UM

Tagliert

Sharing Boards
(minimum of 2 people)
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Bread & Snacks

Olive (VvG) 5
Marinated Italian olives.

Taralli (vG) 4.5
Crunchy ring-shaped crackers from Puglia with
fennel seeds.

Focaccia (vG) 5
Homemade sea salt and rosemary focaccia served with
EVOO and balsamic vinegar of Modena.

Sfincione §

Typical Sicilian pizza with tomato sauce, Cetara
anchovies, caramelised onions, caciocavallo cheese,
pangrattato, Sicilian oregano and EVOO.

Atrium Crostone
Homemade toasted bread with...

Classico (VG) 7
Red and yellow cherry tomatoes, garlic,
fresh basil, Sicilian oregano and EVOO.

Funghi & Tartufo (v/vGo) 9.5
Sautéed garlic mixed mushrooms, black truffles
and Parmigiano Reggiano shavings.

Tonno 9
Yellowfin tuna fillets, Tropea red onions,
caciocavallo cheese and Taggiasca olives dust.

‘Nduja & Bufala 9
Calabrian ‘nduja sausage, buffalo mozzarella
and homemade rocket pesto.

Alici 9
Fillets of Cetara anchovies from the Amalfi coast,
Taggiasca olives and Sicilian oregano.

Caponata Siciliana (VG) 7.5

Fried aubergines, onions, celery, capers and olives in
a rich agrodolce tomato sauce served with toasted
focaccia. (Served cold).

Bufala (v) 9
Buffalo mozzarella, tomato carpaccio, fresh basil and
balsamic vinegar of Modena pearls.

Stracciatella (v) 8.5
Stracciatella cheese, cherry tomato confit, EVOO,
cracked black pepper and pane carasau.

Caciocavallo (v) 9
Grilled caciocavallo cheese served with fig jam and
truffle honey.

Polpette 9
Pork and ‘nduja meatballs in a rich tomato sauce,
fresh basil and Parmigiano Reggiano.

Carpaccio /2.5
Marinated beef fillet carpaccio with rocket leaves
and Parmigiano Reggiano shavings.

Atrium 16pp

Panelle, arancine,
calamari fritti, caponata,
stracciatella, montarina
Palermo and sfincione.

www.atriumitalian.com

Salumi & Formaggi 17.5pp

Gran selection of cured

meats and cheeses served with
olives, focaccia, pane carasau,
taralli, fig jam and truffle honey.

o [}
”:[ro [L [[ Traditional fried street food
Authentic flavours and crunch

Lasagna Fritta §
Breaded and fried lasagna bites served with basil pesto.

Panelle (vGo) 7.5
Chickpea fritters served with salsa verde.

Calamari /1.5
Crispy fried squid with garlic mayonnaise.

Arancine 9

Risotto balls filled with beef & pork belly ragi,
fiordilatte mozzarella, served with rocket pesto and
Parmigiano Reggiano.

Fiori di Zucca (v) 9
Battered courgette flowers stuffed with ricotta and provola
cheese served with a lemon mayonnaise.

Montanarine
Deep fried mini pizzas with..

Palermo (V/VGO) Aubergine cream, marinated
cherry tomatoes and ricotta salata. 7.5

Bologna Pistacchio pesto, mortadella and stracciatella. 9

Amalfi Basil pesto, Cetara anchovies and lemon zest. 8.5

Ort

Friggitelli (vG) 7.5
Sautéed Friggitelli peppers in EVOO with Maldon salt.

Vegetables & Salads
Fresh, seasonal and vibrant

Patatine Fritte (VvG) 5
Atrium seasoned fries.
Add truffle oil and Parmigiano Reggiano for 3 (V)

Broccoletti (¥G) §
Grilled tenderstem broccoli, garlic, hot honey and almonds.

Zucchine Fritte (v/vGo) 7.5
Deep fried breaded courgette sticks with whipped ricotta.

Patate Saltate (¥/VGO) 6.5
Sautéed new potatoes with butter, rosemary and
Maldon salt.

Pomodoro & Cipolla (vG) 6.5
Tomatoes, Tropea red onions, EVOO, fresh basil and
Sicilian oregano.

Rucoletta (v/vGo) 7
Rocket leaves, red and yellow cherry tomatoes, Parmigiano
Reggiano shavings and balsamic vinegar of Modena.

Insalata Mista (VG) 5.5
Mixed leaves, cherry tomatoes, cucumber, mixed olives
and Tropea red onions.

Insalata Sicula (v/VGO) §
Shaved fennel, orange, Tropea red onions, Taggiasca olives,

Sfresh mint, EVOQ, Sicilian oregano and grated ricotta salata.

Inspired by Piattini, our Italian small plates are designed for sharing. Everything is freshly prepared
and served to the centre of the table as it’s ready. We suggest 4-5 dishes between two.

Prime Cuts

All cuts are served with a choice of a sauce or
butter and a side. Cuts are subject to availability
and all weights are approximate.

Fillet 250g 45 | 500¢ 85
The prized and tender cut of
beef, exceptionally soft & lean.

Sirloin 300¢ 35 | 600g 65
Nicely marbled with a good

layer of top fat.

Tomahawk 600g 75
The “dinosaur” steak, grilled on
the bone for maximum flavour.

Additional Sauces & Butters 3.5

Green Peppercorn/ Gorgonzola cheese
Salsa Verde/ Truffle Butter/ Garlic Butter
Chili & Garlic salmoriglio.

Gluten free pasta
available on request.

Past

Carbonara (vo) 13
Rigatoni, crispy guanciale, egg yolk, pecorino cheese
and black pepper.

Ragu della Nonna /3
Egg pappardelle, slow cooked beef shin & pork belly ragut

in a rich tomato sauce finished with Parmigiano Reggiano.

Norma (v/vGo) 12
Casarecce, homemade San Marzano tomato sauce,
fresh basil, aubergine chips and ricotta salata.

Cacio & Pepe (v) 12
Tonnarelli, pecorino cheese and cracked black pepper.
Add black truffles for 6

Porcini & Tartufo (v/vGo) 14.5
Egg pappardelle, porcini mushrooms, black truffles,
Parmigiano Reggiano and fresh parsiey.

Delicatezza Mediterannea /5
Tonnarelli, king prawns, courgettes, pangrattato,
dill oil pearls and lemon zest.

Sapore di Mare /5
Casarecce, swordfish, cherry tomatoes, garlic,
fresh basil, mint and crushed almonds.

Oro Verde /6
Paccheri, pistacchio pesto, stracciatella and red
prawns tartare.

Arriminata /4
Rigatoni, broccoli cream, Sicilian sausage and
taralli crumble.

Profumo Calabrese /4.5
Paccheri, ‘nduja sausage, guanciale, Tropea red onions
and pangrattato.

Carne & Pesc

Pollo 75
Chicken Milanese with basil pesto & Rucoletta salad.

Salsiccia /4
Grilled Sicilian sausage with sautéed mixed peppers
and Tropea onions in agrodolce.

Pesce Spada 78
Grilled swordfish steak with capers, Taggiasca olives,
garlic, cherry tomatoes, fresh mint & toasted pine nuts.

Gamberoni 24
Grilled king prawns served with chili & garlic salmoriglio.

_E s[m]  Join Our Family
Sign up for exclusive offers,
giveaways and latest menus.

Meat & Fish
Grilled, roasted, fresh & flavourful

Spigola 79
Grilled sea bass served with raw marinated
courgettes, shaved fennel, pink peppercorn and
dill oil pearls.

Agnello /8
Lamb cutlets served with patate saltate and salsa verde.

Plzza

Napoli (vGo) 13.5
San Marzano tomato, Cetara anchovies, capers,
Taggiasca olives dust, garlic oil and Sicilian oregano.

Margherita (v) 12.5
San Marzano tomarto, fiordilatte mozzarella, fresh
basil and Sicilian oregano.

Margherita 2.0 (v) 14.5
San Marzano tomato, buffalo mozzarella, cherry
tomato confit and basil pesto.

Capricciosa My Way 75

San Marzano tomato, fiordilatte mozzarella, mushrooms,
grilled artichokes, Taggiasca olives and finished with
Italian cooked ham and Sicilian oregano.

Tonnara /6

San Marzano tomato, fiordilatte mozzarella, Tropea red
onions, Taggiasca olives and finished with yellowfin tuna
fillets and Sicilian oregano.

Zia Rosetta (VG) 14.5
Aubergine cream, mushrooms, roasted mixed peppers,
red and yellow cherry tomatoes and caramelised onions.

Diavolina /6.5
San Marzano tomato, fiordilatte mozzarella, salame
Napoli, ‘nduja, pecorino cheese and hot honey.

Amatriciana /6

San Marzano tomato, fiordilatte mozzarella, crispy
guanciale, Tropea red onions, black pepper and
pecorino cheese.

Pistacchiosa /7
Pistacchio pesto and fiordilatte mozzarella, finished with
mortadella, stracciatella cheese and crushed pistacchio.

Saucy Selection - Dips - each 2 extra

Marinara (VG), Basil Pesto (V), Rocket Pesto (V), Garlic Mayonnaise (V)
Lemon Mayonnaise (V), Hot Honey (VG), Whipped Ricotta (V)

4 Formaggi (v) 16
Fiordilatte mozzarella, gorgonzola and pecorino

finished with Parmigiano Reggiano shavings,
hot honey and fresh basil.

San Daniele /8.5

San marzano tomato, buffalo mozzarella, finished
with San Daniele ham, rocket leaves and Parmigiano
Reggiano shavings.

SalBrocco 77

Broccoli cream, fiordilatte mozzarella, Sicilian
sausage, gorgonzola and finished with toasted pine
nuts and pangrattato.

Calzone 76
Filled with San Marzano tomato, fiordilatte mozzarella,
Italian cooked ham and a touch of Sicilian oregano.

Pizza Cannolo /8.5

Cannolo shaped pizza filled with fiordilatte

mozzarella, whipped ricotta, cherry tomato confit

and topped with Italian cooked ham, stracciatella cheese
and crushed pistacchio.

Regno delle due Sicilie /6.5

Fiordilatte mozzarella, Sicilian sausage, fried aubergines,
red and yellow cherry tomatoes, finished with buffalo
mozzarella and crushed almonds.

Bosco Bianco (v) 18.5
Fiordilatte mozzarella, porcini mushrooms, finished
with rocket leaves, stracciatella cheese and black truffle.

Parmigiana (v) 16
San Marzano tomato, fiordilatte mozzarella,
fried aubergines, ricotta salata and fresh basil.

Gluten-Free Base Available: Swap to a gluten-free base for an extra 3.

Your Pizza, Your Way — Add More Taste

All vegetables 2 each. All meats and cheeses 3.5 each. Buffalo Mozzarella, San Daniele Ham, Stracciatella,

Cetara anchiovies, Yellowfin tuna 4 each. Black Truffle 6.

Please let us know if you have any allergies or intolerances. We can provide full allergen information upon request. Our food is prepared in an environment where
all 14 allergens are present incl nuts & whilst we cannot guarantee zero cross contamination, we will do our best to avoid it. (V) Vegetarian (VO) Vegetarian option
(VG) Vegan (VGO) Vegan option. We offer unlimited filtered still or sparkling water to the table for £1pp, part of proceeds support our chosen charity. We cannot
split bills into individual items. We are happy to take multiple payments but please simply tell us how much each person is paying. A discretionary 10% service
charge will be added to the final bill. This charge is entirely optional and goes directly to the staff who looked after you on the day. All prices are inclusive of VAT.



Mixology

All 11

@ The Spritz

X Collection

All Spritz are served with plenty of ice,
Prosecco, soda water & a paired garnish.

Aperol/ Campari/ Hugo/ Limoncello
Passion fruit/ Montenegro/ Italicus.

The Negroni
Experience

All11.5

Discover classic and innovative twists, perfectly
balanced for true cocktail lovers.

Classico
Tanqueray Gin, Antica Formula & Campari.

Bianco
Malfy Gin Originale, St-Germain &
Martini Extra Dry.

Negrosky
Skyy Vodka, Antica Formula & Campari.

Sbagliato
Campari, Antica Formula & Prosecco.

Riposato
El Jimador Reposado Tequila, Campari &
Antica Formula.

All 11

sour & Foamy

All double shaken with lemon or lime juice,
sugar syrup and foamer.

Tanqueray Gin, Absolut Vodka, Monkey Shoulder,
Amaretto Disaronno, Havana Club 7.

Mocktails

Crodino Spritz §
Crodino Aperitivo, Prosecco Zero & soda water.

Hughino Spritz §
Elderflower cordial, Prosecco Zero & soda water.

Bellino 9
Prosecco Zero & peach purée.

Rossino 9
Prosecco Zero & strawberry purée.

Green House 7.5
Lemonade, fresh lime, cucumber & fresh mint.

Atrium Punch 7
Orange & pineapple juice topped with ginger beer.

Strawberry Fizz 7.5
Strawberry purée, lime, fresh mint & soda water.

Popstar Martini 8.5
Passion fruit & pineapple juice, vanilla and
a shot of Prosecco Zero.

Blushing Flower 8§
Cranberry juice, lemon juice, elderflower cordial
& Fever Tree tonic water.

Pink Lemonade 7.5
Lemonade, lemon juice, fresh raspberries &
grenadine.

All 11

% Frizzanti
Sparkling cocktails blending fruit flavours.
Bellini Prosecco & peach purée.

Rossini Prosecco & strawberry purée.
Mimosa Prosecco & orange juice.

Atrium'’s Gin Bar

All gins are served in a copa glass with
plenty of ice, paired garnish and your
choice of tonic or soda water.

Engine Organic 42% IT 14.5

[nternational Up

Margarita //
El Jimador Blanco Tequila, Cointreau & lime juice.

White Lady /7
Tanqueray Gin, Cointreau & lemon juice.

Blue Kamikaze /7
Skyy Vodka, Blue Curagao & lime juice.

Daiquiri /0.5
Havana Club 7 dark rum, sugar syrup & lime juice.

Cosmopolitan /7
Absolut Vodka, Cointreau, lime & cranberry juice.

Pornstar Martini /2
Absolut Vanilla Vodka, Passod, passion_fruit purée,
lime juice & a shot of Prosecco.

Espresso Martini /2
Absolut Vanilla Vodka, Kahliia & espresso coffee.

Manhattan 7/
Bulleit 95 Rye, Antica Formula & Angostura bitters.

Martini Classico /1.5
Bombay Sapphire Gin, Martini Extra Dry & olive.

Malfy Originale 41%1IT 13.5

Malfy Limone 41% IT 13.5

Malfy Rosa — Sicilian pink grapefruit 41% IT 13
Malfy Arancia 41% IT 13

Portofino 43% 1T 16.5

Tanqueray 41.3% GB 12.5

Bombay Sapphire 40% GB 13

Bathtub 40.3% GB 14.5

Tanqueray n1047.3% GB 14.5

Portobello Road 42% GB 13.5

Sipsmith 41.6% GB 14

Hendrick’s 41.4% SCT 13.5

Isle of Harris 45% SCT 17

The Botanist 46% SCT 14.5

Brockmans 40% GB 13

Beefeater Pink — Strawberry 37.5% GB 12.5
Tanqueray Blackcurrant Royale 41.3% GB 13
Whitley Neil Rhubarb & Ginger 41.3% GB 12.5
Papa Salt 42.8% AU 14.5

Citadelle 44% FR 15

Monkey 47 47% DE 16.5

Roku 43% JP 14

Gin Mare 42.7% ES 15

Aviation 42% US 14

Zero Gins
Tangqueray Flor De Seville 0.0% GB 10
Tanqueray Alcohol Free 0.0% GB 10.5

International Low

Moscow Mule 0.5
Skyy Vodka, lime juice & ginger beer.

Tequila Sunrise /0.5

El Jimador Blanco Tequila, orange juice & grenadine.

Sex on the Beach /0.5
Absolut Vodka, Archers, orange & cranberry juice.

Paloma 77
El Jimador Blanco Tequila, Fever Tree Pink
Grapefruit Soda & lemon juice.

‘White Russian 7/
Absolut Vodka, Kahlia & fresh cream.

Basil Smash /7
Gin Mare, sugar syrup, lemon juice & fresh basil.

Spirits are served in 50ml measures as standard but are

S p Mﬂ H [[S also available in 25ml measures on request.

AMARI & DIGESTIVI

Amaro Montenegro 23% 7
Amaro Averna 29% 7

Vecchio Amaro del Capo 35% 7.5
Fernet Branca Menta 28% 7
Amaro Cynar 16.5% 7
Frangelico 20% 7

Limoncello San Pietro 28% 7

Sambuca Molinari Extra 40% 7

Crema di Liquore alla Mandorla 17% 7
Crema di Liquore al Melone 17% 7
Crema di Liquore di Pistacchio 17% 7
Grappa Bianca Nardini 40% 11

Amaretto Disaronno 28% 7 Strega 40% 8
COGNAC & BRANDY RUM
Cognac Havana Club 3y0 37.5% 8

Courvoisier VSOP 40% 10
Ferrand 10 Générations 46% 11
Rémy Martin 1738 40% 12
Rémy Martin XO 40% 30

Brandy

Vecchia Romagna 38% 9

Burnt Faith 40% 10

Chateau De Laubade VSOP

Bas Armagnac 40% 12

Torres 20 40% 11

Somerset Cider Brandy 5yo 42% 12

L

Havana Club 7yo 40% 9

Kraken Spiced Black 40% 8

Bumbu Spiced 40% 10

Diplomatico Planas 47% 10.5
Diplomatico Reserva Exclusiva 40% 10.5
Duppy Share XO 40% 10.5

El Dorado 15y0 43% 14

Ron Zacapa 23y0 40% 12

MEZCAL & TEQUILA

Del Maguey Mezcal Vida 42% 11.5 4
El Jimador Blanco 38% 8 $
El Jimador Reposado 38% 8
Patron Silver 40% 10 @
Patron Reposado 40% 12.5

&
WHISKEY

Monkey Shoulder 40% 8
Cotswolds Signature 46% 13
Glenfiddich 15y0 40% 13.5
Lagavulin 16 yo 43% 18

The Balvenie Doublewood 12yo 40% 12
Johnnie Walker Black Label 12yo 40% 9
Glenmorangie Original 12yo0 40% 13
Nikka from the Barrel 51.4% 13
Woodford Reserve Bourbon 43.2% 11

Redbreast 12 yo 40% 13.5 Bulleit 95 Rye 45% 11
APERITIVI VODKA LIQUEURS
Aperol 11% 6 Skyy 40% 8 Malibu 18% 7 Blue Curagao 20% 7

Campari 25% 7

Carpano Antica Formula 16.5% 8
N R Martini Bianco 15% 6
Martini Extra Dry 15% 6

ﬁ?é’ Italicus Rosolio di Bergamotto 20% 7

ATy Crodino 0% 7

Italian Cider

Angioletti Mela Rossa 4.5% 330ml 5.5

Thatchers Apple and Blackcurrant 4.0% 500ml 6

Thatchers Gold 4.8% 500ml 6
Thatchers 0% 500ml 5

All 10.5

i Pestati

All muddled with fresh lime, demerara sugar
and topped with soda water.

Mojito Havana Club 3 White Rum & fresh mint.

Passiojito Havana Club 3 White Rum,
passion fruit purée & fresh mint.

Caipiroska Absolut Vodka.

Fragoroska Absolut Vodka & fresh strawberries.

Atrium Signatures

Unforgettable taste experiences.

Amalfi 75 14
Grey Goose Vodka, Limoncello,
sugar syrup & lemon juice.

Thatchers Blood Orange 4.0% 500ml 6
Thatchers Haze 4.5% 500ml 6
Thatchers Vintage 8.3% 500mi 6.5

Drinks

A wide selection of soft drinks
and mixers served ice cold.

Absolut 40% 9
Absolut Vanilla 38% 9
Belvedere 40% 11

Grey Goose 40% 11
Beluga 40% 12

SOOOOOOOBOOCOOOBOOCEON

Archers 18% 7 Kahlia 16% 7
Tia Maria 20% 7 Y
Baileys 17% 7
Passod 17% 7 S
St-Germain 20% 8 @W
Cointreau 40% 7

Italian Draught Beer

Peroni 5.1% Half pint 4.5 | Pint 6.7

Fresh Italian Bottled Beers

Peroni 0% 330mi 4.5

Peroni Gluten Free 5.1% 330ml 5

Peroni Gran Riserva Double Malt 6.6% 330ml 6.2
Birra Messina Cristalli di Sale 4.6% 330ml 6
Birra Ichnusa Non Filtrata 5.0% 330ml 6

Coca Cola 330mi 3.5 / Diet Coke 330ml 3.3
Coca Cola Zero 330ml 3.3

Appletiser 275ml 3.8

Fever Tree Ginger Beer 275ml 4

Fever Tree Elderflower 275ml 3.8

Sicilian Soft Drinks 275mil 4

Why not try our Sicilian soft
drinks for a refreshing twist...

Mojimule /3.5

Grey Goose Vodka, Havana Club 3,
sugar syrup, lemon juice, fresh mint &
ginger beer.

Pacific Blue /3
Roku gin, Blue Curagao, Malibu &
pineapple juice.

Engine Garden /3.5

Engine Organic Gin, St-Germain,
cucumber, fresh mint & Fever Tree
Light Lemon Tonic.

Nuccy Fashioned /2.5
Woodford Reserve Bourbon,
Frangelico & Angostura bitters.

Polara Antica Ricetta Siciliana
Blood Orange, Lemonade, Green Mandarin.

Fever Tree Mixers 200mi 3

Tonic Water, Light Tonic,

Mediterranean Tonic, Light Lemon Tonic,
Light Elderflower Tonic, Lemonade,
Spring Soda, Italian Blood Orange Soda,
Pink Grapefruit Soda.

Juices 3.2
Apple, Orange, Cranberry, Pineapple.

Rosemary Peated 3.5

Hendrick’s Gin, Johnnie Walker Black Label,
lemon juice, rosemary syrup, Angostura
bitters & topped with Peroni beer.

Juggernaut /4
Patron Tequila, Aperol, lemon juice &
Angostura bitters.

Desserts

Tiramisu (¥) 8.5
Classic tiramisu, with mascarpone and Marsala wine
cream dusted with cocoa.

Cannolo Scomposto (¥) 9

An elegant, modern twist on a Sicilian classic.

Velvety, sweet ricotta cheese with chocolate chips,
crunchy cannoli shards, crushed pistacchio, orange zest,
Maraschino cherry pieces and icing sugar.

Panna Cotta (¥) 8.5
Vanilla and limoncello panna cotta with fresh strawberries
and crushed almonds.

Semifreddo (v) 9
Sicilian pistacchio semifreddo served with hot dark
chocolate sauce and crushed pistacchio.

Cheesecake () 8.5
Mascarpone and ricotta cheesecake with strawberry
coulis, white chocolate shavings and fresh berries.

Cupola di Cioccolato (v) 10

Melting chocolate dome with triple chocolate brownie, fresh
raspberries, roasted crushed hazelnuts and popping candy.
Served with hot salted caramel sauce and coconut gelato.

Speculoos Bomboloni (¥G) 8.5
Sweet mini doughnuts filled with Biscoff cream served
with vanilla gelato.

Affogato (V/VG0) 5.9
A scoop of Madagascan vanilla gelato drowned in espresso.
Add Amaretto/Frangelico/Strega/Sambuca 4

Gelato (v/VGO) 1 Scoop 3.5 / 2 Scoop 6.5
Madagascan Vanilla, Pistacchio, Hazelnut, Coconut,
Chunky Chocolate Chip, Vegan Vanilla.

Sorbetto (VG)
Lemon, Blood Orange, Raspberry.

Calfée g Te

Caffé

Espresso 3 / Espresso Doppio 4 / Espresso Macchiato 3.5
Americano Black/ White 3.8/4.2

Latte/ Cappuccino/Flat White 4.5

Teas 3.5

English Breakfast/Earl Grey/Green/ Peppermint

Lemon & Ginger/ Camomile/ Decaf:

Hot Chocolate 4.8

Extra shot of Espresso/Decaffeinated coffee/ Whipped cream 75p
Liqueur Coffee 8.5

Amaretto/ Frangelico/ Strega/ Sambuca/ Grappa/
Vecchia Romagna/ Baileys/ Monkey Shoulder/ Tia Maria.

V o o H ()
Moscato d’Asti DOCG
Antinori Prunotto Piemonte 7.5 50

Glass 70ml  Bottle

Passito di Pantelleria DOC
Cantine Pellegrino Sicilia 10 60

Vin Santo del Chianti DOCG
Castello di Albola Toscana 15 70

Please let us know if you have any allergies or intolerances. We can provide full
allergen information upon request. Our food is prepared in an environment where all 14
allergens are present incl nuts & whilst we cannot guarantee zero cross contamination,
we will do our best to avoid it. (V) Vegetarian (VO) Vegetarian option (VG) Vegan
(VGO) Vegan option. We offer unlimited filtered still or sparkling water to the table for
£lpp, part of proceeds support our chosen charity. We cannot split bills into individual
items. We are happy to take multiple payments but please simply tell us how much
each person is paying. A discretionary 10% service charge will be added to the final bill.
This charge is entirely optional and goes directly to the staff who looked after you on
the day. All prices are inclusive of VAT,



