ARTISAN ITALIAN

SIGNATURE COCKTAILS

GIN SOUR PICCANTE 1]
Gin infused in Scarpetta’s signature
chilli oil, orange mace cordial, Limoncello

SICILY & TONIC il
Gin, homemade lemon thyme cordial
Limoncello, sicilian lemon tonic

ZENZERO COOLER Il
Blanco tequila, Aperol,
fresh ginger, fresh orange

GARIBALDI 9
Campari, homemade grapefruit
cordial, fresh orange, blossom water

PORN STAR SPRITZ 12
Vanilla vodka, passion fruit,
fig leaf liqueur, Prosecco

BASIL SBAGLIATO 12
Strawberry and basil infused gin,
Cocchi Rosa, Verju and Prosecco

: AMARETTINO SOUR 8 MARE NOSTRUM 8
 Vesuvio espresso shot, sicilian Homemade lemon thyme cordial,
lemon juice and amaretti syrup Verjus, rosemary & olive tonic

RN ‘7]0!14-04100/10{(0“
CICCHETTI | VENETIAN-STYLE SMALL PLATES DESIGNED TO SHARE
CRUSCO RED PEPPER CRISPS 3.9  TRUFFLE ARANCINI 9.5
Sun-dried red peppers from Basilicata fried to a crisp Parmesan mayo dip
BRUSCHETTA TOMATO 7  BONE MARROW CROSTINI 95
Confit tomato, basil and olive crumble Parsley caper salad, pickled onions, sourdough ciabatta
BEETROOT CARPACCIO 8  BALSAMIC PORK BELLY 10
Whipped Ricotta, pea shoots and walnuts Pickled onion and balsamic glaze
SAUSAGE & BROCCOLINI FRITTERS 8.5  GRATIN OF MUSSELS [!
Parmesan mayo and Bagna Cauda dip Garlic butter and herb pangrattato
BRUSCHETTA ‘NDUJA BURRATA 8.5 BURRATA PUGLIESE 1.5
Creamy Burrata over spicy ‘Nduja finished with pistachio crumble Tomato confit, basil oil and olive crumble
PRAWN & COURGETTE FRITTERS 9.5 ROASTED MACKEREL & CRISPY CHICKPEAS 12.5
Piemontese Salsa Verde and Parmesan Mayo dip Dotted with Piemontese sauce duo of Salsa Verde & Bagna Cauda
FRESH PASTA
We handoraft our pasta from scratch, every day. The flour We Use GOmes from £
amillin Southern ltaly. It's freshly milled to order, using the traditional method EHERRY TOM.AT.O FOCACCIA « y 43

. : Homemade just like in Southern Italy for a proper “Scarpetta

to keep hold of the nutrients and flavour. 3OO oU OO O sV OOU OO OT OO OT U OUOT OO OOO OO OO O PP OP
AUBERGINE & WILD MUSHROOM PACCHERI 3.5 TONNARELLI ‘NDUJA & SAUSAGE 1.5
With slow cooked freshly made tomato sauce, roasted aubergine, Spicy tomato sauce, Tuscan sausage, spicy Calabrian ‘Nduja
seasoned mushrooms finished with basil pangrattato served with Pecorino cheese
GAMBERI E ZUCCHINE PACCHERI 145  BEEF SHIN RAGU PAPPARDELLE 15
With prawns, courgette cream, topped with a smoky Tuscan slow cooked beef, red wine and tomato sauce,
crumble of Crusco Red Peppers served with Parmesan cheese
TONNARELLI CACIO E PEPE 15 TALEGGIO & WILD MUSHROOM PAPPARDELLE 14

Traditional Roman creamy sauce
with Pecorino cheese and black pepper

BURRATA ARRABBIATA BUCATINI 14
Whole creamy Burrata,with homemade tomato sauce
and signature chilli oil

Topped with a smoky crumble of Crusco Red Peppers
from Basilicata

AUTUMN SPECIAL
Pumpkin tortelloni
with Gorgonzola cream and walnuts

15.5

A discretionary service charge of 12.5% will be added to your bill. Our tronc service charge benefits the team that looked after you today - thank you from the team. Products may be prepared in proximity to allergens

hoth on site and on our supplier’s premises. As such, we cannot guarantee the total absence of allergens in our dishes.



DRINKS MENU

ARTISAN ITALIAN

CLASSIC COCKTAILS

GIN & TONIC

APEROL SPRITZ |
Aperol, prosecco, soda water

ESPRESSO MARTINI 10
Vodka, Vesuvio espresso, Cascara Vermouth

NEGRONI 10
Gin, Campari, Sweet Vermouth

GARIBALDI 9

Campari, homemade grapefruit cordial, fresh orange, blossom water

CLASSIC with, choice of tonic 10
Sicilian Lemon, Rosemary & Olive, Rhubarh & Hibiscus, Indian, Light

PINK GIN & TONIC 10
Rhubarh & Hibiscus

STRAWBERRY & BASIL [!
Natural light tonic water

SICILY & TONIC [!

Gin, homemade Lemon & Thyme cordial Limoncello, Sicilian Lemon Tonic

SIGNATURE COCKTAILS

GIN SOUR PICCANTE 10
Gin infused in Scarpetta chilli oil,
Orange & Mace cordial, Limoncello

ZENZERO COOLER !
Blanco tequila, Aperol,
fresh ginger, fresh orange

PORN STAR SPRITZ 12
Vanilla Vodka, passion fruit,
Fig Leaf Liqueur, prosecco

BASIL SBAGLIATO 12
Strawberry & Basil infused gin,
Cocchi Rosa, Verju and prosecco

BEERS

PERONI 5
Italian lager (33cl)
MENABREA 9.5

Premium strength lager (33cl)

BALADIN ITALIAN IPA 6.9
Pale italian lager with 100% barley malt (33cl)
MENABREA 00 4.5

Non - alcoholic beer

NON - ALCOHOLIC COCKTAILS

COLD PRESSED JUICES

MARE NOSTRUM 8
Homemade Lemon & Thyme cordial, Verjus, Rosemary & Olive Tonic
POMPELMO AFFAIR 8
Grapefruit Cordial, Verjus, Everleaf Mountain, Rhubarb & Habiscus tonic
AMARETTINO SOUR 8

Vesuvio espresso shot, Sicilian lemon juice and Amaretti syrup

SPIRULINA LEMONADE 9.9
Agave, lemon, grapefruit, blue green algae

GOLDEN RATIO 6.5
Apple, orange, turmeric root, lemon juice

RISE UP 6.5

Apple, carrot, ginger root, lemon juice and beetroot

SOFT DRINKS

WATER 330miL  750mi

COKE 3.5
Regular, Diet, Zero

SAN PELLEGRINO 3.2
Orange, Lemonade, Red orange

TONIC Franstin & fons 3

Sicilian Lemon, Rosemary & Olive, Rhubarb & Hibiscus, Indian, Light

Every Life Water drink funds clean water projects across the globe, through
charity partner, drop4drop.org, as part of our joint mission to alleviate the
World Water Crisis.

STILL | SPARKLING 2.5 4

A discretionary service charge of 12.5% will be added to your bill. Our tronc service charge benefits the team that looked after you today - thank you from the team. Products may be prepared in proximity to allergens

both on site and on our supplier’s premises. As such, we cannot guarantee the total absence of allergens in our dishes.



VINO ITALIANO

J ? ARTISAN ITALIAN

BOLLICINE 125mi Bottle
PROSECCO SANTA ELENI | GLERA | 11% | Veneto ITA 8.5 28
House prosecco

PROSECCO ROSE LE PIANURE | GLERA, PINOT NOIR | 11.5% | Friuli ITA 35
Elegant, distinctive with long lasting pin-point bubbles

VINO BIANCO 125mi  175mé  Bottle
SOAVE FOLONARI |GARGANEGA | 12% |Veneto ITA 17 9 29
House white

VILLA ROSSI TREBBIANO RUBICONE I TREBBIANO | 13% | Emilia-Romagna ITA 3l
Crisp, dry and fruity, with a delicate nutty aroma

PODERI MARCHESI MIGLIORATI | PECORINO | 12.5% | Abruzzo ITA 8.5 10.5 35
Medium body, bright, juicy, unoaked

GAVI DI GAVI PICOLLO |CORTESE | 13% | Piemonte ITA 9.5 1.5 39
Superior finesse and elegance deeper mature flavour

PIANOGRILLO FLANEUR |GRILLO | 12.5% | Sicilia ITA 43
Round, intriguing and tasty

LA MONTINA RUBINIA CHARDONNAY | CHARDONNAY | 13.5% |Franciacorta ITA 49
Intense, full body, rich and perfectly aged

FURLI SAUVIGNON BLANC 2018 | SAUVIGNON BLANC | 13% |Trentino ITA 52
Teste of the Alps, expressive, dry and elegant

VINO ROSATO 125mi  175mi  Bottle
FOLONARI PINOT GRIGIO ROSE | PINOT GRIGIO | 12% | Lombardia ITA 7 9 29
House rosé

MOCAVERO NEGRAMARO ROSATO | NEGRAMARO | 12.5% | Puglia ITA 35
Lively, warm, smooth and well balanced taste

VINO ROSSO 125mi  175mé  Bottle
MERLOT IGT FOLONARI | MERLOT |12%| Veneto ITA 7 9 29
House red

LA PACE NERO D’AVOLA INERO D’AVOLA | 12.5 % | Sicily ITA 3l
Deep reddish-purple, notes of leather, liquorice and dark berry fruits

SASSI MONTEPULCIANO | MONTEPULCIANO |13% | Abuzzo ITA 8.5 10.5 35
Fuller body, richer flavour, good structure and juicy

MOCAVERO PRIMITIVO SALENTO PRIMITIVO |14% | Puglia ITA 95 1.5 38
Full body, rich, intense and flamhoyant

DOLCETTO D’ALBA ERALDO VIBERTI | DOLCETTO | 13% | Piemonte ITA 43
Crunchy, vibrant, with personality

BARBERA DODICIDODICI CASTELLO DI CIGOGNOLA |BARBERA |15.5% | Lombardia ITA 49
Bright, juicy and flamhoyant

CHIANTI CLASSICO DOCG CASTELLO DI MONSANTO 2018 |SANGIOVESE | 14% | Toscana ITA 95
Classy, lightly aged and flavoursome

ERALDO VIBERI BAROLO 2017 | NEBBIOLO | 15% | Piemonte ITA 64

Iconic, powerful and complex



SWEET NOTES

J ? ARTISAN ITALIAN

DESSERTS

NUTELLA GNOCCHI 6.5 CHOCOLATE CAPRI CAKE 5
With vanilla ice cream Classic Italian flourless cake with vanilla ice cream

SCARPETTA SIGNATURE TIRAMISU 5  YOGURT PANNACOTTA 4
With chocolate chunks With blueberry compote

AFFOGATO AL CAFFE 5  PASSITO & CANTUCCI 8.5

With Vanilla ice cream, Amaretto Disaronno and Amaretti crumble

Cantucci biscuts to be dipped in Passito dessert wine

DESSERT COCKTAILS DESSERT WINES 50mt\ Bt
ESPRESSO MARTINI 10  PASSITO | GARGANEGA - TREBBIANO | 13% | Veneto ITA 8145
Vodka, Vesuvio Espresso, Cascara Vermouth Warm, smooth with a hint at tartness for a balanced palate

CANTUCCI ALEXANDER 8  VINSANTO! MALVASIA - TREBBIANO | 16.5% | Tuscany ITA 8155
Vodka Amaretto, Galliano, double cream and Amaretto syrup bitters Intense soft and dense notes of chestnuts and hazelnuts

DIGESTIVI 50ms
LIMONCELLO | 27%! ITA 7 MONTENEGRO | 23% | Bologna ITA 7
AMARETTO DISARONNO | 28%! Saronno ITA 7  SAMBUCA RAMAZZOTTI BLACK [40% |ITA 7
SPIRITS oo mixers + £2

BEEFEATER GIN | 40% 9  PLANTATION RUM | 41.2% 9
ABSOLUT VODKA | 40% 9  BUFFALO TRACE BOURBON | 40% ]
OCHO BLANCO TEQUILA | 40% 9  BALVENIE DOUBLE WOOD SCOTCH WHISKY | 40% 14

COFFEE & CO. Dairy free : Soy and Oat

Two coffee blends have heen personally sourced from ltaly by our founders working directly with a historic Roastery from Florence:
PORTOFINO is 100% Arabica and brings you the finest flavours of a true ‘Caffe Milanese’, a delicate, sweet flavoured coffee for a full, lasting taste on the palate.
VESUVIO is a classic ‘Caffe Napoletano’ style coffee, a blend of Arabica and Robusta delivering a bold taste and creamy texture.

ESPRESSO 2.5 CAPPUCCINO | LATTE | FLAT WHITE 3.5
MACCHIATO 2.5 HOTCHOCOLATE | MOCHA 3.5
AMERICANO 3  ICECOFFEE | ICE LATTE 3.5
/U ORGANIC TEA

GREEN TEA, ENGLISH BREAKFAST, EARL GRAY, LEMONGRASS & GINGER, PEPPERMINT TEA 3

A discretionary service charge of 12.5% will be added to your bill. Our tronc service charge benefits the team that looked after you today - thank you from the team. Products may be prepared in proximity to allergens

both on site and on our supplier’s premises. As such, we cannot guarantee the total absence of allergens in our dishes.



