330ml  500mlI %2 Pint

BEERS & CIDERS R |

BIRRA MORETTI 4.6% - - 4.90
PERONI NASTRO AZZURO 51% 5.50 -
CORONA 4.5% 5.50 -
BULMERS CIDER 4.5% -

BLACK SHEEP ALE 4.4% -

MORETTI ZERO 0%

SPIRITS g

ABSOLUT VODKA 4.50
BACARDI BLANCO 4.50
CAPTAIN MORGAN'S SPICED 4.50
KRAKEN DARK SPICED 5.00
JACK DANIELS 525
JAMESON'S 4.50
SINGLE MALT SCOTCH 6.00
COURVOISIER 4.50

25ml

GIN =

MALFY ORIGINALE ITALIAN GIN
PEFETTO LEMON GIN

PEFETTO PINK GRAPEFRUIT
PEFETTO BLOOD ORANGE
BOMBAY SAPPHIRE
GORDON'S

HENDRICK'S

MISC

AMARETTO
TIA MARIA / KAHLUA
PIMMS

MARTINI BIANCO / ROSSO
LIMONCELLO

TEQUILA

BAILEYS

SAMBUCA

SOFT DRINKS

WENLOCK SPRING STILL WATER
WENLOCK SPRING SPARKLING WATER
TONIC / SLIMLINE TONIC
COKE / COKE ZERO

LEMONADE

GINGER BEER

APPLETISER

J20 ORANGE & PASSIONFRUIT
APPLE JUICE

CRANBERRY JUICE

ORANGE JUICE

DASH OF CORDIAL

SAN PELLEGRINO LIMONATA

SAN PELLEGRINO BLOOD ORANGE

D FIND OUT MORE
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MARZANO

ITALIAN GRILL

DRINKS

MENU




175ml

RED WINE o

1. SANGIOVESE ROSSO BLEND, ‘SOSPIRQO’
Emilia Romagna, Italy
Perfumed, Blackcurrants, Cherries, Violets, Roses.

. MERLOT, LFE ‘VINA CARRASCO’ V¢
Central Valley, Chile
Soft, Plummy, Red Cherry, Blackberry, Vanilla.

. PINOT NOIR, BARTOLOMEO ‘NATURAE’ '\V:@
Veneto, Italy
Bright, Fresh, Strawberries, Raspberries, Light.

. PRIMITIVO, BOTTER ‘OLTRE PIANO’
Puglia, Italy
Rich, Full-bodied, Forest Fruits, Prunes, Chocolate.

. MONTEPULCIANO D'’ABRUZZO, MASCIARELLI
Abruzzo, Italy
Damson, Red Cherry, Tobacco, Sweet Baking Spice.

. MALBEC, BENEGAS DOS VINEDOS @‘iﬁ)
Mendoza, Argentina
Velvety, Smooth, Blackberry, Plum, Dark Chocolate.

. CHIANTI CLASSICO, VALIANO ORGANIC
Tuscany, Italy
Complex, Wild Red Berry, Violets, Structured.

. VALPOLICELLA RIPASSO SUPERIORE, ;
FAMIGLIE VENETE ORGANIC ‘POGIAN’ ()
Veneto, Italy
Bold, Plums, Dried Fruits, Chocolate, Sweetness.

. AMARONE DELLA VALPOLICELLA,
ANTICA VIGNA 9
Veneto, Italy
Indulgent, Full Bodied, Plums, Blackberries, Leather.

.BAROLO, CIABOT BERTON
Piedmont, Italy
Powerful, Complex, Red Berries, Rose Petals.

WHITE WINE

1. TREBBIANO BIANCO BLEND, ‘SOSPIRO’
Emilia Romagna, Italy
Crisp, White Peach, Citrus, Gooseberry, Floral.

12. SOAVE CLASSICO, ‘CLIVUS’ @)
Veneto, Italy
Bright, Golden Apples, Lemon, Almonds, Fresh.

13. PINOT GRIGIO FAMOSO, ‘BEL CANTO' 6 ©)
Emilia Romagna, Italy
Elegant, Dry, White Peach, Grapefruit, White Blossom.

14,CHARDONNAY, PASQUA ‘IDEALYSTADLZ' V9  (3)
Puglia, Italy
Ripe, Textured, Stone Fruit, Orange Blossom.

250ml
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15. PECORINO, COLLINE PESCARESI ‘CONTESA’ @)
Abruzzo, Italy
Vibrant, Citrus, Stone Fruit, Minerally, Floral.

16.SAUVIGNON BLANC, ‘FINGER POST’ @ 10.75
Marlborough, New Zealand
Expressive, Fresh, Gooseberry, Passionfruit, Herbaceous.

17.GAVI DI GAVI, CASTELLO ‘LA TOLEDANA' @) 11.50
Piedmont, Italy
Refreshing, Aromatic, Peach, Silky, Minerally.

A TEAM FAVOURITE

18.CARRICANTE, TORRE MORA ‘SCALUNERA’@ @
Sicily, Italy
Ripe, Pears, Apples, Chalky Minerality, Full-bodied.

TS| Q@0 000

Vegelarian Vegon Organic

hi\/ﬁ.ﬂﬂ

ROSE WINE

19. WHITE ZINFANDEL, BOTTER, ‘HANGLOOSE’ @ @
Puglia, Italy
Ripe, Strawberries, Raspberries, Cherries, Sweetness.

20. PINOT GRIGIO ROSE, ‘BEL CANTO' V9 @
Abruzzo, Italy
Elegant, Wild Strawberries, Peach, Floral, Refreshing.

21. PROVENCE ROSE, ‘NICOLAS ROUZET’ @ @
Provence, France
Delicate, Raspberries, Redcurrants, Peach, Peppery.

ORANGE WINE

22. ASSYRTIKO, LYRARAKIS ‘ORANGE’ @
Crete, Greece
Amber, Stone Fruit, Citrus Peel, Silky, Minerally.

SPARKLING WINE

23 PROSECCO, RIUNITE ‘MOVENDO' (V) @
Prosecco DOC, Italy
Fresh, Aromatic, Lemon, Stone Fruit, Delicate.

24.PROSECCO ROSE, ‘FIAMMETTA' (V) @)
Prosecco DOC, [taly
Delicate, Raspberries, Cherries, Violets, Acacia Flowers.

25. CHAMPAGNE BOIZEL BRUT RESERVE (/9 @)

Champagne, France
Rich, Toasty, Pears, Brioche, Biscuits, Fine Bubble.

COCKTAILS

APEROL SPRITZ ESPRESSO MARTINI

Bottle

Bottle

g

Served over ice with a slice of A timeless favourite made with

orange. A modern Italian classic. fresh Italian Espresso and

Aperol, Prosecco, Soda. hints of rich Hazelnut. Vanilla Vodka,

Kahlua, Espresso and Sugar.
CAMPARI SPRITZ
Served over ice with a slice of PEACH BELLINI / PASSIONF
orange. A modern Italian classic. BELLINI
Campari, Prosecco and Soda.

RUIT

Classic Bellini served with fresh

Peach Puree / Passionfruit Puree

AMALFY SPRITZ

Served over ice with a slice of
lemon. A modern ltalian classic.
Limoncello, Prosecco and Soda.

and Prosecco.

MARGARITA

GIN FIzZ
Refreshingly inspired by NEGR,O.NI . .
Viedliamanean fEveurs and A traditional Italian favourite.

Tequila, Cointreau and Lime Juice.

garnished with Lemon. Malfy Gin This excellent aperitif is sure to
and Soda. please. Pefetto Blood Orange Gin,

Campari and Martini Rosso.

COSMOPOLITAN
The classic mixture of Vodka, Lime PASSIONFRUIT MARTINI

juice, Cranberry and Triple Sec with Vanilla Vodka, Lime, Passionfruit
a balance of flavour to live up to its Ligqueur, Pineapple Juice and Puree.

hype.
MARZANO'S AMARETTO BLUSH

Amaretto, Passoa, Orange Juice and
Prosecco.

SEASONAL COCKTAILS AVAILABLE

Please ask your server for more information
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