
WELCOME 

We are a family-owned Vineria — a casual restaurant rooted in 

the Italian tradition of generous hospitality and simple, beautiful 

food. 

Our menu is designed for sharing. 

There’s no set order for the dishes; they arrive when they’re 

ready.  

No dress code. 

Feel free to use your hands.  

There’s no right way to order. 

We celebrate Italian cuisine infused with Japanese ingredients and 

influences. 

Make yourself at home,  

Buon Appetito! 

SIGNATURE COCKTAILS 

Passion Fruit  12 

Espresso Martini  12 

Bellini,  12 

Berto Apritivo Spritz  13.50 

Negroni, Barrel Aged  13.50 

Berto Gin & Mediterranean Tonic Water 13.50 

 

NON-ALCOHOLIC COCKTAILS 

Ume Soda  8 

Crodino  12 

Jukes 6,  12 

Menabrea, Zero, Piedmont  6.80 

 

SPUNTINI - SNACKS 

Smoked Almonds  7 

Wild Olives and Music Paper Bread  8.50 

Italian Antipasti Bento Box  25 

 

FOCACCIA GENOVESE 

Cheese 9 

Vegetarian 9 

Cheese & Charcuterie 10 

 

CHEESE & CHARCUTERIE & CHEESE BOARDS 

Board for 1,  15 

Board for 2,  28 

Board for 4, 48 

Add on 2.90 per pot, choose below: 

Aged Moromi Miso, Truffle Honey, Balsamic, Truffle oil 

 

 

SOURDOUGH PIZZA 

Special of the day  18 

Margherita, tomato sauce, Fontina, Rocket, Berry Balsam-

ic  (v)  17 

Pizza Rossa, Tomato Sauce, Wild Oregano  (vg) 17 

Pizza Marinara, Tomato Sauce, Anchovies, Rocket 19.50 

Pizza Piccante With Nduja, Fontina, Tomato, 20 

Pizza Tartufo, Fontina, Truffle Oil, Rocket Salad (v) 20 

Pizza Charcuterie, Artisan Cured Meats, Fontina, 

Rocket, Berry Balsamic 20 

 

ARTISAN GLUTEN FREE BASE, ADD £3 

Please note we can cook two pizzas at the time 

 

PLATES 

Prosciutto & Grissini, small 8, large 14 

Beef Bresaola, Aged Parmigiano, Modena Balsamic 14  

Capunti porcini and black truffle,  small 8, large 14.50 

Risotto with Funghi Porcini (gf)  small 9, large 15 

Smoked Salmon, Crema Di Pecorino small 8, large 15 

Karaage Fried Chicken (gf) small 10, large 18 

 

SALADS 

Rocket Salad, Parmesan 6.8 

 

v - vegetarian | n - contains nuts Please inform us if you 

have any food allergies or intolerances. Kindly note that 

we cannot guarantee the absence of allergens, as all our 

dishes are prepared using shared equipment, including 

chopping boards. A discretionary service charge of 12.5% 

will be added to your bill. 



SPARKLING 

Prosecco Dirupo DOCG, Veneto 43.90 

Prosecco Rose` Torreslla, Veneto 39 

Ferrari Maximum, Blanc de Blancs, Trentino 61 

Ferrari  Perle` 2018, Trentino 72 

 

HALF BOTTLE  sparkling 

Ferrari Maximum, Blanc de Blancs, Trentino 36 

 

NON ALCHOOL sparkling 

Wild Idol, Sparkling Alcohol Free , Rose`, half bottle  35 

Wild Idol, Sparkling Alcohol Free , Rose` 56 

WHITE 

Gavi di Gavi,Luganara, Piedmont 43 

Vermentino Li Signori, Sardegna 45 

Terlaner, Cantine Terlano, Alto Adige 50 

Winkl, Cantina Terlano, Sauvignon, Alto Adige  54.50 

Kreuth, Chardonnay, Alto Adige  57 

Livio Felluga, Pinot Grigio, Friuli 63 

Vie di Romans, Chardonnay, Friuli 75 

Quarz, Cantina Terlano, Alto Adige 98 

 

RED 

Primitivo Imprint A Mano, Puglia 42.50 

Chianti Rufina, Selvapiana Tuscany 43.50 

Adrian Lagrein Rubeno, Alto Adige 44.50 

Barbera d’Alba Giovanni Rosso, Piedmont 44.50 

Sughere di Frasinello, Tuscany 54 

Barbaresco, Produttori del Barbaresco, Piedmont 67 

Monticol, Pinot Noir Riserva, Alto Adige 68 

Barolo Giovanni Rosso 2018 Piedmont  73 

Brunello Di Montalcino DOCG Bio, Col D'orcia, Tuscany 75 

Flacianello del Pieve, Tuscany 169 

 

 

WINE FLIGHTS 

Three glasses per person  28 

Four glasses per person  38 

 

BY THE GLASS BY CORAVIN (125ML)  

SPARKLING 

Prosecco Superiore 8.90 

 

WHITE  

Wine of the day  £8.90 

Vermentino Li signori, Sardegna  14 

Terlaner, Cantina Terlano, Alto Adige  16 

 

RED 

Wine of the day  8.90 

Cannonau Gabbas, Sardinia  14 

Lagrein, Adrian, Alto Adige 15 

Monticol, Pinot Noir Riserva, Alto Adige   22 

Barolo Giovanni Rosso, Piedmot   25 

 

SAKE BY THE GLASS BY CORAVIN (70ML)  

Alps Masamune Junmai Daiginjo 9 

 

CRAFT ITALIAN BEER 

Menabrea, Lager, Piedmont  6.80 

Wheat Ale, unfiltered, Maestri Birrai, Umbria 7.80 

 

SOFT DRINKS 

San Bernardo sparking water 500ml 4.90 

Organic Lemonade 4.90 

Organic Chinotto, Bitter Orange 4.90 

Ume Soda  8 

 

 

 

 

 

 

 

A discretionary service charge of 12.5% will be added to your 

bill. 
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