
In-Room Dining
Available 12noon – 11pm

To place your order please dial 88 or to book a table in the restaurant call 0113 468 0804.

A £5 tray charge and an optional 10% service charge will be added to your bill. Expected delivery time is 45 minutes, thank you for your patience.  
Please place your room service tray outside your door when finished.  

 New for Spring & Summer. Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we cannot  
guarantee the total absence of allergens in our dishes. Detailed allergen & calorific information is available on request. 

Pizza Al Forno
P I Z Z A  C A P R I N O  £17
Goat’s cheese, San Marzano tomatoes, grilled marinated 
vegetables & wild rocket  

P I Z Z A  M A R G H E R I T A  P I C C A N T E  C O N  B U R R A T A  £18
Burrata di Puglia with an indulgent creamy heart, vegetarian 
spicy ‘nduja, San Marzano tomatoes & fresh basil  

P I Z Z A  C A P R I C C I O S A   £16.50
Roast Italian-style porchetta, San Marzano tomatoes, grilled 
baby artichokes, chestnut mushrooms & Leccino olives  

P I Z Z A  C A R B O N A R A  £17.50
Creamy pecorino Romano sauce, slow cooked
egg yolk & crispy guanciale 

P I Z Z A  M A R G H E R I T A  £15 
Mozzarella, San Marzano tomatoes, extra virgin 
olive oil & fresh basil  

P I Z Z A  P I C C A N T E   £17.50 
Spicy salame, ‘nduja, roast peppers, mozzarella, 
San Marzano tomatoes & Calabrian chilli flakes

P I Z Z A  P R O S C I U T T O  D I  P A R M A  £17.50
Parma ham, mozzarella, San Marzano tomatoes, 
wild rocket & pecorino Romano

Dolci
P A N N A  C O T T A  £9.50
Italian cream with amaretto liqueur, 
fresh strawberries & basil 

P R O F I T E R O L E  S I C I L I A N I  £9.50
Giant profiterole with panna gelato, freshly grated 
dark chocolate & pistachio cream  

C H E E S E C A K E  A L  C I O C C O L A T O   £9.50
E  N O C C I O L A
Chocolate & hazelnut cheesecake with Ferrero Rocher 
& sour cherry compote 

T I R A M I S Ú  £9
The ultimate Italian dessert  

I T A L I A N  S T Y L E  C H E E S E B U R G E R  £17.95
Grilled Angus beef patty & provolone cheese on 
a brioche bun with fries & spicy mayonnaise

Contorni
P A T A T I N E  F R I T T E  C O N  T A R T U F O   £6.50
Potato fries with truffle pecorino  

P A T A T I N E  F R I T T E  £5.25
Potato fries  

I N S A L A T A  D E L L A  C A S A  £5.95
Mixed salad leaves with cucumber & baby plum tomatoes  

I N S A L A T A  D I  R U C O L A  £5.75
Rocket & pecorino salad with extra virgin olive oil 
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Insalate 
I N S A L A T A  E S T I V A  £16.95
Goat’s cheese with heritage tomatoes, candied beetroot, 
spinach, watercress, basil & pistachio  

T R E  C O L O R I  £16.95
Avocado & heritage tomatoes with buffalo mozzarella, 
extra virgin olive oil & fresh basil 

B R E S A O L A  £16.95
Finely sliced air dried beef with shaved courgette, wild rocket, 
hazelnuts, pecorino Romano & freshly baked grissini 

C E S A R E   £17.50
Grilled chicken with gem lettuce, crispy guanciale, 
croutons, pecorino Romano & Caesar dressing

Pasta & Risotto 
R I S O T T O  P R I M A V E R A  £18.50
Risotto mantecato with asparagus & sugar snap peas, 
caramelised garlic & extra virgin olive oil  

T R O F I E  A L  S A L M O N E  A F F U M I C A T O   £18.50
Thin twisted pasta from Liguria with smoked salmon, 
asparagus, lemon & a creamy mascarpone sauce 

F E T T U C C I N E  A L L A  B O L O G N E S E    £17.95 
Slow cooked beef ragù with San Marzano tomatoes 
& pecorino Romano

L I N G U I N E  A L L E  V O N G O L E  £19.50
Palourde clams with their sweet flavour & plump meat are 
delicious in this classic Italian pasta dish with white wine, 
garlic, baby plum tomatoes & Calabrian chilli flakes

T R O F I E  A L L ’ A R R A B B I A T A  £14.95
Thin twisted pasta from Liguria with San Marzano 
tomatoes, garlic & Calabrian chilli flakes  

F E T T U C C I N E  C O N  G A M B E R O N I  £19.75
Sautéed king prawns, fresh basil pesto & baby plum tomatoes 

L A S A G N E    £17.50 
Layers of pasta with slow cooked beef ragù, baked with a 
creamy bechamel sauce, pecorino Romano & fresh basil pesto



A £5 tray charge and an optional 10% service charge will be added 
to your bill. Wines by the glass are also available in 125ml. 
Bottled beers & cider are 330ml unless stipulated.

 175ml Bottle  
C O R T E S E  Piemonte   £7  £26.75
 
C A T A R R A T T O  Sicilia    £7.25  £28.25
 
C H A R D O N N A Y  Trentino   £8.75  £31
 
P I N O T  G R I G I O  Veneto   £9  £32.50
 
S A U V I G N O N  B L A N C  Piemonte   £10  £35.25
 
S O A V E  C L A S S I C O  Veneto - £36
 
P E C O R I N O  Abruzzo - £38
 
F A L A N G H I N A  Campania  - £38
 
G A V I  D I  G A V I  Piemonte    £12  £44

White Wine

 175ml Bottle  
P I N O T  G R I G I O  R O S É  Lombardia   £9.25  £32.50 
 
B A R D O L I N O  C H I A R E T T O  Veneto    £10.25  £35.75 
 
C H Â T E A U  M I R A V A L  Provence    £14.75  £57 
Magnum: £100
 
C H Â T E A U  I K O N  Provence   - £60
Magnum: £105

Rosé Wine 

 175ml Bottle  
B A R B E R A  Piemonte   £7  £26.75
 
S A N G I O V E S E  -  Ancora, Puglia - £28.25
 
N E R O  D ’ A V O L A  Sicilia    £8  £29.25
 
P R I M I T I V O  Puglia   £9.50  £35
 
M E R L O T  Piemonte  £10.25  £36
 
M O N T E P U L C I A N O  Abruzzo   £11  £37
 
N E G R O A M A R O  A P P A S S I M E N T O  Puglia  -  £38.75
 
P I N O T  N E R O  Piemonte    £11.50  £40  
 
C H I A N T I  C L A S S I C O  R I S E R V A  Toscana - £42
 
V A L P O L I C E L L A  R I P A S S O  Veneto  £12.25   £44.50
 
N E B B I O L O  M O N F E R R A T O  Piemonte - £46

Red Wine

In-Room Drinks
Available 12noon – 11pm (Friday & Saturday 12noon - 1am)

To place your order please dial 88 or to book a table in the restaurant call 0113 468 0804.

P E R O N I  N A S T R O  A Z Z U R R O  Pavia 5%  £5.95
(Gluten Free Available)
 
I C H N U S A  Sardegna 4.7%  £5.95 
 
M E N A B R E A  Piemonte 5.0% £5.95 
 
M E S S I N A  C R I S T A L L I  D I  S A L E  Sicilia 4.8%  £6.50
 
T H O R N B R I D G E  A M : P M   £6.50
S E S S I O N  I P A  UK 4.5% 
 
 
M O R E T T I  Z E R O  Friuli-Venezia Giulia 0.0%  £4.75
 
 
M A G N E R ’ S  Clonmel 4.5% 568ml  £6.50
 
KOPPARBERG STRAWBERRY   £6.50
& LIME Sweden 4.0% 500ml

Bottled Beer & Cider

F R U I T  S O D A S  B Y  G A L V A N I N A   355ml  £4.95
Aranciata | Limonata
 
J U I C E S
Apple | Pineapple | Tomato | Pink Grapefruit 200ml  £3.75 
 
F E V E R - T R E E  R A N G E   200ml  £3.75
Lemonade | Soda | Lime Soda | Blood Orange Soda
Ginger Ale | Ginger Beer 
Tonics; Indian | Mediterranean
Light | Sicilian Lemon
 
A C Q U A  P A N N A  |  S A N  P E L L E G R I N O   500ml  £4.00
(Mineral Water) 750ml  £5.50
 
C O C A - C O L A  |  D I E T - C O K E  330ml  £4.25  

Soft Drinks

 125ml Bottle  
P R O S E C C O  C A V I T  Brut NV Veneto  £8.95  £36.50
 
MONTRESOR ROSÉ  MILLESIMATO  £10  £42 
Extra Dry NV Veneto
 
F E R G H E T T I N A     £11.25   £64 
DOCG Brut NV Lombardia 
 
F E R G H E T T I N A  M I L L E D I  -   £66 
DOCG Brut Lombardia 
 
F E R G H E T T I N A  R O S É   £13.50   £68 
DOCG Brut Lombardia 
 
L A U R E N T - P E R R I E R    £15.75  £80 
Brut NV Tours-sur-Marne  
 
V E U V E  C L I C Q U O T  Brut NV Reims  -  £95
 
L A U R E N T - P E R R I E R  C U V É E  R O S É  -  £130 
Brut NV Tours-sur-Marne 

Prosecco, Franciacorta 
& Champagne


