
enotèca
PIZZA. PASTA. NATURAL WINE. 
COFFEE. GELATO.



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

ANTIPASTI 

OLIVES - pitted Nocellara, Gaeta, Cerignola 

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 Oil, local chilli 

PINSA Romana

organic spelt flour flat bread, EVO Oil, garden rosemary

COPPA Veneta 

Cured spiced pork neck 

CULATTA di Parma 

Cured pork rump

MORTADELLA dei Nebrodi

Sicilian black pork salume, Sicilian Pistachio

BRESAOLA di bufala delle Dolomiti 

Cured buffalo rump, black pepper, EVO Oil.

SALAME tradizionale

Ciccoli Modenesi, chilli Spianata Calabrese

FORMAGGI

Alpine Fontina, Tuscan Pecorino, Parmigiano Reggiano, Sardinian raw

eucalyptus honey, organic walnuts.
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For allergies or intolerance please ask advice to a member of staff
No service charge applied
Prices include GST 

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

TORTELLI di Granchio 

filled pasta, local crab and fish of the day, San Marzano, 

fresh chilli, anchovy bread crumbs

TAGLIATELLE al ragù Toscano 

long pasta, local pork, Parmigiano Reggiano

TAGLAITELLE ai Porcini

long spinach pasta, Italian porcini mushroom, white truffle oil,

Parmigiano Reggiano
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Round sourdough flatbread made with British organic spelt flour

MARINARA

San Marzano, local garlic

MARGHERITA

San Marzano, fior di latte

PUTTANESCA

San Marzano, alaccia anchovy, leccino olives, Sicilian capers

ALLA SALSICCA

San Marzano, fior di latte, local pure pork sausage,                                                                 
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PINSA Romana tonda

SECONDI 

PORCHETTA Umbra

Umbrian style roast pork, organic Vostizza raisins, 

organic Lambrusco grape reduction

TAGLIATA di vacca vecchia

dry aged rib-eye, Parmigiano Reggiano 24 months, 

35 yrs aged Traditional Balsamic vinegar of Modena
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For allergies or intolerance please ask advice to a member of staff
No service charge applied
Prices include GST 

CHOCOLATE AND ORANGE TART

OR                                                                                   

ALMOND AND RASPBERRY TART                                          

AFFOGATO - Fiordilatte gelato scoop, espresso coffee               

GELATO scoop                                                                            

Fior di latte, Sicilian almond, Piedmont Hazelnut, Ecuadorian Chocolate

Bronte Pistachio

DOLCI 

Our artisan Gelato is made with fresh Jersey dairy

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

100ml
Glass

500ml
bottle
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