
Breads & Antipasti
Nocellara Olives VE ...............................................................5

Breads, caponata, extra virgin VE .................................................8

Antipasti sharing plate; Milano salami, Coppa, prosciutto, stuffed baby peppers, 
pickled radicchio, olives, artichokes, focaccia & extra virgin ....................18

Mains
Corn-fed chicken, roast sweet potato, celeriac,  
cavolo nero, apple & mustard sauce .............................................22

Herb rubbed Stonebridge pork fillet,  
crushed potato, tenderstem & green pepper sauce ................................24

Pancetta wrapped monkfish, courgette arancini,  
pickled fennel, shellfish bisque ...............................................25

PASTA GLUTEN FREE
Potato gnocchi, salt baked celeriac, cavolo nero,  
brown butter, toasted walnut VA ..................................................17

“Tetto signature carbonara”, 6 weeks cured guanciale, aged pecorino Romana .....19

Linguine, tiger prawns, clams, shellfish cream .................................20

Beef cheek ragu, rigatoni, basil pesto, parmigiano Reggiano ....................20

Pizza GLUTEN FREE BASE
Classic margherita, mozzarella, tomato, basil VA ..................................14

Sweet pepperoni & basil ........................................................16

Goat’s cheese, caramelised red onion, rocket VA ...................................17

Grilled chicken, wild mushrooms, sun-dried tomato pesto ........................18

Smoked pancetta, parmesan, hot honey, bianca sauce .............................18

‘Nduja, pepperoni, red jalapeno chilli .........................................18

Small Plates
Crispy stuffed baby peppers, spicy Italian sausage, salsa verde VA ................10

Tiger prawn bruschetta, spicy ‘nduja butter ....................................10

Burrata, tomato carpaccio, balsamic, basil oil, pinenuts, crispy capers VA ........11

Fritto Misto, caper & shallot aioli ............................................11

Sides ALL 6

Roasted vegetables & basil pesto VA

Crispy potatoes, garlic & rosemary butter VA

Skinny fries, herbs & parmigiano reggiano VA

House Caesar salad

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.

Gluten Alternative Menu



Desserts
Vanilla panna cotta, blackberry compote, toasted pistachio ...................8

Tartufo (chocolate, vanilla & raspberry ice cream, chocolate & hazelnut shell) ...8

Blood orange roulade .........................................................8

DIGESTIVO
Tetto Coffee ...................................................................9 
Italian amaro, Irish whiskey, coffee, cream, nutmeg

Espresso Martini ...............................................................13 
Vodka, coffee liqueur, single origin espresso

Coffee
Americano ....................................................................3.5

Espresso .....................................................................3.2

Cappuccino ...................................................................3.8

Latte ........................................................................3.8

Flat white ...................................................................3.65

Macchiato ....................................................................3.25

Mocha ........................................................................3.9


