
GREEN GODDESS  £8.00 
Romaine, spinach, carrots, radish, hearts of palm, 
celery hearts, asparagus, baby tomatoes, cucumber,
smoked bacon, anchovies

ROCKET SALAD  £6.00 
Shaved parmesan, balsamic glaze

TIRAMISU  £8.00 
Vanilla mascarpone, coffee, chocolate, ladyfingers
mixed nuts (salted peanuts, roasted hazelnuts, pistachios)

VANILLA SOFT SERVE  £6.00
Toppings: toffee fudge sauce, mixed nuts (salted peanuts, 
roasted hazelnuts, pistachios), amarena cherries, honey

OLIVES DEL BELICE  £5.00

CANDIED BACON £8.00

GARLIC & CHEESE BITES  £7.00
Slow cooked tomato sauce, shaved parmesan, parsley 

MEATBALLS   £10.00
Beef, pork, slow cooked tomato sauce, basil, 
aged parmesan

CRUSHED HOT POTATOES  £6.00
Hot paprika, shaved parmesan, parsley

Vegan nduja - Pepperoni - Egg - Sausage - Rocket    £3.00
Potato - Kalamata olives - Red onion - Nduja 
Cherry tomatoes - Pancetta - Pesto - Jalapeño
Portobello mushroom - Roasted peppers

Crudo ham - Cooked ham - Stracciatella - Mozzarella   £4.00
Anchovies - Baked artichoke - Buffalo mozzarella 
“Notzarella” (vegan mozzarella) - Halal pepperoni  

DIPPERS  

Marinara sauce - Scotch bonnet - Smoked BBQ - Green goddess dip - Ranch sauce - Hot Hive Honey - Garlic mayo   £2.00 

TOPPINGS

ALLERGENS

ask your waiter for vegan options
parmesan is not suitable for halal and vegetarian diets

PULLED PORK & PINEAPPLE  £21.00
Tomato sauce, scamorza, pulled pork, nduja, 
pineapple salsa, shaved parmesan, basil

VODKA SAUCE  £17.00
Cream tomato sauce, aged mozzarella, 
buffalo mozzarella, basil, shaved parmesan

PEPPERONI (halal option available) £19.00
Tomato sauce, aged mozzarella, smoked pepperoni, 
jalapeño, honey, shaved parmesan

VEGAN ‘N’ FIRE  £19.00
Tomato sauce, roasted bell pepper, vegan nduja, 
pesto, crispy potatoes, Kalamata olives, basil

TUNA BONITO  £22.00
Tomato sauce, Ortiz Bonito del Norte tuna, aged 
mozzarella, kalamata olives, red onion, parsley, 
basil, shaved parmesan

MARINARA  £17.00
Tomato sauce, smoked garlic, stracciatella, basil

SAUSAGE  £19.00
Tomato sauce, aged mozzarella, fennel sausage,
pancetta, red onion, pecorino flakes

MARGHERITA  £16.00
Tomato sauce, buffalo mozzarella, 
aged mozzarella, basil, shaved parmesan

White base pizza
WILD MUSHROOM  £21.00
Taleggio cheese, aged mozzarella, wild mushrooms,
red onion jam, fried sage, shaved parmesan 

MORTADELLA FOLDER    £14.00
Stracciatella, mortadella, ground pistachio

NEW HAVEN    £16.00
Double tomato sauce, oregano, scotch bonnet chilli oil , 
shaved parmesan, basil

we do not accept 
cash or AMEX

STARTERS

HOUSE SPECIALS

PIZZA 14”

SALADS

DESSERTS

Guests with allergies and intolerances should make a member of the team aware before placing an order for food and beverages. Guests with severe allergies or intolerances should be aware 
that although all due care is taken, there is a risk of allergen ingredients still being present. Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be 
consumed at the guest’s own risk. Prices include VAT at the current rate and a discretionary service charge of 12.5% will be added to those dining with us in venue.



ALL BLOOM SPRITZ £10.00
Bergamot & elderflower spritz

THE CAT’S GARDEN SPRITZ £9.00
Strawberry & basil spritz

THE OLD WHISKER £10.00
Barrel aged old fashioned

DARK ALLEY NEGRONI £10.00
Coffee negroni

THE CAT’S CLASSICS £9.00
Negroni

PENTIRE 0.0% £10.00
Margarita

BEERS

HOUSE COCKTAILS & NON-ALCOHOLIC

SAN PELLEGRINO (330ml)   £4.00
Aranciata rossa / Limonata

COCA COLA (330ml)  £4.00
Regular / Diet / Zero

MEXICAN COCA COLA (355ml)  £6.00

KAYTEA ICED TEA (330ml)  £4.50
White peach / Lemon zest

OLD JAMAICA GINGER BEER (330ml)  £4.00

YEW (440ml)  £5.00
Zesty lemon / Pink rhubarb

JUICE £4.00
Cloudy apple / Orange

KINGSDOWN MINERAL WATER (750ml)    £4.75
Still / Sparkling

Hot drink
FILTER AMERICANO £2.00

SOFT DRINKS

WHITE WINES
                                               175ml 250ml 500ml  Bottle
VINHO VERDE, QUINTA DE AZEVEDO, LOUREIRO-ALVARINHO (Portugal)  £9.50 £13.50 £26.50 £39.50

CATARRATTO, CASA MIA, SICILY (Italy) £7.00 £10.00 £19.50 £29.00

CHARDONNAY, MONROUBY, IGP CÔTES DE THAU, LANGUEDOC (France)   £8.00   £11.50      £22.50 £33.50

SAUVIGNON BLANC, RIBBONWOOD, MARLBOROUGH  (New Zealand)   £12.00   £17.00     £34.00 £50.00

RED WINES
                                               175ml 250ml 500ml  Bottle
MERLOT & CORVINA, PONTE PIETRA (Italy)   £6.50 £9.50         £18.00       £27.00

VINHO REGIONAL TINTO, TERRA FRANCA (Portugal)          £7.50     £10.50         £21.00       £32.00

BEAUJOLAIS-VILLAGES, DOMINIQUE MOREL (France)    £11.50         £16.50         £32.50 £49.00

ROSE WINES
                                               175ml 250ml 500ml  Bottle
‘R’ ROSATO, ALPHA ZETA (Italy)   £8.00 £11.50         £22.50 £33.50
‘VILLA ESTÉRELLE, CHÂTEAU DU ROUËT,’ CÔTES DE PROVENCE (France)   £13.00 £18.50         £36.50 £55.00

SPARKLING WINE
                                                 125ml  Bottle
PROSECCO, MONOPOLIO, SPUMANTE ORGANIC, CANTINA DI GAMBELLARA (Italy)    £7.00       £41.00

ALLERGENS

BONES BREW LAGER  (330ml) £5.50

BLUSHING BRIDE IPA (330ml) £6.00

BUDWEISER (330ml) £5.50

DAYS LAGER 0.0% (alcohol free - 330ml) £6.00

Guests with allergies and intolerances should make a member of the team aware before placing an order for food and beverages. Guests with severe allergies or intolerances should be aware 
that although all due care is taken, there is a risk of allergen ingredients still being present. Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be 
consumed at the guest’s own risk. Prices include VAT at the current rate and a discretionary service charge of 12.5% will be added to those dining with us in venue.

we do not accept 
cash or AMEX


