
. 
We endeavour to accommodate dietary requirements, however we cannot guarantee that any products served will be free of allergens.  A variable surcharge applies on all card 

payments, along with a 10% surcharge on Sundays and a 15% surcharge on public holidays. 

 

 
 

ANTIPASTI  

Focaccia della Casa, Olive Oil, Rosemary  8 
Marinated Olives, Fennel Seed, Orange & Chilli  10 

Oyster, Rosé Mignonette, Shallot  8ea 
Saison Squid Ink & Truffle Salami, Pickled Zucchini  14  

Olive Ascolane, Fried Olives, Gorgonzola Dolce, Spiced Honey  12 
Stracciatella, Paté di Olive, Pistachio  16  

Fritto Misto, Calabrian Chilli, Woodfired Pepper Aioli  26  
Salmon Crudo, Horseradish Ricotta, Pickled Onion  18 

 
PASTA  

Cellar Bar Classics 

Tortellini di Zucca, Pumpkin, Brown Butter, Local Hazelnuts, Sage  28 
Spaghetti alle Vongole, Clams, Chilli, Parsley, Sea Herbs  34 

Ragu alla Bolognese, Hand Cut Pappardelle  29 
Lasagne, Pork and Veal Ragu, Grana Padano  29 

 

Winter 2026 

Cavolo Nero Casarecce, Nduja, Ricotta, Preserved Lemon  28 
Rigatoni, Brasato d'Anatra, Porcini  28 

Fettuccine alla Puttanesca, Sardines, Chilli Oil  28 
Saffron Risoni, Ossobuco, Gremolata  28 

 

PER COMPLETARE  

Baby Gem Lettuce, Ricotta Salata, Dill  14 
Winter Panzanella. Artichokes, Parsley, Capers, Butter Beans  16 

Patate Fritte, Fries, Rosemary Salt  12 
 



. 
We endeavour to accommodate dietary requirements,  however we cannot guarantee that any products served will be free of 

allergens.  A variable surcharge applies on all card payments, along with a 10% surcharge on Sundays and a 15% surcharge on 
public holidays.  

 

 

 

 

 

 

 

 

 

DOLCI  

Tiramisu, Coffee, Pavesini, Mascarpone   24 

Bonet Piemontese, Dark Chocolate Terrine, Warm Rum Caramel, Amaretti  20 

Frittelle di Riso, Rice Pudding Doughnuts, Crema Pasticcera   20 
Tre Formaggi, Pear and Fennel Paste, Semolina Cracker   35 

Affogato, Tiramisu Gelato   20 
 

 



. 
We endeavour to accommodate dietary requirements, however we cannot guarantee that any products served will be free of allergens.  A variable surcharge applies on all card 

payments, along with a 10% surcharge on Sundays and a 15% surcharge on public holidays. 

 

 
 

MARTINI PICCOLO  

Four Pillars Olive Leaf Gin, Dry Vermouth, Olives 14  

GARIBALDI  
Campari, Fluffy Orange, Nothing Else 16 

TERRAZZO SPRITZ  

Fino, Pineapple, Elderflower, Mint, Soda 19 

GOLDEN HOUR  

Marionette Apricot, Bianco Vermouth, Suze, Soda 22 

NEGRONI REALE  

Four Pillars Rare Dry Gin, Campari, Vermouth, Prosecco 25 

ALL DAY SPRITZ (NONALC)  
Non-Alc Aperitif, Passionfruit, Cedrata 15 

AMARO HIGHBALL (NONALC)  
Lucano Zero, Coffee, Cortese Chinotto 13 

 
BIRRA E SIDRO  

Moretti Lager 4.6%  13 
Wanderer Pale Ale 4.8%  13 

B94 ‘Leggera’ Light Beer 3.2% 17 

Bright ‘Hellfire’ Amber Ale  5.0% 14 
Willie Smith ‘Organic’ Cider 5.4%  16 

Erdinger Non-Alc Wheat Beer <0.05%  11 

 
AMARO SPECIALE  

Our current favourite, on the rocks  MP 


