
N o n - a l c o h o l i c 
PAssioNe PurA 

Passionfruit, pineapple, vanilla

hugo FresCo 
Mint, elderflower, 0% prosecco, soda

seNzA mojito 
Mint, lime, soda 

Classic, strawberry, mango, passionfruit

Pepsi / Diet pepsi

Lemonade 

a l c o h o l i c 
Pornstar Martini

esPresso mArtiNi

Strawberry daiquiri

Primavera Spritz 
Gin, elderflower, prosecco

Prosecco 125ml

Corona

d r i n k s

A m a l f i  b r u n c h

TWO    c o u r s e S

N o n - a l c o h o l i c  3 5  |  A l c o h o l i c  4 0



V vegetarian    VE vegan

While we are not a gluten free restaurant and do not offer a separate gluten - free menu, several dishes from our Brunch menu can be adjusted to  
accommodate gluten - free preferences. Please ask a member of staff for guidance on which dishes can be tailored to suit your dietary needs. We take  

the utmost care when preparing gluten - free requests, but due to the nature of our kitchen, we cannot guarantee the complete absence of gluten traces. 

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL

s e c o n d i 
m a i n s 

Spaghetti Aglio e olio ve 
Olive oil, garlic, chilli flakes, parmesan

Rigatoni pollo picante 
Roast chicken, Neapolitan sauce, peppers,  

chilli, white wine, creamy burrata

TagliaTelle alla bologneSe   
Beef ragu, red wine, parmesan

Please ask a team member for available  
gluten free pizza and pasta options

Pizza MaRgHeRiTa v 
D.O.P San Marzano tomato, fior di latte, basil

Pizza PRiMaveRa v 
D.O.P San Marzano tomato, fior di latte,  

grilled vegetables, pesto

Pizza calabReSe 
D.O.P San Marzano tomato, fior di latte,  
spicy ‘nduja sausage, rocket, hot honey

a n t i p a s t i 
STARTERS        

Sicilian verde oliveS ve 

bRuScHeTTa al PoMoDoRo ve  
Toasted sourdough, tomato, basil,  

garlic, olive oil

calaMaRi fRiTTi  
Lightly fried squid with lemon aioli

Hand stretched garlic flatbread v 
With mozzarella and basil

D o l c i 
DESSERT       s 

maritozzo v 	 8.95 
Brioche bun, sweet whipped cream  
Choose from classic, chocolate or pistachio

Fragoline di bosco 	 7.45 
Strawberry ricotta cheesecake

Torta scuro v 	 7.95 
Cocoa sponge, hazelnut, cream

Tiramisu v 	 7.95 
Espresso, mascarpone, cocoa

Limoncello sundae vE 	 9.95 
Lemon sorbet, limoncello shot

aFFogaTo	 7.95 
Vanilla gelato, double espresso, whipped cream

MARITOZZI PER LA TAVOLA v	 24.95  
Indulge in all 3 maritozzo selections 
Prepared at your table

 C o n t o r n i 
S I DE  s 

Rosemary fries vE 	 5.50

Truffle parmesan fries v	 6.50

Sauteed potatoes	 5.50 
With rosemary & garlic 

InSalaTa verde vE 	 6.00 
Mixed leaves, rocket, baby gem lettuce, peashoots,  
radicchio, tomatoes, lemon dressing

grilled SeaSonal veg vE	 6.00 
With angrattato

Spinache vE	 6.00 
With chilli, garlic

Broccolini v	 6.00 
With chilli, garlic, parmesan, pangrattato
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Gelati e Sorbetti v  3.95 PER SCOOP

G e la to  
Vanilla l Strawberry l Pistachio l Chocolate l Mint chocolate

s o r b e t t i  
Lemon l Blood orange l Mango


