
desserts
by Sal De Riso

homemade
dessert

coffees
Espresso                               £ 2.80
Macchiato                             £ 2.90
Double Espresso                   £ 3.60
Cappuccino                           £ 3.85
Latte                                               £ 3.75
Tea                                        £ 2.80

BABA AL RHUM
INVECCHIATO                       £ 8.45
Baba Soaked with aged rum

DELIZIA AL LIMONE
AMALFITANO                        £ 8.45
Sponge cake with lemon juice
custard and covered with a scented
sauce with “ Costa di Amalfi IGP”
lemon peels

TORTA RICOTTA E PERA      £ 8.45
Hazelnut biscuit filled with ricotta 
cream and creamed and cubed pear

CINQUE SENSI                       £ 8.45
Delicious chocolate cake 
with creamy hazelnuts, 
crunchy dark chocolate

TIRAMISÙ                              £ 7.95
Fresh mascarpone cheese, layered
over a “savoiardo” biscuit 
soaked in espresso and topped 
with shaved chocolate 

CHEESECAKE                        £ 7.95
A sweet, flavourful mixture of ricotta
& cream cheese over a crumbled
digestive biscuit base

PISTAMISÙ                            £ 7.95
Sweetened Pistachios cream and 
fresh mascarpone cheese mixture 
over a crumbled digestive biscuit base

TORTA CAPRESE                    £ 7.95
Chopped Almonds, dark chocolate, 
sugar, butter, eggs, almond flour

£ 6.45

£ 6.95

£ 7.45

£ 7.45
£ 5.45Peroni Nastro Azzurro 1/2 Pint - 5.1%

Peroni Nastro Azzurro Pint - 5.1%

£ 4.35
£ 4.35
£ 3.85
£ 3.75
£ 4.25
£ 4.25
£ 4.25
£ 3.50
£ 3.50

Italian 75cl Sparkling Water
Italian 75cl Still Water
Coca-Cola 33cl
Coke Zero 33cl
Lurisia Gazzosa 275ml 
Lurisia Aranciata 275ml 
Lurisia Chinotto 275ml 
Orange Juice 250ml
Apple Juice 250ml

waters & soft drinks

draft beer

£ 5.45Peroni Nastro Azzurro 33cl - 0.0%

alcohol free beer

bottled 5O kalo craft beers
Produced exclusively for us by Amarcord microbrewery  of Italy under a recipe developed with Ciro Salvo

La Bionda di Ciro Salvo 33cl
5.2% low fermentation Pale Premium Lager  

La Rossa di Ciro Salvo 33cl 
6.5% high fermentation Red Ale 

La Forte di Ciro Salvo 33cl 
9% high fermentation Strong Amber Ale 

£ 11.25

£ 11.85

£ 11.85

£ 11.85

£ 11.85

£ 11.85

£ 36.95

£ 57.95

£ 85.45

£ 96.45    

£ 115.95

£ 122.95

£ 28.45

£ 29.45

£ 34.95

£ 39.95

£ 41.95

£ 43.95

£ 46.45

£ 55.45

£ 52.45

£ 64.95

£ 66.45

£ 74.45

£ 62.00£ 15.25

£28.45

£34.45

£35.95

£37.45

£39.95

£41.95

£41.95

£44.45

£50.95

£52.45

£56.45

£57.45

£59.45

£69.45

£69.95

£77.45

£80.95

£6.50
£6.50
£6.50

JANARE AGLIANICO SANNIO DOP –––  LA GUARDIENSE

SCIARLINO AGLIANIO PAESTUM IGT –––  TREDANIELE

A RENA NERA VESUVIO ROSSO DOC –––  SORRENTINO

RUE DELL'INCHIOSTRO AGLIANICO IRPINIA IGT –––  NATIV

MUNAZEI LACRYMA CHRISTI DEL VESUVIO DOC –––  CASA SETARO

GRAGNANO PENISOLA SORRENTINA DOP –––  IV MIGLIO

PIEDIROSSO CAMPI FLEGREI DOC –––  CANTINE FEDERICIANE

AGLIANICO DEL TABURNO DOC –––  OCONE

FALERNO DEL MASSICO ROSSO –––  VILLA MATILDE

KLEOS AGLIANICO PAESTUM IGT –––  MAFFINI

CRETAROSSA CAMPI TAURASINI DOC –––  I FAVATI

CORE AGLIANICO CAMPANIA ROSSO IGT –––  MONTEVETRANO

RUE 333 TAURASI DOCG –––  NATIV

OGNOSTRO ROSSO AGLIANICO –––  MARCO TINESSA

FURORE ROSSO COSTA D'AMALFI DOC –––  MARISA CUOMO

NAIMA AGLIANICO PAESTUM IGT –––  DE CONCILIIS

VIGNA MACCHIA DEI GOTI TAURASI DOCG –––  CAGGIANO

JANARE FALANGHINA DEL SANNIO DOP  –––  LA GUARDIENSE

CERERE CODA DI VOLPE TABURNO SANNIO DOP – OCONE  

FALANGHINA DEL SANNIO DOC –––  ROSSOVERMIGLIO

MUNAZEI LACRYMA CHRISTI DEL VESUVIO DOC –––  CASA SETARO

VICO STORTO GRECO DI TUFO DOCG –––  NATIV

OLTRE GRECO DI TUFO DOCG –––  BELLARIA

BECHAR FIANO DI AVELLINO DOCG –––  CAGGIANO

PIETRAMARA FIANO DI AVELLINO DOCG - I FAVATI

CAIATÍ PALLAGRELLO BIANCO TERRE
DEL VOLTURNO IGT –––  ALOIS

PIETRAINCATENATA FIANO CILENTO DOC –––  LUIGI MAFFINI

FURORE BIANCO COSTA D'AMALFI DOC –––   MARISA CUOMO 

VIA DEL CAMPO FALANGHINA IRPINA DOC –––  QUINTODECIMO

LOUIS ROEDERER COLLECTION MV

HENRIOT BLANC DE BLANCS NV 

CHARLES HEIDSIECK ROSÉ RESERVE NV

LOUIS ROEDERER VINTAGE

QUID FALANGHINA SPUMANTE NV LA GUARDIENSE

PIETRAFUMANTE CAPRETTONE METODO CLASSICO - CASA SETARO 

£ 43.95£ 13.45VESUVIO LACRYMA CHRISTI ROSATO DOC - SORRENTINO

BEN RYÉ PASSITO DI PANTELLERIA
DOC –––  DONNAFUGATA

£9.45
 

£11.45
 
 

£13.45
 
 
 
 

£18.45
 

£19.45
 

£22.95

£ 9.45

£ 17.45

£ 9.45

£ 13.45

£16.45

£21.95
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LE PIZZE

 Pizze fritte

RIPIENO FRITTO CLASSICO
Ricotta Soft Cheese, Provola Smoked Cheese,
Mugnano del Cardinale "Cicoli" Cured Pork Meat,
Black Pepper

£ 18.45

CROCCHÈ DI PATATE
Potato Croquette with Provola
Smoked Cheese, Pecorino Cheese 

£ 4.55

SUPPLÌ ROSSO
Arborio Rice Risotto with Casa Marrazzo
Tomato Sauce, Provola Smoked Cheese,
Pecorino Cheese

£ 4.55

SUPPLÌ ALLA 
CREMA DI PARMIGIANO 
Arborio Rice Risotto, Parmesan DOP 
24 months, Provola Smoked Cheese.

£ 4.55

Fritti

  

Salads

CAPRESE £ 13.45
Mozzarella Di Bufala Cheese, 
Tomatoes, Basil, 
Colline Salernitane's 
Extra virgin Olive Oil

"PAN PIZZA" CON TONNO £ 13.45
Pizza Bread, Mediterranean
Tuna Filets, Lamb's lettuce, Cos
Lettuce, Black Taggiasca Olives,
Tomatoes, Fine Beans

VEGETARIANA £ 9.95
Mixed Leaves, Tomatoes, 
Red Onions, Fine Beans, Carrots, 
Black Taggiasca Olives, Neapolitan 
Dressing (Extra Virgin 
Olive oil and Lemon)

CAESAR SALAD £ 15.45
CON POLLO
Sauteed Chicken Breast, Romaine
Lettuce, Caesar Dressing, Croutons,
Parmesan DOP 24 Months

A discretionary service 
charge of 12.5% 
will be added to your bill

Please ask your waiter if you require
any information regarding
allergies or intolerances

MONTANARA  
Casa Marrazzo Tomato Sauce,
Parmesan DOP 24 Months, Basil 

£ 13.45

FRITTATINA AL RAGÚ
Eggless Pasta Omelette: Bucatini, 
Bechamel Sauce, Provola Smoked Cheese, 
Mince Beef Tomatoes Ragú With Green Peas.

£ 4.55

PROSCIUTTO COTTO E PARMIGIANO £ 16.95
"White" Base With Fior di Latte Cheese, High Quality Italian Roasted Ham,
Parmesan DOP 24 months, Colline Salernitane's Extra virgin Olive Oil

DEL MONACO DOP £ 16.95
Casa Marrazzo San Marzano DOP blended Tomatoes, 
Fior di Latte Cheese, Salame Napoli, Shaved Provolone Del Monaco 
DOP Cheese, Colline Salernitane's Extra Virgin Olive Oil, Basil

DIAVOLA £ 16.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Cured Soft Spicy 
Salami, Fior Di Latte Cheese, Parmesan DOP 24 months, Colline 
Salernitane's Extra virgin Olive Oil, Basil

NDUJA E STRACCIATA  £ 17.95 
Casa Marrazzo San Marzano DOP blended Tomatoes, ‘Nduja Spicy Spreadable 
Italian Sausage, Apulian Stracciatella, Colline Salernitane's Extra virgin Olive Oil, Basil

BUFALA E FIOCCO £ 19.45
“White” Base With Mozzarella Di Bufala, Parma Ham 24 months,
Colline Salernitane's Extra virgin Olive Oil

BIANCA PROSCIUTTO E FUNGHI CARDONCELLI  £ 19.45
"White" Base With Fior Di Latte Cheese, High Quality Italian Roasted
Ham, Sautéed King Oyster Mushroom, Colline Salernitane's Extra virgin Olive Oil

CAPRICCIOSA £ 19.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Fior di Latte Cheese, 
Salame Napoli, Roasted Artichokes Hearths, Sauteed King Oyster Mushroom, 
Parmesan 24 months, Colline Salernitane's Extra virgin Olive Oil, Basil

SALSICCE E PATATE  £ 18.95
"White" Base With Fior Di Latte Cheese, Italian 
Style Fresh Sausage, baked potatoes 

SALSICCIA E  FRIARIELLI  £ 18.95
"White" Base With Fior Di Latte Cheese, Italian Style Fresh Sausage,
Friarielli (Neapolitan Leafy Vegetables with garlic and chilli flakes),
Colline Salernitane's Extra virgin Olive Oil

Le mie pizze vegetali
ORTOLANA    £ 18.95
Puréed Fried Aubergines, Fior Di Latte Cheese, Sauteed Fresh Peppers, 
Fried Diced Courgettes, Sauteed King Oyster Mushroom

PARMIGIANA DI MELANZANE   £ 18.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Fried Aubergines, 
Provola Smoked Cheese, Shaved Parmesan 24 Months, Basil, Colline 
Salernitane Extra Virgin Olive Oil

NERANO  £ 18.95
Creamed Courgettes, Fior Di Latte Cheese, Fried Diced Courgettes, Shaved 
Provolone Del Monaco DOP Cheese, Colline Salernitane Extra Virgin Olive 
Oil, Spearmint

PEPERONI E PROVOLA   £ 18.95
Sauteed Fresh Peppers, Provola Smoked Cheese, Black Taggiasca Olives, 
Capers, Fiore Sardo DOP Pecorino Cheese

MARINARA   £ 10.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Garlic, Oregano
Colline Salernitane's Extra virgin Olive Oil, Basil

MARINARA RINFORZATA  £ 17.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Mediterranean 
Anchovies, Black Taggiasca olives, Capers, Garlic, Oregano, Colline 
Salernitane's Extra virgin Olive Oil, Basil

COSACCA £ 11.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Parmesan DOP  
24 months, Colline Salernitane's Extra virgin Olive Oil, Basil

MARGHERITA £ 13.95
Casa Marrazzo San Marzano DOP blended Tomatoes, 
Fior di Latte cheese, Parmesan DOP 24 months, 
Colline Salernitane's Extra virgin Olive Oil, Basil

MARGHERITA CON BUFALA £ 15.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Mozzarella 
Di Bufala Cheese, Colline Salernitane's Extra virgin Olive Oil, Basil

POMODORINI E SCAGLIE DI PARMIGIANO  £ 16.95
Fresh Cherry Tomatoes, Fior di Latte Cheese, Basil, Shaved Parmesan 
24 Months, Colline Salernitane's Extra virgin Olive Oil 
 
MARGHERITA SCARPARIELLO   £ 16.95
Homecooked Fresh Cherry Tomatoes Sauces, Fior Di Latte Cheese, 
Parmesan DOP 24 Months, Pecorino Cheese, Colline Salernitane's Extra 
virgin Olive Oil, Basil

CACIO E PEPE   £ 16.45
“White” Base With Mozzarella Di Bufala, Fiore Sardo DOP Pecorino Cheese, 
Black Pepper, Apulian Stracciatella, Basil, Colline Salernitane's Extra virgin 
Olive Oil 

LA MIA PROVOLA E PEPE £ 17.95
Casa Marrazzo San Marzano DOP blended Tomatoes, Provola Smoked 
Cheese, Black Pepper, Fiore Sardo DOP Pecorino Cheese, Colline 
Salernitane’s Extra Virgin Olive Oil, Basil

QUATTRO FORMAGGI  £ 18.95
Fior di Latte Cheese , Wine Aged Goat’s Cheese, Cow's Cheese 
Aged in Straw, Crisps of Parmesan DOP 24 months, 
Selva Blue Cheese Fondue, Cherry Tomatoes confit, Basil

TONNO E CIPOLLA £ 19.95
Fresh Cherry Tomatoes, Mediterranean Tuna Filets,
Fior di Latte Cheese, Red onion, Colline Salernitane's Extra virgin Olive Oil

CARCIOFI E BRESAOLA £ 19.95
“White” Base With For Di Latte Cheese, Roasted Artichokes 
Hearts, Black Angus Bresaola (Cured Beef), Shaved Parmesan 24 Months, 
Colline Salernitane’s Extra Virgin Olive Oil

GENOVESE £ 19.95
Traditional Genovese Sauce, a slow cooked Beef and Onion Stew with a 
touch of Carrots and Celery,  Fior Di Latte Cheese, Parmesan DOP
24 Months, Basil

TURN OVER TO SEE THE DRINKS AND DESSERTS MENU 

NEW

NEW

NEW

NEW

NEW

NEW

NEW
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