
evening
menu



TETTO

Allergens: Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen 

free. Some of our cheese is not suitable for vegetarians. Ask your server for details. V Vegetarian. VE Vegan. VA Vegan adaptable. 

service charge: A discretionary 10% service charge will be added to all bills.

NEAPOLITAN SOURDOUGH PIZZA
Classic Margherita, mozzarella, Tomato, Basil 14

Salami, roquito peppers, red onion, mozzarella, oregano 16

Pancetta, mozzarella, parmesan, hot honey & truffle oil 16

Heritage tomato, mozzarella, smoked ricotta, pecorino & pesto V 17

‘Nduja, chorizo, Fennel & Chilli Sausage, mozzarella 17

ANTIPASTI
Nocellara Olives Vg 5

Sourdough Flatbread, Garlic butter, rosemary, sea salt VA 6

Mozzarella fritti, Napoli sauce V 6

'Bakari' bakery Focaccia, extra virgin olive oil, balsamic VA 7

Sourdough flatbread, ‘Nduja butter, pecorino  7

Wild mushroom arancini, pecorino & truffle oil  8

Antipasti Plate Housemade pastrami & mortadella,  
marinated melon bocconcini, mushroom pÂtÉ, olives,  
grilled vegetables, focaccia & extra virgin 18

starters
Risotto verde, asparagus, broad beans, basil & pecorino VA 9

Burrata bruschetta, heritage tomatoes, pesto V 9

Grilled pork belly, salsa verde, cannellini beans  10

Calamari, fennel, lemon aioli  10

Scallops, crispy pancetta, caper cream  14



ROOFTOP Robata GRILL & PIZZERIA

SIDES - 6
Fried potatoes with garlic & pecorino VA / seasonal greens & salsa verde V /  
Rocket, pine nut & lemon salad VE / Truffled polenta fries & parmesan VA 

PASTA
Wild mushroom & Artichoke Cannelloni V  16 
Napoli sauce, buffalo mozzarella & pine nuts

Tetto Lasagne  17 
Slow cooked beef shin, ‘Nduja bechamel, pecorino, rocket salad

Shellfish Risotto  18 
Tiger prawns, clams & mussels, saffron & basil

Corn fed chicken scallopini  23 
Crispy Parma ham, marsala sauce, polenta fries,  
seasonal greens

Baked Sicilian Salmon  24 
Marinara sauce, caponata, grilled new potatoes, pine nuts 

Chianti Braised Beef Short rib  26 
wild mushrooms, gnocchi, tenderstem

Herb crusted LAMB rump  27 
Rosemary jus, smoked ricotta, 
heritage carrots & confit lemon 

Mixed Seafood Grill  32 
Seabass, Scallop, Prawns, squid & mussels,  
Greens, salsa verde, chilli aioli

Robata grill 
Our locally sourced produce barbecued on our bespoke robata grill.



TETTO dessert menu

Cannoli  6.5 
RICOTTA, Dark chocolate & hazelnut

Vanilla soft serve  7 
raspberry, amaretti crumbs, white chocolate sauce

Strawberry panna cotta 7 
honeycomb & mint

Tetto Tiramisu  7.5 
Marsala, Coffee, Mascarpone

Desserts

DIGESTIVO
Tetto Coffee
Italian amaro, Irish whiskey, coffee, cream, nutmeg

Espresso Martini
VODKA, COFFEE LIQUEUR, SINGLE ORIGIN ESPRESSO

9

12.5

Coffee
americano 3.35
Espresso 3
Cappuccino  3.65
Latte 3.65
Flat white 3.45
macchiato 3.25 
Mocha 3.9


