
Bruschetta (VG) - 9.5 
House made bread, Heirloom tomato, fresh basil

 Fritto Misto - 20.0 
Deep fried baby squid, prawn, salmon, anchovies, fish balls, lemon mayo

 Straccetti di Manzo - 17.0 / 26.0
Angus beef fillet strips w/ honey roasted pear, gorgonzola & rocket

 Filo Pastry Caponata (VG) - 12.0
Aubergine, mixed peppers & courgette in a baked filo basket w/ smoked tomato sauce 

 Gamberoni Aglio Olio e Peperoncino - 18.0
Pan seared jumbo prawns in garlic, fresh chilli, spicy tomato & spring onion 

 Arancini - 12.0
stuffed with slow cooked pork butt & pecorino w/ spicy mixed pepper sauce 

 Burrata (V) - 15.0
w/ pea gazpacho & vignarola salad  

 Tartara di Manzo - 18.0
Finely chopped Angus beef fillet, 48 month Parmigiano & truffle cream, capers, rocket, 

lemon juice & Worcestershire sauce

 

 

 
An optional 12.5% service charge will be added to your bill.

Please inform a team member of any allergies or intolerances you have in advance.

Antipasti

Our menu is curated by:

Concetta Fantini 

Follow us on instagram @adriaticbr



Bufala (V) - 18.0 
Tomato sauce, buffalo mozzarella, oregano 

Quattro Formaggi (V) - 18.0 
Tomato sauce, gorgonzola, provola, mozzarella, parmesan 

Maialina - 21.5
Tomato sauce, pulled pork, pancetta, nduja, Italian spicy salami, fior di latte

 Hot Burrata - 19.5 
Tomato sauce, nduja, burrata, chilli honey, rocket

Capricciosa - 17.0 
Tomato sauce, basil, fior di latte, pancetta, mushrooms, artichokes, olives, oregano 

 Mezzo Capriccio (V) - 17.0 
Tomato sauce, basil, fior di latte, artichokes, mushrooms, rocket

 Vegetariana (V) - 17.5
Tomato sauce, fior di latte, roasted aubergine, courgette, mixed roasted peppers  

Salsiccia - 19.0 
White pizza base w/ fior di latte, Sicilian fennel sausage, porcini, pecorino, truffle & rocket

Parma - 19.0
Tomato sauce, fior di latte, parmesan shavings, parma ham, rocket

Diavolhoney - 18.5 
Tomato sauce, mozzarella, Italian spicy salami, chilli honey, oregano

Garlic Bread - 8.5
Our pizza base with house made garlic oil

Garlic Bread w/ Fresh Tomato or Cheese - 9.5
Our pizza base with fresh tomato or cheese, & garlic oil 

 

An optional 12.5% service charge will be added to your bill.
Please inform a team member of any allergies or intolerances you have in advance.

Our Pizza is curated by:

Andrea Angelini 

Pizza e Garlic Bread

Follow us on instagram @adriaticbr



Spaghetti Carbonara - 19.0
Guanciale, fresh egg, black pepper, & pecorino

 Rugu’ d’anatra - 25.0 
Slow cooked Duck breast ragu on house made pappardelle w/ salted ricotta 

Ravioli of the Week 
House made fresh egg ravioli pasta, ask a team member for this weeks filling 

 Tagliatelle ai funghi e tartufo (V) - 23.0
Wild mushrooms & truffle sauce on house made tagliatelle

Spaghettoni all’astice - 35.0
Lobster spaghettoni, vine tomato, garlic, chilli, white wine & parsley  

Purple Herb Gnocchi (V) - 18.0
 Broadbeans, confit heritage tomatoes, crispy spring onion & chilli on our 

house made herbed purple gnocchi

Gluten Free pasta available, just ask a team member

Milanese - 22.0 
Herb breadcrumbed chicken w/ spaghetti arrabbiata

 Costolette di Agnello - 30.0
Pan roasted herb crusted Lamb cutlets, charred courgette & aubergine spears,

butternut squash & gorgonzola puree, charred baby gem 
 Tagliata di Tonno - 28.0

Sesame seared Yellowfin Tuna steak w/ spicy french beans & salsa primavera 

Zucchine fritte (V) - 7.0 
Hand cut chips (VG) - 6.5

French Beans w/ chilli & shallot (VG) - 7.0 
Vine tomato & Red onion Salad (VG) -7.0 

Rocket & parmesan salad (VG) - 6.5
caesar salad - 8.0

 

An optional 12.5% service charge will be added to your bill.
Please inform a team member of any allergies or intolerances you have in advance.

Primi Piatti, Secondi e Contorni 

Service is curated by:

Oronzo Patronella, Ranieri Fella & The Team 

Follow us on instagram @adriaticbr


