
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.

NEAPOLITAN SOURDOUGH PIZZA

Classic Margherita, mozzarella, Tomato, Basil VA	 14

Salami, caramelised onion, bianco sauce, spinach, mozzarella, chilli	 16

Pancetta, mozzarella, parmesan, hot honey & truffle oil	 16

Confit red onion, stracciatella, pistachio pesto, cherry tomato V	 17

‘Nduja, chorizo, Fennel & Chilli Sausage, mozzarella	 17

ANTIPASTI

Nocellara olives VE	 4.5

‘Bakari’ bakery Focaccia & oils VE 	 6

Sourdough Flatbread, garlic, rosemary & sea salt VA	 6

Mozzarella fritti, Napoli Sauce V	 6.5

SOURDOUGH flatbread, 'NDUJA BUTTER, PECORINO	 7

Fennel & chilli Meatballs, Tomato & Mascarpone Cream	 7

starters
Baked Aubergine parmigiana, mozzarella, basil crust V	 9

Crispy calamari, fennel, basil & lemon aioli	 9 

Burrata, Heritage tomato, crispy olive, focaccia V	 10

Portavogie prawn bruschetta,
sun blush tomato butter, focaccia	 10

Sharing antipasti plate; cured meats, tomato & almond 
pesto, olives, whipped anchovy ricotta, focaccia & oil	 17



ROOFTOP Robata GRILL & PIZZERIA

SIDES - 5.5

Fried potatoes with garlic & pecorino VA / seasonal greens & salsa verde V /  
HErby fregola Salad Ve / Crispy polenta chips & aioli VA 

PASTA
Potato & sage gnocchi 	 17 
Glazed king oyster mushrooms, artichoke, 
caper & lemon butter VA

Stracciatella & spinach Tubetti 	 17 
peas, lemon, toasted hazelnuts V

Seafood Linguine 	 18 
Portavogie prawns, mussels & calamari,  
cherry tomatoes, crème fraîche

Corn fed chicken scallopini 	 22 
Crispy Parma ham, marsala sauce, polenta fries,  
seasonal greens

Chianti Braised Beef Short rib 	 24 
wild mushrooms, gnocchi, tenderstem

MARINATED LAMB SKEWER 	 24 
pepperonata, fennel, salsa verde, flatbread

Salmon fillet 	 24 
Garden herb Fregola, Portavogie prawns,  
smoked tomato salsa

Mixed Seafood Grill 	 32 
Seabass, Scallop, Prawns, squid & mussels,  
Greens, salsa verde, chilli aioli

Robata grill 
Our locally sourced produce barbecued on our bespoke robata grill.



TETTO dessert menu

Cannoli 	 6.5 
RICOTTA & LEMON CREAM

Chocolate & Hazelnut Torta 	 7 
orange crème fraîche

ICE CREAM SUNDAE 	 7 
white chocolate, marshmallow, berries, meringue VA

Tetto Tiramisu 	 7 
Marsala, Coffee, Mascarpone

Desserts

DIGESTIVO
Tetto Coffee
Italian amaro, Irish whiskey, coffee, cream, nutmeg

Espresso Martini
Vodka, coffee infused fernet, espresso, sugar

9

12

Coffee
americano	 3.35
Espresso	 3
Cappuccino 	 3.65
Latte	 3.65
Flat white	 3.45
macchiato	 3.25 
Mocha	 3.9


