mixers (from £1.50)
WHISKYS 25ml

SINGLE ~ DOUBLE
BELLS BLENDED SCOTCH WHISKY  5.00 7.15
CHIVAS REGAL 12yrs 6.25 9.40
JOHNNIE WALKER BLACK LABEL ~ 5.75 8.85
JOHNNIE WALKER DOUBLE BLACK 7.90 10.90

MONKEY SHOULDER 6.90 9.90
JAMESON IRISH WHISKY 5.70 7.75
JACK DANIELS BOURBON 5.00 7.15
WOODFORD RESERVE 5.90 7.90
BULLET RYE 6.60 9.95

SINGLE MALTS 25ml

SINGLE DOUBLE

THE GLENLIVET 12yrs 6.50 9.95

GLENMORANGIE 10yrs 7.25 10.45
HIGHLAND PARK 12yrs 7.25 10.45
GLENFIDDICH 12yrs 7.25 10.45
DALWHINNIE HIGHLAND 15yrs 7.25 10.45
LAPHROAIG 10yrs 7.25 10.45
BUNNAHABHAIN 12yrs 9.25 12.45
OBAN HIGHLAND 14yrs 9.50 12.75

TALISKER DISTILLERS EDITION 11.50 15.75

APERITIVI 50ml

VERMOUTH BIANCO BERTO 5.00
MARTINI ROSSO 5.00
CARPANO ANTICA FORMULA 5.95
MARTINI RUBINO 5.50
MARTINI EXTRA DRY 5.00
APEROL 5.00
CAMPARI 5.00
PERNOD 5.00
BRANDYS 25ml

SINGLE ~ DOUBLE
VECCHIA ROMAGNA ET. NERA 5.65 8.25

VILLA ZARRI 10yrs 6.80 9.30
COGNACS 25ml

SINGLE ~ DOUBLE
COURVOISIER V.S 5.75 7.95
REMY MARTIN V.S.0.P 7.25 10.45
COURVOISIER X.0 11.50 16.75
DELAMAIN TRES VENERABLE 17.00 25.50
JEAN FILLIOUX NAPOLEON 7.90 10.75

JEAN FILLIOUX RESERVE FAMILIALE 15.50 23.00

ARMAGNAC 25ml

SINGLE ~ DOUBLE
CASTAREDE ARMAGNACV.S.0.P  6.75 9.40

CALVADOS 25ml

SINGLE ~ DOUBLE
CHRISTIAN DROUIN SELECTION 6.00 8.50

Please inform a member of staff if you have any allergens, they will be able to advise you of
any allergens present in the ingredients on our menu
N.B 10% Service Charge will be added to the Restaurant Bill



TEQUILA 25ml

SINGLE DOUBLE

SIERRA SILVER 4.75 6.50
1800 RISERVA SILVER 6.25 9.40
1800 RISERVA REPOSADO 6.50 9.75
PATRON ANEJO 8.50 11.50
GRAPPA 25ml

SINGLE ~ DOUBLE
NARDINI BIANCA 40% 4.95 7.45
NARDINI BIANCA 50% 5.25 7.75
NONINO TRADIZIONE 4.95 7.45
NONINO RISERVA ANTICA CUVEE  6.30 8.80
NONINO RISERVA 8 ANNI 7.50 10.50
NONINO PROSECCO 5.50 8.00
GRAPPA DI TIGNANELLO 6.95 9.45
GRAPPA DI CAPO DI STATO 5.50 8.00
BASSANO CAPOVILLA 5.25 7.75
MOSCATO GIALLO CAPOVILLA 6.95 9.45
BRUNELLO CAPOVILLA 6.95 9.45
BAROLO CAPQVILLA 6.95 9.45
AMARONE CAPOVILLA 6.95 9.45
AMARI 25ml

SINGLE ~ DOUBLE
FERNET BRANCA 4.95 6.40
AMARO NONINO 4.95 6.40
RAMAZZOTTI 4.95 6.40
AVERNA 4.95 6.40
MONTENEGRO 4.95 6.40
JAGERMEISTER 4.95 6.40
LIQUEURS 25ml

SINGLE ~ DOUBLE
ARCHERS 5.00 7.15
DRUMBUIE 5.00 7.15
COINTREAU 5.00 7.15
SOUTHERN CONFORT 5.00 7.15
TIA MARIA 5.00 7.15
BAILEYS 5.00 6.95
FRANGELICO 5.00 6.85
SAMBUCA 4.50 6.00
DISARONNO 5.00 7.15
LIMONCELLO 4.50 6.00
TEQUILA ROSE LIQUEUR 4.50 6.00
COFFEE TEQUILA 4.75 6.50

ST-GERMAIN 5.00 7.15

Please inform a member of staff if you have any allergens, they will be able to advise you of
any allergens present in the ingredients on our menu
N.B 10% Service Charge will be added to the Restaurant Bill



