
Late night
Friday and Saturday, from 11pm 

 @cecconisrestaurants

Buffalo mozzarella, tomato, basil  �  12
Napoli, tomato, capers, olives, anchovies� 13
Spicy salami, tomato, mozzarella, chilli� 14
Fennel sausage, friarielli, scamorza� 14
Parma ham, tomato, rocket, parmesan� 15
Mortadella, pesto, fior di latte� 14
Marinara, tomato, oregano, garlic (pb)� 8

wood oven pizzawood oven pizza

dessertsdesserts

Focaccia, garlic, rosemary (pb)				     3
Zucchini fritti, lemon aioli (pb) � 7 
Truffle arancini, fontina� 6

cicchetticicchetti

Tiramisu� 6
Cheesecake, berry compote� 6

v = vegetarian / pb = plant based
There is a discretionary 13.5% service charge added to your bill. All above prices are inclusive of VAT.

Please let us know if you have any allergies or dietary requirements, 
our dishes are made here and may contain trace ingredients.



Please let us know if you have any allergies or dietary requirements,
our drinks are made here and may contain trace ingredients.

cocktails�cocktails�

Menabrea Bionda 4.8%� 5.5
Peroni 5%� 6
Peroni 0%� 6
Lucky Saint unfiltered 0.5% �7
Cornish Orchards
Gold Cider 5%� 7

Peroni 5% � 7
Posh Lager 4%� 7.5
Ride, Session
IPA 4%� 7.5

On tap�On tap� all gls 10/jug 35 

Negroni Sbagliato 
Martini Rosso, Campari, Prosecco
Aperol Spritz 
Aperol aperifit, Prosecco, San Pellegrino
Limoncello Spritz
White wine, limoncello, nectarine, double dutch
pomegranate & basil

Rums Negroni	 13.5
Bacardi Ocho, Bacardi Coconut, Campari, Martini Rosso
Raspberry Campari	 13.5
Campari, Prosecco, raspberries, Double Dutch pomegranate 
& basil
Negroni Classic 	 10
Gin, Martini rosso, Campari 
Eastern Standard vodka or gin	 13.5
Mint, cucumber, sugar, lime
Picante de la Casa	 13.5
Patron Reposado tequila, agave, lime, chilli, coriander 

Amaro Manhattan	 13.5
Woodford Reserve, Amaro Montenegro, Angostura

Casa Verde	 13.5
Cachaca Leblon, Bacardi Ocho, sake, passion fruit, coconut, 
green chilli

beer on tapbeer on tap		bottled beerbottled beer  


