
Prices are inclusive of VAT but exclusive of 14.5% service charge. Please speak to a member 
of staff if you have any allergies or intolerances. All our menus are subject to change due 
to seasonality and produce available. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness 

 

 

 
SOPHIA’S ELIXIRS 

£15  EACH 

La Dolce Vita 
Malfy Arancia Gin, Lemon Juice, Jasmine Syrup, Prosecco 

 

Zou Bisou Bisou 
Lost Explorer Mezcal, Lemon Juice, Aperol, Amaro Montenegro 

 

Elixir  of  Youth 
Pisco, Italicus, Blood Orange & Lime Cordial, Prosecco 

 

Everlasting  Love 
Flor De Cana Rum 12 Years Old, Raspberry Syrup, Lemon Juice 

 

Sophia’s  Negroni 
The Botanist Gin, Italicus, Lillet Rosé, Peychaud Bitter 

 

La Diva Americana 
Cocchi Di Torino, Campari, White Grape & Apricot Soda 

 

 
NON ALCOHOLIC 

£10  EACH 

La Vie en Rose 
Everleaf Mountain, Rose Syrup, 

Raspberry & Orange Blossom Soda 226 kca5 

 

Loren Spritz 
Everleaf Forest, Peach Syrup, Apricot Soda 24fi kca5 

 

CICCHETTI 

Nocellara Olives 82 kca5 £4.00 

Aubergine Crocchette 210 kca5 £7.50 

Deep Fried Zucchini fi7fi kca5 £9.00 

Deep Fried Calamari 9fifi kca5 £11.00 

Deep Fried N’Duja & Mozzarella Tortelli 74fi kca5 £11.50 

 



Prices are inclusive of VAT but exclusive of 14.5% service charge. Please speak to a member 
of staff if you have any allergies or intolerances. All our menus are subject to change due 
to seasonality and produce available. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness 

 

 

 
SOPHIA’S NEGRONIS 

£15  EACH 

 
Clarified  Negroni 

Tanqueray Gin, Cocchi Americano, Italicus, Olive Bitter 

Recommended Cicchetti Pairing: 

Deep Fried Zucchini 
 

 

Mexican Negroni 
The Lost Explorer Mezcal Blanco Tequila Blend, 

Campari Bitter Infused Jasmine, 

Vault Nettle & Pine Red Vermouth 

Recommended Cicchetti Pairing: 

Deep Fried Calamari 
 

 

Rose Negroni 
The Botanist Gin, Bitter Bianco Aperitivo, 

Lillet Rosé, Peychaud Bitter 

Recommended Cicchetti Pairing: 

Aubergine Crocchette 
 

 

Smoked Negroni 
Aged Smoked Whiskey Blend, Campari Bitter, 

Vault Nettle & Pine Red Vermouth 

Recommended Cicchetti Pairing: 

Deep Fried N’Duja & Mozzarella Tortelli 

 

 

 
FOUNTAIN OF YOUTH | £90 

(Serves  8) 

 
Experience a shared pour from our Fountain of Youth, 

where a classic Negroni flows for you to savour with 

friends. This celebration of tradition and elegance 

combines gin, Campari, and sweet vermouth for 

a perfectly balanced and unforgettable sip. 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
www.sartoria-restaurant.co.uk 

@sartoriarestaurant 

http://www.sartoria-restaurant.co.uk/


 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 


