


COCKTAILS	
Italio’s take on classic and contemporary cocktails 

ROSSINI	 £9.95
A twist on the classic Bellini cocktail, combines fresh strawberry puree 
and chilled sparkling Italian wine, garnished with fresh strawberry.

CLASSIC MARTINI	 £11.95
Original combination of gin and vermouth dry, served chilled and garnished 
with lemon peel or green olive.

FRENCH MARTINI	 £10.95
Feeling fruity? A French martini is a simple, fragrant blend of raspberry liqueur, 
pineapple juice and vodka. Garnished with a single raspberry.

ESPRESSO MARTINI	 £10.95
A potent mix of strong coffee and sweet liqueur. 
A combination of vodka, kahlúa and freshly brewed espresso.

PORNSTAR MARTINI	 £10.95
Vanilla Vodka, Mango, Passoa, Passion Fruit and prosecco makes this 
a fruity combination.

PEACH PROSECCO PUNCH	 £10.95
If you’re after a true summer’s day cocktail, this seasonal spritz contains 
blitzed peaches, lemon juice, sugar and of course, a splash of prosecco.

BLUEBERRY MOJITO	 £10.95
Capture the taste of summer in a fresh blueberry mojito. Blueberries add their 
sweet juiciness to the refreshing combination of lime, mint, and rum. They also give 
this simple rum drink a beautiful purple color that makes it even more irresistible.

LIMONCELLO MOJITO	 £10.95
Limoncello, white rum and soda combined with crushed ice, fresh mint, 
fresh lemon and raw sugar.

ITALIAN COSMO	 £10.95
A combination of amaretto, vodka, tuaca, cranberry juice, lime juice and 
a lime twist garnish.

BELLA BELLA	 £10.95
A Campari and gin based cocktail with Limoncello and  
Cointreau finished with fresh orange juice 

LONG ISLAND ICED TEA (strong)	 £13.95
Vodka, tequila, light rum, triple sec, gin, and a splash of cola (the strong one!)

STRAWBERRY DAIQUIRI	 £10.95
The sweetness of strawberries and the kick of lime make this classic 
daiquiri a real crowd pleaser of a cocktail.

PIÑA COLADA	 £11.95
Piña colada is a sweet cocktail made with rum, coconut, and pineapple 
juice our own secret recipe



APPLETINI	 £10.95
Cîroc Apple, apple juice, fresh lime juice, Cointreau

GODFATHER/GODMOTHER	 £10.95
Perfect after dinner cocktail a combination of amaretto and whisky served 
chilled and garnished with an orange twist. Also the Godmother combines 
amaretto and vodka served chilled.

SEX ON THE BEACH	 £10.95
Vodka, archers, orange, cranberry juice

PEACH MELBA	 £10.95
Vanilla vodka, peach schnapps, peach juice, soda

BAILEYS MARTINI	 £10.95
Baileys, vodka, coffee liqueur

BLACK RUSSIAN	 £9.95
Vodka, coffee liqueur

PINK PANTHER	 £11.95
Tequila, vanilla vodka, strawberry, banana

TIRAMISU MARTINI	 £12.95
Tia Maria, vodka, amaretto, creme de cacao

NON-ALCOHOLIC STRAWBERRY DAIQUIRI	 £7.95

NON-ALCOHOLIC PIÑA COLADA	 £7.95

Please ask about current special or seasonal cocktails that may be available



GINFUSION COCKTAILS	
Premium Gins served with the perfect mixers and a blend of fruits and accompaniments make these a must try… have 
a bit of fun!

PARMA VIOLET EXPERIENCE	 £9.95

RHUBARB & GINGER	 £9.95

RASPBERRY TWIST	 £9.95

SHOTS & SHOOTERS	
JÄGERBOMB	 £4.90

BABY GUINNESS	 £4.90

BEAUTY AND THE BEAST	 £4.90

DRAUGHT BEER		
	 1/2  Pint	 Pint
PERONI	 £3.30	 £5.90

BOTTLED BEER	
BUDWEISER	 £4.50

PERONI LIBERA	 £4.20

MORETTI	 £4.50

CORONA	 £4.75

BODDINGTON’S	 £4.60

GUINNESS	 £4.90

CIDER	
STRONGBOW	 £4.80

STRONGBOW DARK FRUITS	 £4.80



VODKA (Mixer bottles add £1.60)	  25ml
SMIRNOFF	 £4.20

CIROC	 £4.45

CIROC APPLE	 £4.70

CIROC FRENCH VANILLA	 £4.70

CIROC AMARETTO	 £4.70

CIROC SUMMER COLADA	 £4.70

CIROC RED BERRY	 £4.70

CIROC PINEAPPLE	 £4.70

CIROC MANGO	 £4.70

GREY GOOSE	 £5.40

AU ORIGINAL	 £4.70
AU FLAVOUR	 £5.10

RUM (Mixer bottles add £1.60)	  25ml
BACARDI	 £3.75

CAPTAIN MORGAN DARK	 £3.80

CAPTAIN MORGAN SPICED	 £3.80

LAMB’S NAVY RUM	 £3.50

KRAKEN BLACK SPICED 	 £4.50

MALIBU 	 £3.80



GIN (Mixer bottles add £1.60)	  25ml

GORDON’S	 £4.25

GORDON’S PINK	 £4.50

BOMBAY SAPPHIRE	 £4.65

HENDRICK’S	 £5.25

AGNES ARBER  	 £5.25

WHITLEY NEILL RASPBERRY 	 £4.70

WHITLEY NEILL RHUBARB & GINGER BOA 	 £4.70

BOE VIOLET GIN 	 £4.90

GORDONS ALCOHOL FREE 	 £3.20

WHITLEY NEILL RASPBEERY & RHUBARB ALCOHOL FREE 	 £3.90

	

WHISKY & BOURBON	 25ml

BELL’S	 £4.00

JAMESONS	 £4.30

JACK DANIELS	 £4.30

GENTLEMAN JACK	 £5.80

JACK DANIELS HONEY	 £4.80

JIM BEAM	 £4.30

GLENFIDDICH 12 YRS	 £8.30

GLENMORANGIE	 £5.30

HAIG CLUB	 £6.30

SOUTHERN COMFORT	 £4.30

WOODFORD RESERVE	 £5.80

JOHNNIE WALKER	 £4.80

JOHNNIE WALKER BLUE	 £8.20

VERMOUTH  (Mixer bottles add £1.60)	 50ml 

MARTINI DRY	 £4.00

MARTINI ROSSO	 £4.00



BRANDY & COGNAC (Mixer bottles add £1.60)	  25ml

MARTELL	 £4.40

COURVOISIER VS	 £8.90

REMY MARTIN VSOP	 £4.80

VECCHIA ROMAGNA	 £4.80

HENNESSY VS	 £4.50

TEQUILA (Mixer bottles add £1.60)	 25ml 

JOSE CUERVO STANDARD SILVER	 £3.90

JOSE CUERVO GOLD ESPECIAL	 £4.20

DON JULIO RED	 £4.70

LIQUEURS (Mixer bottles add £1.60)	 25ml 

COINTREAU	 £4.20

DRAMBUIE	 £4.20

GRAND MARNIER	 £4.20

ARCHERS (50ML)	 £3.70

LUXARDO SAMBUCCA	 £4.20

LUXARDO SAMBUCCA BLACK	 £4.30

LUXARDO SAMBUCCA RASPBERRY	 £4.30

TIA MARIA	 £4.20

CHAMBORD	 £4.20

DISARONNO AMARETTO	 £4.20

APPEROL 	 £3.90

JÄGARMEISTER 	 £3.90

BAILEYS IRISH CREAM (50ML) 	 £4.20

PERNOD 	 £3.70

GOLDSCHLAGER 	 £4.20

FRANGELLICO 	 £4.60

BENEDICTINE 	 £4.20

LIMONCELLO PREMIUM 	 £4.30

COCKBURNS PORT 	 £3.95



VINO BIANCO				  
	

Pinot Grigio (House)	 £5.95	 £7.70	 £19.95 
The wine is light yellow color with greenish reflections. Dry, fresh, soft delicate taste of the wine reveals 
hints of fruit, and low acidity and a pleasant aftertaste create a charming flavor compositions. The wine 
has a fine, delicate, refreshing aroma with hints of ripe apple and citrus. Fine wine as an aperitif, also goes 
well with cold meats, seafood, fish and white meat. 

Sauvignon Blanc	 £5.95	 £7.70	 £21.95 
100% Sauvignon. This wine is bright straw green in colour with golden green nuances, the bouquet is 
deep with scents of tomato leaves typical of this vine and hints of green peppers and elder tree and has 
an intense fresh taste. 

Chardonnay le poesie			   £21.95 
This favourite white wine from the Lombardy region in Italy has bright, straw yellow color. The aroma 
is reminiscent of peach and apple. The flavor is full and has good alcoholic balance. Appreciated as an 
aperitif, it pairs well with the whole meal. 

Frascati			   £23.95 
A lightly golden wine, which is elegant on the nose, fresh and fruity. Dry on the palate with a refreshing 
acidity, light in body and intensity. It tastes floral and soft with apples and a slight bitterness. 

Pinot Nero Bianco DOC			   £25.95 
Straw yellow, on the nose delicate, fragrant aromas with hints of golden delicious apples and peaches. 
On the palate, fresh and elegant with an excellent persistence. Excellent as an aperitif, accompanies 
seafood appetisers, fish and delicate soups and white meats.

Gavi Di Gavi			   £26.95 
Ripe peach and pears with hints of citrus and a slight honeyed edge held together by steely 
minerality and a fresh acidity. An ideal aperitif, this wine will also a great all rounder.

Kike Aramatico			   £33.95 
90% Traminer Aromatico 10% Sauvignon Blanc. Produced from vines grown at an altitude of 500 metres 
above sea level. With a straw yellow colour with golden reflections, the aroma is reminiscent of spices 
and candied fruit. The taste of the wine is full and intense. Fruity and flowery notes emerge together with 
hints of spice on the palate. Perfect on its own as an aperitif, or a great accompaniment to fish dishes, 
risotto and pasta. 

Alcohol Free	 £5.95

	 175ml	 250ml	 Bottle



VINO ROSSO	
 

Merlot (House)	 £5.95	 £7.20	 £19.95 
This Merlot has a rich, ruby red colour with violet reflections and a fruity, vinous bouquet. A whiff of 
toasty oak immediately yields to ample aromas of wild red and dark berryfruit, lifted by subtle fruits in 
spirits and notes of roast espresso bean, cocoa powder, and coriander. With spices and hints of espresso. 

Shiraz	 £5.95	 £7.70	 £20.95 
Intense garnet in colour. The nose is prominent with plenty of black current, black pepper and spices. 
The palat is full of dark berry fruit, cassis and cherries, supported by soft, easy drinking tannins. 

Primitivo IGT	 £5.95	 £7.70	 £20.95 
This wine has bright, lifted, fresh aromas of red and dark fruits. On the palate it is slightly creamy yet very 
fresh with a hint of spice on the finish. Lovely balance, very bright and easy, perfect with pasta sauces 
dishes, grilled meat with potatoes and aged cheeses. 

Bardolino	 £6.60	 £7.90	 £22.95 
Bardolino is a young red with a pleasant, fresh flavour and a bouquet of fruit and spices. A simple,  
undemanding wine, it is perfect at any moment and with every dish. Excellent with pasta, meat, 
vegetable, and also great with fish dishes. 

Valpolicella	 £27.95 
This fresh, delicate, medium-bodied wine displays a bouquet and flavour with inviting aromas of red fruits 
such as cherries, redcurrants and raspberries, hints of aromatic herbs and black pepper. Its delicious fruit 
and freshness make it ideal for enjoying throughout a meal. 

Chianti Classico DOCG	 £26.95 
The grapes for the Chianti Classico are selected and picked by hand. A lively ruby red colour, intense 
and persistent with hints of wild berries that combine well with the aromas released by the wood of the 
barrels. Savoury  and full bodied, it highlights the exceptional persistence of the bouquet. 

Valpolicella Ripasso	 £31.95 
Valpolicella Superiore obtained from Corvina, Rondinella and Molinara grapes on the hills of Valpolicella. 
In January following the harvest, the wine undergoes a second slight refermentation on the pomace of 
Amarone: the result is a full-bodied wine, very fragrant, warm, velvety, to be drunk after two years of 
aging. Suitable for game and red meats. 

Barolo	 £39.95 
Barolo has always been called “the king of wines and the wine for kings”. Both its history and its  
intrinsically noble characteristics have meant that it has often been considered a wine for special  
occasions. Its colour is characteristic of long aged Barolo, garnet red. The bouquet is packed with roses 
and cherries in alcohol initially dominant, followed by tobacco, liquorice, truffle, leather and tar. In the 
mouth it is full-bodied, robust and austere. Noble tannins temper with time to create a wine of a  
complexity which is characteristic of important wines. 

Amarone DOC	 £55.95 
Amarone is one of Italy’s most prestigious red wines with a unique production method exclusive to 
the region. The bouquet of Cesari’s flagship wine is marked by cherry and prune aromas and jammy 
notes. Toasted nuances and hints of vanilla follow in this full, warm, harmonious red. A long and persistent 
finish is defined by bold tannins that elegantly coat the palate. Produced from dried grapes cultivated 
in the historic Classico area of the appellation, Cesari Amarone is extensively aged in a combination of 
French and Slavonian oak barrels for a total of 3 years following fermentation in stainless steel tanks.

Alcohol Free	 £5.95

	 175ml	 250ml	 Bottle



VINO ROSATO	
 

White Zinfandel Rosé	 £5.95	 £6.95	 £19.95 
This White Zinfandel features flavours of jammy strawberry and citrus aromatics. Fresh, juicy red 
fruit on the palate lends the wine a crisp, refreshing finish. This wine is great complement to summer 
fruits, chicken and seafood dishes and most cheeses 

Mateus Rosé							    £18.95 
A well balanced and tempting wine, brilliantly complemented by a soft and slightly fizzy finish. It 
goes very well with light meals, several types of fish and seafood, white meat, grilled dishes and 
salads. Ideal as an aperitif, to accompany a refreshing moment in the day. 

Pinot Nero Rosé							    £27.95 
A lively rosé, it is intensely pink with bright reflections. Plenty of fruit on the nose and hints of  
strawberry on the palate. Beautifully fresh and smooth. 

Alcohol Free	 £5.95

SPUMANTE & CHAMPAGNE 	
 

Prosecco Mini (20cl)							       £9.00

House Prosecco							    £23.95 

Prosecco Rosé Special							     £27.95 
A stand-out rosé that is perfect to make any occasion extra special 

Moët & Chandon  							     £59.95 
Lively and generous, Moët & Chandon Impérial distinguishes itself by a bright fruitiness, a seductive 
palate and an elegant maturity. Its aromas are radiant, revealing bright white-fleshed fruits (apple, 
pear, white peach), citrus fruits, floral lime blossom and elegant blond notes (brioche and fresh 
nuts). The palate is richly flavourful and smooth combining generosity and elegance, followed by a 
delicately fresh crispiness to reveal the magical balance of champagne. 

Veuve Clicquot							     £75.95 
Instantly recognisable, Veuve Clicquot’s Yellow Label Brut is the maison’s signature champagne 
and the one against which all others are judged. Balancing strength, aromatic intensity and 
freshness. Created for a British market that desired “dry” wines, Veuve Clicquot Yellow Label 
was trademarked in 1877 and has been used to toast events big and small ever since. 

Laurent Perrier Rosé							     £92.95 
This champagne with its distinctive bottle is one for connoisseurs. Using only Pinot Noir 
from Grand Cru villages and the more unusual soak-on-the-skins method, it has delicious 
raspberry and redcurrant flavours.

	 175ml	 250ml	 Bottle



SOFT DRINKS (Bottled)	
COKE	 £3.90

COKE ZERO	 £3.60

DIET COKE	 £3.60

SPRITE	 £3.60

IRN-BRU	 £3.60

J20 ORANGE & PASSION FRUIT	 £3.90

J2O APPLE & RASPBERRY	 £3.90

RED BULL	 £4.20

APPLETISE	 £3.50

FANTA	 £3.80

SAN PELLEGRINO BLOOD ORANGE,	 £3.80 
LEMON, LEMON & MINT OR POMEGRANITE

CAPRI SUN ORANGE/BLACKCURRANT	 £2.95
FRESH FRUIT JUICES 
ORANGE, PINEAPPLE, APPLE OR CRANBERRY	 £3.50

MIXERS (125ml)	
COKE	 £1.60

DIET COKE	 £1.60

GINGER ALE	 £1.60

SCHWEPPES TONIC WATER/SLIMELINE	 £1.60

SMALL JUG OF SODA WATER	 £2.95

SMALL JUG OF LEMONADE	 £3.95

MINERAL WATER	

STILL WATER (330ML)	 £3.20

SPARKLING WATER (330ML)	 £3.60



HOT DRINKS	
We use our own signature blend consisting of 80% arabica, 20% robustica coffee 
sourced from Brazil, Columbia and Honduras all certified Fairtrade

ESPRESSO	 £3.30

DOUBLE ESPRESSO	 £4.50

AMERICANO	 £3.70

CAPPUCCINO	 £4.20

LATTÉ	 £4.50

HOT CHOCOLATE	 £3.95

BAILEYS LATTÉ	 £7.20

LIQUEUR COFFEE	 £7.40 
An Americano coffee with your choice of liqueur. Choose from Tia Maria, brandy, 
whisky, vodka, dark rum, Benedictine, Cointreau, and Sambuca finished with cream.

POT OF TEA FOR 1	 £2.50

DESSERTS	
CHOCOLATE FUDGE CAKE	 £5.95
Luxurious chocolate fudge cake, served warm 
with ice cream or cream.

TIRAMISU	 £5.95
Layered Italian dessert with cream, coffee, 
mascapone and amarretto... A must try!

BAKED CHEESECAKE	 £5.95
Cherry, vanilla and white chocolate baked cheesecake

STUFFED PANCAKE	 £5.95
with nutella, banana or cherry, served with  
vanilla ice cream

ICE CREAM SUNDAE	 £4.95
Vanilla, strawberry, chocolate, mint choc chip, 
banana, topped with choc chips and bits

Please check for our Special Dessert


