
 
Brunch 
Cocktails

Bloody Maria 12
Blanco tequila, tomato,  

house spice mix

Espresso Martini 12.5
Vodka, coffee infused fernet, 

espresso, sugar

peach spritz 12.5
Bitter peach purée & prosecco

fino collins 12
Fino sherry, apricot brandy,  

lemon, sugar, soda

HUGO 12.5
Elderflower liqueur, blanc 

vermouth, lemon, mint, 

prosecco

rooftop Brunch

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, N’DUJA BUTTER, PECORINO	 7
Duck Arancini, honey, walnut	 8

SIDES - 5.5
Fried potatoes with garlic & pecorino VA / Seasonal greens & salsa verde V /
Radicchio, goat’s cheese & apricot salad V / Crispy polenta chips & aioli VA

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.

plates
asparagus, sweet pepper & parmesan frittata, polenta fries, salsa verde V	 11
mushroom & parmesan bruschetta, white wine truffle cream, fried egg V	 12
Pastrami, provolone, tomato & almond pesto on toasted rye	 13
Sugar pit ham hock, hash potatoes, pepperonata, feta, fried egg	 13
seafood roll, Crayfish & Portavogie prawn, brioche, chilli aioli, leaves	 14 

sourdough pizzetti
Classic Margherita, mozzarella, tomato, basil VA	 11
‘Nduja, chorizo, Fennel & Chilli Sausage, mozzarella	 12
Pancetta, Mozzarella, Parmesan, Hot honey, Truffle oil	 12
St. Tola Goats cheese, kalamata olives, Ramiro peppers, 
pine nuts, hot honey V 	 12
Confit red onion, stracciatella, pistachio pesto, cherry tomato V	 12
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