
Our produce is locally sourced & organic where possible - please make your server aware of any food allergies or intolerances.  
A discretionary service charge of 12.5% will be added to your bill.

- - - - S h a r e r s  &  s m a l l  p l a t e s - - - -

- - - - M A I N S - - - -

- - - - S O U R D O U G H  P I Z Z A - - - - - - - - S T E A K S  &  G R I L L - - - -

LOS HECHIZOS DEL SUR SARASA OLIVES (ve)  3.95

SMOKED ALMONDS  3.5

HOUSE FOCACCIA (ve)

Rosemary, sea salt, balsamic & olive oil  4.15

FLATBREAD (v)

Roasted garlic & fior di latte mozzarella  8.75

OYSTERS  3.95 each

ONION SOUP  7 

BEEF SHIN CROQUETTES  8.95

CALAMARI

Fried squid, roast garlic aioli  8.95 

PORK BELLY BITES

Crackling, gochujang bbq glaze  8.95 

MEAT PLATTER

Cured meats, cornichons, caperberries, 
smoked nuts, pecorino cheese  15 

CHICKEN WINGS

Smoked paprika, honey & lemon glaze, crème  

fraiche, sauerkraut  8.8 

ARANCINI (v)
Fried risotto, Moroccan spiced beetroot,  
whipped goat’s cheese 8.5

CHICKEN SKEWER

Harissa, tahini yoghurt, chickpea dukkah  8.95 

HERITAGE TOMATO (v)

Mint ricotta bruschetta, pomegranate molasses  8.5

DAIKON SALAD (ve)

Vegetable noodles, soy sauce, ginger, fried peanuts  8

KING PRAWNS
Yakisoba vegetable, wasabi, teriyaki  10.95

THE ORIGINAL (v)
Tomato sauce, fior di latte, parmesan, basil  13

STICKY FINGERS
Nduja, chorizo, sweet picante peppers, hot honey  14.5

THE WILD FORAGER (v)
Marinated chestnut mushroom, blue cheese, pickled red onion, 

black truffle oil  14.5

HONEY, I SMOKED THE CHICKEN
BBQ chicken, smoked bacon, sweetcorn, pickled red onion  14.5

THE BIG CHEESE (v)
Fior di latte, blue cheese, parmesan, goat’s cheese  13.95

DOUBLE PEPPERONI
Sweet & smokey, hot honey  14.5

PERI ROYALE
Rotisserie half chicken, crisp potatoes, honey crème fraiche  22

BEEF BURGER
Dry aged beef, cheese, smoked bacon, beef tomato, grilled 

white onion, dill pickle, Aqua burger sauce, milk bun, skinny fries  16.95

PICANHA STEAK
Fries, chimichurri  19.95

FILLET STEAK 8oz
Fries, peppercorn sauce  33.95

RIB-EYE STEAK 10oz
Fries, béarnaise sauce  31.95

- - - - S I D E S  £ 4 . 9 5 - - - -
Hand cut chips (ve)

Truffle & parmesan fries (v)    

Tender stem broccoli (v)

Courgette fritti (v)

Roast heritage carrots,  
tahini yoghurt, dukkah (ve)  

Hispi cabbage, teriyaki dressing, 
toasted hazelnuts (ve)

Please ask to see our Lunch & Early Dinner set menu  
Served Mon - Thurs 12pm - 7pm, Friday 12pm - 5pm  
2 courses £18.95, 3 courses £21.95

- - - B E L L I N I S - - - 
Peach / cherry / raspberry / mimosa   

£9.5 or 2 for 1 between 12-7pm

- - - C O C K T A I L S - - - 
Please ask to see  

our cocktail book!

- - - D A I L Y  O F F E R S - - - 
Look for the card on your table

FRUTTI DI MARE
Prawns, mussels, calamari, linguine  17.95

WILD MUSHROOM PAPPARDELLE (v) 
Bath blue cheese, caramelised onion truffle oil  
(can be made vegan upon request)  15.95

BEEF RAGU
12 hour braised beef shin, pappardelle  17.95 

SMOKED HADDOCK RISOTTO
Mascarpone, peas, leeks, parmesan  17.5

CAULIFLOWER STEAK (ve)
Heritage tomato, tahini yoghurt, pomegranate,  
dukkah  14.95

CHICKEN SUPREME
Mushroom, pea, cavolo nero, smoked bacon,  
haricot beans  19.95 

TERIYAKI SEABASS
Coconut & lemongrass rice, coriander  
lime dressing, green onion  19.95 

PORK CUTLET MILANESE
Basil & garlic aioli, caprese salad,  
lilliput capers  19.95

GRILLED TUNA STEAK

Soft-boiled egg, French beans, anchovies,  

cherry tomatoes, baby gem, new potatoes,  

olive tapenade, lemon oil  19.95 

CAESAR SALAD

Romaine lettuce, smoked bacon, croutons,  

crispy fried chicken  16.5

GRILLED PEACH

Goat’s cheese, toasted buckwheat, summer  

cucumbers (v)  17.95



PROSECCO, Di Maria Spumante NV, Valdobbiadene, Veneto, Italy ............................................................................................................7 ........... 36.95 

AIMERY GRAND CUVEE 1531 Cremant de Limoux Brut AOC  .................................................................................................................9.5 ........... 49.95

LAURENT PERRIER LA CUVEE BRUT NV, Champagne, France .................................................................................................................15 ........... 89.95

LAURENT PERRIER ROSÉ NV, Champagne, France ..................................................................................................................................22 .............. 120 

LAURENT PERRIER BLANC DE BLANC, Champagne, France ...................................................................................................................................... 135

LAURENT-PERRIER GRAND SIÈCLE, Champagne, France .......................................................................................................................................... 249

- - - - C H A M P A G N E  &  S P A R K L I N G - - - -  125ml                Bottle 

- - - - R E D - - - -- - - - W H I T E - - - - 175ml  250ml   Carafe    Bottle 175ml  250ml  Carafe   Bottle

AQUA VINO BLANCO, 2023, Italy ......................7.2 ... 9.5. .. 14.5.. 27.95

SAPURI BIANCO, 2023, Sicily, Italy ..........................6.2 ..... 8.4 .......13 ........24

COLOMBARD/UGNI BLANC, 2022, Maitre D, 
cuvee speciale, France .............................................6.8 ........9 .......14 ........26

VIOGNIER SAUVIGNON BLANC,  
Le Petit Balthazar, Pays d’Oc, France ......................7.25 ... 9.55 ......15. ........28 

PINOT GRIGIO, Orsino, 2023, Veneto DOC, Italy ...7.6 ..... 9.8 ....15.5 ... 29.95

VERMENTINO, 2023, Chants du Closeau,  
Languedoc, France ...................................................7.6 ..... 9.8 ....15.5 ... 29.95

SAUVIGNON BLANC, 2023, Domaine Grauzan, 
Languedoc, France ..................................................... 8 ...... 11 ...... 16 ... 30.95

PICPOUL DE PINET, 2023, Les Moules,  
Languedoc, France ..................................................... 9 .. 12.5. .......18 ... 35.95

VIOGNIER, 2023, Petit Mazet, Caves Demazet, 
IGP Mediterranee, France...................................................................... 35.95 

CHARDONNAY, 2022, Haute Vallee de L’aude,  
Montsable, Languedoc, France ................................... 9 ... 12.5 .......18 ... 35.95 

SAUVIGNON BLANC, The Perfect Cut 2023, Marlborough, New Zealand 36.95 

MUSCADET SUR LIE, 2023, Domaine Fief  
De La Brie, Loire, France ........................................................................ 37.95

SANCERRE Blanc ‘Les Perries’ 2023, Domaine Thomas, Loire, France .. 54.95

ST VERAN RESERVE, 2022, Collovray et Terrier, Davayé,  
Burgundy, France ................................................................................... 54.95 

CHABLIS 1ER CRU VAUILGNOT, 2022, Domaine  
Louis Moreau, Burgundy, France ............................................................ 69.95

PULIGNY MONTRACHET, 2020, Domaine Louis Chavy, Burgundy, France .. 110

AQUA VINO ROSSO, 2023, Italy .................... ..7.2 .. 9.5. . 14.5 . 27.95

SAPURI ROSSO, 2022, Sicily, Italy ..........................6.2 .....8.4 ..... 13 ........24

GRENACHE NOIR/CINSAULT/CARIGNAN,  
2022, Maitre D Rouge, Cuvee Speciale, France .......6.8 ........9 ..... 14 ........26

CABERNET SAUVIGNON, 2022, Beaubigney, 
Languedoc, France .................................................7.5 .....9.6 .. 14.5 ...27.95 

MERLOT, 2022, Alain Mecon, France ....................7.6 .....9.8 .. 15.5 ...29.95

MALBEC, 2023, Vieilles Vignes, Mont Rocher, 
Pays d’Oc, France ...................................................7.6 .....9.8 .. 15.5 ...29.95

PINOT NOIR, 2023, Montsable,  
Haute Vallee de L’aude, Pay d’Oc, France ................. 8 ......11 ..... 16 ...30.95

CINCO FINCAS MALBEC, 2022,  
Mendoza, Argentina ................................................. 9 ...12.5 ..... 18 ...35.95

COTE DU RHONE, 2022, Reserve de Fleur, Rhone, France .............. 36.95

RIOJA, Gustales Crianza 2019, Bodegas Navajas, Spain .................... 37.95 

BORDEAUX, Merlot Sans Sulphate, Sichel ‘1883’, France .......................40

CAHORS 2019, Chateau La Coustarelle, Lot, France ......................... 44.95 

CROZES-HERMITAGE ROUGE, 2022, Frederick Reverdy,  
Ferraton ..................................................................................................57 

CH CHANTALOUETTE 2017,  Pomerol, Bordeaux, France ............... 69.95 

SANTENAY 1ER CRU ROUGE “Clos Rousseau” 2022,  
Bachey-Legros, Burgundy, France ..................................................... 74.95

NUITS ST GEORGE, 2020, Domaine Chauvenet,  
Burgundy, France ............................................................................... 84.95

GEWURZTRAMINER/RIESLING 0%, De Bortoli, The Very Cautious One, Australia .............................................................. 6.4 .......8.5 .....13.2 ........20  

ROSÉ SPARKLING TEMPRANILLO 0%, ALT, Germany .............................................................................................................................................. 35

- - - - N O N - A L C O H O L I C - - - - 175ml    250ml   Carafe     Bottle

- - - - R O S E - - - - 175ml    250ml   Carafe      Bottle

CINSAULT ROSE, Le Petit Balthazar 2023, Vin de Pays, France ............................................................................................... 6.5 .......8.5 ...... 13 .... 25.95

PROVENCE ROSE, Palm Par L’Escarelle 2023, Château L’ Escarelle, IGP Var, France ............................................................. 9.8 .....13.5 ...... 20 .... 38.95 

AIX ROSÉ 2023, Maison Saint AIX, Coteaux d’Aix-en-Provence, King of Rose ........................................................................................................ 49.95

- - - - D E S S E R T  &  S T I C K I E S - - - - 100ml glass               Bottle

MUSCAT, Beaumes de Venise Instant, 2016, Domaine de Coyeux, Rhone, France, 50cl .............................................................................10 ...............45

DV BY DOISY VEDRINES, Sauternes, Halves, 37.5cl ............................................................................................................................. 11.5 ...............50

PEDRO XIMENEZ, Gonzalez Byass Nectar NV,  Jerez, Spain ...................................................................................................................8.5 ...............60

FONSECA BIN 27 RESERVE PORT NV, Oporto, Portugal ..........................................................................................................................9 ...............65

- - - - B E E R  &  C I D E R - - - -
Pint        HalfDRAUGHT

Peroni ....................................................................................6.5 ........3.5 
Aqua Brasserie lager (specially brewed by Bristol Beer Factory) .....6.3 ........3.2
Laser Juice IPA  ......................................................................6.5 ........3.5

CANS & BOTTLES
Peroni 330ml ....................................................................................... 4.6
Fortitude 440ml can ............................................................................ 5.5

Independence 440ml can.................................................................... 5.5
Guinness 440ml can ............................................................................ 5.6
Thatchers West Country cider 500ml .................................................. 5.5

NON-ALCOHOLIC
Clear head 440ml can ......................................................................... 4.6
Peroni zero % 330ml  ........................................................................... 4.6 


