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TETTO

FLATBREADs TO SHARE

Sourdough, garlic butter, rosemary, sea salt VA			           5
Sourdough, mozzarella, Basil V				        		          6
SOURDOUGH, NDUJA BUTTER, PECORINO			                            6.5

NEAPOLITAN SOURDOUGH PIZZA

Classic Margherita, mozzarella, Tomato, Basil VA		          			      13

Walnut pesto, mozzarella, chestnut mushroom, gorgonzola, pickles V       14

Nduja, chorizo, Fennel & Chilli Sausage, mozzarella		    		       15

Prawn, roquito peppers, mozzarella, chilli aioli					        16 

Confit Duck, wild mushroom & burnt onion Bianco, feta, truffle honey     16
Daily pizza special, Please see server    				                   POA

ANTIPASTI
Nocellara olives VE							       4
Focaccia & oils VE 							       5.5
Coppa, walnut pesto, rocket					     5.5
Marinated Artichokes & Sunblush Tomatoes VE		  5.5

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 add to all bills.

starters
Frito misto verde; tempura vegetables, smoked aubergine VE		              8

mushroom & parmesan bruschetta, white wine truffle cream V                 8

mozzarella, pickled red grapes, walnut, truffle honey V	                       8.5

Grilled prawns, Napoli style, focaccia						                  11

Sharing antipasti plate; olives, focaccia,  
cured meats, walnut pesto, artichokes, rocket			                     15



ROOFTOP SEAFOOD GRILL & PIZZERIA

SIDES - 4.5

wines

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

please see overleaf for our wine selection.

Native Lobster  
nduja butter, greens,  
garlic potato				           

King Scallops  
salsa verde, puy lentils,  
fennel, spiced sausage

whole grilled seabass 
Greens, garlic potato

Mixed Seafood Grill  
prawns, octopus, scallop,  
fish of the day, Thermidor sauce		        

fish of the day  
crispy prosciutto, caponata, samphire 

daily seafood special 
please see server

half 25

22

28

POA

22

market pricE

whole 48

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

Tagliatelle PASTA
Squash, brown butter, gorgonzola, sage V				     	  14
Carbonara Romana, guanciale, pecorino, egg yolk			    	  15 
Mussels, crab, white wine, chilli, garlic, extra virgin olive oil VA 	  19 



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

5.50

5.75

6.00

7.00

7.50

-

19.50

21.50

22.00

26.00

28.00

-

26.50

27.50

28.50

34.50

37.50

47.50

TETTO wine list

7.95 

-

-

-

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

29.50

35.00

85.00

100.00

6.50 - 29.50

ROSé wines
Rosé,  
Ancora Monferrato Chiaretto, Piemonte Italy

5.50 

6.00

6.50

7.25

7.50

9.50

-

19.50

22.00

24.00

27.00

28.00

36.00

-

26.50

29.00

32.50

37.00

38.00

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!


