
BRUNCH SPECIAL	 8
ADD A COCKTAIL TO ANY BRUNCH DISH

rooftop Brunch

SIDES - 5.5
Fried potatoes with garlic & pecorino VA / seasonal greens & salsa verde V /  
Rocket, pecorino & extra virgin olive oil / Truffled polenta fries & parmesan 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
Avocado, sourdough toast, whipped ricotta, poached egg, roast tomato VA 	 11
Italian Club Sandwich - Corn Fed Chicken, Pancetta, rocket, tomato, aioli	 13
'Nduja Hash potatoes, pepperonata, pecorino, fried egg 	 13
Omelette with white crab, basil & mascarpone, focaccia	 14
Tetto beef shin lasagne, Nduja bechamel, green salad	 17

Brunch 
Cocktails
All 12.5

APEROL SPRITZ 
Aperol, prosecco, soda, orange

Espresso Martini 
Vodka, coffee liqueur,  

espresso, sugar

fino collins 
Fino sherry, apricot brandy,  

lemon, sugar, soda

HOUSE MARGARITA 
Tequila, bitter mango, agave,  

lime, citrus salt

HUGO SPRITZ 
Elderflower liqueur, blanc 

vermouth, lemon, mint, prosecco

peach spritz 
Bitter peach purée & prosecco

pizzetti

Classic Margherita, mozzarella, tomato, basil VA	 12
‘Nduja, chorizo, Fennel & Chilli Sausage, mozzarella	 13
Pancetta, Mozzarella, Parmesan, Hot honey, Truffle oil	 13

Signature mini sourdough pizza

Buffalo mozzarella, pesto, heritage tomato, extra virgin olive oil V	 12
Pastrami, whipped ricotta, Emmenthal, pickles	 13
Mortadella, salami, Buffalo mozzarella, pistachio	 13
Our Mortadella & Pastrami is made in-house

Panuozzi
Folded sourdough pizza sandwich
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