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I T A L I A N  R E S T A U R A N T
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9in CHEESE & TOMATO PIZZA
With 2 toppings –please choose from: spicy salami, chicken strips, sweetcorn,
spicy Tuscan sausage, mushrooms, mixed vegetables, spinach, black olives, tuna, 

pineapple, peppers, ricotta cheese, mascarpone cheese, pancetta bacon, ham

OR
SMALL PORTION OF PASTA 

Penne                    Rigatoni                    Tagliatelle

with Bolognese Sauce or Tomato Sauce or Carbonara Sauce

OR
COTOLETTA DI POLLO 

Breaded chicken with fries or mixed salad

Choose ONE Side Dish
Garlic Bread, Fries, Small Mixed Salad, Garlic Spinach

Choose ONE small Soft Drink
Pepsi, Diet Pepsi, Sunkist Fizzy Orange, Lemonade

CHILDREN’S Menu
This menu is for children aged 10 and under.  Valid from Tuesday to Saturday lunch.  Not valid Friday night or Saturday night.

only £6.90
Choose a scoop

of ice cream
for an extra £1.00

Vanilla - Strawberry - Chocolate
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SPECIAL LUNCHTIME MENU
F R O M  1 2 P M  T O  2 P M

STARTERS
Prosciutto e Melone
Parma ham and melon

Bruschetta Classica (V)
Bruschetta with fresh tomatoes, basil, garlic and spring onions,
served on a bed of salad and drizzled with pesto sauce

Bruschetta Mozzarella
Bruschetta with fresh tomatoes, mozzarella, basil, garlic and spring onions,
served on a bed of salad and drizzled with pesto sauce

Funghi all’aglio (V)
Fresh pan-fried garlic mushrooms served with our homemade toasted bread

Polpette alla Napoletane Piccante
Homemade meatballs with minced beef, egg, parsley and chilli
cooked in our homemade tomato sauce

Calamari Fritti
Deep fried squid rings served with a salad garnish

Insalata Mista con Tonno
A large mixed salad with tuna fl akes

PASTA DISHES
Tagliatelle Carbonara
Tagliatelle pasta in our carbonara sauce, with bacon, egg, black pepper and cream

Tagliatelle ai Funghi
Tagliatelle pasta in a mushroom, parmesan and cream sauce

Penne Tonno Cipolle e Olive
Penne pasta with tuna, red onions, black olives, garlic and tomato sauce

Penne Arrabbiata (V)
Penne pasta in a chilli and tomato sauce Prices are for ONE person – NO SHARING PERMITTED

Rigatoni Bolognese
Rigatoni pasta in our homemade beef bolognese sauce

Risotto Pollo e Funghi
Risotto rice with mushrooms and chicken in a cream and parmesan sauce

Risotto Pomodori Secchi e Pollo
Risotto rice with sun-dried tomatoes, chicken, tomato and cream sauce

Classic Lasagne
Lasagne pasta sheets layered with our bolognese beef sauce, béchamel
and parmesan cheese

MAIN COURSES
Pollo Alla Griglia
Grilled chicken breast served on a salad garnish

Pollo ai Funghi
Pan-fried chicken in a mushroom and cream sauce

Pollo ai Pepperoni
Pan-fried chicken with roast peppers in a tomato and garlic sauce

Omlettes con Verdure Miste
Mixed veg omelettes

SIDE DISHES
Fries – Garlic Bread – Small Mixed Salad – 
Small Mixed Vegetables – Small Garlic Spinach

PIZZAS
Choose a cheese and tomato pizza

with two toppings – please choose from:

spicy salami, chicken strips, sweetcorn,

spicy Tuscan sausage, mushrooms,

mixed vegetables, spinach, black olives,

tuna, pineapple, peppers, ricotta cheese,

mascarpone cheese, pancetta bacon, ham

Add a dessert for only £2.30 extra

1 course + side 
£8.90

Add a dessert for only £2.30 extra

2 course + side
£11.90

Add a dessert for only £2.30 extra
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Prociutto e Melone £5.90
Parma ham & melon

Insalata Caprese (V) £5.90
Tomatoes and mozzarella with basil and oregano,
Served on a bed of fresh rocket and drizzled with pesto

Antipasto Italiano £7.50
Our own starter with a selection of salami, tomato
bruschetta, olives, Italian cheese and sun-dried tomatoes

Olive Marinata (V) £2.95
Marinated black and green olives

Insalata di Calamari £6.90
Marinated calamari rings served with mixed salad,
garlic and extra virgin olive oil

Antipasti Freddi / Cold Starters

If you require a gluten free choice please specify when ordering. For more information please ask our staff.

Antipasti Caldi / Warm Starters

Guazzetto di Pollo £5.90
Slices of pan fried chicken breast in a tomato, garlic, chilli 
and white wine sauce

Gamberoni Piccanti £7.90
King Prawns cooked with chilli, garlic, parsley, 
white wine and tomato sauce

Gamberetti alla Cecilia £5.90
Baby prawns cooked with chickpeas, cream and curry powder

Peperoni Ripieni £4.90
Half a pepper stuffed with minced chicken, spinach, garlic, 
mozzarella, breadcrumbs and parmesan cheese

Polpette alla Napoletane £5.90
Our own homemade meatballs, with minced beef, egg, parsley, 
chilli and garlic cooked in our homemade tomato sauce

Calamari Fritti £6.90
Deep fried fl oured squid rings served with a salad garnish
and garlic mayo

Funghi all’aglio (V) £4.90
Garlic mushrooms served with our homemade toasted bread

Fungo Portobello (V) £4.90
Portobello mushroom stuffed with spinach, parmesan, 
gorgonzola cheese, mozzarella, garlic and parsley, served
on a bed of rocket and dressed with extra virgin olive oil

Cozze al Vino Bianco £5.90
Mussels cooked with white wine, garlic and parsley

Bruschetta Di Parma £4.90
Bruschetta with fresh tomatoes, basil, garlic and spring 
onions, topped with goats cheese and parma ham

Bruschetta Classica (V) £4.20
Bruschetta with fresh tomatoes, basil, garlic and spring 
onions drizzled with pesto sauce

Cappesante e Pancetta £8.50
Scallops pan fried and wrapped with Italian smoked 
pancetta bacon, cooked in a garlic and cream sauce 
served on a bed of spinach

Vesuvio Platter £13.50
Our own starter with a selection of salami, two Bruschetta 
Classica, olives, Italian cheese and sun-dried tomatoes

Vesuvio Fish Platter £14.90
A selection of Gamberoni in Guazetto, deep fried fl oured 
Calamari and breaded whitebait served with a salad garnish 
and garlic mayo

STARTERS TO SHARE (2 people)
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Lasagne £8.50
Lasagne pasta sheets layered with our Bolognese sauce
béchamel and parmesan cheese

Cannelloni Ricotta
e Spinaci (V) £8.00
Cannelloni tubes fi lled with fresh ricotta, spinach, 
mozzarella in a rose sauce and fresh basil

Gnocchi alla Sorrentina (V) £7.90
Gnocchi potato dumplings oven baked with tomato sauce, 
fresh basil, mozzarella and parmesan cheese

Gnocchi al Gorgonzola (V) £7.90
Gnocchi potato dumplings cooked with cream, 
gorgonzola cheese sauce and parmesan

Coccio Vesuvio £8.50
Pasta cooked with chicken, mushrooms, brandy, 
mozzarella, parmesan and cream sauce, 
served in a terracotta dish

Risotto al Pollo £8.50
Risotto rice cooked with chicken, sun-dried tomatoes, 
mozzarella and parmesan in a tomato cream sauce

Risotto Marinara £9.90
Risotto rice with mixed seafood, mussels, clams and a 
white wine, tomato and garlic sauce

Rigatoni Rustico £8.50
Rigatoni pasta with Tuscan sausage, salami, bacon and 
peppers in a cream and tomato sauce with parmesan

Rigatoni all’Arrabbiata (V) £7.50
Rigatoni pasta in a tomato sauce with chilli, garlic and 
fresh basil

Tagliatelle alla Carbonara £7.90
Tagliatelle pasta cooked with bacon, black pepper, egg 
and parmesan cream sauce

Spaghetti del Barcaiolo £9.90
Spaghetti cooked with garlic, fresh tomatoes, calamari, 
mussels and clams in a tomato sauce

Tagliatelle al Salmone £8.90
Tagliatelle cooked with smoked salmon, onions, garlic, 
chopped tomatoes and brandy in a cream sauce

Pasta alla Bolognese £7.50
Pasta with beef Bolognese sauce and Parmesan cheese. 
Please choose your pasta

Spaghetti al Cartoccio £10.90
Spaghetti cooked with mixed seafood, chopped tomatoes, 
white wine, garlic and tomato sauce

Spaghetti con Gamberoni £9.90
Spaghetti cooked with king prawns, garlic, chopped 
tomatoes and chilli in a tomato cream sauce

Panciotti Cappesante
e Gamberi £9.90
Handmade ravioli-fi lled pasta with scallop and prawn 
fi lling, in a rose cream sauce, topped with rocket and 
parmesan cheese

Spaghetti Vongole £8.90
Spaghetti cooked with clams, garlic, chopped tomatoes, 
parsley and white wine sauce

Paccheri e Calamari £8.90
Paccheri pasta with calamari, peas, onions, garlic and 
pesto, in a cream and tomato sauce

Paccheri con Salsiccia £7.90
Paccheri pasta with cooked with sausage, spinach and 
ricotta cheese, in a tomato and cream sauce

Primi Piatti / Pasta Dishes

ricotta cheese, in a tomato and cream sauce

Paccheri pasta with calamari, peas, onions, garlic and 
pesto, in a cream and tomato sauce

Paccheri con Salsiccia £7.90
Paccheri pasta with cooked with sausage, spinach and 
ricotta cheese, in a tomato and cream saucericotta cheese, in a tomato and cream sauce

*(V) Parmasan Cheese contains Rennet Parmasan Cheese contains Rennet Parmasan Cheese contains Rennet
* We cannot guarantee a nut-free environment in our kitchen     * Gluten Free Pasta is available* We cannot guarantee a nut-free environment in our kitchen     * Gluten Free Pasta is available* We cannot guarantee a nut-free environment in our kitchen     * Gluten Free Pasta is available
If you do have specific diet needs, please inform a member of staff before placing your orderIf you do have specific diet needs, please inform a member of staff before placing your orderIf you do have specific diet needs, please inform a member of staff before placing your order

If you require a gluten free choice please specify when ordering. For more information please ask our staff.
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Pollo alla Romana £11.50
Chicken cooked in a brandy, mushrooms,
cream and rosemary sauce

Pollo Ripieno £12.50
Stuffed chicken breast with spinach, mozzarella and
goat’s cheese wrapped in pancetta bacon, served on a bed 
of fresh rocket. Served with roast potatoes and served with  
demi glace sauce

Pollo ai Peperoni £12.50
Chicken breast pan-fried with peppers, onions, black 
olives, cherry tomatoes, garlic and white wine

Caponata di Pollo £12.50
Pan fried chicken breast served on a bed of mixed 
vegetables and drizzled with pesto sauce

Pollo Alla Diavola £11.00
Chicken strips cooked with chilli, cherry tomatoes, garlic 
and parsley in a white wine and tomato sauce

Bistecca Diana £14.90 
Rib-eye steak cooked with a diana sauce
(mustard, brandy and cream sauce)

Bistecca Vesuvio £14.90
Strips of rib-eye steak cooked with mushrooms,
brandy and cream sauce

Agnello al Rosmarino £14.90 
Marinated lamb loin chops grilled and served
with garlic green beans

Piatti di Carne / Meat Dishes

Pesce Spada Mediterraneo £13.90
Swordfi sh pan fried with chopped fresh tomatoes, black 
olives, garlic, onions and white wine in a tomato base sauce

Frittura Mista di Pesce £13.90
Floured and deep fried calamari rings, whitebait and 
king prawns, served on a bed of salad, with a garlic mayo

Gamberoni Vesuviano £13.90
Shelled king prawns cooked with paprika, chilli
and brandy cream sauce, served with rice

Cozze alla Tarantina £10.50
Mussels cooked with fresh tomatoes, chilli,
onions, parsley and white wine sauce,
served with toasted bread

Sogliola al Limone £13.90
Pan fried sole cooked with white wine, lemon, butter, 
garlic and parsley, served with broccoli and green beans

Gamberoni Alla Griglia £12.90
Seven grilled king prawns served on a bed of mixed salad, 
dressed with extra virgin olive oil, garlic and rock sea salt

Spigola e Broccoli £13.90
Pan fried fi lleted sea bass served on a bed of broccoli 
drizzled with pesto sauce

Piatti di Pesce / Fish Dishes

Don’t forget to order
your side dishes to

accompany your meal



I T A L I A N  R E S T A U R A N T
VESUVIO

Regina Margherita £7.50
Tomato, mozzarella, basil and orgeano

Pizza Bianca (V)
(no tomato base) £8.50
Mozzarella, freshly sliced tomatoes,
parma ham and rocket

Pizza Pugliese £8.50
Tomato, mozzarella, tuna, onions and capers

Pizza Pancetta £8.50
Tomato, mozzarella, bacon, roast peppers and pesto sauce

Pizza Pollo £8.50
Tomato, mozzarella, chicken, sweetcorn and onions

Pizza Ananassa £8.50
Tomato, mozzarella, ham, pineapple and chicken

Pizza Funghi £8.50
Tomato, mozzarella, mushroom, ham and salami

Pizza Vegetariana (V) £8.50
Tomato, mozzarella, spinach, onions, sweetcorn
and roast peppers

Pizza Marinara £8.50
Tomato, mozzarella, mixed seafood and garlic

Pizza Salsiccia £8.50
Tomato, mozzarella, sausage, gorgonzola cheese
and pesto sauce

Pizza Ricotta (V) £8.50
Tomato, mozzarella, ricotta, mascarpone and pesto sauce

Pizza Toscana £8.50
Tomato, mozzarella, salami, bacon and sausage

Pizza Napoli £8.50
Tomato, mozzarella,anchovies ,capers and black olives

Pizza Martina 
(no tomato base) £8.50
Mozzarella, Wurstel sausage, topped with fries
and parmesan

Pizza Valentina £8.50
Tomato, mozzarella, salami, ham and olives

Pizza Amalfi £8.50
Tomato, mozzarella, anchovies, olives and sun-dried 
tomatoes

Pizza Positano £8.50
Tomato, mozzarella, goats cheese, onions and mushrooms

Pizza Vesuviana (V) £8.50
Tomato, mozzarella, roast peppers, onions and olives

Pizza Piccante £8.50
Tomato, mozzarella, salami, chicken, mushrooms and 
chilli

Pizza RAF (no tomato base) £8.50
Fresh chopped tomato, sausage and mushroom,
mozzarella, chicken, peppers and sweetcorn

SPECIAL PIZZA / Folded Pizza
Calzone Fritto 
(Fried folded pizza) £9.50
Tomato, mozzarella, ricotta, salami, ham and parmesan

Calzone 4 Formaggi (V)
(Fried folded pizza) £9.50
Tomato, mozzarella, goats cheese, ricotta and parmesan

Vesuvio Vulcano £11.50
Tomato, mozzarella, salami, ham, mushrooms, onions, 
black olives, peppers, garlic and chilli

Vesuvio Vegetarian
Vulcano (V) £11.50
Tomato, mozzarella, mushrooms, onions, sweetcorn, black 
olives, peppers, sun-dried tomatoes and hot chilli

Calzone Cornetto 
(Small folded pizza) £8.00
Tomato, mozzarella, served with a choice of mixed salad 
or fries

Pizze / Pizza

and parmesanand parmesan Any extra toppings £1.00 each
We also offer gluten-free pizza bases as well.

Please note these are only 9 inches
and are for pizzas only

(not folded pizzas
or Vulcano pizzas).
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Contorni / Side dishes 

Dolci / Desserts

Pane all’aglio £2.90
Garlic bread

Pane all’aglio e formaggio £3.50
Garlic bread with cheese

Broccoli al Limone £2.90
Broccoli dressed with garlic oil and lemon juice 

Cavolfiori Graté £2.90
Gratin caulifl ower with cream and mozzarella cheese

Spinaci all’aglio £2.90
Spinach dressed with olive oil and garlic (also available 
without the dressing)

Patate Al Forno £2.90
Roast Potatoes

Patate Fritte £2.90
Fries

Insalata Mista £2.90
Mixed salad with tomatoes, cucumber and onion

Insalata di 
Pomodori e Cipolle £2.90
Tomatoes and red onion salad with basil and oregano

Verdure Miste £2.90
Mixed vegetables of broccoli, caulifl ower, green beans,
roasted peppers

Fagiolini all’aglio £2.90
Green beans with garlic oil

Tiramisu’ al caffe’ £4.60
Our homemade Tiramisu dessert with Italian savoiardi biscuits,
soaked in espresso coffee and Italian liqueurs then layered
with a mascarpone cream

Panna Cotta con 
Frutti di Bosco £4.60
Homemade panna cotta with fruits of the forest

Torta di Mele £4.60
Deep-fi lled apple pie with sultanas and cinnamon
served with vanilla ice-cream or cream

Coppa di Pistacchio £4.60
Custard ice cream swirled with chocolate and pistacchio

Gelati (per scoop) £1.30
Ice-creams available - Chocolate - Vanilla - Strawberry -
Irish Coffee Mist - Nocciola (hazelnut)

Homemade Lemon Sorbet £4.60
Chocolate Fondant Cake £4.60
Chocolate layered cake, covered in a chocolate ganache

Tartufo Lemoncello £4.60
Lemon ice-cream with a liquid lemoncello core, sprinkled with crushed 
lemon meringue.
Add a shot of lemoncello for £1.00

Don’t forget to ask our staff
for any Specials!
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House Wine
Vesuvio Specially Selected
House Wine
Medium Dry £13.00

Terre al Sole Primitivo Salento 
IGT 12.5% £14.50
Grape Variety: 100% Primitivo
This is an elegant and full bodied wine, native to the Puglia 
region.

Surani Costa Rosso DOC
Primitivo di Manduria
14.5% £18.50
Grape Variety: 100% Primitivo
Deep, dense ruby colour with a nose of warm prunes, dates and fi gs,
with hints of sweet spice. Full and voluptuous and soft that lingers 
on the fi nish.
Recommended by Vesuvio

Chianti D.O.C.G
13.0% £17.50
Grape Variety: 90% Sangiovese 10% Canaiolo
A ruby red wine with an excellent fi nish.

Refosco Friuli Grave DOC
Borgo Magredo 13.5% £18.50
Grape Variety: 100% Regosco
Ruby red in colour with hints of purple. The wine has intense 
aromas of fresh ripe fruits such as raspberries and blackberries 
which follow through to the palate with a robust and excellent full 
bodied fi nish.

Vesuvio Selected
Montepulciano
12.5% £16.50
Grape Variety: 100% Montepulciano
An intense red colour with characteristic bouquet of the primary 
grape aromas; fruity component, full-bodied and robust, 
well-balanced with tannin and oak features.

Barolo D.O.G.C. 2007
 £33.50
Grape Variety: 100% Nebbiolo 
This wine is dry, full and robust with a velvety, harmonious 
balance. An elegant red wine and one of Italy’s fi nest.

Brunello di Montalcino 
DOCG
 £43.50
Grape Variety: Sangiovese 
This is an elegant wine with a harmonious structure and a 
characteristic intense and persistant fragrance. It is produced with 
a strict selection of Sangiovese, aged in slavonian oak barrels for 
three years followed by further aging in bottle. On the palate this 
wine has an intense, persistent fl avour with a dry, harmonious & 
elegant fi nish.

RED WINES

DOCG – Denominazione di Origine Controllata e Garantita
DOCG - Controlled and Guaranteed Denomination of Origin

DOC - Denominazione di Origine Controllata
DOC - Controlled Denomination of Origin

IGT- Indicazione Geografica Tipica 
IGT -Typical Geographic Indication
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White wines
House Wine
Vesuvio Specially Selected
House Wine
Medium Dry £13.00

Terra al Sole Bianco Salento 
IGT
12.5% £14.50
Grape Variety: 100% Bianco
Straw in colour with full bodied aromas of vanilla. This wine is 
fresh, lively and well balanced, with a dry and delicate fl avour.

Pinot Grigio
12.0% £17.50
Grape Variety: 100% Pinot Grigio
Its elegance is due to the classic white wine fermentation, and fair 
bouquet. Fragrant with sun-dried hay hints and roasted almond 
notes while ageing.

Conte Di Alari 
Gavi Di Gavi
12.5% £16.99
Grape Variety: 100% Cortese
A straw yellow wine with a hint of peach and a fl owery fragrance. 
It is full, rich and soft. Perfect for our fi sh based dishes.

Vermentino Toscana IGT
Occhio a Vento delle Macie
13% £23.00
The name ‘Occhio a Vento’ roughly translates as ‘Eye of the Wind’.
It is straw-yellow in colour with an aroma of fl oral notes that recall 
acacia blossom. The palate is dry, smooth and pleasantly fresh.

Sauvignon Friuli Grave DOC
Borgo Magredo 12.5% £18.50
Grape Variety: 100% Sauvignon Blanc
This pale yellow wine is crystalline with greenish refl ections. Its 
intense aromatic charge and freshness emerge from its well-defi ned 
bouquet, enhanced by delicate hints of elderberry, nettle and 
blackcurrants. It’s also highly appreciated by the palate for its 
good persistence.

Rose Wines
House Wine
Vesuvio Specially Selected
House Rosé
11.0%-12.0%
Medium Dry £13.00
Pasqua Bardolino Chiaretto Rosé
DOC
12.0% £15.00
Grape variety: Corvino, Rondinella and Molinara
A stylish and light strawberry pink in colour wine, from the area of 
west Verona. Fresh and fruity with plenty of soft berry fruits.

Le Poesie Pinot Grigio IGT ‘Blush’
11.5% £15.00
Grape variety: 100% Pinot Grigio
This wine is elegant and fragrant and has delicate aromas.

SPECIAL OCCASIONS
PROSECCO-SPUMANTE-CHAMPAGNE

Casa Gheller Valdobbiadone
Superiore D.O.C.G. 11.0% £18.99
Grape Variety : Prosecco
Lightly sparkling intense fruity aroma. Fresh, slightly sweet and 
soft on the palate.

Vesuvio Specially Selected
Prosecco 11.0% £7.00
Small bottle. Extra Dry. 0.20ml.

Vesuvio Specially Selected
Prosecco 11.0% £16.99
Extra Dry.

Bollinger Champagne 12.0%  £48.00
Asti Martini 7.5% £17.99
Sweet spumante.
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Spirits & Liquors
 Single Double
 £3.00 £5.20

Mixers – add 50p
Sambuca 38% 25ml
Sambuca (Flavoured) 38% 25ml
Amaretto di Saronno 28% 25ml
Italian Herbs Liquors 32% 25ml
Archers 18% 25ml
Bacardi 37.5% 25ml
Bailey’s Irish Cream 17% 50ml
Bells Whisky 40% 25ml
Campari 25% 25ml
Dark Rum 37.5% 25ml
Gordon’s Gin 37.5% 25ml
Grappa 42% 25ml
Bombay Sapphire Gin 40% 25ml
Jack Daniels 40% 25ml
Jameson 40% 25ml
J&B 40% 25ml
Limoncello 30% 25ml
Malibu 21% 25ml
Martini Bianco 15% 50ml
Martini Dry 15% 50ml
Martini Rosso 15% 50ml
Pimms 25% 25ml
Port 20% 25ml
Smirnoff Vodka 37.5% 25ml
Vecchia Romagna 38% 25ml
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Wines

Glass of House White/Red
Medium Dry

Small (175ml)  £3.50
Large (250ml)  £4.60

Glass of House Rosé
Medium Dry

Small (175ml)  £3.60
Large (250ml)  £4.70 

Beer
Peroni Nastro Azzuro (Draught)
Pint  £4.40
Half Pint  £3.30
John Smith Ale 440ml  £2.80
Gluten Free Beer 330ml £2.80
Beck Blue Non-Alcoholic 275ml £3.20

CIDER
Magners Original Cider 568ml £3.50
Magners Pear Cider 568ml £3.50

Soft Drinks
 Small Large
Pepsi £1.70 £2.40
Diet Pepsi £1.70 £2.40
Lemonade £1.70 £2.40
Sunkist Orange £1.70 £2.40
Slimline Tonic £1.70 £2.40
Orange Squash £1.70 £2.40
Blackcurrant Squash £1.70 £2.40
Still Mineral Water 0.5Lt £1.50
Sparkling Mineral Water 0.5Lt £1.50
J20 (Apple & Mango - Orange & Passion)  £2.30
Apple Juice £1.70 £2.40
Orange Juice £1.70 £2.40
Pineapple Juice £1.70 £2.40
Cranberry Juice £1.70 £2.40
All our drinks are served with ice and lemon – please let 
us know if you do not want them in your drinks

Coffees
Espresso  £1.60
Double Espresso  £2.60
Cappuccino  £2.60
Latte  £2.60
Filter Coffee  £1.90
Decaf Coffee  £1.90
Irish Liqueur Coffee  £4.00
Tea  £1.60
Hot Chocolate  £1.60


