
a n n a r é
“Nonna Anna, referred to as Annaré, inspired my mum to create  
classic dishes for us to enjoy at home. This passion has since 

become a devotion to entertaining our guests’ taste buds. 
A tradition passed on for generations within my family, 

and which I continue here with my Mamma, Rita. 
Welcome to our home, and enjoy our dishes. ” 

- Gianluca



english brekkie
bacon, sausage, eggs, baked beans, 
mushrooms, and sourdough

9.5

veggie brekkie
courgettes, avocado, eggs, cannellini beans, 
and pesto crostini

9.5

every day brunch
scrambled eggs on toast 4.6
+ bacon 1.5
+ avocado 2.2
+ smoked salmon 2.8

poached eggs on sourdough with ...
eggs benedict 8.3
... Italian herb roast ham and hollandaise sauce
eggs millennial 8.6
... avocado, mushrooms, and our pesto
eggs royale 8.9
... smoked salmon and hollandaise sauce

breakfast rolls
eggs 4.7
sausage 4.9  sausage and eggs 5.8
bacon 5.0  bacon and eggs 5.9
avocado 5.4  avo and eggs 6.2

bacon, eggs, and cheese 6.5
avocado and mushrooms 6.8
sausage, eggs, and bacon 6.9

+ 1 egg 50p
+ mushrooms 2.8



toasted ciabatta
plain pina 6.6
provola cheese, tomato, basil dressing
classic bite 7.5
Italian herb roast ham, provola cheese, tomato, rocket
salami duplo 7.6
2x speciality salami choice, avocado, rocket, romato
chix gran prix 2 7.8
chicken milanese strips, sundried tomato, rocket, mayo
vegan vespucci 8.2
hummus, sundried tomato, mushrooms, green beans
marco pollo 8.3
chicken milanese strips, mushrooms, tomato, rocket

hungry tourist 8.6
prosciutto di parma, tomato, buffalo mozzarella, rocket

veggie escape 8.7
bufalo mozzarella, avocado, our pesto, sundried tomato 
add bacon (+1.5) for a regular escape™
chicken ciao pesto 8.8
chicken milanese strips, buffalo mozzarella, our pesto, rocket

meatball submariner 9.0
meatballs, provola cheese, rocket

salad your way
base of mixed leaf salad, chopped tomato, and basil dressing 3.5

olives 1.00
buffalo mozzarella 2.00 
artichokes 3.00

sundried tomatoes 1.00
our pesto 2.00 
freshly grilled chix breast 3.00

stuzzichini
olives 2.2
sourdough slices 2.3
garlic bread 3.5



antipasti
bruschetta 6.5
baby plum tomatoes and garlic basil dressing on ciabatta
caprese 9.1
bufalo mozarella, baby plum tomatoes, and avocado, with 
homemade fresh herb dressing and puglian sourdough
sheepish board 9.9
pecorino and salami selection with parma ham and 
puglian sourdough slices. great to share or to devour alone!

mains
soup of the day 8.5
using organic ingredients from sustainable and/or local sources

lasagna 12.3
nonna’s classic meat lasagna recipe
lasagna ligure 12.5
classic nonna’s recipe is revistied with a 
vegetarian twist; green beans, small new potatoes, and our pesto
lasagna umbra 12.6
a simple vegan approach with lentils, courgettes, 
butternut squash, cherry tomato sauce, and caramelised onions
parmigiana 12.7
aubergines baked in layers with 
cherry tomato sauce, parmesan, and mozzarella
stuffed peppers 12.7
a vegan favourite stuffed with black venus rice, chickpeas, 
cherry tomato sauce, courgettes, and spring veg
meatballs 13.0
gluten free, dairy free, and hand rolled 
using the finest beef and pork mince 
you can choose to have with pasta or side of ciabatta

If you have any allergies or intolerances to food which you think may be in any of our dishes, 
please inform a member of staff so that we can prepare your food accordingly 
or help you choose the meal that’s right for you.



soft drinks
still/sparkling water 2 
san pellegrino 2.2 
santal juice 3

tonic water 2.2 
coke/diet/zero 2.2
fresh apple/orange juice 3

apritivi
gin and tonic   
rum and coke 
americano  gin, martini rosso 
aperol spritz  prosecco, aperol, limonata 
bicicletta spritz white wine, campari, limonata 
peach bellini  schnapps, santal, prosecco, limonata 
americano  campari, martini rosso, limonata 
negroni sbagliato prosecco, campari, martini rosso 
negroni  gin, campari, carpano vermouth

6.5 
6.5 

7 
7 
8 
9 
9 

10 
11

prosecco   bottle

mini bellussi 200ml 
bellussi millesimato 
bellussi cuvet prestige

7.2 
  26.4 
  30

vino bianco  125ml 250ml bottle

falanghina
pinot grigio
traminer
chardonnay
sauvignon blanc
gavi di gavi

 4.8 6 14.4
 16.8
 16.8
 17.4
 17.4
 22.8

vino rosso  125ml 250ml bottle

primitivo
nero d’avola
merlot
pinot nero

 4.8 6 14.4
 16.8

16.8
17.4

digestivi single shot 35ml
limoncello 3.5  
amaro averna 3.7 
sambuca 3.8 

disaronno 3.5  
frangelico 3.7 
strega 4 



caffe’ single double

espresso 2 2.2
macchiato 2 2.2

cortado 2.6
mocha cortado 2.8
flat black 2.7
flat white 2.9
flat mocha 3.2

small medium
americano 2.3 2.6
latte 2.7 3
cappuccino 2.7 3

mocha 3 3.2
chai latte 3.2 3.4
dirty chai 3.3 3.6

babyccino 50p
hot milk 1.2
extra shot? 50p
syrup? 50p



hot chocolate small medium

classico 2.9 3.1

intenso 4.1 4.3
intenso white 4.1 4.3
intenso dark 4.1 4.3

orange choc 3.9 4.2
white strawbie 4.1 4.3
dark caramel 4.1 4.3

groovie smoothies
verry berry razzle dazzle 4.5
apple, raspberry, mango, blackberry
grassy detox spring clean 4.5
apple, banana, kale, mango, lemongrass

milkshakes
vanilla 4.5
chocolate 4.5
hazelnut 5
pistacchio 5
coffee extra? 50p



“Where does it all come from?”  
We only use seasonal Italian tomatoes, sealed and delivered 

in containers lined with porcelain to preserve freshness. 
 

Our meat comes from the local butchers less than 500m away. 
 

Exceptionally we use specialist Italian meats - all of which 
are from ethical, and traceable sources. 

 
The ciabattas come from our family bakery in Wimbledon, 

using traditional methods and simple ingredients. 
 

All our food is made right here. No funny business, 
just real fresh food from Mamma’s kitchen. 

 
“Why are there no more stuffed peppers?!” 

 
We like to make everything fresh either the sameday or the night before. 
Since nothing we make comes from frozen and due to the popularity of 

some of our dishes, we will sometimes be short of stock. Sorry :( 
 

“I’m allergic/intolerant to ... 
... what can I eat?” 

 
Due to the variety of foods we produce: please assume that 

there may be traces in any of the food you order with us. 
 

Feel free to speak to a member of staff about 
the ingredients in our dishes before ordering. 

 
We do our best to make sure that we always have options 

for vegan, vegetarian, pescatarian, gluten free, etc.


