
FOCACCIA, extra virgin olive oil ( P B )  � � � � � � � � 5 

AVOCADO & CHICKPEA DIP, crudité ( P B )  � � � � � � � � � � � 10 

WHIPPED RICOT TA, truffle honey, crostini � � � � 12 

ZUCCHINI FRIT TI, lemon aioli ( P B )  � � � � � � � � � � � � �  8 

MEATBALLS, tomato sauce  � � � � � � � � � � � � � � � � 12 

TRUFFLE ARANCINI, fontina ( V )  � � � � � � � � � � � � � � � � 10 

CHARCUTERIE BOARD � � � � � � � � � � � � � � � � � � � � � � � � 19

AUBERGINE PARMIGIANA,  � � � � � � � � � � � � � � � � � � � � � 10    

CHICKEN LIVER PATE, red onion jam  � � � � � � � � � 11 

cicchetti

BURRATA, endive, figs � � � � � � � � � � � � � � � � � � � � � � 14 

MINESTRONE ( P B )  � � � � � � � � � � � � � � � � � � � � � � � � � � � 8

BEEF CARPACCIO, rocket & parmesan � � � � � � � � � � � � � 16 

VEAL TONNATO, caper berries � � � � � � � � � � � � � � � � � 15 

CALAMARI FRIT TI, lemon aioli � � � � � � � � � � � � � � � � � 12 

TUNA TARTARE, avocado, chilli  � � � � � � � � � � � � � � � 16

BEEF TARTARE, black truffle, quail egg � � � � � � � 17

BUTTER LET TUCE, avocado, sherry dressing ( P B )  � � � 12 

CHOPPED, balsamic, lemon oil ( P B )  � � � � � � � � � � � 12   

RADICCHIO, Castelfranco, plums, lemon  � � � � � � � 12 

ADD BURRATA OR CHICKEN +5  |  AVOCADO OR SALMON  +6
SEARED TUNA  +9

starters

salads

SPINACH, chilli & garlic ( V )   � � � � � � � � � � � � � � � 6

FRIES ( P B )   � � � � � � � � � � � � � � � ADD TRUFFLE & PARMESAN +4  6

TENDERSTEM BROCCOLI ( P B )  � � � � � � � � � � � � � � � � � � � � � 7

ROCKET, Parmesan, balsamic  � � � � � � � � � � � � � 7 

sides

MUSHROOM STUFATO, potato, red wine ( P B )  � � � � � � � 16

VEAL SALTIMBOCCA, Parma ham, sage � � � � � � � � � � 24

CHICKEN MILANESE, rocket & cherry tomato  � � � � 21

BRANZINO, spinach, peppers, olives � � � � � � � � � � � 25

SALMON, broccoli, Castelvetrano � � � � � � � � � � � 19

BEEF FILLET, spinach, Chianti jus � � � � � � � � � � � � � 34

mains

BUFFALO MOZZARELLA, tomato, basil ( V )  � � � � � � � � � 14 

SPICY SALAMI, chilli  � � � � � � � � � � � � � � � � � � � � � � � � 16 

PANZEROT TO, artichokes & ricotta � � � � � � � � � � � � 18

MARINARA, capers, olives, oregano ( P B )  � � � � � � 13 

PARMA HAM, rocket, stracciatella � � � � � � � � � � � � � 21

WOOD OVEN PIZZa

FUSILLI ARRABBIATA, chilli, olives, capers (PB)  � � � � � �15 

TAGLIOLINI, black truffle � � � � � � � � � � � � � � � � � � 26 

TONNARELLI, cacio e pepe� � � � � � � � � � � � � � � � � � � �16 

SEAFOOD RISOT TO, saffron, parsley  � � � � � � � � � � � � 20

SPAGHET TI, lobster, chilli, basil � � � � � � � � � � � � � 36

TAGLIATELLE, bolognese, parmesan � � � � � � � � � � � � � �17

RIGATONI AMATRICIANA, pecorino � � � � � � � � � � � � � � � �18

RICOT TA & SPINACH RAVIOLI, butter, sage ( V )  � � � � � � � �15

PASTA

REDCHURCH STREE T

BOOK A ROOM 
WITH US

SCAN TO VIEW 
A MENU 
WITH CALORIES

( V )  -  V E G E T A R I A N   ( P B )  -  P L A N T  B A S E D  -   T H E R E  I S  A  D I S C R E T I O N A R Y  13 � 5 %  S E R V I C E  C H A R G E  A D D E D  T O  Y O U R  B I L L �  A L L  A B O V E  P R I C E S  A R E  I N C L U S I V E  O F  V A T �  A D U L T S 
N E E D  A R O U N D  2 0 0 0  K C A L  A  D A Y         

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, 
OUR DISHES ARE MADE HERE AND MAY CONTAIN TRACE INGREDIENTS�OUR DISHES ARE MADE HERE AND MAY CONTAIN TRACE INGREDIENTS�



12 5 M L  A L S O  A V A I L A B L E | V I N T A G E  M A Y  V A R Y  U P O N  A V A I L A B I L I T Y 
T H E R E  I S  A  D I S C R E T I O N A R Y  13 � 5 %  S E R V I C E  C H A R G E  A D D E D  T O  Y O U R  B I L L �  A L L  A B O V E  P R I C E S  A R E  I N C L U S I V E  O F  V A T �

REDCHURCH STREE T

GAMBELLARA CLASSICO, Cantina Gambellara, Veneto 21 � � � � � 37

SOAVE CLASSICO, Monteforte, Veneto 23 � � � � � � � � � � �10 29  40

MODELLO ‘ TREVENEZIE’, Masi, Veneto  � � � � � � � � � � � � � � � � � � 49

PINOT GRIGIO DELLE DOLOMITI, Trovati, Dolomiti 23 � � � � 9�5 28  38

SAUVIGNON BLANC, Mezzacorona, Trentino 23 � � � � � � �12 34  47

CHARDONNAY, Castel Firmian, Trentino  � � � � � � � � � � � �11 30  44

FRIULANO, Azienda Agricola Blason, Friuli Isonzo 17 � � � � � � � 52

LUGANA, Catulliano, Pratello, Lombardia 23 � � � � � � � � � � � � � 49

GAVI DI GAVI, ‘La Meirana’ Broglia, Piemonte 23 � � 12�5 36  52

SAUVIGNON BLANC, Conte della Vipera, Umbria  � � � � � � � � � � � 85

CHARDONNAY ‘BRAMITO DEL CERVO’, Umbria � � � � � � � � � � � � � 68

CERVARO DELLA SALA, Antinori, Umbria 21 � � � � � � � � � � � � � �  135

VERDICCHIO DEI CASTELLI, Vignamato, Marche 23 � � � � � � � � � 35

PECORINO, La Valentina, Abruzzi 22 � � � � � � � � � � � � � � � � � � 57 

FALANGHINA BENEVENTANO, Vesevo, Campania 23 � � � � � � � �  49

FIANO, Masserie, Codici, Puglia 22 � � � � � � � � � � � � � � � � � � � 38

GRILLO, Feudo Arancio, Sicilia 23 � � � � � � � � � � � 9�5 28 39

GRECANICO, Pieno Sud, Sicilia � � � � � � � � � � � � � � � � 8�5 25 31

REGALEALI, Tasca, Sicilia � � � � � � � � � � � � � � � � � � � � � � � � � � 52

VIOGNIER, Mandrarossa, Sicilia  � � � � � � � � � � � � � � � �12 34 48

VERMENTINO SOPRASOLE, Pala, Sardegna 23 � � � � � � � � � � � � 46

BARBERA, Vistamonte, Piemonte  � � � � � � � � � � � � � � � � � 11 30   42

DOLCET TO D ’ALBA, Roberto Satta, Piemonte  � � � � � � � � � � � � � � � 55

LANGHE NEBBIOLO SIMANE, Reverdito, Piemonte 21  � � � � � 15 42 62

BAROLO LA MORRA, Giovanni di Giuliano, Piemonte 20  � � � � � � 145

MERLOT ‘DOLOMITI’, Terre del Noce, Dolomiti 22 � � � � � � � � � � � � 38

AMARONE DELLA VALPOLICELLA, Alpha Zeta, Veneto 20 � � � � � � � � 85

CABERNET SAUVIGNON, Castel Firmian, Trentino � � � � � �11�5 32  46

PINOT NERO MECZAN, J. Hofstatter, Alto-Adige  � � � � � � � � � � � � � 69

CHIANTI SUPERIORE, Santa Cristina, Toscana � � � � � � � 13�5 38 55

VINO NOBILE DI MONTEPULCIANO, Toscana 20 � � � � � � � � � � � � � � 67

IL BRUCIATO, Guado al Tasso, Bolgheri 21 � � � � � � � � � � � � � � � � 75

BRUNELLO DI MONTALCINO, Argiano, Toscana 19 � � � � � � � � � � � 115

TIGNANELLO, Antinori, Toscana 20  � � � � � � � � � � � � � � � � � � � � 265

MONTEPULCIANO D ’ABRUZZO, Itinera, Abruzzo 22  � � � � 10 29 40

PRIMITIVO, Visconti della Rocca, Puglia 22 � � � � � � � � � � 9 26 35

NEGROAMARO RISERVA, Salice Salentino, Puglia 20 � � � � � � � � � � 40

NERO D ’AVOLA, Feudo Arancio, Sicilia 21 � � � � � � � � 9�5 28 38

FRAPPATO, Pieno Sud, Sicilia  � � � � � � � � � � � � � � � � 8�5 25 31

SYRAH, Mannara, Sicilia  � � � � � � � � � � � � � � � � � � � � � � � � � � 42

NERELLO MASCALESE, Paolini, Sicilia � � � � � � � � � � � � � � � � � � � 40

CANNONAU ‘CENTOSERE’, Pala, Sardegna 21  � � � � � � � � � � � � � 52

BIANCO   175    500    BTL

  125   BTL   175    500    BTL

  175    500    BTLrOSSO

PROSECCO TREVISO DOC, Luna Argenta, Brut NV � � � � � � � � � � 9 42

ROSE DE’SALICI, Col de’Salici, Brut NV  � � � � � � � � � � � � � � � � � � 45

FRANCIACORTA BRUT 25, Fratelli Berlucchi, NV � � � � � � � � � � � � �12  65

CHAMPAGNE TESTULAT, Brut NV � � � � � � � � � � � � � � � � � � � � 13�5  78

CHAMPAGNE RUINART, Brut NV � � � � � � � � � � � � � � � � � � � � � � � 115

CHAMPAGNE RUINART BLANC DE BLANCS, Brut NV � � � � � � � � � � 175

SPUMANTE
NEGROAMARO, Pieno Sud, Puglia  � � � � � � � � � � � � � � � 8�5   25   31

PINOT GRIGIO, Ponte Pietra, Veneto 23  � � � � � � � � � � �  10   28   40

LADY A, Provence IGP, France 23 � � � � � � � � � � � � � � � � 13   36   51

CALAFURIA , Antinori, Puglia  � � � � � � � � � � � � � � � � � � � � � � � � 55

rosATO


