
 
 

BURRATA 

CHEESY GARLIC BREAD
(V) - 8

MUSHROOM FRITTI
Parsley aioli (V) - 10

Basil pesto, hazelnuts,
focaccia crisps (V) - 12 

GIARDINIERA PICKLES 
(VG, GF) - 6

BRUSCHETTA
Silky stracciatella on garlic-rubbed toast (V) - 8 

ADD: Basil pesto (V) - 2 

SAN DANIELE PROSCIUTTO SALAD
Chicory, grapes, shaved Parmesan, hazelnuts, balsamic 

(GF) - 13

- 18 
GO LARGE SPUNTINI

Vault Vermouth
Spritz - 12 

MARINARA
Tomato, wafer-thin garlic,

flowering oregano 
(VG) - 14

MARGHERITA
Tomato, Fior di latte,
veggie Parmesan, basil

(V) - 16

FUNGHI
White sauce, mushrooms, thyme, Fior di latte,

Fontal, rocket, veggie Parmesan
(V) - 19

DIP YOUR CRUSTS?
Super green aioli (VG) - 2

Burrata (V) - 3 
ADD:

RIGATONI ARRABBIATA 
Spicy tomato sauce, stracciatella,

Calabrian chilli, Parmesan
(V, GFO) - 16

CARBONARA
Crispy guanciale, black pepper galore,

silky sauce, pecorino
(GFO) - 19

BOLOGNESE
Mentor Gennaro's signature slow-cooked

beef & pork ragù, Parmesan 
(GFO) - 19 

PASTA NERO
Squid, tomato, clams, mussels,

squid ink pasta, chilli, parsley (GFO) - 24 

MEZZE MANICHE PESTO
Courgettes, peas, pine nuts,

veggie Parmesan
(V, GFO) - 18

PRAWN LINGUINE
Seafood tomato sauce, garlic prawns,

fennel, chilli, rocket 
(GFO) - 22

MARKET SALAD
(V, GF) - 6

POLENTA CHIPS
(V) - 7

CHEESY GARLIC BREAD
(V) - 8

GREEN BEANS POMODORO
(V, VGO, GF) - 6

Herby lemon marinated chicken breast cooked "under a brick", passata, rocket, Parmesan (GF) - 21CHICKEN AL MATTONE

28-day dry-aged Herefordshire sirloin, salsa verde, rocket, Parmesan, aged balsamic (GF) - 29 STEAK SCHIACCIATA 

Juicy tomatoes, cucumber, capers, basil, crunchy croutons (V) - 20BURRATA PANZANELLA

AMALFI COAST TROUT ChalkStream trout, tomato & braised fennel broth, olives, capers, saffron aioli, gremolata (GF) - 26

All prices in GBP. Optional 12.5% service charge added to every bill – 100% of this goes to the restaurant staff. Please inform us of any specific allergies and intolerances before ordering. Our menu descriptors do not
include all ingredients or allergens. We can’t guarantee our dishes are allergen free as we handle all allergens in our kitchen. Our meat and fish dishes may contain small bones. Olives may contain stones. 

V = Vegetarian, VG = Vegan, VGO = Vegan Option, GF = Gluten Free, GFO = Gluten Free Option

FOCACCIA (VG) - 5 
ADD: Stracciatella (V) - 3

OLIVES ON ICE
(VG) - 6

BIG LOVE, J0x

A TASTY LINE-UP OF VEGETARIAN, VEGAN & GLUTEN-FREE DISHES

ADD: 
’Nduja

Salsa verde
Garlic butter 

- 2  
ADD: 

’Nduja &
hot honey 

- 2  

GARLICKY PRAWNS
Juicy king prawns,

focaccia, lemon (GF) - 12 




	Vault Vermouth Spritz - 12
	OLIVES ON ICE
	(VG) - 6

	FOCACCIA
	(VG) - 5
	ADD: Stracciatella (V) - 3


	SPUNTINI
	GIARDINIERA PICKLES
	(VG, GF) - 6

	MUSHROOM FRITTI
	Parsley aioli (V) - 10
	CHEESY GARLIC BREAD (V) - 8

	BURRATA
	Basil pesto, hazelnuts, focaccia crisps (V) - 12

	GARLICKY PRAWNS
	Juicy king prawns, focaccia, lemon (GF) - 12
	- 18

	SAN DANIELE PROSCIUTTO SALAD
	Chicory, grapes, shaved Parmesan, hazelnuts, balsamic  (GF) - 13

	BRUSCHETTA
	Silky stracciatella on garlic-rubbed toast (V) - 8
	ADD: Basil pesto (V) - 2
	ADD:
	Burrata (V) - 3


	MARINARA
	Tomato, wafer-thin garlic, flowering oregano  (VG) - 14

	FUNGHI
	White sauce, mushrooms, thyme, Fior di latte, Fontal, rocket, veggie Parmesan (V) - 19

	DIP YOUR CRUSTS?
	Super green aioli (VG) - 2

	MARGHERITA
	Tomato, Fior di latte, veggie Parmesan, basil (V) - 16

	MEZZE MANICHE PESTO
	Courgettes, peas, pine nuts, veggie Parmesan (V, GFO) - 18

	RIGATONI ARRABBIATA
	Spicy tomato sauce, stracciatella, Calabrian chilli, Parmesan (V, GFO) - 16

	CARBONARA
	Crispy guanciale, black pepper galore, silky sauce, pecorino (GFO) - 19

	BOLOGNESE
	Mentor Gennaro's signature slow-cooked beef & pork ragù, Parmesan  (GFO) - 19

	PASTA NERO
	Squid, tomato, clams, mussels, squid ink pasta, chilli, parsley (GFO) - 24

	PRAWN LINGUINE
	Seafood tomato sauce, garlic prawns, fennel, chilli, rocket  (GFO) - 22

	AMALFI COAST TROUT
	ChalkStream trout, tomato & braised fennel broth, olives, capers, saffron aioli, gremolata (GF) - 26

	CHICKEN AL MATTONE
	Herby lemon marinated chicken breast cooked "under a brick", passata, rocket, Parmesan (GF) - 21

	STEAK SCHIACCIATA
	28-day dry-aged Herefordshire sirloin, salsa verde, rocket, Parmesan, aged balsamic (GF) - 29

	BURRATA PANZANELLA
	Juicy tomatoes, cucumber, capers, basil, crunchy croutons (V) - 20
	ADD:  ’Nduja Salsa verde Garlic butter  - 2
	ADD:  ’Nduja & hot honey  - 2

	CHEESY GARLIC BREAD
	(V) - 8

	POLENTA CHIPS
	(V) - 7

	MARKET SALAD
	(V, GF) - 6

	GREEN BEANS POMODORO
	(V, VGO, GF) - 6
	BIG LOVE, J0x




