COCKTAILS

Bellini Classico
Peach puree, Prosecco
10

Negroni
Gin, Campari, Sweet Vermouth
13

Negroni Sbagliato
Campari, Sweet Vermouth, Prosecco
13

Aperol Spritz
Aperol, Prosecco, Soda
11

Limoncello Spritz
Torno Limoncello, Prosecco, Soda
13

Espresso Martini
Vodka, Tia Maria, Fresh Espresso
14

Pornstar Martini
Vodka, Passionfruit, Prosecco Shot
14

French Martini
Vodka, Chamord, Pineapple
14

Cosmopolitan
Vodka, Triple Sec, Cranberry, Lime
14

Amaretto Sour
Amaretto, Sugar, Lemon, Egg Whites
12

Margarita
Tequila, Triple Sec, Fresh Lime
13

Strawberry Daiquiri / Passionfruit Daiquiri
Strawberries/Passionfruit, White Rum, Sugar, Lime
14

Mojito / Raspberry Mojito
White Rum, Mint, Lime, Sugar
13/14

Signatures

Gummy Bear Martini
Vodka, Melon Liqueur, Schnapps, Cranberry & Apple
13

The Wharf Zombie
Havana Club 3yr, Cpt Morgan Spiced, Cointreau, Apricot
Brandy, Pineapple, Orange, Lime, Grenadine, Absinthe Mist
15

Wharflced Tea
Vodka, Gin, Tequila, Rum, Triple Sec, Citrus, Coke
14

BEERS

BOTTLED BEERS (330 ML.) 4.90

Moretti, Peroni, Becks, Budweiser, Corona

BOTTLED CIDER 7.00
Magners, Kopparberg (Strawberry & Lime)
Kopparberg (Mixed fruit), Thatchers gold, Rekorderlig

GUINNESS 7.00
LONDON PRIDE 7.00
PERONI ZERO ALCHOL FREE 4.90

DRAUGHT

HALF  PINT
MEANTIME IPA 4.90 7.50
PERONI 4.90 7.50
MORETTI 4.90 7.50
PISNER 4.90 7.50
ASAHI 4.90 7.50
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TASTE SICILY IN ABOTTLE

TRY OUR VERY OWN
TRADITIONAL LIMONCELLO

25 CABOT SQUARE, MACKENZIE WALK
CANARY WHARF - LONDON E14 4QA
TEL. 020 7513 0288

www.amerigovespucci.co.uk
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BAR MENU



http://www.amerigovespucci.co.uk/

SHARING BOARDS

ANTIPASTO FREDDO ITALIANO 13.95

(Will serve 2-4 persons)

Salami, bresaola, parma ham, mortadella
served with shavings of parmesan cheese,
marinated olivers and grissini

SPUNTINI FREDDI

FORMAGGIO MISTO ALL'ITALIANA 9.95
ltalian Cheese Board

BRUSCHETTA POMODORO E BASILICO(v) 6.50
Toasted ciabata, chopped tomatoes,

PANINI

POLLO E CIPOLLE CARAMELLATE 12.95

Toasted ciabatta filled with grilled chicken, caramelised
red onion, sundried tomato and fresh basil

PROSCIUTTO DI PARMA E MOZZARELLA 12.95

garlic and basil
Toasted ciabatta filled with Parma Ham, [?ufﬁa/o
mozzarelle, roasted red peppers and basi pesto ANTIPASTO CALDO ITALIANO 13.95 CROSTINI CON FUNGHI E FORMAGGIO DI CAPRA 7.50
i - Toasted ciabata topped with wild mushrroms,
BISTECCA E GORGONZOLA 14.95 (Will serve 2-4 persons) ; .
, , , , Crispy calamari, king prawns wrapped in filo gariic, sage and goats cheese then lightly
Toasted ciabatta pan seard minute steak, sliced pickes, pastrty, served with tartare souce, arancini grilled
gorgonzola rocket and Djon mustard - c o meEErElE '
MARINATED OLIVES (v)/vegan 3.50
TRUFFLE ARANCINI (v) 9.00

Orders taken at the bar

If you have a food allergy or special dietary requirement, please ask
your waiter. Some ingredients may include soya & GM modified items

SALIED D NETS (Y vEgn €20 Crisp rice balls with truffle & mozzarella

ARANCINI DI RISO CON MOZZARELLA(v) 9.00
Crisp rice balls with mozzarella

SMOKEDALMONDS(v)/vegan 3.50

VERDURE FRITTE CON DIP (v) 9.00
Fried crispy vegetables served with djp

CALAMARI FRITTI 9.00
Fried crispy calamari with marinara sauce

GAMBERONI FILO CON TARTARE 9.00
King prawns wrapped in filo pastry with tartare sauce

PATATE ARROSTO CON ROSMARINO (v) 9.00
Roasted potatoes salt and rosemary
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SALSICCIA PICCANTE SICILIAN STYLE 9.00

Spicy ltalian sausage
TRUFFLE FRIES(v) 6.95
GARLIC BREAD(v) 4.00

Orders taken at the bar Orders taken at the bar

Vv = vegetarian

¢ " m m mE E E E N N E E E E E N S N N E N N S S N N N N N S S S E N E N N S N N N E N S N N S N N N N N S E N E N N N N N N N N N N N N N N N O
e m m m mE E E E N N E E E E E N S E N E E N N S N N N N N S S S E N N N N N N N N E N N N SN N N N N S N S E N E N N N N N N N N N N N N NN N o

e m m mE mE E E N E E E E E N N E N E E N N N N S N N N S S S N E E N N N S N E N N N N N N N N N N N S N N E N N N N N N N N N N N N N N N N N o



