PONTI'S



WHITEWINE . - =

Trebbiano d’abruzzo
Terrabuona 2% 85 1n5 33

100% Trebbiano - medium bodied and delicate
with a subtle hint of almond on the aftertaste
perfect with seafood dishes, white meats and fresh cheese

Miral Chardonnay Terre
Siciliane IGP 13% 9.2 22 35

100% Chardonnay - fresh and flavoursome
on the palate with a long fruity finish
perfect as an aperitif or with fish and seafood dishes

Pinot Grigio delle
Venezie 12% 9.8 127 37

this elegant Pinot Grigio has pleasant fragrances

of sun-dried hay with hints of toasted almonds -

dry and crisp with a clean, lingering finish

ideal companion to seafood and poultry dishes or simply savoured on its own

Ribolla Gialla IGT Venezia Giulia 12% 38
flower notes and fruity on the nose - it has a

pleasant acidity and lovely freshness on the palate

excellent served as an aperitif and a great accompaniment

to seafood and fish dishes

Sauvignon IGT

Sottovoce 2% 105 135 39
100% Sauvignon - dry and full bodied palate

with a velvety finish

pairs very well with starters, fish dishes and white meat courses,

or enjoyed chilled as an aperitif

Kike Traminer Aromatico
Terre Siciliane IGP 13% 46

full and intense, fruity and flowery notes emerge

together with hints of spice on the palate

perfect on its own as an aperitif, or a great accompaniment to
fish dishes, risotto and pasta

Gavi di Gavi DOCG 12.5% 49

elegant, very fresh and tasty on the palate,
balancing the varietals, typical acidity
great as an aperitif or with fish based dishes

Terre di Chieti Pecorino IGP 13% 43
passion fruit and aromatic herbs on the nose -

on the palate there is an explosion of yellow fruit,

savoury and mineral with an excellent persistence

perfect to pair with pasta, risotto and all seafood dishes

Domini Veneti Lugana 13% 54
a fine aroma with delicate notes of white peach

and apple. Medium bodied and harmonious with fresh

and mineral notes

perfect as an aperitif, but also pairs very well with fish and chicken
dishes and first courses

Akenta cuvee 71
Vermentino Sardegna 13% 56

intense and fruity floral scents with notes of yellow peach,
melon and passion fruit - full flavoured with an enveloping taste,
fresh with a great body and balance on the finish

perfect aperitif or accompaniment to fish and shellfish

Vistamare Toscana IGT Ca’
Marcanda, Gaja Bolgheri 12% 98

a classic from renowned wine maker Angelo Gaja -
creamy, smooth, vibrant acidity, refreshing finish

enjoy this luxurious wine with seafood, pasta dishes, or simply on its own

125ml wines are available on request



RED WINE

Villa Serena Merlot
Italia IGT 1% 85 15

100% Merlot - a well rounded, medium bodied
soft wine that gives typical character of Merlot grapes
excellent with red meats and seasoned cheeses

Nero d’Avola Sicilia 3%

intense ruby red in colour with violet hues - complex

taste of dried red fruits and berries

perfect accompaniment to pasta, red meats and aged cheeses

Miral Syrah Terre
Siciliane 1G % 95 125

100% Shiraz - structured taste with notes of

blackberries, spices and black pepper, soft and

fresh with velvety tannins and a long lasting finish
perfect match for red meat dishes, pasta and aged cheese

Valpolicella Ripasso DOC
Classico Superiore

full-bodied, persistent, with lively tannins and
an aftertaste of dried fruit, nuts and toasted almonds
great with grilled meats

Chianti Classico Riserva 5%

deep ruby red in colour with purple reflection - medium
bodied and well-balanced tannins to create a lengthy finish
great accompaniment to pizza, pasta and roasted meats

Cabernet Sauvighon
DOC 135% n5 145

this wine is ruby red in colour with a slightly

spicy and vanilla aroma from ageing in oak barrels -
the flavour is soft, full and well balanced with plenty
of good tannins

the perfect accompaniment to all meat dishes

Pinot Noir Terre
di Chieti 3« 1 14

100% Pinot Nero - produced from Pinot Nero
grapes grown on calcareous and clayey soils -
ruby red in colour with garnet reflections
perfect to pair with meat or mushroom dishes

Nterra Negroamaro
Salento Puglia 5%

intense and persistent aromas of blackcurrant
and soft fruits with a hint of thyme and herb
pairs perfectly with soups, pastas, meats and dry cheeses

Primitivo Salento IGP Puglia 5%
harmonious on the nose with notes of ripe red fruits

and lightly spicy - in the mouth it is elegant and soft

with low acidity and very ripe tannins

perfect with traditional Italian cuisine

Montepulciano D'’Abbruzzo Zaccagnini

750ml
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this superb wine comes packaged in a unique bottle with a small piece
of vine attached to the bottle with string intense ruby red colour, full
soft black cherry flavours and damson fruit aromas, full bodied, well

balanced with tannin and oak features

perfect with classic Italian cuisine such as meat filled pasta dishes

Domini Veneti Appassimento R0oss0 1% 55

ruby red in colour with garnet hints - spiced notes on the
nose with vanilla and cherry - full bodied and rounded with
soft tannins and a long, spicy finish

a fine companion for meat dishes and aged cheeses

Barolo DOCG 4%

unquestionably, one of the finest and most prestigious wines

of the world - deep in colour, delicate floral aroma, with a vanilla
note and full flavour

the wine’s intensity helps to bring out the flavours in red meats
such as steaks and strong cheeses

Amarone della Valpolicella DOC %

its aromatic profile is fragrant, complex and powerful with notes
of cherry jam and red fruits, dried figs and prunes, baking spices,
cocoa and coffee and some balsamic hints in the background
pairs wonderfully with red meat

Sito Moresco Langhe DOC Gaja 5%

notes of dark fruits, firm tannins, and a long tannic finish
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ROSE 175ml 250ml 750ml

Liburna Rosato Nerello
Mascalese IGP 12% 85 1n5 33

light rose colour, the nose is light and fresh

with hints of small red berry fruits - soft and

delicate on the palate

pairs with a wide variety of foods including starters, light dishes and seafood

Pinot Grigio Rose 95 25 36
delicately crisp and aromatic, fresh

with a soft and clean finish

ideal as an aperitif, it is also perfect with starters and light meals

Salento IGP Rosato
“Rosalita” 12% 38

pale pink in colour with a delicate fruity and
floral nose with a background hint of roses

perfect when served with antipasti, fresh fish, shellfish and poultry dishes

SPARKLINGWINE s 750m

Mosaica Prosecco 1% 78 39

lively, delicate, with hints of zesty citrus and green apple

Borgofulvia Spumante Brut ns% 78 39
delicate perlage and light straw-yellow colour
perfect with starters and fish dishes

Perini & Perini Spumante Brut 115% 43
rose and honey notes, fresh and balanced texture

Lambrusco Perla Rossa

Grasparossa Castelvetro 105% 36

dark fruit and berry flavours, dry

Spumante Rosato Extra Dry Bio 1% 42

elegant floral notes followed by sensations of small red fruit

Veuve Clicquot, Brut Champagne 2% 87

DESSERT WINE

El Aziz IGP Terre Siciliane 13% 100mi 7 500mi 32
soft and enveloping with honey and sweet

spices and a warm and delicate bitter finish

perfect with all cheese, particularly blue cheese,

and also with creamy desserts

Rocco Sveva Recioto
di Soave Classico 2020 13.5% 100ml 12 500mI 60

pleasant, spicy and intense aroma with
a full bodied, well-rounded and persistent flavour

Try our new range of delicious cream liqueurs from the
mountains. With a soft and delicate taste, where flavours
are blended with the delicacy of cream made with fresh milk
from Trentino.

Excellent as a digestif, paired with desserts or ice cream

Crema Alpina Pistachio 17% 50ml 55
Crema Alpina Limone 17% 50ml 5.5
Crema Alpina Melone 17% 50ml 55



CLASSICS A SPECIALITIES

Espresso Martini

vodka, Kahlua, espresso, sugar syrup

Limoncello Martini
vodka, limoncello, lemon juice, lemon, sugar syrup, foamer

Cosmopolitan

vodka citron, triple sec, cranberry juice, lime juice, sugar syrup

Old Fashioned

bourbon, angostura bitters, sugar
Classic Margarita

tequila, triple sec, lime juice, sugar syrup

Italian Job
vodka, peach schnapps, strawberry puree, lemon juice,
sugar syrup, dash of Peroni

Amaretto Sour
amaretto, lemon juice, angostura bitters, sugar syrup

Tom Collins

gin, lemon juice, sugar syrup, soda

Majito

rum, mint, lime, sugar

Lychee Martini

vodka, malibu, lychee juice, lemon juice

Bombay Bramble

bombay gin, creme de cassis, lemon juice, sugar, foamer

Solero

vodka, passoa, passionfruit puree, vanilla, sugar, lemon

Paloma
tequila, lime juice, sugar, grapefruit soda

Berrylicious
vodka, creme de cassis, chambord, strawberry puree, lemon juice,
lemonade, foamer

Kir Royale

prosecco, creme de cassis

SPRITZ

Passion Spritz

Passoa, prosecco, lemonade, lime

Aperol Spritz

Aperol, prosecco, soda, orange

Raspberry Spritz

Chambord, prosecco, lemonade, raspberry
Limoncello Spritz

limoncello, prosecco, lemonade, lemon

Watermelon Spritz

watermelon liqueur, prosecco, lemonade, lime

Hugo Spritz

elderflower, prosecco, soda, mint, lime

NON-ALCOHOLIC COCKTAILS

Zero Spritz

0% Italian Aperitivo, soda, orange

Zero Hugo 75
elderflower, non - alcoholic sparkling wine , soda, mint, lime
Watermelon Zero Spritz 75
watermelon syrup, non-alcoholic sparkling wine, lemonade
Cranberry & mint cooler 5.5
cranberry juice, lime juice, sugar syrup, fresh mint, soda

Apple & cucumber smash 5.5

cloudy apple juice, lime, sugar syrup, cucumber, soda



SPIRITS, LIQUEURS,
APERITIVO E DIGESTIVO

50ml 25mI measures available on request

Whisky, Whiskey & Bourbon

Jack Daniels

Wild Turkey
Jamesons Irish Whiskey
Glenfiddich 12 year old
Glenlivet

Famous Grouse
Vodka

Absolut Vodka

Skyy Vodka

Grey Goose

Gin

Beefeater Gin
Hendricks Gin
Pinkster Pink Gin
Malfy Originale

Malfy Blood Orange
Rum

Appleton Estate Rum
Appleton Estate White Rum
Havana Club Rum
Tequila

Espolon

Olmeca

Brandy

Jules Clarion
Liqueurs

Peach Schnapps
Limoncello

Sambuca

Disaronno Amaretto

Frangelico
Tia Maria

Kahlua
Baileys
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BEER AND CIDER

Peroni Nastro Azzuro (51%)
Cornish Orchard Raspberry
and Elderflower Cider (4.0%)

Birra Moretti (4.6%)
Meantime Anytime IPA (4.7%)
Peroni Libera (0.0%)

Mela Rossa (5.0%)

SOFT DRINKS

Mineral Water 500mi bottle
San Pellegrino sparkling
Acqua Panna still

orange juice with pulp
cloudy apple juice

1/2 pint
34

3.3

330ml
55
55
4.5

330ml
55

house made Sicilian lemonade

apple iced tea

330ml

Coca Cola
Coca Cola Zero
Diet Coke

San Pellegrino Limonata or Aranciata

Crodino 200m!

pint
6.6

6.5

45

45
45
4.4
45

4.5
45
45
45
45



HOT DRINKS

espresso 3
americano 38
macchiato, cortado 38
latte, cappuccino, flat white 4.4
hot chocolate 4.4
loose leaf tea 35

(English breakfast, earl grey, green, chamomile,
fresh mint, fruit)

SPECIALITY COFFEES 5.5

Nutty Latte Deluxe

double espresso with hot milk, enriched with chopped
hazelnut, whipped cream and caramel sauce

Chocolate Deluxe
double espresso with hot milk, enriched with chopped
hazelnut, whipped cream and chocolate cream

Cappuccino Pistachio

espresso with hot milk, pistachio cream

Torino
espresso, hot chocolate whipped cream

Venezia
espresso, mint cream and cocoa

Capri

espresso with hot milk and hazelnut cream

Summer Cooler

Lavazza cold brew, chocolate syrup, double cream

Eton Mess Latte

Lavazza cold brew, strawberry syrup, milk, whipped cream

A service charge of 10% will be added to your bill - 100% of
this is paid direct to our wonderful team.
*Service charge is mandatory for parties of 10 and over.

Before you order, please let us know if you have any allergies
or intolerances. We make and bake bread and pizza in our kitchens
so even items that don't contain gluten may contain traces.



