enoteca

NATURAL WINE. CUCINA TIPICA



ANTIPASTI

OLIVES - unpitted Italian varieties

POMODORI antichi

Local heritage fresh tomato, EVO Oil

RADICCHIO di Chioggia

fresh red chicory of Chioggia leaves, balsamic vinegar, Evo oil
BALSAMIC & OIL - EVO Oil and Balsamic vinegar
GARLIC OIL - EVO Oil, local garlic

CHILLI OIL - EVO 0il, local chilli

CIABATTA bread - EVO Oil, garden rosemary

COPPA Veneta

Cured spiced pork neck

CULATTA di Parma

Cured pork rump

MORTADELLE tradizionale

Mortadella Bolognese and Modenese

FORMAGGI

Alpine Fontina, Tuscan Pecorino, Parmigiano Reggiano,

Sardinian raw eucalyptus honey, organic walnuts

For allergies or intolerance please ask advice to a member of staff
No service charge applied
Prices include GST
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PRIMI

Our pasta is made using fresh local eggs and British organic flour

TORTELLI di Granchio 19
filled pasta, local crab and fish of the day, San Marzano,

fresh chilli, anchovy bread crumbs

TAGLIATELLE al raga Toscano 19
long pasta, local pork, Parmigiano Reggiano

TORTELLONI burro e salvia 19
filled spinach pasta, ricotta cheese, Jersey butter, garden sage,

Parmigiano Reggiano

PINSA Romana tonda

Round sourdough flatbread made with British organic spelt flour

MARINARA 11
San Marzano, local garlic

MARGHERITA 12
San Marzano, fior di latte

PUTTANESCA 1s
San Marzano, alaccia anchovy, leccino olives, Sicilian capers

ALLA SALSICCA

San Marzano, fior di latte, local pure pork sausage, 13
SECONDI

TAGLIATA di vacca vecchia 40

dry aged rib-eye, Parmigiano Reggiano 24 months,

35 yrs aged Traditional Balsamic vinegar of Modena

For allergies or intolerance please ask advice to a member of staff
No service charge applied
Prices include GST



DOLCI

Our artisan Gelato is made with fresh Jersey dairy

AFFOGATO - Fior di latte gelato scoop, espresso coffee 8

GELATO scoop

Fior di latte, Sicilian almond, Piedmont Hazelnut, Ecuadorian Chocolate 6
Bronte Pistachio 7
SORBETTO scoop
Lemon, Strawberry, Raspberry, Peach 6
6
TORTA of the Day
100ml  500ml

Glass  bottle
PASSITO dessert wine (natural, not fortified, no added sugar)

Aresco - 2016 - Malvasia/Moscato - 15% - Emilia R. 12 50
sultana, dried fruit, spices, honeyed citrus, oak

For allergies or intolerance please ask advice to a member of staff
No service charge applied
Prices include GST



NATURAL WINE

Our natural wines are from grapes grown with organic and
biodynamic methods and made with minimal intervention in the
cellar.

METODO CLASSICO / CHAMPENOISE

sparkling with fine perlage, made with the classic
Champenoise method

FRIZZANTE
sparkling with courser perlage, re-fermented in the bottle

BIANCO

still white wine

ROSATO

still rose wine

BIANCO MACERATO / ORANGE

white wine with prolonged skin contact maceration

ROSSO

still red wine

PASSITO

dessert wine from dried grapes



METODO CLASSICO / CHAMPENOISE

BIANCO 175ml  750ml

Soffio di Venere 2016, Trebbiano 11.5% Emilia Romagna
jasmine, acacia flower, grapefruit

ROSATO

Lorenzo 2016, Lambrusco Grasparossa 10.5% Emilia Romagna
strawberry, raspberry, citrus

ROSSO

Rio degli Sgoccioli 2020, Lambrusco Barghi 129% Emilia Romagna
blood orange, rhubarb, peony

ORANGE

Vej antico Cuvee 2015. Malvasia 12%, Emilia Romagna

sour cherry, cola, lemon, rose

FRIZZANTE /| PET NAT
BIANCO

Fior D’Uva 2024, Grechetto 10.5% Emilia Romagna
melon, tropical fruits, flowers

Le Rose 2021, Malvasia 10.5% Emilia Romagna
roses, jasmine, orange blossom, white peach, herbal

ROSATO

Tre Dame 2021, Lambrusco Sgavetta 10.5% Emilia Romagna
raspberry, strawberry

ROSSO

I11 Secco 2019, Lambrusco Grasparossa 11% Emilia Romagna
dry, raspberry, cherry
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BIANCO

Gocce d'Ambra 2020, Grechetto 12% Emilia Romagna
pear, melon, citrus, almond

Pincopallo 2023, Reisling 10.5%, Lombardia
dry, herbal, flowers, thyme

Ruggia 2023, Pinot Bianco 13% Emilia Romagna
dry,white peach, lemon zest, apricot, field flowers

Dri 2021, Cortese 12.5% Piemonte
chamomile, herbal, white fruit, citrus

Miscchiabacche 2023, Miiller-Thurgau 13%, Lombardia
tropical, herbal, mushrooms, mineral

Bora Lunga 2022 Spergola 13% Emilia Romagna
custard, citrus, white peach, spices

Aro 2024, Traminer 13%, Lombardia
dry, flowers, custard, tropical, butterscotch

Filagnotti 2010, Cortese 12.5% Piemonte
dry, pineapple, coconut, dried flowers, smoked

ROSATO

Le Nuvole 2020, Lambrusco Salamino 10% Emilia Romagna

dry, red berries, watermelon, rose

Lilan 2021, Dolcetto 13.5% Piemonte
raspberry, grapefruit, caramel, butterscotch, dry finish

125ml
Glass
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BIANCO MACERATO (ORANGE)

125ml
Glass

Caccianemici Liter 2021, Pinot Grigio, 12.5% Emilia R. 7
dry, tropical, citrus

Notte di Luna 2019, Malvasia/Moscato 11% Emilia Romagna 12
dry, tangy, lime, melon, nectarine, spices

Reis 2020, Cortese 13% Piemonte
dry, peach, apricot, coconut, almond, herbal

Ex Alba 2021, Trebbiano 12% Abruzzo
dry, tropical, peach, chamomile, dry flowers

Vej Bianco Antico 2020, Malvasia 12% Emilia Romagna
dry, roses, wild flowers, peach, honeyed citrus

Uni 2020, Procanico 13% Toscana
honey, saffron, nectarine, coconut, dry finish

500ml 1L
Carafe Bottle

10 30

750ml
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ROSSO 125ml 500ml

Glass Carafe
Gocce Rosse 2023, Sangiovese 13% Emilia Romagna 7 10
cherry, plum, red berries
Caccianemici Liter 2024, Cabernet Sauvignon 12.5% Emilia R 7 10
dry, cranberry, spice
Le Marcone 2019, Malbo Gentile 13% Emilia Romagna 15

dry, red berries, plum jam, coffee

Admura 2018, Albarossa 14% Piemonte
dry, gooseberry, lime, kiwi, terracotta, linseed oil

Steira 2019, Dolcetto d'Ovada 13% Piemonte
dry, red berries, spices, liquorice, herbal, oak

Raneira 2019, Nebbiolo 13% Piemonte
dry, moretta cherry, plum jam, butterscotch, oak, spices, leather, incense

Maliosa Rosso 2019, Ciliegiolo 13% Toscana
black cherry, plum jam, mediterranean scrub

Stellata 2018, Cannonau gris 14% Toscana
dry, roses, mediterranean shrub, wild plum, incense, spices, oak

Erche 2018, Dolcetto 13% Piemonte
dry, wild plum, leather, spices, oak, butterscotch

Tarconte 2019, Sangiovese 13% Toscana (volcanic soil, Super Tuscan)

dry, mediterranean flowers and herbs, ripe plum, mineral, spices, oak

Mounbe 2013, Barbera 14% Piemonte
dry, raisin, black cherry, strawberry, marzipan, plum, spices, oak

Nibio Pinolo 2012, Nebbiolo 14.5% Piemonte
dry, strawberry, sour cherry, almond, spices, leather , incense, oak

750ml
Bottle
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BEER

Messina 4,9% - Sicilian lager

Ichnusa 4,9% - Sardinian Lager

Baladin Nazionale 6.5% - Italian Blonde ale

Baladin Issac 5% - Italian Blanche
Baladin L’ippa 5.5% - Italian IPA

SPIRITS

Gin Hypno - thyme & junipar
Limoncello - Italian lemons
Amaro Montenegro - herbs & spices

Amaro Averna - Sicilian citrus & spices
Brandy Vecchia Romagna - Trebbiano grapes
Grappa Nonino - Muscat grapes

Vermouth Bianco- artisan fortified wine

Nocino - walnuts

Gin Agva Lvce - cumin & laurel

For allergies or intolerance please ask advice to a member of staff

No service charge applied
Prices include GST

25ml

33cl
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COCKTAILS

Orange spritz - frizzante bianco, vermouth, tonic
Limoncello spritz - frizzante bianco, limoncello, tonic
Negroni - vermouth, gin, campari

NON ALCOHOLIC

Moretti Zero - Italian lager

Bacchus - Lambrusco Grasparossa, Emilia Romagna

SOFT

K-Tea Kombucha
San Pellegrino Limonata / Aranciata

Coke / Diet coke / Fanta

Mineral water - Sparkling
Filtered still water (unlimited)

13
13
14

33cl

33cl



DARK ARTS COFFEE

Espresso
Americano

Espresso with Milk
Macchiato, Cortado, Flat White, Latte, Cappuccino

Tea
Breakfast / Green / Peppermint

Hot Chocolate - 70% dark chocolate

Milk - Jersey dairy or Oat
All our coffees are single origin and double shots as standard

For allergies or intolerance please ask advice to a member of staff
No service charge applied
Prices include GST

3.5

3.5



BUON APPETITO
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