
All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. 
Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may 

contain traces of allergens.  Our menus are sample menus and are subject to change.  All prices include VAT at the 
current rateand a discretionary service charge of 13.5% will be added to your bill.

 

AP E R I T I V O  H O UR

Daily  |  5pm - 6:30pm
Unlimited bites for 90 minutes

Eat endless bites,  
drink and unwind



BASIL SPRITZ  |  14 
Amaro Santoni, Basil Syrup, Supasawa,  

Fever-Tree Mediterrenean Tonic

TWINKLE SPRITZ  |  14 
Bombay Sapphire Gin,  

Elderflower Infused Dill Cordial, Prosecco

SHAKERATO  |  14 
Campari, Italicus, Grapefruit Soda

NO-APERITIVO SPRITZ  |  10 
Everleaf Mountain, Blood Orange Syrup, 

Supasawa, Fever-Tree Soda 
—  NON-ALCOHOLIC —

TIRAMISU ESPRESSO MARTINI  |  15 
42 Below Vodka, Kahlua Coffee Liq, 

Espresso Coffee, Tiramisu Syrup

ROSSO DI SERA MARGARITA  |  15 
Patron Silver, Strawberry Infused Aperol,  

Lime Juice, Agave Syrup 

RUM CHOCOLATE NEGRONI  |  15 
Java Mur Cacao, Martini Rosso, Campari 

 

COCK TA I L S  •  C O C K TAILS
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WHITE	  
Grillo Colline Delle Rose, Terra di Vita, Sicily	 £8

RED 
Montepulciano D’abruzzo Rube, Chieti, Abruzzo  	 £8

ROSÉ 
‘R’ Rosato, Alphazeta, Veneto	 £9

BUBBLES 
Prosecco Spumante Extra Dry, Ca’ Di Alte, Veneto 	 £9.5


