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A very warm family welcome to Cucina di Vincenzo and 

thank you for choosing to dine with us. We will endeavour 

to ensure that your time with us is not only enjoyable, but 

memorable, leaving you with a desire to return again and 

again.

Should there be something specific that you would like or 

have seen on the back bar, please ask one of the team, as 

the family Margiotta have a habit of buying great tasting 

wines and drinks on impulse and forget to tell the most 

important people, you, our valued guests!!

Saluti!
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All prices are in £ and include VAT
125ml measures are available on wines by the glass
Some wines may contain sulphites, egg or milk products
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Vincenzo Spritz
Our family recipe for an Italian classic. Aperol, Elderflower gin, Hibiscus syrup,
Prosecco, soda

Hugo Spritz
Elderflower gin, prosecco, elderflower cordial, soda, lime

Aperol Spritz
Aperol, prosecco, soda

Apple Lychee Martini
Vodka, Lychee, apple, elderflower, lime

Dolce Verde
Campari, vanilla liqueur, grapefruit, lime, mint (A refreshing take on a mojito)

Vincenzo Cosmo
Vodka, cointreau, Cranberry juice, Lime, Pomegranate syrup

Bellini
Invented in Harrys bar, Venice, 1948. Prosecco, white peach puree

Rossini
Twist on the classic Bellini. Prosecco, strawberry puree

Classic Negroni
Orange Malfy gin, Campari, Punt e Mes

Old Fashioned
Woodford reserve bourbon, sugar, orange bitters, orange twist

Espresso Martini
Vodka, kahlua, Frangelico, vanilla, espresso

Cocktails
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...............................................................................................
Gin E Tonico

...............................................................................................
Aperitivi

A selection of the family’s favourite Malfy G&T’s. (All served with 35ml measure)

Italian Ginius
Malfy Lemon gin, Fever-Tree Elderflower tonic, juniper berries, lemon, cucumber

Gini in a Bottle
Malfy Sicilian Blood Orange gin, Fever-Tree Aromatic tonic, star anise, orange

Rosa & Gin
Malfy Rosa Grapefruit gin, Hibiscus syrup, Fevertree slimline tonic, pink grapefruit

(All served in 50ml measures unless otherwise stated)

Cocchi Vermouth di Torino – Piedmont, Italy
Full-flavoured and thick on the palate – perfectly balanced, bittersweet and mouth filling.
Fruity cherry and menthol notes mingle with stewed raspberries, orange peel, earthy
liquorice and subtle savoury herbaceousness – touches of tarragon and bitter leaves.

Campari – Lombardy, Italy (25ml)

Aperol – Lombardy, Italy

Punt e Mes – Lombardy, Italy

Tio Pepe Sherry (dry) - Spain
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9.5

5.5

3.5

3.5

4.5

3.5

...............................................................................................
Mocktails (Senza Alchol)

Fragola Fresca
Fresh lime juice, mint, strawberry, cranberry, lemonade

Pesca Fresca
Fresh lime juice, orange, cranberry, peach, soda

Bella Glamour
A light alcohol-free sparkling wine with aromas of white fruit,
including pear, apple and peach

Sorella Spritz
A non alcoholic spritz that closely resembles the one we all know and love,
with a similar bittersweet flavour profile and vibrant orange colour

5.5

5.5

5.5

8.5
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The major wine regions of Italy

Red Wine White Wine Major City
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Bollicini

...............................................................................................
Champagne

125ml  7    Btl  35

    Btl  29

125ml  10    Btl  58

130

125ml  12.5    Btl  70

125ml  13.5     75
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‘Col de Mez’ Valdobbiadene Prosecco Superiore DOCG
Soligo
(Veneto) (100% Glera)

Typical white wine of the area between Conegliano and Valdobbiadene.
The grapes are harvested manually, gently pressed, with slow fermentation taking
place in steel tanks with indigenous yeasts. Delicate and fruity with flowery overtones.

Moscato D’Asti DOCG ‘101’ – Ca’ Del Baio
(Piedmont) (100% Moscato) (ABV 5%)
Brilliant straw yellow, animated by fine, persistent bubbles. Intense and aromatic
with fruity notes reminiscent of apricots and linden blossom.
Sweet, gentle, good acidity with a fresh and persistent aftertaste.

Ferrari Maximum Brut Rose NV
(Trentino - Alto Adige) (Chardonney & Pinot Noir)

Delicately fragrant, with hints of berry fruits, bread yeast and balsamic complexity.
Dry, clean and elegant, with a delicate flavour of sweet almonds and sweet spice.

Franciacorta DOCG Cuvee Prestige
Edizione 46 – Ca’ Del Bosco
(Lombardy)
Italy’s answer to Champagne. The Ca’ del Bosco’s Franciacorta is the benchmark
of the genre - crisp, clean and pure, redolent of spring flowers, pears, lemon curd
and almond notes.
 

Abel Lepitre NV

Laurent Perrier Rosé

vg
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Wine By The Glass
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Bianco
Gavi di Gavi DOCG La Meirana – Broglia
(Piedmont) (100% Cortese)

Pinot Grigio Delle Venezie DOC - Cantina di Custoza 
(Veneto)

Grillo Sicilia DOC – Feudo Arancio
(Sicily)

Sauvignon Blanc DOC Friuli Grave – San Simone
(Friuli-Venezia Giulia)

Falanghina del Sannio DOP – La Guardiense
(Campania)

Ribolla Gialla IGT – La Boatina
(Friuli-Venezia Giulia)

Rosato
Bardolino Chiaretto DOC - Cantina di Custoza
(Veneto)

Rosso
Otto Bucce Piemonte DOC Rosso – Dezzani
(Piedmont) (Albarossa, Barbera, Bonarda, Cabernet Sauvignon,
Dolcetto, Freisa, Merlot, Syrah)

Susumaniello IGP Salento “Serre” – Due Plame
(Puglia)

Mo’ Montepulciano D’Abruzzo DOP Riserva – Cantine Tollo
(Abruzzo)

Syrah Sicilia DOC - Feudo Arancio
(Sicily)

Benuara Tenuta Presti e Pegni Sicilia DOC - Cusumano
(Sicily) (70% Nèro d’Avola, 30% Syrah)

‘Ripassa’ Valpolicella Ripasso DOC Superiore – Zenato
(Veneto) (Corvina, Oseleta, Rondinella)



...............................................................................................
Vincenzo’s Cellar Selection

Btl. 150

Btl. 120

Btl. 79

Btl. 68
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A few of Vincenzo’s and the teams favourites make their way onto our fine wine selection.
These are wines that typify all that is great about Italian viticulture, the producers, the
regions and of course the grapes themselves and represents some of the best there
is to enjoy.
Why not expand your knowledge and appreciation of this amazing country’s grape
varietals and go a little “Fuori Strada” into the unknown for some excitement and
adventure ……..Saluti

Vino Bianco
Cervaro della Sala Umbria IGT 2019 – Castello della Sala
(Umbria)  (92% Chardonnay, 8% Grechetto)

Niccolò Antinori bought the fourteenth-century Castello della Sala in 1940, to provide
a source of white wines to match the excellence of his Tuscan reds. With the introduction
of Cervaro della Sala in 1987, his dream was fully realised.
This is one of Italy’s defining whites, as influential and sought after as Tignanello.
Intense, complex aroma with notes of white flowers and flint, balanced by a hint of vanilla.
Full-bodied and well-structured palate with notes of toast, citrus and mineral.
Elegant and persistent in the mouth, this is a wine with a long life ahead of it. 

Vintage Tunina 2021 – Jermann
(Friuli Venezia Giulia) (Chardonnay, Sauvignon Blanc, Malvasia bianca, Ribolla Gialla)
Jermann is rightly recognised as one of Italy’s finest producers. Bright aromas
of citrus fruits, apples and honeydew melons are followed by layers of jasmine and
white blossom on the palate.
Despite the complexity of the blend, each variety adds its personality Sauvignon
Blanc’s bright aromatics are complemented by the Chardonnay’s texture and weight,
whilst Malvasia brings an appealing floral fruitiness. 

Collio Bianco DOC Luna di Ponca – Borgo Conventi
(Friuli Venezia Giulia) (70% Friulano, 20% Chardonnay, 10% Malvasia)

Grapes are handpicked and each varietal is processed separately and then assembled
to create the blend Collio Bianco. Concentrated aromas of ripe and juicy peaches
and mixed citrus zest evolve into white flowers and mineral notes.
The palate is rich and lush, showing flavours of apricot, sea salt and magnolia.

St. Michael Eppan Sanct Valentin Sauvignon Blanc DOC 2021
(Alto Adige) 

The epitome of premium Italian Sauvignon made from the best selected plots at the
foot of the Mendel Massif.
The concentration of all aspects of this makes it one of the world’s finest white wines.
Its pure fruit drive, minerality and balanced acidity are formidable.
Dense bouquet of yellow fruit, gooseberries, elderflowers and ripe currants with a
crunchy acidity and elegant fullness.



...............................................................................................
Vincenzo’s Cellar Selection

Btl. 110

Btl. 120

Btl. 145

Btl. 165

Btl. 85
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Vino Rosso
Cordero di Montezemolo Barolo DOCG Monfalletto 2019
(Piedmont) 100% Nebbiolo
Aged in French and Slovenian oak for 22 months, this great Barolo is a dense dark garnet
in colour with traces of dark chocolate, cigar, and raspberry on the nose.
Warm deeply concentrated complexity makes its palate so interesting.

IGT Isola dei Nuraghi ‘Turriga’ 2018 – Argiolas
(Sardinia) (Cannonau, Carignano, Bovale Sardo, Malvasia Nera)
Turriga was the brainchild of the legendary Prof. Tachis and the Argiolas family.
Its origination was to show that world class wines could be made in Sardegna.
One of the top 50 wines of the world.
Careful picking and new oak fermentation and ageing are all part of the make-up
of this legendary wine.

Brunello di Montalcino DOCG Riserva ‘Gualto’ DOCG  2015 - Camigliano
(Tuscany)  
Sangiovese Grosso is the predominant grape in the production of Brunello. Gualto is
supple, open and has age and great refinement. Aged for 3 years in oak barrels plus a
further two years in bottle. Sweet cherry, leather aromas and flavours highlight this supple,
vibrant Brunello. Features a firm backbone of tannins and finishes with tobacco and
mineral notes. 

Bolgheri Superiore DOC 2019 – Argentiera
(Tuscany) (50% Merlot, 40% Cabernet Sauvignon, 10% Cabernet Franc)
The great names of Bolgheri resonate amongst the finest wine lists. Intense ruby red
with purple highlights. On the nose, fruity aromas of cherry and plum, followed by spicy
notes of black pepper and nutmeg. Balsamic notes of mint and eucalyptus completed by
a hint of chocolate in the finish. Sweet and silky tannins that then become velvety and large.
A well-balanced wine whose supporting acidity and tannins prevail over alcohol.
Argentiera has superb rich elegance and intense perfume. Its drinking so well.
Full of rich character mouthfeel, and texture.

Merlot IGT  2019 – Sansonina
(Veneto)
Carla and Nadia Zenato are the owners of this beautiful estate. Over the years they have
concentrated on growing the very best fruit. Intensity and a small production create a
balanced soft style that is plush and rich. Very deep, bright ruby red in colour.
Warm and fruity on the nose, with notes of ripe red berry fruit, plum, cherry and
blueberry jam. Full-bodied whilst elegant and rounded with a soft and extraordinary
aromatic finish.

Amarone Classico della Valpolicella DOCG - Zenato
(Veneto) (Corvina, Croatina, Oselata, Rondinella)
After fermentation, the wine is refined for 36 months in French oak barrels before final
blending and bottling. Deep ruby-red. Strong note of herbs, quinine and roasted red
fruit on the nose. Lovely floral flavours of red cherry and spicy herbs.

Btl  95



...............................................................................................
Vino Bianco

Sauvignon Blanc DOC Friuli Grave - San Simone
(Friuli-Venezia Giulia)

Aromatic on the nose with citric notes of grapefruit, yellow pepper, tomato leaf,
sage and balsamic aromas. On the palate, rich, fragrant and aromatic

Gavi di Gavi DOCG La Meirana – Broglia
(Piedmont) (100% Cortese)

Cortese grapes grown at the historic La Meirana estate. It is known for its fresh,
dry style, with notes of citrus zest, green apple, white blossoms and a distinctive
almond finish.

Falanghina del Sannio DOP - La Guardiense
(Campania)

Straw yellow colour, characteristic fruity bouquet of good intensity. Acidity and
sapidity increase progressively giving a balanced, pleasant and refreshing taste.
Work in the cellar is supervised by the world famous Riccardo Cotarella. 

Grillo Sicilia DOC – Feudo Arancio
(Sicily)

Fragrant and tropical on the nose, featuring notes of mango, papaya, jasmine
and wildflowers. Delicate acidity. Wonderful with seafood pasta.

Pinot Grigio Delle Venezie DOC - Cantina di Custoza
(Veneto)

Pear, pineapple and spicy vanilla, intense flavours, pleasant finish.

Verdicchio “Le Vaglie” Castelli di Jesi DOC Classico
Santa Barbara
(Marche)

After visiting and dining with the inimitable & charismatic Stefano Antonucci,
this wine struck a chord with me and had to make an appearance on our list.
Bright pale yellow with a slight tinge of gold, intense and persistent nose, floral
scents with lemon zest and hints of fresh almond, pears and apricots.

Ribolla Gialla IGT - La Boatina
(Venezia Giulia)   

A very old Friulian grape variety. Bright straw yellow in colour, delicate
floral notes of acacia on the nose. Fresh and vibrant on the palate.
Best suited to all fish dishes and especially good with shellfish pasta.

Otre Fiano Puglia IGP – Cantine Teanum
(Puglia) 
Tropical fruity aromas with soft minerality on the tongue.
Pleasantly warm, complex and savoury with good persistence

 Btl  38

 Btl  47

 1Btl  39

 Btl  32

 Btl  39

 Btl  35

 Btl  37

Btl  47
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...............................................................................................
Vino Bianco

Pecorino Terre de Chieti IGT – Tombacco
(Abruzzo)

Bright yellow hues with hints of exotic fruit and soft spicy notes.
A complex and flavourful wine with good acidity and mineral notes.
Perfect with fish dishes and white meats.

Soave Classico Castelcerino DOC - Rocca Sveva   
(Veneto) (100% Garganega)

Single vineyard, straw yellow, fragrances of ripe peach and acacia blossom.
Deliciously aromatic,concluding on a note of crisp almond.
Castelcerino is one of the most prominent and oldest in the denomination.

Etna Bianco DOC - Alta Mora
(Sicily)

Beautiful density of fruit that opens up to layers of dried apple, lemon and other
citrus aromas. Full body, layered and gorgeous. Complex at the end. Last minute
addition after finding this in Sicily whilst on holiday

Langhe Chardonnay DOC ‘Luna D’Agosto’ – Ca del Baio
(Piedmont)

Straw yellow with greenish highlights. Fragrance is delicately floral and fruity, with
citrus and exotic fruit notes. In the mouth, the wine is dry, cool, long, with a slightly
mineral aftertaste.

Pietrabianca Castel del Monte DOC – Tormaresca (Organic)
(Puglia) (90% Chardonnay, 10% Fiano) 

Full, intense, and structured with notes of white peach, ripe apple and spice on the nose.
The palate is powerful yet retains impressive precision and elegance 

Vermentino di Sardegna ‘Costamolino’ DOC - Argiolas
(Sardinia)

Distinctive salty, savoury notes, green apple, floral, tropical.
Great pairing with scallops in particular and all shellfish.

Bardolino Chiaretto DOC - Cantina di Custoza
(Veneto)

Light ruby red, sour cherry and wild strawberry.
Rich on the palate with delicious balanced acidity.

Calafuria Salento IGT – Tormaresca   
(Puglia) (100% Negroamaro) 
Peach petal pink in colour, this wine shows intense yet delicate fragrances of
pink grapefruit. peaches and violets. The flavour is fresh and balanced with
savoury notes and excellent aromatic persistence.
 

.....................................................................Vino Rosato

Btl  39

Btl  34

Btl  39

 Btl  37

Btl  37

 Btl  45

Btl  58

Btl  39
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Vino Rosso

Pinot Nero IGT ‘Levigato’ - Colli del Soligo
(Veneto)   
Ruby red in colour with garnet reflections. Fruity on the nose with notes of
blackberries, cherries and raspberries with some spice and pepper. Full, very
well balanced and intense on the palate. Pairs nicely with red meats and extremely
well matched for those who enjoy red with their fish

‘Ripassa’ Valpolicella Ripasso DOC Superiore - Zenato
(Veneto) (Corvina, Oseleta, Rondinella) 
Also referred to as baby Amarone. The deep ruby red colour of Ripassa, and the
intense yet fine aromas come from the mixture of grapes. It is full bodied, harmonic,
and velvety on the palate.

Merlot IGT Terre Siciliane (Glass Closure) - Cusumano
(Sicily)
Soft and silky on the palate, with richly concentrated flavours of plums, wild berries
and liquorice with notes of star anise, dried marjoram and mocha.

‘Il Medaglione’ Negroamaro IGT Salento - Leone di Castris
(Puglia) 80% (Negroamaro Malvasia Nera di Lecce)

Matured in oak barrels for 4 months before bottling and release. Ruby red in colour
with garnet reflections upon ageing. An intense yet delicate bouquet characterised
with hints of plum and blackberry. Warm and velvety harmonic mouth feel.

Torcicoda Primitivo del Salento IGP - Tormaresca
(Puglia)

Intense ruby red colour with notes of blackberries and raspberries that meet spicy
hints of liquorice and chocolate. Palate is soft and generous with a long and
persistent finish with a pleasant aftertaste of cherry jam.
Amazing with grilled meats and spicy based pasta.

Syrah Sicilia DOC - Feudo Arancio
(Sicily)

Bright ruby red featuring spicy notes of black pepper, thyme and woodland fruits.
Smooth, rich and velvety.

Piemonte Rosso Passito DOC ‘Appassimento’ – Dezzani
(Piedmont) (Dolcetto, Barbera)

This "Passito" is obtained by leaving the grapes drying on the vines.
It is a late harvest, which usually takes place between the end of October and
the first days of November. This wine has a shining ruby red colour with a very
intense and complex bouquet filled with notes of red fruit and gentle spices.
The taste is full, soft and velvety.
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Vino Rosso

Mo’, Montepulciano D’Abruzzo DOP Riserva - Cantina Tollo
(Abruzzo)
A reserve Montepulciano d’Abruzzo
Intense fruit aromas and notes of black cherry and forest fruits. Twenty-four months
in oak casks and six months in the bottle for an ageing which improves with time.
Deep ruby red with purple hues. On the nose a wide range of notes ranging from fruity
blackberry, raspberry, Morello cherry and dried fig, to floral violet scents and hints
of spices, liquorice, dark chocolate, clove, leather, co�ee, balsamic mint. Full flavoured
to taste with great length, complex and strong tannins.

Rubesco, Rosso di Torgiano DOC - Lungarotti
(Umbria) (Sangiovese, Colorino)
Aged one year in cask and one in bottle. A red with blackberry, dark chocolate and
cherry aromas and flavours. Medium to full body, fine tannins and a flavourful finish.
Pretty and balanced.

Roggio del Filare Rosso Piceno DOC Superiore – Velenosi
(Marche) (70% Montepulciano, 30% Sangiovese)
Intense and complex on the nose due to the penetrating scents of dark, ripe fruits
such as plums and blackberries, mixed with an extraordinary and fascinating bouquet of
spices. On the palate, this wine confirms its great character and reveals its essence
through a pulpy mouthfeel, velvety and with just the right touch of tannin, fruit and spice.
The warm, lingering, full-bodied and well-orchestrated taste makes it a distinctive
and charismatic wine.

Cabernet Sauvignon Garda DOC - Zenato Santa Cristina   
(Veneto)   
A classic example of Cabernet Sauvignon. Full bodied with a distinctive bouquet.
Cherry red in colour with a full bouquet of red berries, mature fruit and jammy notes,
hints of vanilla and spice. Hand picked grapes, from southern shores of Lake Garda.
After fermentation the wine is aged for 18 months in new and used barriques.

Costera Cannonau di Sardegna DOC – Argiolas
(Sardinia)

Named after the hillside vineyards, Costera is a deeply coloured, full bodied red wine.
Typical notes of ripe strawberries, black cherries, herbs and spices abound.
Warm and intense with the time in oak providing rounded tannins. Hints of Spain.

Benuara Tenuta Presti e Pegni Sicilia DOC - Cusumano
(Sicily) (70% Nèro d’Avola, 30% Syrah)

The name comes from the small red flowers that grow near the vineyard.
Black pepper, vanilla and ground spices. Super soft.

   

Btl  42

Btl  36

Btl  49

Btl  38

Btl  39
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Btl  38

Btl  58

Btl  49

Btl  72

Btl  48

Btl  36Otto Bucce Piemonte DOC Rosso – Dezzani
(Piedmont) (Albarossa, Barbera, Bonarda, Cabernet Sauvignon, Dolcetto, Freisa, Merlot, Syrah)
A blend of 8 di�erent grapes, ruby red with purple highlights.
Red fruits, soft, elegant and easy drinking. Perfect with tomato based pasta.

Susumaniello IGP Salento "Serre" - Due Palme
(Puglia)  (100% Susumaniello)   
A hidden gem from the Salento region of Puglia. Deep ruby red in colour
with a bouquet of ripe red berries and blackberry jam.
Full bodied with powerful structure

Selvarossa Riserva Salice Salentino Rosso DOC - Due Palme
(Puglia) (Negroamaro, Black Malvasia)
Elegant, juicy and supple with an intense ruby red colour providing an array of dark
plum and raspberry jam fruit aromas.   
Full bodied with lightly spiced oak and vanilla dark fruit flavours

Vie Cave Toscana IGT - Fattoria Aldobrandesca
(Tuscany) (100% Malbec) 

Fantastic Malbec from the Antinori stable.
An intense ruby red in colour, the wine is characterised by a complex nose of ripe
black fruit, liquorice and spices. On the palate, the texture is silky and full of
excellent density and persistence. Notes of ripe black fruit, liquorice, co�ee and
dark chocolate emerge on the finish. 

Pèppoli Chianti Classico DOCG  - Antinori
(Tuscany) (100% Sangiovese) 
The vineyard is located 5km from Antinori’s prestigious Tignanello estate.
A powerful, spicy and elegant expression of this great region of Tuscany,
with typical floral and fruity aromas.

Il Sigillo - Cantine Del Notaio
(Basilicata) (100% Aglianico del Vulture) 

Situated at 450-600 metres above sea level, the vineyards are planted in the
volcanic soil around the extinct volcano of Vulture.
Aged for twelve months in new barriques, followed by a further twelve months in
second fill barriques, then a further twelve months in bottle before release.
Made from super-ripe, late-picked grapes, this wine bursts with a vibrant cherry jam
and blackberry aroma. The palate is also exuberantly fruity, tempered by notes of
dark chocolate and liquorice. It retains remarkable freshness and lightness given its
concentration and depth. 

...............................................................................................
Vino Rosso
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Whisky

The Scotch
whisky regions

Highland
Glenmorangie 10 yrs
Royal Lochnagar 12 yrs

Speyside
Glenfiddich 12yr
Macallan 12 yr Double Cask

Island
Highland Park 12 yrs (Orkney)
Talisker 10 yrs (Skye)

Islay
Bunnahabhain 12 yrs
(Port Askaig)
Ardbeg 10 yrs (Port Ellen)

Campbeltown
Springbank 10 yrs

Lowland
Auchentoshan Three Wood
Glenkinchie 12 yrs

North America
Canadian Club – Toronto
Woodford Reserve – Kentucky
Jack Daniels – Tennessee

World
Yoichi Single Malt – Japan 
Jameson’s – Ireland
Famous Grouse - Scotland
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Birre
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Spirits

7
3.5

5
4

6.5
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5.5

4.5

3.8
5

4.5
4.5
3.8
4.5
4.5
4.5

Draught 
Menabrea – Italy 4.8%  
Pint
Half

Craft Bottled Beer
Menabrea Blonde – Italy 330ml 4.8.%
Menabrea Blonde 0% - Italy 330ml
Montecassino Alba - Italy 330ml 5%
Estrella Galicia Gluten Free – Spain 330ml 5.5%

Craft Cider
Angioletti Mela Rossa – Italy 330ml 4.5%

Vodka        

Stolichnaya
Grey Goose

Gin
Malfy Lemon – Italy
Malfy Sicilian Blood Orange – Italy
Malfy Grapefruit – Italy
Beefeater
Hendricks
Warner Edwards Rhubarb
JJ Whitley Elderflower



...............................................................................................
Spirits

Rum
Bacardi
Bacardi Black 
Sailor Jerry Spiced

Brandy / Cognac
Vecchia Romagna - Italy
Courvoisier VSOP
Hennesy XO

...............................................................................................
Bibite

Coca Cola
Diet Coke
Lemonade
Fever Tree Tonics
Fever Tree Ginger Beer
Galvanina 100% Italian Organic Drinks
•  Limonata
•  Ruby Orange
•  Pomegranate
Fruit Juices
Mineral Water Sparkling/Still 750ml

3.8

3.5
3.5

3.5
3

4
5.5

3.5

5

3.8
4.5

5
6.5
19
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256 Woolton Road
Childwall
Liverpool
L16 8NE
T 0151 722 7171
www.cucinadivincenzo.co.uk

We cater for all types of private functions and events here at 

Vincenzos. If you have something particular in mind, please 

mention it to one of the team and we would be delighted to 

further discuss your requirements with you.

We look forward to welcoming you back soon.

Grazie, alla prossima!

Arrivederci.
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