


T H E  V E S P A  R I T U A L
Something to enjoy while you explore the menu

Allergen notice: please inform your server of any allergies or dietary requirements. All dishes are prepared in an environment where allergens are present. (V) Vegetarian · (N) Contains nuts · Gluten-free pasta available on request · Full allergen information available on request.

BREAD BASKET (V) 5
House bread, extra virgin olive oil, aged balsamic, garlic butter, green olives

S T A R T E R S

GAMBAS AGLIO GRANDE 12
Two XL king prawns, garlic, chilli flakes, white wine, parsley, lemon 

PORK & CHORIZO KOFTA 8
Lime mayonnaise, piquillo pearls, crispy shallots

COZZE ARRABBIATA 8
Shetland mussels, Napoli, garlic, green chilli, croutons 

BURRATA BRUSCHETTA (V)(N) 7
Mixed tomatoes, sundried tomato, whipped burrata, red & green pesto, basil
Tuscan bread, balsamic glaze

SHORT RIB ARANCINI 8
Vespa Favourite

Slow braised beef short rib, mozzarella , pizza sauce, truffle mayo, arborio

SALT & PEPPER CALAMARI 8
Crisp fried, lemon mayonnaise

POLPETTE AL RAGU 7

CREAMY GARLIC MUSHROOMS ON TOAST (V) 7
Porcini & button mushrooms, garlic cream

Beef meatballs, tomato ragù, basil, parmesan shavings, toasted bread

MOZZARELLA STICKS (V) 7
Pizza sauce, parmesan, basil, hot honey

CORN RIBS (V) 6
Chilli butter, parmesan & lime, arrabbiata ketchup

POTATO SKINS (V) 6
Golden fried, garlic mayonnaise

TOMATO & BASIL SOUP (V) 5
Slow roasted tomatoes, house bread

G A R L I C  B R E A D S
Classic Italian baked garlic breads, 12" homemade base

LA BELLA (V)(N) 9
Vespa Favourite

Tomato, mozzarella, red & green pesto, fresh rocket. 

GARLIC & TOMATO (V) 8

GARLIC & MOZZARELLA (V) 7

GARLIC & PARSLEY BUTTER (V) 6

T H E  S T E A K  R O O M

High grade beef aged for a minimum of 28 days. All steaks served with a
dressed rocket & watercress salad and any one side on us.

TOMAHAWK 1KG 64
The showstopper, made for sharing, two sides on us
Best: Medium-rare / Medium

CHATEAUBRIAND 500G 59
Sharing beef tenderloin, two sides on us
Best: Medium-rare

SURF & TURF 42
227g fillet, XL king prawns, mussels, rich nduja and tomato cream

Three Peppercorn · Diane · Al Crema · Arrabbiata · Confit Garlic Butter ·
Dolcelatte · Red Wine Gravy

ADD · 2 X GARLIC XL KING PRAWNS 8

FILLET 227G 32
The pure luxury, silky, lean, effortlessly tender
Best: Rare / Medium-rare

RIBEYE 283G 29
The marble king, juicy, bold, full of flavour
Best: Medium

RUMP 250G 22
The hidden gem, lean, hearty, full of beefy character
Best: Medium-rare / Medium

CHICKEN STEAK 17
Chargrilled breast, any steak sauce included

STEAK SAUCES 3

T H E  S I D E S

BLACK PEPPER & CHIVE MASH (V) 3
Finished with butter

GREEN SALAD (V) 3

CREAMED SPINACH (V) 3

CHUNKY CHIPS (V) 3

BEER BATTERED ONION RINGS (V) 3

TENDERSTEM BROCCOLI, CHILLI & GARLIC (V) 4

HONEY ROASTED CARROTS (V) 4

PAN SEARED GARLIC BABY POTATOES (V) 4

CAULIFLOWER CHEESE (V) 5
Golden herb crumb

Garlic mayo · Truffle mayo · Arrabbiata ketchup · Chilli honey
DIPS 2

V E S P A  S I G N A T U R E S
Signature dishes from the Vespa kitchen

LA GRIGLIATA PEPE 22
Sizzling cast iron, chargrilled chicken & rump steak, mixed peppers
onions three peppercorn sauce, chunky chips

SURF & TURF DI POLLO 21
Chargrilled chicken steak, XL king prawns, Shetland mussels, Napoli
cream, garlic, white wine, green chilli, pecorino

LAMB SHANK 20
Rosemary & red wine braise, creamy mash, roasted carrots, rich gravy

RED BREAM 18
Landed for us by our own fisherman, when the sea allows

North Atlantic red bream, pan-seared garlic baby potatoes, saffron crema
spring peas, lemon & tarragon butter

MANZO TOSCANO 17
Julienne of rump steak, slow cooked in a rich rustic stew of chilli, garlic
red wine & beef stock, served with toasted bread

MILANO BOLOGNA 16
Vespa Favourite

oil, chunky chips
Crispy chicken, napoli , mozzarella, slow-cooked beef ragù, basil

STEAK SANDWICH 16
Sliced pink rump, beef dripping toasted ciabatta, arrabbiata ketchup.
mustard mayo, steakhouse cheese, onion jam, crispy onions
pepper pearls, rocket, chunky chips, red wine gravy dip

CAESAR SALAD 14
Crispy chicken, shredded mixed lettuce, parmesan, herb croutons

STEAKHOUSE BURGER 13
6oz Aberdeen Angus, steakhouse cheese, truffle mayo, caramelised onion
jam, rocket, pickles, halved & served in a pool of peppercorn sauce, chunky
chips

L A  P I Z Z A
Fancy a calzone? Just ask your server

BANCHETTO DI CARNE 18
Vespa Favourite

jalapeno pepper pearls, hot honey

MARGHERITA (V) 12
Mozarella, tomato, oregano

ORTOLANA MEDITERRANEA (V)(N) 13
Mozarella, tomato, roasted vegetables, pesto, basil, pine nuts

Mozarella, tomao, sliced rump steak, Calabrian nduja, pepperoni   

BURRATA (V)(N) 13
Red & green pesto base, confit garlic, cherry tomatoes, basil, 
pepper pearls, pine nuts, ripped burrata, sticky balsamic

PEPPERONI DE LUX 14
Mozarella, tomato, pepperoni, hot honey

BBQ DELLA CASA 14
Mozarella, tomato, barbecue base, chargrilled chicken

POLLO E AGLIO 14
Mozarella, tomato, chargrilled chicken, confit garlic, parsley butter

BOLOGNESE 14

MEZA LUNA 15
Half Diavola pizza, folded Pollo e Aglio calzone

Mozarella, tomato,Slow cooked beef ragù, parmesan, basil

DIAVOLA 16
Mozarella, tomato, Pepperoni, nduja, mixed peppers, pepper pearls

P A S T A  &  R I S O T T O
Fresh from the Vespa kitchen

RISOTTO AL MANZO 20
The Hero

Signature - when it's gone, it's gone

227g rump steak, chargrilled and sliced pink over rich porcini & button
mushroom risotto, parmesan crisps, dressed rocket, cracked black pepper

Sliced rump steak, sautéed mushrooms & onion, creamy dolcelatte sauce
TAGLIATELLE FORMAGGIO BLU 18

KING PRAWN & MUSSEL LINGUINE 17
King prawns, Shetland mussels, marscapone, red pesto, cherry tomato

GNOCCHI VERDURE (V) 16
Chargrilled aubergine & courgette, sundried tomato, Napoli & mascarpone
cream, torn burrata, basil, toasted herb breadcrumbs

Chicken & peppers sautéed with saffron & cream

Slow braised beef short rib, chunky soffritto ragù, fresh pasta, béchamel,

RISOTTO ZAFFERANO

SHORT RIB LASAGNE

16

15

SPICY GNOCCHI ALLA VODKA (V) 15
Gnocchi, Calabrian chilli, slow-cooked onion, tomato, cream, Vodka
vodka, lashings of parmesan

GNOCCHI AL FORNO (V) 15
Potato dumplings baked in Napoli, mozzarella, basil

CASERECCIA DIAVOLA NDUJA 14
Nduja, cherry tomato, garlic, green chilli, mascarpone

RIGATONI POLLO E FUNGHI 14
Chargrilled chicken, cherry tomato, mushroom, Napoli sauce, cream

SPAGHETTINI BURRATA VERDE (V)(N) 14
Tenderstem broccoli, leek, spring peas, pesto, lemon, pine nuts, burrata

PORCINI & TRUFFLE RISOTTO (V)

FETTUCCINE RAGÙ DI POLPETTE

14
Spring pea, parmesan, pecorino, truffle oil

13
Beef meatballs, rich bolognese, basil

SPAGHETTINI CARBONARA 13
Pancetta, cracked black pepper, cream, parmesan crisps

RIGATONI ARRABBIATA (V) 11
Cherry tomato, garlic, green chilli, basil, pepper pearls. Add chicken +3

Land meets sea 

Lorem ipsum


