
evening
menu



TETTO

Allergens: Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen 

free. Some of our cheese is not suitable for vegetarians. Ask your server for details. V Vegetarian. VE Vegan. VA Vegan adaptable. 

service charge: A discretionary 10% service charge will be added to all bills.

ANTIPASTI

carlingford Oysters, fennel & lemon Foam	 3.5 each

Nocellara olives VE	 4

‘Bakari’ bakery Focaccia & oils VE 	 5.5

Sourdough flatbread, mozzarella, Basil V	 6

SOURDOUGH flatbread, N’DUJA BUTTER, PECORINO	 6.5

Fennel & Chilli meatballs, tomato & mascarpone	 7

starters
Caprese salad, Heritage tomato, burrata,
Basil, extra virgin, balsamic V	 8

Mussels, vermouth, chilli & garlic, focaccia	 11 

Cured duck, peach, pickled chilli, bitter leaves	 12

Grilled Prawns, caper & sun blush tomato butter, focaccia	 12

Sharing antipasti plate; cured meats, walnut pesto,
olives, whipped anchovy ricotta, focaccia & oil	 15

NEAPOLITAN SOURDOUGH PIZZA

Classic Margherita, mozzarella, Tomato, Basil VA	 13

Harissa, garlic mushroom, mozzarella, mint V	 15

Parma ham, sun-blush tomato, bianco sauce, mozzarella, rocket	 15

Guanciale, balsamic onions, goat’s cheese, rosemary	 15

‘Nduja, chorizo, Fennel & Chilli Sausage, mozzarella	 16

Daily pizza special, Please see server	 POA



ROOFTOP SEAFOOD GRILL & PIZZERIA

wines please see overleaf for our wine selection.

SIDES - 4.5

Fried potatoes with garlic & pecorino VA / seasonal greens & salsa verde /  
Tuscan bread salad with cherry tomatoes, cucumber & capers Ve / 
garlic flatbread with rosemary & sea salt VA 

Tagliatelle PASTA
Walnut pesto, balsamic roasted onions,  
cherry tomato, goat’s cheese V				     	                    15

Mussel & Portavogie Prawn Puttanesca,  
tomato, chilli, garlic, capers VA 	  			   	  		    17 

seafood risotto 
monkfish, grilled prawns,  
mussels, peas, basil

Barbecued Monkfish 
pepperonata, black olive  
tapenade, crispy samphire

whole grilled seabass 
primavera ragu, herb & preserved  
lemon bagna cauda

Mixed Seafood Grill  
seabass, scallop, prawns,  
squid & mussels; greens,  
salsa verde, chilli aioli	       

daily seafood special 
please see server

26

POA

22

30

25

seafood grill 
Our locally sourced fresh seafood is grilled whole over charcoal.

Classic Margherita, mozzarella, Tomato, Basil VA	 13

Harissa, garlic mushroom, mozzarella, mint V	 15

Parma ham, sun-blush tomato, bianco sauce, mozzarella, rocket	 15

Guanciale, balsamic onions, goat’s cheese, rosemary	 15

‘Nduja, chorizo, Fennel & Chilli Sausage, mozzarella	 16

Daily pizza special, Please see server	 POA



125ML 500ML 700MLWhite WINE
Tetto Bianco,  
Domus Vini, Veneto Italy

Falanghina,  
Cantina Federiciane, Campania Italy

Pinot Grigio,  
Domus Vini, Friuli Italy

Sauvignon Blanc,  
Nicolas Idiart, Loire France

Albarino,  
Casa Monte Pio, Rias Baixas Spain

Sauvignon Blanc,  
Inama Vulcaia, Veneto, Italy italy

5.75

6.00

6.25

7.25

7.50

-

20.50

22.00

22.50

26.00

28.00

-

27.50

28.50

29.50

35.00

37.50

47.50

TETTO wine list

8.00

-

-

-

sparkling

Prosecco Frizzante, Vini Stocco, Friuli Italy

Prosecco Spumante, Dolci Colline, Veneto Italy

Champagne, Moët et Chandon, Champagne, france

rosé champagne, Moët et Chandon, Champagne, france

150ML | BOTTLE

-

36.00

95.00

110.00

7.75 - 29.50

ROSé wines
Rosé,  
Ancora Monferrato Chiaretto, Piemonte Italy

5.75 

6.25

6.75

7.50

7.75

9.50

-

20.50

22.50

24.50

27.50

28.50

36.00

-

27.50

29.50

33.50

38.00

39.00

49.50

52.50

Nero D’Avola,  
Domus Vini Sicily

Tetto Rosso,  
Vini Stocco, Friuli Italy

Nebbiolo,  
Cantina Povero, Piemonte italy

Grenache / Carignan,  
Cellar Frisach, Terra Alta italy

Tempranillo Rioja Crianza, 
Bodegas Aradón, Rioja spain

Cabernet Sauvignon,  
Hobo Wines, Sonoma Co. California USA

Rosso di Montalcino, 
Fattoi, Tuscany italy

RED WINE

AT TETTO WE OFFER A WIDE SELECTION OF WINE ON TAP. NOT ONLY IS WINE IN A KEG HIGHLY 
SUSTAINABLE, IT CANNOT BECOME STALE OR OXIDISED, AND BECAUSE THERE’S NO CORK, OUR 
WINES CAN NEVER BE CORKED. OUR TEAM ARE ON HAND TO GUIDE YOU THROUGH OUR LIST,  
SO PLEASE DON’T BE SHY!


