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HOUSE DRINKS

Limoncello Spritz (Prosecco
Rhubarb Bellini

White Negroni

(Prosecco + rhubarb syrup)

(Gin, suze + cocchi americano)

SNACKS

Mixed house olives
Smoked almonds + peanuts
Focaccia, confit garlic butter, olive oil + balsamic

Pasta fritti, tapenade + Parma ham

STARTERS

Asparagus, devilled egg + watercress salad
Ricotta dumpling 'Minestrone'’

Roast red peppers, basil, saffron + stracciatella
Parmesan + truffle risotto

1/2 dozen whole crevettes, pomodoro sauce + lemon

PINSA ROMANA - HANDSTRETCHED FLATBREAD

Marinara, olive o0il + sea salt
Anchovy marinara + lemon
Goats cheese, grape + walnut

Stracciatella + n'duja
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Pasta Bar Vino
PASTA
Trenne ‘Bolognese’+ parmesan 16
Spaghetti Carbonara, guanciale, pecorino + parmesan 17
Trecce, wild garlic pesto + stracciatella 17
Agnolotti, pea, broadbean, chilli + fennel sausage 18
Baked sheet pasta, lamb ragu + pecorino 20
Mafaldine, crab, chilli, garlic + lemon 23.5
SIDES
Dressed green salad 6.5
Sprouting broccoli, brown butter, garlic + chilli
DESSERTS
Neopolitan ice cream, chocolate + honeycomb 7.5
Irish Whiskey Tiramisu 9
Taleggio, chutney + crackers 6.5

Please make any dllergies & intolerances known to a member of staff. Although every effort will be made to accommodate these,

we cannot always guarantee meeting your needs.



ITALIAN

125cl 75¢
Prosecco Brut NV, Le Dolci Colline, Verona £9 £38.5
Ventiventi Brut Metodo Classico, Emilia Romagna £11.50 £54
Franciacorta Brut NV, Contadi Castaldi, Lombardy £72
Pecorino, La Piuma 2025, Abruzzo £6.75 £30
Viognier, Barone Montalto, Sicily £34
Verdicchio Castelli di Jesi DOC 2024, Montecappone, £8 £38.5
Marche
Gavi di Gavi 2024, Cristina Ascheri, Piedmont £44
Pinot Grigio, Dolomiti 2024, Franz Haas, £9 £44
Trentino-Alto Adige
Vermentino 2024, Podere Guardia Grande Saldenya, £46.5
Etna Bianco 'Ciuri' 2024, Terrazze dell'Etna, Sicily £11.5 £58
Trebbiano 'Campinovi' 2023, Dievole, Tuscany £78
Soave Classico ' Calvarino' 2023, Pieropan, Veneto £88
Chardonnay 2023, Vie di Romans,Fruli Veneza Giulia £125
Cervaro 2023, Castello della Sala, Antinori,Umbria £195
Pinot Grigio Rose 2024, I1 Caggio, Veneto £7.25 £32
Centovie Colli 2024, Umani Ronchi, Marches £45
Pinot Grigio Ramato 2023, Perusini, Fruili £10.25 £52
Colli Orientali
Montepulcino d'Abruzzo Riserva 2020, Tor de Colle £7.25 £32
Pinot Nero 2024, Torre Rosazza, Friuli Grave £7.50 £35.5
Primitivo 2024, Convivale, Puglia £36
Frappato 2023, Mandarossa, Sicily £38.5
Langhe Nebbiolo 2024, Demarie, Piedmont £9 £44
Chianti Classico, 2023, Rocca delle Macie, Tuscany £10.25 £52
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Dolcetto d'Alba 2024, GD Vajra, Piedmont

Valpolicella Rispasso 2023, Corte Giara, £12

Allegrini, Veneto

Rosso di Montalcino 2022,Ciacci Piccolomini d'Aragona
Amarone 'Black Label' 2022, Pasqua, Veneto

Etna Rosso 'Sul Volcano' 2022, Donnafugata, Sicily
Barolo 2021, Massolino, Piedmont

Grattamacco 2018, Bolgheri Superiore, Tuscany
Tignanello 2022, Antinori, Tuscany

Verdicchio dei Castelli Jesi Passito, Sartarelli
2022, Marche

Vin Santo del Chianti, Il Nostro 2003, Rossetti, Tuscany

Amaretto,Disaronno, 28%

Limoncello, Bepi Tosolino, 28%
Amaro, Montenegro, 23%

Grappa Cividina, Bepi Tolsolino, 40%

Lager, Peroni ‘Red label’ 4.7%

LOCAL

'Next Door' Pilsner, Modest Beer, Co.Down, 4.5% (440ml)

Shortcross, Co.Down, 46%

Copeland Pot Still, Co. Down, 37.5%

Hinch 12 Year 'Amarone Cask', Co.Down, 46%
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