(vp) Taralli - 4.9
(vb) Green Olives - 4.9

(vD) Selection of bread - 5.9

(vb) Orange Salad - 13.9
Fennel, black olives and pomegranate

(vb) Tomato Salad - 15.9
Sorrento tomatoes and stracciatella

Red prawn tartare - 17.9

(vb) Peach salad - 16.9
Peach, sheep ricotta rocket salad & baked ham

Polpo salada - 19.9
Octopus baked,fennel salad & tomatoes

Create your board

Meats: Parma ham, mortadella, fennel salami,
capocollo, spicy spianata, cured sausage

Cheeses: Pecorino sardo, fontina, gorgonzola,
Parmigiano Reggiano, scamorza, taleggio

Tagliere Medium - 23.9
selection of 3 meats and 3 cheeses

Tagliere Large - 35.9
selection of 5 meats and 5 cheeses

Beef Lasagna - 16.9

Aubergine Parmigiana - 16.9

(vb) Bruschetta Classica - 9.9
Tomatoes and fresh basil

(vp) Bruschetta Zucchini - 12.9
Stracciatella, fresh courgetti and Tropea onion

(vD) Slice of “Pizza della Casa” - 10.9
Margherita pizza or white base mozzarella with cherry tomatoes

Extra ingredients each - 2.5

(N216) Burger carpaccio - 18.9
fassona beef carpaccio, rocket salad, ‘nduja mayonnaise
and melted fontina cheese

(N1) Toasted focaccia sandwiches - 13.9
Fresh tomatoes mozzarella and basil

(N2) Toasted focaccia sandwiches - 13.9
Mortadella and stracciatella
(vp) Classic Cannoli - 6.9

(vp) lce Cream - 6.9
Chefs selection of ice cream

(vb) Tiramisu della Casa - 7.9

(VD) Vegetarian dish
If you have a food allergy or a special dietary requirement please inform a member of our staff

A discretionary service charge of 12.5% will be added to bill (VAT included)
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Moletto DOC Treviso Millesimato Veneto 2024

Micidiale Rosato Poggio Cagnano, Toscana

Blackdown Ridge Blackdown Ridge Estate, United Kingdom 2018
Champagne Rosé Louis Roeder Collection 246 France 2017
Champagne Brut Réserve Pol Roger France

Riserva Lunelli Ferrari, Trentino-Alto Adige 2016

Pecorino Vellodoro Umani Ronchi, Abruzzo 2024

Fiano Don Chischiotte Pierluigi Zampaglione, Campania 2022
Pinot Grigio Sudtirol Galinder, Trentino-Alto Adige 2023
Tabacanda Ansonica Natural Wine Poggio Cagnano, Toscana 2022
Riesling Elgin Moya Meaker, Sudafrica 2024

Bianco Secco Quintarelli, Veneto 2023

Esoterico Orange Unico Zelo, Australia

Rosa dei Frati Ca’ dei Frati, Lombardia 2025

Symphonie Chéateau Sainte Marguerite, Francia 2019

Furia di Calafuria Tormaresca, Puglia 2025

Nebbiolo Dirupi, Lombardia 2024

Sangiovese Selvoso Natural Wine Poggio Cagnano, Toscana 2022
Le Volte dell’Ornellaia Ornellaia, Toscana 2023

Chateau Maine Gazin Bordeaux, Francia 2019

Shiraz Saint-Joseph JL Chave Sélection, Francia 2019

Mk?]i:CHDfB ‘JQ?Q/%? I l '

in our

10
11.5
13
19
22
23.5
10.5
11.5
12.5
13.5
15
19
10.5
11
13
15
11.5
12
12.5
13
18

Signature N216: the originals of "Casa"

Margarita Classic 13.5 Margarita Spicy 14
Martini Cocktail (vodka/gin 13.5 Negroni 14
Basil Gimlet 14 Old Fashioned 14

12.5
13
13.5
13
13

Portobello Road N°171 London Dry s9 /D +4 Y e (3 T
'S‘l Tanquerray 10 Scottish $10.5 /D +4 _S lee ln Italy
U Hendrick’s Scottish $10.5 /p +4 °H Aperol S.prltz.
Monkey 47 German s13 /p +4.5 H Campari Spritz
H‘ Costiera Lemon Gin Italian s10 /p +4 '+ Limoncello Spritz
ﬁ GIL Rural Italian Peated Italian s11.5 /D +4.5 Q‘( Select Sprit
o Included a London Essence tonic from our list / (S) single - (D) double U) Hugo Sprit

.» .» .» rd - -

quuorl/Amarl T Diplomatico Venezuelan rum

Fét Zacapa XO Guatemalan rum
Grappa bianca 11.5 2 Woodford Double Oaked Bourbon
G barricat 17.5 S Hibiki -

rappa barricata - ﬁ Hibiki Japanese whisky

Limoncello 6.5 (] — Macallan Doble Cask 12y Scotch whisky
Abracadabra Licorice liqueur 8 .'_‘I g Grey Goose French vodka
Amaro Montenegro 8.5 H 8 Rémy Martin XO French cognac
Jefferson Amaro Calabrese 8.5 .H g Espolon Reposado Mexican tequila
Washington Amaro of Oranges 8.5 Q 8 Clasa Azul Plata Mexican tequila
Derved double 50ml m % Clasa Azul ReposadoMexican tequila

10
24.5
12.5
16.5
16.5
12
38

16
45



