SUNDAY BRUNCH

12PM-4PM
SHARING MEZE PLATTER, MAIN COURSE & DESSERT

WELCOME DRINK
GARIBALDI

campari, orange juice

“Tr.. TO SHARE <5~

GRECO-ROMAN
MEZE SELECTION

SELECTION OF PITA, SPREADS, CRUDOS AND SMALL
PLATES FROM ITALY AND THE GREEK ISLANDS

T MAINS ~57

CHOOSE FROM

RIGATONI AL RAGU WOOD-FIRED CAULIFLOWER (vg

beef ragu, parmesan dry fruit chutney, tahini, zaatar,
pomegranate molasses

CHICKEN “SOUVLA" SALT CRUST SEA BASS

feta spicy spread, citrus dressing
cucumber, mint salad

“Trs. DESSERT 557

CHOOSE FROM
CLASSIC TIRAMISU v PROFITEROLE v

mascarpone cream & Savoiardi biscuits vanilla & chocolate choux

(V) vegetarian (VG) vegan

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu
and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request,
however we are unable to provide information on other allergens. A discretionary optional service charge of 14.5% will be added to your
bill. Cover charge £2 per person. Please scan QR code to finda out allergen and nutrition information.




“Tra COCKTAILS <=3

GARIBALDI
Campari, orange juice
%

NECTAR FIZZ

Monkey 47 Gin, mastiha, orange, basil,
peach, prosecco
12

BACCHANALIA COLLINS

Plymouth Navy Strength Gin, rhubarb, chilli,
lime, grapefruit soda
12

g WINES 5

ENDLESS REFILL

CLASSIC

Bacchanalia Assyrtiko, Monemvasia, Greece 2021
Bacchanalia Rosso dei Notri, Tua Rita, Tuscany 2021

29pp

PREMIUM

Chablisier Cru ‘Cote de Lechet’, GTremblay, Burgundy 2022
Bacchanalia Brunello di Montalcino, Il Poggione, Tuscany 2017,

S9pp




