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Saturday - Sunday: 10:00 - 13:00



BRUNCH
Our Neapolitan inspired brunch is 
the perfect way to start your day

Allergy Information Please let the team know if you have 

any allergen or dietary requirements, including nuts. As our 

dishes are handmade in our busy kitchens, unfortunately 

we cannot guarantee that they are 100% free of allergens 

or contaminants. Please note, not all dish ingredients are 

listed on the menu. Please drink responsibly.

TOAST AND JAM 2.9
Our home baked bread toasted and 
served with a selection of jams

TOAST AND NUTELLA  2.9
Our home baked bread toasted 
and served with Nutella

SMASHED AVOCADO * 3.5
Our home baked bread smothered with ripe 
avocado seasoned to perfection, and drizzled 
with fresh chillies in extra virgin olive oil
• Add egg
• Add pancetta
• Add egg & pancetta

+1.5
+1.5 
+2.0

BRUSCHETTA ITALIANA 6.5
Our home baked bread with San Marzano 
tomatoes, topped with fried eggs and asparagus
• Add pancetta +1.5

CALABRIAN EGGS 6.5
Free range eggs baked in our very own fiery 
arrabbiata sauce served with our handcrafted ciabatta
• Add nduja +1.0

CARNE CALZONE 8.0
Pancetta, salsiccia, beans, and a coddled 
egg inside. Can be made gluten-free.

VERDURE CALZONE * 7.5
Ricotta, artichoke, roasted portabello mushrooms, 
sautéed spinach, beans, and fresh chillies in olive oil, 
and a coddled egg inside. Can be made gluten-free.

PANCAKES 3.5
American style pancakes with an Italian twist – fluffy 
like clouds. Served with maple syrup or Nutella
• Add banana
• Add fruit compote
• Add pancetta

+0.5
+0.5 
+1.5

S MOOTH I E S  &  JU I CES

Celery, cucumber, pineapple, green apple, 
parsley, orange and lime

GREEN JUICE 4.0*

Banana, blueberries, honey, yogurt and milk

OATY SMOOTHIE 4.0*

Strawberries, banana, peach purée and mango juice

FRUITY SMOOTHIE 4.0*

Orange • Pineapple • Apple • Cranberry

FRUIT JUICE 2.8

ALCOHOL

Sparkling Italian cocktail with prosecco and peach purée

BELLINI 8.0

A tasty combination of Prosecco & orange juice

MIMOSA 8.0

San Marzano tomatoes blitzed, then shaken with 
vodka, Tabasco, Henderson’s relish and celery salt, 
garnished with celery and basil

BLOODY MARY 8.0

Our Bloody Mary, minus the vodka

SANTA MARIA 4.5

PERONI 5.1% 5.1

HOT  DR I NKS 

HOT CHOCOLATE 3.3

AMERICANO 3.3 ESPRESSO 2.5/3
LATTE 3.4 MACCHIATO 2.6/3
CAPPUCCINO 3.4 FLAT WHITE 3.5

Breakfast • Earl Grey • Green Tea 
Peppermint • Lemon & Ginger

TEA 2.6

*Doesn’t include smoothies

Pair our fresh brunch with bottomless 

booze (and soft drinks) and it 

quickly becomes one of our favourite 

things ever!! Our Bottomless Brunch 

experience is for a minimum of two 

guests and lasts for 90 minutes.

GO BOTTOMLESS

£25pp

Last sitting: 11:30

 Suitable for vegetarians   

 Suitable for vegans 

* Can be made vegan

HB21B

Available with soya and almond milk


