CLASSIC COCKTAILS ALL 6.50

AMERICANO
A true classic Campari cocktail, first served in the 1860’s- unmistakable
Campari, sweet Vermouth, Lemon and Orange twist.

LONG ISLAND ICE TEA
This classic drink is made with just about everything but tea! Vodka,
Gin, Tequila, Rum and Cointreau with Coke

BRAMBLE
Created in the mid 1980s by Dick Bradsell at Fred’s Club in Soho
London. Gin, Sours, Sugar and Creme de Mure

TOM COLLINS Y/

Gin, Sours, Sugar and Soda with choice of fruit flavour. Got its name by
combining the name of the bartender who is said to have invented it - John
Collins - with the name of the Gin used at one time in its making - Old Tom

MOIJITO

The latino classic. A thirst quenching combination of Rum, Sugar and
Lime muddled with Mint and topped with Soda. Add a fruit flavour for
something different!

AMARETTO SOUR Y/

So good you will order it time and time again Amaretto, Sugar and Sours

COSMOPOLITAN
Sex in the City in a glass — Vodka, Cointreau, Cranberry & dash of Lime

DAIQUIRI

Invented in the Venus bar in Santiago made with Rum, Sugar, Sours and fruit

NEGRONI
A chic cocktail created from a smooth blend of Gin, Campari, sweet
Vermouth and a dash of Orange juice.

WHITE LADY

Also known as a Delilah made with Gin, Cointreau, Lemon juice

From 5pm-7pm, Sunday-Friday
enjoy our 2 x 1 cocktail offer on
all cocktails marked with

NONNAS TWISTS ALL 6.50

MIMI MARTINI Dedicated to Mimi )/
Fruity and sparkly personality! Made with Vodka, Creme de Cassis,
Raspberries and a touch of Cream

PRIMAVERA Y/
Refreshing Malibu, Amaretto, Midori and Pineapple juice

NONNAS FLIRTINI
We reckon the Sex and the City girls would have loved them!
Vodka, Prosecco and Pineapple juice with a hint of Strawberry

NONNAS CAIPIRINHA

Nonnas take on a Brazilian classic- Lip smacking Cachaca, Lime,
Sugar, Strawberry and Raspberry

BRAZILIAN COSMO

A classic Cosmopolitan with Cachaca instead of Vodka

FERRERO ROCHER MARTINI

Indulge in Gianduia chocolate flavour Bicerin liquor, Amaretto and Frangelico

LIMONCELLO DREAM

Dreams of Sorrento Limoncello, Cointreau, Sugar and Vanilla Vodka Cream

NONNAS TWISTS continued

RASPBERRY MINT DAIQUIRI
Kiss your lips with this Rum, Chambord, Raspberries and Mint drink
lengthened with Pomegranate.

SPRITZ VENEZIANO Y

Do it like the Venetians at Aperitivo time Aperol, Soda and Prosecco

DOLCE AMORE

Red passion seductive Campari, Raspberry Vodka, Sugar and Lime...

BOLLICINE COCKTAILS

CHAMPAGNE MOIJITO 9.50
Fall for this Cuban Classic with Nonnas twist - Havana 7 Year, Mint,
Lime, Sugar topped with Laurent Perrier

TRAMONTO 8.50

Cointreau, Pineapple, Lime, Cranberry and Prosecco

PORN STAR MARTINI 9.50

Hardcore Martini with a shot of Laurent Perrier

FRAGOLINO 8.50

Rum, Sours, Mint, Prosecco and Strawberry

NONNAS CLASSIC 9.50
Laurent Perrier Brut NV lightly sweetened , adorned with Grapefruit,
Pineapple juice, blushed with a dash of Grenadine and Maraschino
Cherry Liqueur

CHAMPAGNE DAISY 9.50
Chartreuse, Grenadine, Laurent Perrier Brut NV finished with Lemon
and Pomegranate juice

GRANDE E PICCOLO

PITCHER DA DIVIDERE
To share with friends
20.00 serves four
Nonnas spritzer - Red :

Orange, Martini Bianco, RE NERO
Aperol, Prosecco Rose i Frangelico, Kahlua, Vanilla
Vodka and Cream

BAKEWELL TART
Amaretto, Pineapple juice
and Grenadine

SPl RlTS 25ML 3.95 50ML 5.50

We pour the following:

Bombay Sapphire ¢ Absolut Vodka o Beefeater Gin 7 ¢ Bacardi o
Olmeca Blanco Tequila ¢ Johnnie Walker Black Scotch Whisky o
Jameson ¢ J&B Rare Scotch Whisky o Jack Daniels

LUXURY SPIRITS 25ML 450 50ML 8.00
Ciroc Vodka ¢ Tanqueray Ten Gin o Havana Club 7yrs old o

Olmeca Reposado Tequila 7 ¢ Talisker o Isle of Skye Single Malt
Scotch Whisky , Lagavulin , Islay Malt Scotch , Glenkinchie ,
Lowland Single Malt Scotch Whisky

disegno e produzione: timwarddesign 01246 540967
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CO I_AZ | O N E Available 9am- 12pm, daily CA F F E E T EA

UOVA STRAPAZZATE 5.50 ESPRESSO .
Smoked salmon scrambled(zggs with toasted focaccia Short strong smooth coffee A N T I PASTO P E R D U E

FUNGHl (v) ) 4.95 DOUBLE ESPRESSO 1.75 - Enjoy an ANTIPASTO PER DUE selection of Italian
Wild mushroom ,toasted focaccia, poached egg Double shot espresso for that extra kick . cured meats, cheeses, seasonal bruschetta, olives, grilled
EXTRA TOAST 1.00 . vegetables & lingue di sale and a bottle of either Nonnas
MUESLI 3.95 ESPRESSO LUNGO ' 1.50 Verduzzo or Merlot for only £25

Muesli with yoghurt, milk & honey An espresso lengthened with water Perfect to share served from 12noon, daily

CROISSANTS 1.85 ESPRESSO MACCHIATO 1.50

Plain, buttery with jam and butter on the side An espresso ‘stained’ with milk

Served daily from
PAIN AU CHOCOLAT .
Filled with chocolate MACCHIATONE 1.75 BA R M E N U 12 noon - 9pm

A mini cappuccino with attitude!

BRUSCHETTA (n) 4,70r10
BABYCCINO 0.50 Seasonal toppings, four, eight or twelve pieces can be made suitable

Coffee free, frothy milk and sprinkled chocolate for vegetarians

s U N D A Y J ANTIPASTO DELLA CASA (n) 5.75 per person

P : CAPPUCCINO ) 210 Selection of cured meats, artisan Italian cheeses and roasted vegetables
B R U N c H For grown-ups, shot of espresso and frothy milk PANINO CLASSICO (v) (n) 5.95
: DOUBLE CAPPO 2.50 Tomato, mozzarella and pesto sandwich

Lashings of frothy milk on double shot espresso PANINO CLASSICO CON PROSCIUTTO 6.95
Tomato, mozzarella and pesto and prosciutto sandwich
AMERICANO 2.00

. . . LASAGNE DELLA NONNA 9.75
Single espresso, lengthened with water to the desired strength Pork and beef ragti, made to Nonnas secret recipe

CAFFE' LATTE 2.20 ANTIPASTO DI CARNE (n) 5.50 per person
A tall glass of our full flavoured coffee with added hot milk Selection of Ttalian cured meats with chilli jam, mostarda, chutney & bread

B|SCOTT| o . 60p each | 2.50 DOUBLE LATTE 250 FORMAGGI M!STI (n) 6
Baked daily butter biscuits selection Two shots of espresso with hot milk Selection of 3 Italian artisan cheeses

BIGNE (n) 75p each TIRAMISU
Cream filled profiteroles MOKA 2.50 Nonnas classic pick me up dessert for a real treat

PASTICCINI 3.50 A latte with more than just a hint of hot chocolate. With or without cream

Selection changes daily. Bite size Nonnas cake/ bigne

Did you know we serve Brunch every Sunday
from 10am-2pm?

(n) Contains Nuts  (v) Suitable for Vegetarians (gf) Gluten Free (If) Lactose Free

HOT CHOCOLATE 2.30
TORTE 3.00 Lush, with or without cream

Browse the counter for todays chef’s cakes :
CHOCOLATE NOCCIOLATO 2.50
STUZZ' CH | N | Hazelnut syrup, hot chocolate, caffe’ O F F E RTA D E |_ I_A PASTA
' Sunday to Friday \

COFFEE FLAVOUR*(gf) vanilla, hazelnut, chocolate, caramel ~ 0.50 - 7om
PIZZA (n) Subject to availability 5pm - 7P

Slice of stone baked pizza, various toppings ICED COFFEE 2095 £5.00 for hand-m?lde
PANE Coffee, sugar and milk over ice and shaken for that perfect : egg pasta bowl with
) pick me up. Add a syrup of your choice for only 0.50 any of our sauces

Freshly baked Cucina bread with extra virgin olive oil

OLIVE . TEA 1.95

Mixed marinated green and black olives From classic English to Tropical Green. Ask staff

COLD D R' N KS BICERIN CAFFE’' AL GIANDUIOTTO (n) (15% ABYV) 2.95
Experience the rich intoxicating hazelnut chocolate aroma, thick

delicious ‘Gianduiotto’ hazelnut chocolate liqueur and cremoso P R E-T H E AT R E M E N U

coffee. An instituion of Turin’s caffetterie. : .
PANNA STILL WATER 500ml12.95 | 750ml 3.95 (gf) (If) *Please note it contains alcohol. - Monday to Friday, 12 noon-3.30pm and 5pm-7pm

PAGO JUICE Assorted flavours 200ml 2.00 Pre-Theatre menu. Delicious, quick and

SAN PELLEGRINO Sparkling sooml 2.95 | 750ml 3.95

seasonal two course or three course meal.

FRESH ORANGE JUICE 2.20 : Semi-skimmed and Soya milk available. From £10.95 per person

RED ORANGE JUICE 2.20 © * Not only are the ingredients of our syrups completely natural and

COCA COLA/ DIET COKE/ LEMONADE 2.20 i free from artificial preservatives and colouring, but they also taste
RED BULL o50ml 2.50 amazing. They are also completely allergen free.




