
I TA L I A N  W O O D  B U R N I N G  G R I L L



A S K  O U R  T E A M  F O R  L O W  G L U T E N  P A S TA :  C O N TA I N S  T R A C E S  O F  G L U T E N *

B U F F A L A  A R R O S T O  ( V )    1 4 
Wood-fired baked tomatoes stuffed 
with buffalo mozzarella, homemade 
rocket pesto, basil, toasted pine nuts

M E L A N Z A N A  A F F U M I C A T A  ( V )     1 6 
Charcoal-smoked aubergine, roasted 
cherry tomatoes, stracciatella cheese, 
fresh mint, capers, olives

B A C C A L À  M A N T E C A T O     1 8 
Traditional Venetian-style creamy cod, 
polenta, taggiasche olives, parsley

 

V I T E L L O  T O N N A T O    1 8 
Veal roasted at low temperature, 
served cold with creamy tuna sauce, 
crispy celery, capers

C A R C I O F I  A L L A  G R I C I A     1 8 
Roasted artichokes, cacio e pepe sauce, 
crispy guanciale, pickled red onion, 
toasted bread

B R A N Z I N O  A G L I  A G R U M I     2 0 
Sea bass marinated in lemon peel, 
fresh orange, fresh grapefruit, 
flowers, herbs

B U R G E R     2 4 
Beef burger, smoked scamorza cheese, 
tomato, baby gem lettuce, pickled red 
onion, triple cooked chips

S P I E D I N O  D I  S A L S I C C I A  
F I N O C C H I E T T O     2 4 
Skewered fennel pork sausage, 
grilled lemon 

P O L L O  A L L A  R O M A N A     2 5 
Charcoal-roasted chicken, yellow  
peppers, red peppers, friggitelli  
peppers, Italian sausage

C O S T I N E  A L  B A R B E C U E     2 8 
Free range spicy La Granda pork ribs  
with mint and pickled chillis,  
fennel salad 

C O S T O L E T T A  D I  A G N E L L O     3 1 
Lamb Barnsley chop, with a garlic,  
thyme, and rosemary marinade

F I L E T T O  D I  M A N Z O     4 5 
Dry-aged grilled beef fillet 

Our S H O W - S T O P P I N G  G R I L L  is the B E A T I N G  H E A R T  of Terra. Fired with C A L A B R I A N 
W O O D  to bring a uniquely Italian S M O K I N E S S  and A R O M A  to your plate.

P A T A T E  A R R O S T O  ( V G )     6 
Roasted new potatoes, 
rosemary, thyme, garlic 
 
C H U N K Y  C H I P S  ( V G )     6 
Triple cooked chunky chips

I N S A L A T A  M I S T A  ( V G )     6 
Fresh mixed Italian and 
British leaf salad

B R O C C O L I  A L L A  
G R I G L I A  ( V G )     7 
Grilled broccoli, garlic, 
chilli oil 
 
M E L A N Z A N E  E  Z U C C H I N E 
A L L A  G R I G L I A  ( V G )     7 
Grilled aubergines and 
courgettes 

 
 

P A T A T E  F R I T T E  
A L  T A R T U F O  ( V )    8 
Chunky chips, truffle, 
Parmigiano Reggiano DOP  
 
P A N Z A N E L L A  
S A L A D  ( V G )     8 
Bread, onions, tomatoes, 
cucumbers, extra virgin 
olive oil, vinegar 

C O N T O R N I   S I D E S

R I B - E Y E     4 0 
Dry-aged grilled rib eye

S A L M O N E  A L L A  G R I G L I A     2 7 
Grilled salmon fillet, semidried tomatoes, 
charred red peppers, courgettes, capers, 
basil pesto 
 
S P I E D I N O  D I  P E S C E  S P A D A     3 0 
Skewered swordfish, herb salad, mixed 
peppers, salmoriglio sauce, grilled lemon

G A M B E R I     3 1 
King prawns, grilled bread,  
smoked garlic, chilli, parsley, butter

G R I G L I A   F R O M  T H E  G R I L L

T O M A H A W K     1 1 . 6 9 / 1 0 0  G R 	 
40 day dry-aged  
La Granda tomahawk  
fassona from Piedmont

C O T E  D E  B O E U F     1 1 . 6 9 / 1 0 0  G R 	
35 day dry-aged British  
bone in rib-eye from  
small local farm

F I O R E N T I N A     1 1 . 6 9 / 1 0 0  G R 	
40-45 day dry-aged  
La Granda porterhouse  
Fiorentina steak 
from Piedmont 

G R A N D I  T A G L I   O U R  P R E M I U M  M E AT  C U T S

C A T C H  O F  T H E  D AY 
 
Selection of fresh fish from our  
fishmonger counter. Ask a member  
of our team for more details!

Green peppercorn

Chimichurri 
Truffle butter 

Garlic mayo

I TA L I A N  W O O D  B U R N I N G  G R I L L

B R E A D S   T O  S H A R E

P O L E N T A  ( V )     4 . 5 
Homemade crispy homemade corn 
polenta leaves

P A N E  ( V G )     6 
A selection of homemade bread from 
our bakery served with extra virgin 
olive oil

C A R R O Z Z A  A F F U M I C A T A  ( V )    1 0 
Breaded and fried fresh smoked 
scamorza bites

P I Z Z A  A L  P A D E L L I N O  ( V )    1 1 . 5 
Homemade pan pizza, tomato sauce, 
stracciatella cheese

A N T I P A S T I   T O  S TA R T

Ask a member of our team 
for more information

V - Vegetarian | VG - Vegan   

*LOW GLUTEN PASTA CONTAINS TRACES OF GLUTEN

P A S T A  E  R I S O T T O   M A I N S

S P A G H E T T I  A L  P O M O D O R O  ( V )    1 8 
Spaghetti “alla chitarra”, tomato sauce, 
roasted cherry tomatoes, lemon peel, 
basil 

C A N N E L L O N I  R I C O T T A  E  
S P I N A C I  ( V )    1 9 
Wood-fired baked pasta stuffed  
with ricotta cheese and spinach, 
Parmigiano Reggiano DOP

A D D  E X T R A 
S A U C E     2 . 5

Butcher  
Mondays
Premium big cuts at 
our butcher’s prices

A discretionary 12.5% service charge will be added to your bill .  
As our food and drinks menus do not include all ingredients or allergens, for all al lergen information 

please ask our team.   Wine contains sulphites and beer contains gluten.

F R E G O L A  S A R D A     2 0 
Typical Sardinian pasta, similar to 
cous cous, roasted prawns, mussels, 
squid, baked tomatoes, basil 

R I S O T T O  C A C I O  E  P E P E  
C O N  G A M B E R I  R O S S I    2 4 
Creamy Pecorino Romano DOP cheese 
risotto, black pepper, raw Sicilian 
red prawns

Minimum 2 people | Available everyday

 
Chicken skewers, beef rump 
skewers,sausauge skewers, 
bombette, mixed leaf salad, 

roasted potatoes

esper ienza 
gr igl ia

FORNELLO PUGLIESE 
GRILL EXPERIENCE

£ 6 5

KIDS MENU



D E S S E R T S

T A R T E L L E T T A  A L  C I O C C O L A T O  E  A R A N C I A     9 
Warm chocolate tart with sautéed orange and diplomat cream

   P A I R  M E  W I T H  R E C I O T O  D E L L A  V A L P O L I C E L L A  75ML  |  8 

T I R A M I S Ù     9 

Italian dessert with mascarpone cream and ladyfingers soaked in coffee

   P A I R  M E  W I T H  M O S C A T O  D ’ A S T I  1 25ML  |  8

 

P A V L O V A     8 
Crunchy meringue dessert with cream and berry compote

   P A I R  M E  W I T H  M O S C A T O  D ’ A S T I  1 25ML  |  8

M O U S S E  D I  N O C C I O L E  E  F R U T T O  D E L L A  P A S S I O N E     9 

Smooth hazelnut cream with passion fruit insert 

served with crunchy biscuit

   P A I R  M E  W I T H  P A S S I T O  D I  P A N T E L L E R I A  75ML  |  8

dolc i

A discretionary 12.5% service charge wi l l be added to your bi l l . 
As our food and drinks menus do not include al l ingredients or 
al lergens, for al l al lergen information please ask our team. 
Wine contains sulphites and beer contains gluten.



A M A R O  Q U I N T A E S S E N T I A  5 0 M L     7 
Nonino

F E R N E T  B R A N C A  5 0 M L     7 
Branca

B R A N C A M E N T A  5 0 M L     7 
Branca

M I R T O  5 0 M L     7 
Silvio Carta

A M A R E T T O  5 0 M L     7 
Luxardo

L I M O N C E L L O  5 0 M L     7 
Luxardo

L I Q U I R I Z I A  A B R A C A D A B R A  5 0 M L     9 
Vecchio Magazzino Doganale

E S P R E S S O  C A F F È  5 0 M L     7 
Luxardo

G R A P P A  D I  A R N E I S  5 0 M L     7 
Montanaro

G R A P P A  N O N I N O  R I S E R V A  5 0 M L     1 2 
8  Y E A R S 
Nonino

A V E R N A  5 0 M L     7
C Y N A R  5 0 M L     7

 
M O S C A T O  D ’A S T I  M O N C U C C O  1 2 5 M L     8 
Fontanafredda

P A S S I T O  D I  P A N T E L L E R I A  7 5 M L     8 
Catine Pellegrino

R E C I O T O  D E L L A  V A L P O L I C E L L A  7 5 M L     8 
Corte Giara

 
V I N  S A N T O  7 5 M L     8 
Frescobaldi

V I N I  D O L C I  Dessert wines 

c a f f è  e  t è  Coffee & tea

A M A R I  E  D I G E S T I V I  Digestifs

E S P R E S S O  I L L Y  SINGLE  2 . 9 5     DOUBLE  3 . 4 5
  
M A C C H I A T O  SINGLE  2 . 9 5     DOUBLE  3 . 4 5

E S P R E S S O  D E C A F F E I N A T O     2 . 9 5

A M E R I C A N O     4 . 0 0 

C A P P U C C I N O     4 . 4 0

L A T T E     4 . 4 0

F L A T  W H I T E     4 . 2 0

D A M M A N N  F R È R E S  T È     3 . 2 5 
English Breakfast, Earl Grey, 
Peppermint, Green, Chamomile

A discretionary 12.5% service charge wi l l be added to your bi l l . As our food and drinks menus 
do not include al l ingredients or al lergens, for al l al lergen information please ask our team. 		
Wine contains sulphites and beer contains gluten.

P A I R  M E  W I T H  A N  I T A L I A N  B I S C U I T:
C A N T U C C I     0 . 5  
Almond, pistachio & hazelnut biscuits 
traditionally from Toscano

T R Y  A N  I T A L I A N  B I S C U I T  W I T H  Y O U R  
T E A  O R  C O F F E E !

B I S C O T T I  D I  D I A M A N T E     0 . 5 
Vanilla butter biscuits









L E  A L P I     1 4
Rum, Maraschino liqueur, Madame Milu liqueur, lime juice,  
cedrata
A R O M A S  O F  A L P I N E  H E R B S  L E A D  T O  W O O D Y  N O T E S  L E N G H T E N E D  
W I T H  R E F R E S H I N G  I TA L I A N  C I T R U S .  S E R V E D  TA L L  W I T H  I C E  C O L U M N  
A N D  G A R N I S H E D  W I T H  T H Y M E .

A R R A B B I A T A     1 6  
Chilli infused white tequila, Bergamotto Fantastico liqueur, 
lime, grapefruit, pomegranade juice
S P I C Y  R E F R E S H I N G  TA R T  A N D  S M O K E Y  W I T H  J U S T  E N O U G H  S P I C E . 
S E R V E D  S T R A I G H T  U P  A N D  G A R N I S H E D  W I T H  S U N D R I E D  T O M AT O

W O O D L A N D  W A L K     1 4
Italian dry gin infused with Porcini mushroom, Campari  
bitter, red vermouth
O U R  S I G N AT U R E  N E G R O N I  G A R N I S H E D  W I T H  R O S E M A R Y

T O R I N O     1 4
Gin, elderflower syrup, lemon juice, Baladin fieno tonic
C I T R U S Y  A N D  F L O R A L  W I T H  A  S U B T L E  T O A S T Y  F L A V O U R .  F I N I S H E D  
W I T H  G R A P E F R U I T  E S S E N C E  A N D  S A G E  L E A V E S

K E N T U C K Y  N I G H T C A P    1 4
Bourbon whiskey, coffee liqueur, chinotto syrup, lemon  
juice, ginger beer
E N J O Y  T H E S E  T O A S T E D  A N D  R E F R E S H I N G  F L A V O U R S  S E R V E D  O N  T H E 
R O C K S  A N D  G A R N I S H E D  W I T H  D E H Y D R AT E D  L E M O N  A N D  C O F F E E  B E A N S

G E N T L E B O O Z Y S W E E T D R Y / S O U R

G E N T L E B O O Z Y S W E E T D R Y / S O U R

G E N T L E B O O Z Y S W E E T D R Y / S O U R

G E N T L E B O O Z Y S W E E T D R Y / S O U R

G E N T L E B O O Z Y S W E E T D R Y / S O U R



B A C C H U S     8
Homemade Italian red wine reduction, lemon juice, Crodino 
A L C O H O L- F R E E  S P R I T Z  W I T H  A L L  T H E  F L A V O U R  O F  A  F U L L- B O D I E D 
R E D  W I N E ,  M I N U S  T H E  H A N G O V E R ,  N A M E D  A F T E R  T H E  A N C I E N T  R O M A N 
G O D  O F  W I N E ,  G A R N I S H E D  W I T H  R O S E M A R Y

 

 

 
C O N T E  A S T E M I O     8
Apple juice, mint, cucumber, spiced cider reduction, lemon 
juice, Chinotto
A L C O H O L- F R E E  H I G H B A L L ,  R E F R E S H I N G  A N D  B I T T E R S W E E T.  S E R V E D  
TA L L  O N  T H E  R O C K S  G A R N I S H E D  W I T H  C U C U M B E R  P E E L

V I R G I N  H U G O     8
Elderflower syrup, lemon juice, mint, gazzosa 
A L C O H O L- F R E E  S P R I T Z  W I T H  A L L  T H E  S W E E T  A N D  R E F R E S H I N G  
F L A V O U R S  G A R N I S H E D  W I T H  D E H Y D R AT E D  L E M O N  A N D  M I N T

Certain cocktai ls contain nuts, soya, egg or milk. For al l al lergen information please ask our team.  
A discretionary 12.5% service charge wi l l be added to your bi l l .

MOCKTA I LS

S W E E T D R Y / S O U R

S W E E T D R Y / S O U R

S W E E T D R Y / S O U R



T A R A L L I  P U G L I E S I  ( V )     4 
Traditional Italian breadknots 
from Puglia 

O L I V E  D I  C E R I G N O L A  ( V G )    4 
Bella di cerignola olives 

P O L E N T A  ( V )    4 . 5 
Homemade crispy homemade corn 
polenta leaves

M A N D O R L E  ( V )     5 
Sicilian almonds, toasted, salted, 
flavoured with bay leaf powder

P A N E  ( V G )     6 
Our daily selection of handmade bread 
and focaccia, to be enjoyed with our 
extra virgin olive oil or paired with 
our wines and cocktails 

C R U S C H I     5 
Peppers typical of southern Italy, 
dried, and fried

C A R R O Z Z A  A F F U M I C A T A  ( V )    1 0 
Breaded and fried fresh smoked 
scamorza bites

P I Z Z A  A L  P A D E L L I N O  ( V )    1 1 . 5 
Homemade pan pizza, tomato sauce, 
stracciatella cheese

V - Vegetarian  |  VG - Vegan  

STUZZICHINI 
Small sharing bites

Savour these bites 
with our signature 
cocktails or relax 

while you wait for 
your table.



B O L L I C I N E  Sparkling

B I A N C H I  White  

R O S S I  Red  

R O S A T I  Rosé

�  125  |    

P R O S E C C O  C O N E G L I A N O  VA L D O B B I A D E N E  Serafini & Vidotto |  Glera�  9   |  4 2 

P R O S E C C O  R O S É  D O C  Giavi |  Glera, Pinot Nero� 9   |  4 2

A LTA  L A N G A  D O C G  -  L I M I T E D  E D I T I O N  Fontanafredda |  Pinot Nero, Chardonnay � 1 1  |  5 0

R I B O L L A  G I A L L A  S P U M A N T E  B R U T  |  Ribolla Gialla�  5 0

M A X I M U M  B L A N C  D E  B L A N C S  T R E N T O  D O C  B R U T  Ferrari |  Chardonnay� 6 0

F R A N C I A C O R TA  D O C G  S AT E N  B R U T  Monogram |  Chardonnay� 6 0

�  175   |    250    |    

A L L E M A N D A  M O S C AT O  S E C C O  S I C I L I A  N O T O  D O C  Planeta |  Moscato Bianco� 1 1   |   1 6   |  4 0
 
P I N O T  G R I G I O  F R I U L I  C O L L I  O R I E N TA L I  D O C  Sirch |  Pinot Grigio� 1 2   |   1 7   |  4 5

D U L C I N E A  F I A N O  AV E L L I N O  Amarano |  Fiano� 1 3   |   1 8   |  4 8

C H A R D O N N AY  F R I U L I  C O L L I  O R I E N TA L I  D O C  Castello Di Buttrio |  Chardonnay � 1 5   |   2 0   |  5 5  
 

�  175   |    250    |    

 S P A R K L I N G  R E D   V I G N E T O  C I A L D I N I  L A M B R U S C O  G R A S P A R O S S A  D I  C A S T E LV E T R O  D O C � 1 1   |   1 6   |  4 0  
Cleto Chiarli |  Lambrusco Grasparossa 

B A R B E R A  D ’A S T I  Valle Asinari  |  Barbera � 1 2   |  1 8 . 5  |  4 5

C A E L E S  N E R O  D ’AV O L A  T E R R E  S I C I L I A N E  I G T  B I O  Firriato |  Nero D’avola� 1 2 . 5   |   1 9   |  4 8    

M O N T E M A S S I  C H I A N T I  C L A S S I C O  Colombaio Di Cencio |  Sangiovese� 1 3   |  1 9 . 5  |  5 0     

B A R B A R E S C O  C O S T E  R U B I N  Fontanafredda |  Nebbiolo� 1 7   |   26   |  7 0     

�  175   |    250    |    

S O L E R O S E  L A N G H E  R O S AT O  D O C  Fontanafredda |  Nebbiolo� 1 1  |   1 5   |  4 0 

A L I L É  R O S AT O  T O S C A N A  I G T  Frescobaldi  |  Sirah, Vermentino � 1 3  |   1 7   |  4 5 

All our wines by the glass are also available in 125ml upon request. Please ask your server for more info

V I N I  Wines



5 0 M L  M E A S U R E S

W H I S K ( E ) Y 
W I L D  T U R K E Y  8 1  K E N T U C K Y � 8 
S T R A I G H T  B O U R B O N 

R E B E L  K E N T U C K Y  S T R A I G H T �  9

Y E L L O W S T O N E  S E L E C T  � 1 2
K E N T U C K Y  S T R A I G H T  B O U R B O N �

M I C H T E R ’ S  S I N G L E  B A R R E L  � 1 4 
S T R A I G H T  R Y E

W O O D F O R D  D O U B L E  O A K E D  B O U R B O N � 1 6

M O U N TA I N  S I N G L E  M A LT-  V I L L A  D E  VA R D A � 1 5

M O U N TA I N  R Y E  -  V I L L A  D E  VA R D A � 1 5
 

T E E L I N G � 1 0

 
A B E R F E L D Y  H I G H L A N D  � 1 0

L A P H R O A I G  10YO� 1 2 

M A C A L L A N  12YO� 1 6

G L E N F I D D I C H  15YO� 1 8

N I K K A  F R O M  T H E  B A R R E L � 1 8

H I B I K I  J A P A N E S E  H A R M O N Y � 2 4

YA M A Z A K I  12YO� 3 0

R U M  

A P P L E T O N  E S TAT E  S I G N AT U R E  � 9

S A N TA  T E R E S A  1 7 9 6  � 1 6

R O N  Z A C A P A  2 3   � 2 0 

D I P L O M AT I C O  A M B A S S A D O R � 4 2 
S E L E C T I O N

V O D K A 
M O S K O V S K AYA � 8 

B L A C K  C O W  � 9

B E LV E D E R E � 1 2

G R A P P A  &  B R A N D Y 
G R A P P A  D E  A R N E I S � 7

G R A P P A  D I  M O S C AT O  � 7

G R A P P A  R I S E R VA  8 Y R S  N O N I N O  � 9

B R A N D Y  3 Y R S  M O N TA N A R O  � 7
T E Q U I L A
A R E T T E  B L A N C O � 8

TA P AT I O  R E P O S A D O  � 1 0

G I N 
L U X A R D O  D R Y  G I N � 8

P I N K  P I G  G I N  � 9

O N D I N A  � 9

TA G G I A S C O  E X T R A  V I R - G I N � 9 

W O L F R E S T  D I S T I L L E D  D R Y   � 9 

P O R T O F I N O  � 1 0

G I N  G I L  � 1 0

A M A R I  &  L I Q U E U R S 
F E R N E T  B R A N C A � 7

AV E R N A � 7

C Y N A R � 7
�
L I M O N C E L L O  L U X A R D O � 7

A D R I AT I C O  R O A S T E D  A M A R E T T O � 7

A D R I AT I C O  C R U S H E D  A M A R E T T O � 7

A N T I C A  S A M B U C A  C L A S S I C 	�  7

A B R A C A D A B R A  L I Q U O R I C E  L I Q U E U R 	�  7

V E R M O U T H 
M I R A F I O R E  R O S S O � 6

S I LV I O  C A R TA  R O S S O � 7

C O C C H I  R O S S O � 7

P U N T  E  M E S  � 6

C A R P A N O  A N T I C A  F O R M U L A � 8 

M O N TA N A R O  B I A N C O � 6
 
C A R L O  A L B E R T O  B I A N C O � 7

We serve double measures as standard, please ask if you 
prefer a single measure.

SP I R I T S
Ir
is
h
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m
er
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an
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pa

ne
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ot
ch

It
al
ia
n



A L L A  S P I N A
On Tap� 3 5 0 M L   P I N T

P E R O N I  N A S T R O  A Z Z U R R O � 4 . 5           7    
1 0 0 %  B L O N D E  B E E R

A M B R ATA � 5        7. 5 
Baladin  
1 0 0 %  I TA L I A N  A L E

S I D R O  D I  M E L E � 5 . 5         8
Baladin  
A P P L E  C I D E R

B O T T I G L I A
Bottled
P E R O N I  N A S T R O  A Z Z U R R O     5 
1 0 0 %  B L O N D E  B E E R 

P E R O N I  N A S T R O  A Z Z U R R O  G L U T E N  F R E E      5 �   
1 0 0 %  B L O N D E  B E E R

P E R O N I  0 . 0 ’  A L C O H O L  F R E E     4 . 5
Peroni

N A Z I O N A L E     6
Baladin 1 0 0 %  I TA L I A N  B L O N D E  A L E

G R A N  R I S E R VA  D O P P I O  M A LT O     7. 5 
1 0 0 %  D O U B L E  M A LT  B E E R

B I RRA  Beer

B I B I T E  Soft drinks

H O M E M A D E  L E M O N A D E     5 . 5 
Mint, lemon juice, sugar, sparkling water
 

C H I N O T T O     4
Italian soft drink made with citrus fruits
L U R I S I A  2 7 5 M L

G A Z Z O S A     4
Italian soft drink made with Amalfi lemons
L U R I S I A  2 7 5 M L

L I M O N ATA    4
Italian lemonade 
L U R I S I A  2 7 5 M L 

C R O D I N O     6 . 5 
Non-alcoholic Italian aperitivo  
served with an orange slice

A R A N C I ATA     4
Original sparkling orange drink from Italy 
S A N P E L L E G R I N O  2 0 0 M L

M O L E C O L A     4 . 5 
Classic or sugar-free cola 3 3 0 M L 

T O N I C  WAT E R S    4 
Pompelmo | Fieno (hay) 
B A L A D I N  2 0 0 M L

Citrus  
S A N P E L L E G R I N O  2 0 0 M L

Dry Bitter  
J . G A S C O  2 0 0 M L

Superfine  
TA S S O N I  2 0 0 M L

F R E S H  J U I C E     5 
Apple | Orange | Grapefruit | Cranberry 

I C E D  T E A    5 
Lemon | Peach  
G A LV A N I N A  3 5 5 M L
 
S T I L L  W A T E R    4 . 5 
A C Q U A  P A N N A  7 5 0 M L 
 
S P A R K L I N G  WAT E R     4 . 5 
S A N P E L L E G R I N O  7 5 0 M L




