
Follow usFollow us

www.caffeconcerto.co.uk 

X
X

IV
.1

1.
20

 W
E 

X
m

as
Pe

ri
od

Lu
nc

h_
-P

A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both 

dedicated to supporting our team.

Merry Christmas
on Instagram and on Instagram and 

join in on our Advent join in on our Advent 
Calendar this Calendar this 

DecemberDecember



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Concerto Misto TowerConcerto Misto Tower 
(1250 cal) 38.95

Fried king prawns | Fried calamari rings | Courgette & carrots 
ribbons | Arancini ball | Mozzarella stick | Roasted garlic & 
rosemary flatbread | With sweet chilli sauce & aioli sauce

Antipasto MistoAntipasto Misto
To share (950 cal) 29.95 | For one (731 cal) 19.95

Carefully selected parma ham from Emilia-Romagna, salami, 
honey roasted ham, salt beef, gorgonzola, mozzarella, sun-dried 

tomatoes & mixed olives on a rocket leaves served with 
selection of bread

shareBrunchBrunch
All Day EnergiserAll Day Energiser  (600 cal) 18.95 

Beetroot houmous, avocado & marinated cherry tomatoes. 
Peanut butter & sliced banana, drizzled with golden syrup.

Salmon & Avocado TartineSalmon & Avocado Tartine  (665 cal) 19.95

Scottish smoked salmon, soft cream cheese & capers tartine served 
on toasted rye bread. Sliced avocado, diced tomatoes and beetroot 

houmous tartine served on toasted rye bread.
add a poached egg for 1.95

OmeletteOmelette  (Served with chips)

Plain Omelette (655 cal) 14.95

Mature cheddar Cheese (866 cal) 18.95

Cheese & Tomato (881 cal) 19.95

Cheese & Mushroom (839 cal) 19.95

Spinach & Cheese (832 cal) 19.95

Ham & Cheese (953 cal) 19.95

Spinach, Mushroom & Cheese (986 cal) 20.95

Tartine Selection
To share (690 cal) 29.95 | For one (523 cal) 19.95

Served with French fries & aioli sauce

Creamy goat’s cheese & caramelised onions; Salt beef with pickles 
& mustard mayo; Crushed avocado & diced tomatoes; Scottish 

smoked salmon, capers & cream cheese 

Vegetarian Tartine SelectionVegetarian Tartine Selection
To share (368 cal) 27.95 | For one (374 cal) 17.95

Served with French fries & aioli sauce

 
Vine tomatoes & parmesan shavings; Olive tapenade; Creamy 

goat’s cheese & caramelised onion; Crushed avocado &
 diced tomatoes



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Italian Bread Basket (877 cal) 5.95
Focaccia, ciabatta, rye bread , grissini, olive tapanade 
& olive oil

mixed marinated olives (335 cal) 6.95

Italian Flatbread 9.95 
Choose from: 
- Roasted garlic & rosemary (771 cal)
- Pomodoro with basil pesto (635 cal) 
- Caramelised onion topped with gorgonzola dolce & rocket (872 cal)

Bread & NibblesBread & Nibbles 

SOUP OF THE DAY Served with warm bread 7.95

Bruschetta (275 cal) 8.95
Chargrilled ciabatta topped with diced vine tomatoes, garlic, 
parmesan shavings & drizzled with olive oil

Classic Caprese (180 cal) 9.95
Mozzarella di Buffala, vine tomatoes, basil oil & balsamic cream

CHICKEN LIVER PATE (512 cal) 9.45
with a cranberry sauce, pickles & toast

Halloumi Bruschetta (465 cal) 10.95
Chargrilled ciabatta topped with marinated vine cherry tomato, mint, 
parsley & olive oil

Wild Mushroom Arancini (562 cal) 11.95
A wild mushroom fricassee with truffle oil, risotto, parmesan & 
gruyere cheese, panko breadcrumbs, aioli sauce & truffle infused 
cream of porcini

Mussels arrabbiata (769 cal) 11.95
With spicy tomato sauce & a side of garlic bread

Mozzarella Sticks 
Large (1110 cal) 10.95 | Small (610 cal) 7.45  
With rocket & concerto sauce

Salt Beef (709 cal) 12.95
Sliced salt beef on a rocket leaves, vine cherry tomatoes, mozzarella, 
figs, olive oil & balsamic cream

Italian Meatballs (721 cal) 11.95
Beef meatballs in tomato ragu & garlic ciabatta bread

Fried Calamari 
Large (631 cal) 18.95 | Small (280 cal) 12.95
Breaded calamari rings, courgette & carrot ribbon with aioli sauce

Fried King Prawns 
Large (904 cal) 21.95 | Small (452 cal) 13.95
Fried king prawns, courgette & carrot ribbon with a sweet chilli

StartersStarters
ITALIAN FLATBREAD



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Toasted CiabattaToasted Ciabatta
wITh mIxED sALAD & FRENch FRIEs

Classic Egg Mayo & Cheese (735 cal) 15.95

Tuna & Avocado (1035 cal) 18.95
Tuna mayo, avocado, pesto & tomato

B.L.T (1128 cal) 16.95
Crispy bacon, cheese, lettuce, tomato & mayo

Original Egg Mayo & Bacon (1023 cal) 16.95

Chicken Mayo, Avocado & Lettuce 17.95
(1110 cal)

Toasted FocacciaToasted Focaccia
wITh mIxED sALAD & FRENch FRIEs

Grilled Halloumi (782 cal) 18.95
with crushed avocado, olives tapanade, roasted red pepper 
& tomato 

Chicken Escalope (772 cal) 19.95 
with vine tomatoes, rocket, pickels & concerto sauce

Salt Beef (1100 cal) 19.95
with pickles, rocket, tomato & mustard mayo

Ham & Cheese (1064 cal) 15.95
 with tomato, cheddar, rocket leaves & olive oil

Mozzarela & Tomato (677 cal) 16.95 
with basil pesto

Pesto Chicken (1151 cal) 18.95
with mayo, basil pesto, rocket leaves & sun-dried tomato

Coronation Chicken (1099 cal) 18.95
chicken in a creamy curry sauce with raisins, tomato 
& rocket leaves

Parma Ham & Mozzarella (1086 cal) 18.95
 with tomato, rocket leaves & olive oil

Open Tuna & Cheese Melt (1035 cal) 18.95
Tuna mayo & cheddar cheese 

Open Smoked Salmon (851 cal) 19.95
With soft cheese, fresh dill & capers

Toasted Club Toasted Club 
SandwichesSandwiches

wITh mIxED sALAD & FRENch FRIEs



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

SaladSalad
Tricolore (695 cal) 19.95
Buffalo mozzarella, vine tomatoes, half avocado, fresh basil, 
rocket leaves, balsamic vinegar & olive oil 

quinoa tabbouleh with Grilled 
Halloumi (735 cal) 19.95
Quinoa, chopped parsley, mint, onion, tomatoes, beetroot, chicory, 
pomegranate, olive oil & lemon dressing

Goat’s Cheese Salad (736 cal) 24.95
Grilled goats cheese on a bed of dressed rocket, figs, grilled 
Mediterranean vegetables, beetroot & a balsamic cream 

Salt Beef Salad (702 cal) 24.95
Rocket, fresh figs, mozzarella, cherry tomatoes, beetroot & 
balsamic dressing

Seafood Salad (547 cal) 25.95
Sauteed tiger prawns, calamari rings, bread with cream cheese & 
smoked salmon, avocado, mixed leaves, capers & mango dressing

Classic Caesar Salad
Crispy cos lettuce, parmesan shavings, croutons 
& a classic Caesar dressing
- wITh GRILLED chIckEN (548 cal) 23.95

- wITh kING PRAwNs (622 cal) 25.95

- wITh GRILLED sALmoN (627 cal) 25.95

Salmon Niçoise (627 cal) 24.95 
Grilled salmon fillet, mixed leaf salad, fresh green beans, boiled egg, 
baby potatoes, olives, tomatoes & extra virgin olive oil

Vegan SaladVegan Salad
Super Food Salad (125 cal) 21.95
Lentils, carrots, broccoli, chickpea, avocado,  baby spinach, 
pomegranate, asparagus, cherry tomatoes & raspberry dressing

Frittelle Salad (195 cal) 21.95
Sweet potato & lentil in a wholesome, flakey fritelle patty served 
with firey rocket, avocado, olive oil, balsamic cream, sprinkled with  
pomegranate & rose harissa

quinoa tabboulehwith Frittelle 22.95
Quinoa, chopped parsley, mint, onion, diced tomatoes, beetroot, walnuts, 
pomegranate & lemon dressing  (225 cal)



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Spaghetti ALLA Napolitana (781 cal) 18.95
With tomato sauce & buffalo mozzarella

Spaghetti AL Pesto (1073 cal) 19.95
Spaghetti with our homemade pesto, touch of cream, crushed pine nuts, basil, 
mushroom, sun-dried tomato, spinach  & parmesan. Add chicken for + 4.95

Spaghetti ALLA Carbonara (1226 cal) 23.95
Smoked pancetta, parmesan & egg yolk with cream

Spaghetti Bolognese (986 cal) 23.95
Traditional minced beef ragu

Spaghetti Smoked Salmon (681 cal) 25.95
 With broccoli, cream & dill 

Spaghetti King Prawns (511 cal) 25.95
With sauted king prawns, chilli garlic & shellfish bisque

Spaghetti ALLA Pescatora (848 cal) 26.95
Tiger king prawns, squid rings, mussels, fresh basil,  chilli, garlic & cherry tomatoes 
in shellfish bisque

gnocchi sorrentina  (829 cal) 19.95
With tomato sauce & buffalo mozzarella

Pistachio Gnocchi (788 cal) 23.95
With pistachio, spinach, pesto & a touch of cream

Gnocchi Four Cheese & Truffle Oil (1098 cal) 23.95

Ravioli Spinach & Ricotta (1415 cal) 19.95
Choose your sauce: Pomodoro, rosé sauce or cream sauce

Ravioli Lobster (960 cal) 24.95
In a fish bisque

Rigatoni Arrabbiata (991 cal) 18.95
With spicy tomato sauce & buffalo mozzarella

Rigatoni Siciliana (889 cal) 22.95
Sun-dried tomato, olives, spinach, aubergine,  chilli & garlic, buffalo mozzarella with tomato 
sauce

Rigatoni Mushroom Truffle Fondue (1015 cal) 24.95
With mixed wild mushrooms in a rich truffle cheese fondue 

Rigatoni Meatballs (1105 cal) 25.95
Rich tomato ragu, topped with Parmesan

Rigatoni Concerto (995 cal) 24.95
Chicken, mushroom & cherry tomatoes
Choose your sauce:  Rosé sauce, cream sauce or pomodoro

Risotto Wild Mushroom & Parmesan (711 cal) 19.95
Sauted mixed wild mushrooms finished with parmesan & a hint of truffle

Risotto Chicken & Wild Mushroom (998 cal) 22.95 
Grilled chicken, sauted mixed wild mushrooms finished with parmesan & a hint of truffle

Risotto King Prawns (1123 cal) 25.95
Shell-off tiger king prawns in creamy risotto & a shellfish bisque

Risotto Seafood (1210 cal) 26.95
With tiger king prawns, squid rings, mussels, fresh basil, chilli, garlic & cherry tomatoes in 
shellfish bisque

Pasta & RisottoPasta & Risotto

* For Gluten free dishes please ask the waiter (the pasta will 
be replaced with gluten free Penne)



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Cicchetti TowerCicchetti Tower
BEST FOR SHARING 66.95

choose  1 seafood, 1 meat & 
1 vegetarian dish from our 

selection of pastas, Risottos 
& Gnocchi. Vegetarian and 

Vegan options available.

In Italy, it is traditional for Italians to share cicchetti plates; small 
plates of food served in “bacari” bars.

share

Vegan Pasta & RisottoVegan Pasta & Risotto

Chickpea & Tomato Risotto (1110 cal) 20.95
With tomato sauce, mixed peppers, chickpeas, broad beans, sun-dried tomatoes & fried capers

Broccoli & Spinach Spaghetti (998 cal) 21.95
Red chillies, broccoli, cherry tomato, sun-dried tomato, tomato sauce, broad beans & capers

Rigatoni Wild Mushroom (1095 cal) 22.95
With spinach, sun-dried tomato, pesto, crushed pine nuts & vegan cream

Vegan Pesto Spaghetti (1171 cal) 23.95
Spaghetti with our homemade vegan pesto. Crushed pine nuts, basil, mushroom, cherry 
tomato, spinach  & vegan parmesan



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

ROASTED TURKEY BREAST (957 cal) 25.95
With roasted potato, brussel sprout, yorkshire pudding & gravy sauce 

Grilled MEDITERRANEAN Chicken Breast 25.95
On a bed of marinated roasted vegetables (575 cal)

Chicken Escalope (1081 cal) 25.95
Served with a choice of spaghetti Napolitano or French fries

Grilled Chicken Breast (930 cal) 26.95
With a creamy mushroom sauce served with sautéed baby potatoes, 
green beans & roasted vine cherry tomatoes

CONFIT DUCK (1248 cal) 26.95
Sweet potato mash, roasted vegetables, broad beans & mix berry gravy

Beef Meatballs (1295 cal) 26.95
Beef meatballs in tomato ragu, roasted peppers on a bed of parmesan 
risotto

Braised Lamb Shank (1032 cal) 27.95
Slowly braised lamb shank with creamy mashed potatoes, roasted 
vegetables & gravy

MeatMeat

Vegetarian Burger (1107 cal) 19.95
A sweet potato & lentil frittello with grilled halloumi, lettuce, 
tomatoes, rose harissa & avocado spread

Chicken Burger (1210 cal) 21.95
Chargrilled chicken breast, halloumi, lettuce, tomato 
& concerto sauce

Concerto Beef Burger (1379 cal) 21.95
100% 8oz beef, lettuce, tomatoes, American cheese,
red onions,  pickles & concerto sauce

wITh FRENch FRIEsBurgersBurgers



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

French Fries (468 cal) | Sautéd Baby Potatoes (170 cal) | Sautéd Spinach  (213 cal) | 
Mix salad (91 cal) | Tomato & onion salad (115 cal) | Mash potatoes (220 cal) | 

Mash sweet potatoes (249 cal) | Caesar salad (180 cal) | Roasted vegetables (168 cal)

Side DishSide Dish  5.95

Concerto Fish & Chips (893 cal) 21.95
Battered cod fillet with a classic tartar sauce & lemon

Grilled Salmon Steak (687 cal) 26.95
With sautéed baby potatoes, spinach, broccoli, dill, capers 
& lemon butter sauce

FISH STEW (438 cal) 27.95
Salmon, cod, mussels, squid and prawns stewed in fish 
bisque with beans and carrots served with bread

FishFish

Fritto Misto PlatterFritto Misto Platter  (1884 cal) 32.95

Breaded calamari rings, tiger king prawns, cod fillets, courgette & carrots ribbons, aioli & 
sweet chilli dip

share



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Luxury Luxury 
Cream Tea Cream Tea 

For one (1032 cal) 29.95 | 
For two (2020 cal) 56.95

Freshly baked plain & raisins scones with 
Cornish clotted cream & strawberry jam.

 
A rich selection of Afternoon Tea mini cakes 

& macarons.

A choice of tea from our world selection.
A tea pot per person.

Prosecco Prosecco 
Luxury Cream Luxury Cream 

TeaTea
For one  (1152 cal) 34.95 | 
For two (2140 cal) 64.95

All the above & a glass of Prosecco



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

best seller

Afternoon Afternoon 
TeaTea

for one (2639 cal) 34.95 |  
for two (4904 cal) 64.95

 
Selection of finger sandwiches & mini brioche rolls: 

- Cucumber with cream cheese 
- Egg mayo-mustard

- Scottish smoked salmon & soft cheese 
- Coronation chicken

Freshly baked raisins & plain scones with 
Cornish clotted cream & strawberry jam 

Assortment of mini cakes.

A choice of tea from our world selection.
A tea pot per person.

Vegetarian option available:
Cucumber with cream cheese; Egg mayo-mustard; 
Beetroot houmous & crushed avocado; Bruschetta 

tomato & avocado; Cheddar cheese & caramelised onion

Prosecco Prosecco 
Afternoon Tea Afternoon Tea 

for one (2759 cal) 39.95 | 
for two (5024 cal)  74.95

All the above & a glass of Prosecco 



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Strawberry 
Gateaux 

8.95
A light & delicate vanilla 

sponge with fresh strawberries 
& cream (577 cal)

Chocolate  
Gateaux  

8.75
With chocolate creme & 

delicate Belgian chocolate 
swirls (529 cal)

Black 
Forest 8.95

With dark pitted cherries, 
chocolate sponge & creme 

chantilly (631 cal)

Mille 

feuille 8.75
Delicate filo leaves with creme 

patisserie (597 cal)

Honey 

Cake 9.45
Layers of light cream 
accompanied by rich 

caramalized honey sponge 
(633 cal)

Honey 
Cake 9.45

Layers of light cream 
accompanied by rich 

caramalized honey sponge
(633 cal)

Pistachio 
Honey Cake 

9.45
Layers of light cream 
accompanied by rich 

caramalized pistachio honey 
sponge 

(656 cal)

Ferrero 
Nocciola 
Cake 8.95

(579 cal) 

Salted 
Caramel 
Cake 8.95

(560 cal)

Red Velvet 
Cake 8.95
Red velvet sponge with 

mascarpone cream (705 cal) 

Vegan 
Pistachio 
cake 9.45

(780 cal)

Frosting 
Cake 8.75

Lemon or raspberry  (705 cal) 

Tiramisu 

8.45
Genoise sponge soaked in freshly 
brewed coffee with mascarpone 

cheese  & dusted with cocoa
(495 cal)



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Honey 

Cake 9.45
Layers of light cream 
accompanied by rich 

caramalized honey sponge 
(633 cal)

Lemon 
Cheesecake 

8.75
Traditional recipe cheesecake 

with lemon (689 cal)

Chocolate 
Éclair 7.45

(493 cal)

Tarte 9.45
Strawberries or berries 

(464 cal)

Macarons 
3 pieces 8.45

(197 cal)       

Scones 
6.95

A plain and a raisin with 
clotted cream & strawberry 

preserves (349 cal)

Lemon 
Meringue 

8.45
(689 cal)

Love 
Concerto 

MOUSSE 
9.25

Rose & raspberry mousse 
(191 cal)  

Saffron 
Milk Cake 

9.45
(580 cal)

Biscoff 
Lotus 

Cheesecake 
8.95

(655 cal)  

MACARON 
CAKE 9.45

(477 cal)

PISTACHIO 
DOLCE 9.45

(453 cal)

The Cube 
7.45

Blueberry or raspberry 
(315 cal)



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Gluten-Free CakeGluten-Free Cake
Carrot Cake 6.95

Carrot sponge with vanilla cream

Croissant With jam and butter 3.95
Almond Croissant 4.45
Chocolate Croissant 4.45
Chocolate & Almond Croissant 4.75
Pain au Raisin 4.45
Apricot Danish 4.45
Cinnamon Bun 4.45
Muffin Chocolate, berries or caramel 4.65
Palmiers 4.35
Frangipane Cherry or apple almond & cinnamon 6.95
New York Roll Pistachio, hazelnut or chocolate 6.95

Cherry Frangipane (876 cal) 12.95
With custard & a scoop of vanilla gelato 

Apple Crumble Frangipane (995 cal) 12.95
Served with custard & vanilla ice cream

Chocolate Fondant (151 cal) 13.95
With warm pouring Nutella sauce & a scoop of homemade vanilla 
gelato

American Pancake (622 cal) 15.95
Served with fresh strawberry & banana, golden syrup

Crepes with Nutella (275 cal) 15.95
Add a scoop of vanilla gelato for + 2.00

Crepes (320 cal) 16.95
with Nutella, strawberry and banana
Add a scoop of vanilla gelato for + 2.00

French toast
- Golden syrup (495 cal) 14.95
- Nutella (620 cal) 15.95
- Banana & golden syrup (580 cal) 15.95
- Strawberry, banana & golden syrup (630 cal) 16.95
- Nutella, strawberry, banana & golden syrup (725 cal) 17.95

Hot DessertHot Dessert

Danish PastriesDanish Pastries



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

FLoRA TEA sPANIsh LATTE RosE LATTE

Hot DrinksHot Drinks
Espresso (9/4 cal)              Double 4.65   Single 2.95
Espresso macchiato (12 cal)                           3.65
Cappuccino (180/150 cal)    Large 5.35   Medium  4.95
flat white (180/150 cal)       Large 5.35   Medium   4.95
Americano (15 cal)                                      4.75
Latte (155 cal)                                                 4.95
Mocha (286 cal)                                             4.95
Hot Chocolate (300 cal)                            4.95
Concerto Hot Chocolate (350 cal)      5.50
With whipping cream
Spanish Latte (395 cal)                                           5.95
Maple Hazel Latte  (345 cal)                                         5.95

Pumpkin   Spice  Hot  CHocolate (398 cal)               5.95

Pink Hot CHocolate (385 cal)                 5.95
Baileys Hot CHocolate                       8.95

Alternative milk: soya, almond, oat & coconut             + 0.50p

Extra syrup: vanilla, caramel, hazelnut & coconut     + 0.50p

Tea (2 cal)                                                             3.95
English Breakfast | Organic Earl Grey | Darjeeling
 
Chamomile Blossoms | Jasmin Green Tea |                              4.75
Lemongrass and Ginger| Sencha Green Tea | 
Fruity Sensational Bora Bora | Decaf Breakfast 

Flora Tea Blossoming Tea                                  5.75

Liqueur CoffeeLiqueur Coffee
With a choice of 

Whisky | Baileys | Tia Maria                    8.95

Alternative LattesAlternative Lattes
Add honey or sugar as preferred 

Honey-Vanilla Latte (190 cal)                 5.95
Latte, honey, vanilla extract

Authentic Masala Chai Latte (190 cal)  6.50
With Honey

Organic Matcha Latte (135 cal)                 6.95
Cocoa-Toffee- Cinnamon

Organic Golden Latte (135 cal)               6.95
Tumeric-Vanilla-Coconut

Ruby Latte (125 cal)                                          6.95
Latte with beetroot and ginger

Blue Butterfly Latte (196 cal)                    6.95
Latte with butterfly pea flower tea & honey

rose Latte (185 cal)                                          6.95
Rose syrup, milk & coffee

gingerbread hot 
chocolate  6.95

Gingerbread syrup, chocolate 
powder, milk & whipped 
cream (385 cal)

Concerto 
Winter Tea (2 cal) 5.95

Apple slices, orange slices, masala 
chai syrup, raspberry puree, 
cloves & lime wedge

Pumpkin Spice 
Latte (254 cal) 5.95

Pumpkin spice syrup & 
cinnamon



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

mint lemonade (59 cal)                7.95
Fresh mint, lemon juice & lemon slices

Flavoured lemonade                           7.95
Strawberry, raspberry, mulberry, passion fruit or 
pink grapefruit

JuicesJuices
orange & passion fruit(210 cal)                            4.95
beetroot & ginger (129 cal)                               5.75
cranberry (137 cal)                     4.25
apple  (112.5 cal)                             4.95
orange (105 cal)                             5.75
pineapple (132 cal)              4.25

FrappuccinoFrappuccino
iced caffe latte (130 cal)                               5.75
iced caffe mocha (350 cal)                             5.95
iced strawberry matcha (210 cal)                7.95
iced blue matcha (190 cal)                               7.95
iced spanish latte (245 cal)                            7.95

Add syrup: 
Vanilla, caramel, hazelnut & coconut                      + 0.50p

SmoothiesSmoothies
super green (228 cal)    7.95
Kale, banana, pineapple, ginger & lime

Passion storm (252 cal)    7.95
Mango, pineapple & passion fruit

Super Berry (172 cal)    7.95 
Strawberry, banana, cherry, blueberry, lime & acai berry

mango & dragon fruit (224 cal)  7.95 
Mango, dragonfruit, pineapple, papaya & lime juice

IcED sPANIsh LATTE IcED sTRAwBERRy mATchA smooThIEs

muLBERRy LEmoNADE PAssIoN FRuIT LEmoNADE sTRAwBERRy IcED TEA

Homemade LemonadeHomemade Lemonade

Homemade Iced TeaHomemade Iced Tea
lemon iced tea (0 cal)               7.45
Fresh lemon juice & homemade iced tea

strawberry iced tea (155 cal)              7.45
Strawberry puree & homemade iced tea

Peach iced tea (149 cal)               7.45
Peach puree & homemade iced tea

passion fruit iced tea (149 cal)              7.45
Passion fruit puree & homemade iced tea

Cold DrinksCold Drinks
Still Water                                     Small 4.65 Large 6.50   
Sparkling Water                    Small 4.85 Large 6.65

Tonic water (34 cal)/ Soda Water    4.45

Coke (139 cal), Diet-Coke (1.2 cal),                4.80
Coke Zero (0.9 cal)            

Sprite (3 cal)                         4.80

sanpellegrino (Aranciata (64 cal) or Limonata (73 cal))   4.95

Rose Lemonade (Franklin) (90 cal)                     5.25



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Cocktail Selection Cocktail Selection 

LoNG IsLAND EsPREsso mARTINI PoRNsTAR mARTINI

Blue Hawaiian              11.95
Pineapple juice, rum, blue curacao syrup & coconut milk

Margarita              12.95
A shake of cointreau, tequila, lemon & salt 

Cosmopolitan              12.95
Vodka, cointreau, fresh lime & cranberry juice

Tequila Sunrise              12.95
Tequila, grenadine & orange

Pornstar Martini              12.95
Passion Fruit, vodka, lime juice & house prosecco

DRY MARTINI              12.95
with a green olive 

Long Island               13.95              
Vodka, gin, rum, cointreau, tequila & coke

Negroni               13.95
Gin, campari & Martini rosso

Mojito               13.95
White rum, with fresh mint & lime, sugar syrup, 
served with crushed ice

Flavoured Mojito               13.95
Choose from: Strawberry, Passion Fruit, 
Watermelon and Raspeberry & Elderflower 

Pina Colada               13.95
Bacardi, Malibu, pineapple juice & condensed cream  

Espresso Martini               13.95
A shake of vodka, Tia Maria, sugar syrup & shot of espresso

Berry Gin               13.95
Mulberry puree, raspberry puree, strawberry puree, gin, triple 
sec, sprite & curacao

Love Concerto punch              13.95
Passion fruit puree, watermelon puree, rose syrup, lime, melon, 
sprite, vodka & triple sec 

lucid dream               13.95
Gin, mulberry puree & lime juice

amaretto sour                13.95
Disaronno, whiskey, egg white, lemon juice & brown sugar

Mistletoe Margarita            14.95
Tequila, cointreau, cranberry juice, lime & simple syrup

Gingerbread cocktail         14.95
Baileys, vodka, gingerebread syrup, vanilla syrup & 
cream

Christmas Mojito                   14.95
White rum, coconut rum, coconut milk, soda water, lime 
juice & mint

Mudslide                                       14.95
Vodka, Bailey’s, Kahlua & cream

Festive CocktailsFestive Cocktails



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

NADA coLADA RAINBow V.I.P

Non-Alcoholic CocktailsNon-Alcoholic Cocktails
V.I.P     9.95
Banana puree, coconut puree, passion fruit puree, pineapple juice & grenadine

RAINBOW     9.95
Grenadine, orange juice, lime, passion fruit puree, sprite & blue curaçao

NADA COLADA     9.95
Pineapple juice, coconut puree & coconut milk

STAR MARTINI     9.95
Passion Fruit puree, pineapple juice, lime, vanilla syrup, sprite & grenadine

VIRGIN MOJITO     9.95
Fresh mint, sugar, lime served over crushed ice & soda water

VIRGIN RASPBERRY MOJITO    9.95
Fresh mint, sugar, lime, raspberry, served over crushed ice & soda water

VIRGIN STRAWBERRY MOJITO   9.95
Fresh mint, sugar, lime, strawberry, served over crushed ice & soda water

VIRGIN PASSION FRUIT MOJITO  9.95
Fresh mint, sugar, lime, passion fruit, served over crushed ice & soda water

VIRGIN BLUE HAWAIIAN     9.95
Pineapple juice, blue curacao syrup & coconut milk

pineapple sunset              11.95
Pineapple juice, passion fruit puree, lime juice & grenadine

Virgin Love Concerto Punch       11.95
Passion fruit puree, watermelon puree, rose syrup,

 lime, melon & sprite

Sparkling Cocktails Sparkling Cocktails 
Bellini                      10.95
Peach with Prosecco

Mimosa                         10.95
Orange juice with Prosecco

Rossini                            10.95
Strawberry puree with Prosecco

Kir Royal                           10.95
Creme de cassis with Prosecco

Chambord Royal          11.95
Raspberry liqueur with Prosecco

Campari           11.95
With Prosecco

APEROL SPRITZ                     11.95
Aperol, prosecco, soda water & orange slice

GIN & TONIC                   11.95

hugo                   11.95
Elderflower syrup, gin, prosecco, soda water, mint & lime

rapsberry Limoncelo Spritz      13.95
Raspberry puree, limoncelo & prosecco

GIN & ToNIc APERoL sPRITZ

LiqueursLiqueurs
Martini Bianco
Grappa
Tia Maria 
Baileys 

Jack Daniels           
Cognac 
Campari
Gin

Tequila
Limoncelo
Whiskey
Triple Sec

Vodka 
Aperitifs, Liqueurs & Spirits

25ml 50ml

4.25 6.95

Beers Beers 
bottle : Peroni or Stella          5.95

draft: Peroni or Stella*     half pint 4.95   pint 7.95
* (Draft beer available at selected branches)
Apple Cider Bottle: Magners              6.95



A 12.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 6% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

175ml 250ml 750ml
Glass  Glass  BottleWhite WineWhite Wine175ml 250ml 750ml

Glass  Glass  Bottle

Rose WineRose Wine

Red WineRed Wine

Dessert WineDessert Wine      

Moscato Bellussi                8.45      9.45     26.95
Sparkling Wine– NV 

125ml 175ml 750ml
Glass  Glass Bottle

125ml  175ml 750ml
Glass  Glass Bottle

ChampagneChampagne  200ml    750ml
 Bottle    Bottle

Solino Rosso,   7.95 9.95     26.95
Vino Rosso d’Italia
Ruby red in the glass, this juicy red is packed full of flavours of red fruit and 
spice. It can be served lightly chilled. – 2023 - Vegan

Montepulciano   8.95     11.95    33.95
d’Abruzzo ‘Dega’, DOC Vignamadre
Red fruits such as cherry, blueberry, blackcurrant and plum on the nose with 
floral notes of rose and violet. On the palate it is dry and refreshing with soft 
tannins. –  2022 - Organic, Vegan

Primitivo Merlot   9.95      12.95   36.95
‘Quattro Venti’Colle Al Vento,Vignalesta
Intense, ruby red with purple reflections. Aromas of flowers, herbs and cherries. 
Elegant, fruity and harmonious. -  2022 

Merlot Domaine               10.95    14.95   41.95
de la Baume, Languedoc-Roussillon
Wild strawberry and juicy plum aromas on the nose with sweet spice flavours 
on the palate. Warm and silky with a long finish. - 2023 

Chianti Classico                11.95    15.95   44.95
Sant’ Ilario, DOCG Chianti Classico
Characteristic scents of violets, small red fruits and subtle spices. Full and well-
structured it conveys all the character of the Sangiovese grape. –  2021/2 - Vegan

‘3 Passo’ Negroamaro                                        48.95
Syrah, Vino d’Italia
An intense nose of dried fruit and oaky spice. Full bodied but elegant with firm 
tannins and a long finish. –  2022 - Organic, Vegan

Pinot Noir, Domaine                                           59.95
de Valmoissine, Louis Latour, IGP Var
A medium-bodied Pinot Noir with a velvety textured palate brimming with ripe 
cherry and strawberry fruits laced with vanilla, leading to a rounded finish. – 
2022 - Vegan

Solino Bianco,            7.95        9.95    26.95
Vino Bianco d’Italia 
Crisp and fresh with citrus and peach flavours and grassy notes. – 2023 - Vegan

Pecorino Terre             8.95     11.95    33.95
Di Chieti ‘Dega’, IGT Vignamadre, Abruzzo
Floral with scents of lemon zest, pear and freshly cut grass. Fresh and savoury with a 
slight buttery note. Expressive and well-balanced.  – 2023 - Organic, Vegan

Pinot Grigio,           10.95    14.95    41.95
Bericanto, DOC Vicenza 
Delicate and fresh with ripe fruit aromas with hints of white flowers. Light and 
refreshing with citrus flavours and a soft texture. – 2022/3 - Vegan

Sauvignon Blanc,          11.95    15.95    44.95
Domaine de la Baume, Languedoc-Roussillon
Intensely aromatic, soft and rounded on the palate with flavours of green citrus fruits. – 2022

‘3 Passo’ Fiano Chardonnay,13.95    17.95    49.95
Vino d’Italia 
Full bodied with notes of tropical fruit, crisp acidity and a long finish. 
– 2022/3– Organic, Vegan

Picpoul de Pinet,                                       46.95
Villa Blanche, Languedoc-Roussillon
Very fresh and smooth with exotic fruit and a lightly lemony, mineral, salinity. – 2022/3

Gavi Di Gavi ‘La Soraia’, DOCG Gavi del    58.95
Comune di Gavi
Aromas of white peach and blossom, leading to flavours of citrus. Rounded and textured 
with a long, mineral finish.– 2023

Bericanto Rosé,                 10.95  14.95  41.95
IGT Trevenezie
An elegant and dry rosé with aromas of redcurrant, white peach and citrus. 
Rounded and soft but with lovely freshness. – 2023 -Vegan

Château l’Oasis Rosé,       11.95  15.95  44.95
Côtes de Provence
A classic Provence rosé, expressive and aromatic, blending fresh cherries and 
floral notes with exotic fruits and a soft, round palate.– 2023 

Whispering Angel Rosé,               69.95
Côtes de Provence
Beautifully smooth for all day long! 10-12 year old vines. AOC Côtes de 
Provence. 100% stainless steel fermentation tanks. Fresh red berry fruit 
characteristics with floral nose. Ripe and fleshy feel on the palate.– 2023 

Mulled WineMulled Wine
8.95

Christmas SpecialChristmas Special

Moët & Chandon             24.95   79.95
A perfect blend of Chardonnay, Meunier and Pinot Noir. Moët 
Impérial has a unique style distinguished by its bright fruitiness, 
its seductive palate and its elegant maturity.

Moët & Chandon Rosé 26.95  89.95
Rosé Impérial is the spontaneous, radiant and glamorous 
expression of the Moët & Chandon style, a style distinguished by 
its bright fruitiness, its seductive palate and its elegant maturity. 
It offers an expressive palate combining intensity and suppleness.

Wines by the glass are also available in 125ml. Vintages are subject to change.

Bellussi Grande Cuvee               9.95    11.95  46.95
Sparkling wine obtained from a careful assembly of different grapes from the most 
renowned wine-growing areas of Veneto, in varying percentage depending on the 
vintage.It is an elegant wine, with a good body and a balanced bouquet. Its versatility 
makes it suitable for any occasion, as an aperitif or to accompany all dishes.

Bellussi Prosecco DOC (Extra Dry)            59.95
Sparkling white wine obtained from Glera grapes grown in the hills of Trevi and 
sparkling according to the Charmat method. It is a versatile sparkling wine, an 
excellent protagonist on all occasions, especially as an aperitif, but its pleasant 
roundness makes it also suitable for all meals.

Belcanto Cuvee Rosé Brut     11.95  14.95   59.95
The Cuvée Rosé is obtained from a careful selection of Pinot Noir vinified in pink with 
a slight maceration. A particularly delicate dry sparkling wine, with a pale pink color, 
with peach and salmon shades, with a fair and balanced structure and remarkable 
aromatic finesse. Excellent aperitif, it is a whole meal sparkling wine, suitable for the 
most demanding and refined consumer.

Prosecco Prosecco 175ml 250ml 750ml
Glass  Glass  Bottle




