weeno

Our Founder Nino opened the first Veeno in 2013
to share his passion for wine, food and aperitivo.

Quintessential of the Italian lifestyle,
the aperitivo is a moment of the day spent
in good company over a drink and a snack.

Our wines come from all regions of Italy,
including our very own vineyards in Sicily,
Caruso & Minini, where great-grandfather
Francesco planted the first vines
in the 19" century.

Veeno is committed to make sure our guests
enjoy great drinks and the most authentic food,
carefully selected from Italian producers.

We hope you will feel part of our family too
and enjoy “The Veeno experience”

Family wines

Guest wines

Food menu

Sparkling & fortified wines - Zero alcohol wines
Cocktails & Mocktails

Gin & Tonics and Spirits

Wine flights

Beers & Ciders - Soft Drinks - Hot Drinks
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WHITE WINES

ROSE WINES

175ml 250ml bottle

Catarratto - Family White 5.75 8.25 23.5
Grape Catarratto-12%

Characteristics Refreshing and light, tropical fruits and honey

Best paired with Penne with asparagi e zucchine

Inzolia - Our Fruitiest 7 10 28.5
Grape Inzolia -12.5%

Characteristics Sharp with lively tropical fruit notes and a floral hint

Best paired with Pizza speck e gorgonzola

Grecanico - Our Mid-Dry 7 10 28.5
Grape Grecanico - 12.5%

Characteristics Classic mid-dry with white fruits and flowers on the nose

Best paired with Pizza scamorza e funghi

Zibibbo - Our Wine of Love 7 10 28.5
Grape Zibibbo -12.5%

Characteristics A sweeter mid-dry with peaches, white flowers, and fruit aromas.

Ask our staff for the love story!

Best paired with Penne allarrabbiata

Chardonnay - Aperitif Wine 8 11.25 33
Grape Chardonnay - 13%

Characteristics Oaky, vanilla matching the tropical fruits

Best paired with Lasagne alla bolognese

Bio Grillo - Organic White 8.5 12 35
Grape Grillo-12.5%

Characteristics Bone dry and acidic with a delicate bouquet and a light, refreshing flavour
Best paired with Pizza alle verdure
Arancino Orange Wine - Our Herbal 13.5 19.5 58
Grape Catarratto-12.5%

Characteristics Soft coppery reflections with candied fruits, rich minerals,

and Mediterranean herbs. Ask our staff how this wine is made!

Best paired with Tagliere di formaggi or Pizza quattro formaggi

Syrah Rose - Family Rose 5.75 8.25 23.5
Grape Syrah-12.5%

Characteristics A fresh, dry rosé with pomegranate, strawberry, and sugary aromas
Best paired with Roast pork salad or Tortelloni goat cheese and beetroot

Wines served by the glass are also available in 125 ml measure
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RED WINES

175ml 250ml bottle

Nero d’Avola blend - Family Red 5.75 8.25 23.5
Grape Nero dAvola, Merlot - 13%
Characteristics Deep ruby Nero d'’Avola blend with liquorice and raspberry notes
Best paired with Panino di maiale alle erbe
Frappato e Nerello Mascalese - Our Smoothest 7 10 28.5
Grape Frappato, Nerello Mascalese -13.5%
Characteristics Ripe red fruits and spices
Best paired with Tagliatelle al ragu or Ravioli nduja e pecorino
Cabernet Sauvignon - Our Elegant 8 11.25 33
Grape Cabernet Sauvignon -13.5%
Characteristics A harmonious and intricate wine with red fruits, deep minerals, and a hint of oak
Best paired with Tagliere di salumi
Bio Perricone - Experts Only 8.5 12 35
Grape Perricone - 13.5%
Characteristics Bold flavours of liquorice, herbs, red berries, with an intensely full body
and strong taste
Best paired with Tagliatelle al ragu or Lasagne alla bolognese
Bio Nero d’Avola - Organic Red 8.5 12 35
Grape Nero dAvola - 13.5%
Characteristics An organic wine with strength and heart; red berries and liquorice in harmony
Best paired with Panino con Parma e mozzarella
Cutaja Nero d’Avola Riserva DOC - Our Richest 11 14.5 42.5
Grape Nero dAvola - 14%
Characteristics Intense dark fruits and silky tannins in our richest red wine.
Ask our staff where the name “Cutaja” comes from!
Best paired with Pizza Parma e burrata
Delia Syrah Riserva DOC - Our Finest 13 18.5 55
Grape Syrah-14.5%
Characteristics Powerful, smooth, rich and intense- a perfect balance of dark fruits and oak
Best paired with Tagliatelle al ragu or Lasagne alla bolognese
Nino - Our Signature (dedicated to our Grandfather Nino) 75
Grape Blend of our Best grapes - 15%
Characteristics A strong and powerful red wine made from dried late picked grapes,

using a similar technique to Amarone.
Dark jammy fruits dance with vanilla notes

Best paired with Pizza quattro stagioni or Lasagne alla bolognese

Discretionary 12.5% service charge will be added to your bill
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WHITE WINES

ROSE WINES

Falanghina
Grape
Characteristics
Best paired with

Pinot Grigio
Grape
Characteristics
Best paired with

Verdicchio
Grape
Characteristics
Best paired with

Sauvignon Blanc

Grape
Characteristics
Best paired with

Guest

175ml 250ml bottle
7 10 29
Falanghina - 14%
Fresh and sharp on the palette, with lots of citrus fruit on the nose
Tagliatelle ai funghi

7.25 10.25 29.5
Pinot Grigio - 12.5%
A mid-dry classic with white fruits and orange blossom
Melted provolone

8.25 1.5 34
Verdicchio-12.5%
A structured and bold wine with elderflowers and floral notes
Insalata Caprese or Bruschetta al pomodoro

8.75 12.25 36
Sauvignon blanc -13.5%
Dry, acidic, and delicately bold- ideal for fans of Sauvignon Blanc
Roast chicken salad

Pecorino delle colline pescaresi 9.5 13.35 39

Grape
Characteristics
Best paired with

Gavi

Grape
Characteristics
Best paired with

Pinot Grigio Blush

Grape
Characteristics
Best paired with

Rosato delle Terre di Chieti

Grape
Characteristics

Best paired with

Pecorino - 13%
Refreshing organic/vegan wine with gentle flavours of honey and apple
Bruschetta alle verdure or Milanese di pollo

9.25 13.15 38
Cortese di Gavi-13%
Sharp and refined classic with a long, dry body and crisp acidity
Panino di pollo

7 10 29
Pinot Grigio - 12%
Light and very dry with crisp notes of pink berries and spring flowers
Panino alle verdure or Pizza ortolana

7.75 [ 31.5
Montepulciano, Sangiovese -12%

Intensely fruity organic/vegan wine with floral notes, nuances of
black cherry, and a sweeter mid-dry finish

Pizza alla diavola or Penne allarrabbiata

Wines served by the glass are also available in 125 ml measure
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RED WINES

Sangiovese
Grape
Characteristics
Best paired with

Barbera

Grape
Characteristics
Best paired with

Chianti

Grape
Characteristics
Best paired with

Merlot

Grape
Characteristics
Best paired with
Primitivo
Grape
Characteristics
Best paired with

Negroamaro
Grape
Characteristics
Best paired with

Pinot Nero
Grape
Characteristics
Best paired with

175ml 250ml bottle

6.25 9 26
Sangiovese -12.5%
Arefreshing and light red with notes of tropical fruits and honey
Tagliatelle ai funghi

7.25 10.25 29.5
Barbera -13.5%
On the sweeter side, this playful red has notes of red berries and a floral aroma
Ravioli nduja e pecorino

7.25 10.25 30
Sangiovese - 12%
Arich red wine with spice and berries on the tongue and aromas of roses and herbs
Pizza speck e gorgonzola

7.25 10.25 30
Merlot -12.5%
Anintense aromas of red fruits, chocolate, and notes of clove, cinnamon, and vanilla
Pizza margherita

7.25 10.25 30
Primitivo (aka Zinfandel) - 13%
A gentle wine with notes of plums, black cherries, and black pepper
Lasagne alla bolognese

8 1.25 32.5
Negroamaro 13.5%
An earthy, full, and playful wine with rich flavours and long, herby finish
Tagliatelle al ragu

10 13.5 40
Pinot Nero - 14.5%
Delicate, gentle, and fruity, with a long finish of white pepper and dark berries
Pizza quattro formaggi or Tagliere di formaggi

Amarone della Valpolicella 65

Grape
Characteristics

Best paired with

Corvina, Rondinella - 15.5%

Meaning ‘great bitter’, is made from partially dried grapes to concentrate the flavours.
Adryand intense red with dried fruit flavours and a herby bitterness on the finish
Grande board

Barolo 65
Grape Nebbiolo - 14.5%
Characteristics Italian classic with notes of orange and spice.
Dry and robust with a full body and velvety, harmonious finish
Best paired with Tagliere di formaggi
Brunello di Montalcino 90

Grape
Characteristics
Best paired with

Sangiovese - 14.5%
Aruby red, rich wine with notes of red fruit, pepper, and liquorice
Pizza Parma e burrata or Pizza quattro formaggi

Discretionary 12.5% service charge will be added to your bill



LIGHT BITES

BRUSCHETTA

PANINI

PIZZA

TOPPINGS

Food

DIPS

Taralli vg 2.5  Olive di Nocellara vg
Round Italian breadstick snack Green giant olives from Sicily

Peanuts & Crisps vgn 3.5 Garlic Bread v 4
[talian crisps with salted peanuts Warm ciabatta bread served with garlic butter
Carpaccio di maiale alle erbe 8.5 Melted provolone v 7
Thin sliced pork roast with chopped tomatoes, rocket Melted provolone with red pepper and
salad, parmesan shavings and home-made crostini provencal sauce
Caponata di melanzane vg 7.75  Bread basket vg 5
Sicilian aubergine stew with tomato sauce Selection of Italian breads, olive oil and balsamic glaze

Fig Jam vg 2 Garlic butter v 2

Olive pate vg 2 Truffle honeyv 3.5
Al pomodoro vg 5  Nduja e stracchino s 5.5
Chopped cherry tomatoes with olive oil and oregano Spreadable spicy sausage and soft cow's cheese
Asparagi e funghi vg 5.5 Mozzarella e tonno 6
Creamed asparagus and mushrooms Cow’s mozzarella and tuna

Modena 8.5  Parma 9
Roast pork, stracchino cream, sliced tomatoes, Ciabatta bread filled with cow’s mozzarella,
Parmigiano shavings and balsamic glaze sliced tomatoes and Prosciutto di Parma
Livorno 8 Firenze v (vg upon request) 7.5
Roast chicken, sliced tomatoes, scamorza Ciabatta bread filled with cow's mozzarella and
affumicata and balsamic glaze grilled vegetables

All our panini are prepared with crunchy ciabatta bread
and rocket salad, served with a mixed salad
Margheritav 10 Diavola s 12.5
Tomato sauce and fiordilatte Tomato sauce, fiordilatte, spicy salame, nduja, chilli oil

Ortolanav 1.5
Tomato sauce, fiordilatte, courgettes,
aubergines, peppers and mushrooms

Quattro formaggi biancav 14
Fiordilatte, scamorza, gorgonzola, parmigiano
and rocket salad

Parma & burrata 15.5
Tomato sauce, fiordilatte, a whole burrata,
rocket salad and Parma ham

Salame Milano 2
Salame piccante s 2
Prosciutto di Parma 2.5
Gorgonzola v 2

Speck & gorgonzola 13.5
Tomato sauce, fiordilatte, gorgonzola cheese,
cured and smoked ham

Quattro stagioni 13.5
Tomato sauce, fiordilatte, porchetta,
black olives, mushrooms and artichokes

Scamorza & funghiv 12
Tomato sauce, fiordilatte, scamorza cheese
and mushrooms

Scamorza v 2
Speck 2.5
Funghi v 2
Whole burrata v 4.5

Allingredients may not be listed, please advise of any allergies. v Vegetarian vg Vegan n May contain nuts s Spicy



M e n u ____ Pleasebearin mind that food will be served

when ready and not necessarily all together!

/

Grandissimo (allow us 10’ extra to prepare it) 65
Our Signature board, with six meats, six cheeses, dips, light bites... and much more!
Recommended for four people

Grande 39
Our best seller since our opening in 2013, the iconic platter with five meats, five cheeses,
dips, light bites... and much more! Recommended for two people

Tagliere di salumi 13.5
Home selection ot four meats, served with garlic butter and warm ciabatta bread

Tagliere di formaggi v 13.5
Home selection ot four cheeses, served with fig jam and warm ciabatta bread

Tagliere vegano vg 16.5
Delicatessen including our unique almond based cheese,sundried tomatoes,
onions with balsamic vinegar, artichokes and fresh fruit

Taglieri w

LE SPECIALITA ./

Summer salad 12

Mix leaves, avocado, beef tomatoes, cucumber, Grana Padano shavings,
home made crostini and our signature dressing, with your choice of:

- Roast Chicken

- Roast pork

- Tuna

- Burrata (+£1)v

Insalata Caprese con burrata v 12.5
Beef tomato with burrata, extra virgin olive oil from our estate in Sicily and fresh basil

Penne with asparagi e zucchine vg 10
Slow drying pasta from Gragnano (Naples) with creamed asparagus, courgettes and rocket salad

Tortelloni goat cheese & beetroot v 14.5
Hand made tortelloni filled with goat cheese and beetroot, served with butter and cherry tomatoes

Lasagna alla bolognese 14.5
A classic Italian pasta, with bolognese sauce

Penne allarrabbiata vg 9
Slow drying pasta from Gragnano (Naples) with tomato sauce, black olives and red chillies
-Add Siciliantuna  +£2.5

Tagliatelle ai funghi v 1
Fresh pasta with mushroom sauce

Tagliatelle al ragu 11
Fresh pasta with bolognese sauce

Ravioli nduja e pecorino sn 14.5
Fresh pasta filled with spreadable sausage and sheep’s milk cheese

Discretionary 12.5% service charge will be added to your bill



FORTIFIED WINES

SPARKLING WINES

25ml 50ml bottle
Tagos 2.5 5 35
Grape Grillo - 13%
Characteristics Grillo grapes, picked when dry on the plant, make this a

DELICIOUSLY sweet nectar
Best paired with Tiramisu or Torta di pere e mandorle
Marsala Superiore Riserva 5 anni DOC 2.5 5 35
Grape Catarratto, Grillo-18%
Characteristics Over byears in cherry oak barrels. Perfect as aperitif or dessert
Best paired with Cannoli siciliani
125ml bottle

Spumante Frizzante (Sparking wine) 5.5 25
Grape Blend of superior white grapes - 11.5%
Characteristics Intense yet delicate fruity and floral notes
Best paired with Olive di nocellara or Lemon meringue tart
Prosecco DOC extra dry 6.5 31
Grape Glera-11%
Characteristics Golden apple and lemon hints
Best paired with Grandissimo Board
Prosecco Superiore Asolo DOCG extra dry 7 33
Grape Glera-11.5%
Characteristics A soft wine, velvety and dry with balanced acidic notes
Best paired with Torta pere e mandorle
Prosecco Rosé DOC 6.5 31
Grape Glera-11%
Characteristics Pleasant and elegant notes of yellow and red fruit, nectarine, cherry, and apple
Best paired with Bruschetta nduja e stracchino or Sorbetto and limoncello
Franciacorta, Berlucchi ‘61 57.5
Grape Chardonnay -12.5%
Characteristics Refreshing and light, tropical fruits and honey
Best paired with Pizza ortolana
Perrier Jouet Grand Brut (Champagne) 75
Grape Pinot Noir, Pinot Meunier, Chardonnay - 12.5%
Characteristics Delicate and well balanced, yellow fruits and vanilla tones
Best paired with Peanuts and crisps

bottle bottle

Bosca Toselli (Sparkling White) 15 Bosca Toselli (Sparkling Red) 15
White flowers notes Peach blossom and spicy notes
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All our cocktails are served with pasta straws, 100% biodegradable! (contains gluten) “-‘[:"'

OUR ORIGINALS

ITALIANS & CLASSICS

FABULOUSLY FRUITY

SUMMER CLASSICS

Ferrero Rocher nw 9
Decadent and smooth cocktail which will remind
you of a familiar chocolate (contains dairy and nuts)

Rooted in the habit 10
Combining Ginger, Campari, and Dom Benedictine, this
is arefreshing, sophisticated drink equally at home ona
warm summer day as a cool summers evening

Dill Martini 8.5
A refreshing and cooling summer favourite:
Vodka, cucumber syrup, and fresh dill

Italian Prosecco Mojito 10.5
Atwist on a classic: prosecco and raspberries
to elevate the classic mojito

Negroni 8.5
A simple aperitif of gin, red vermouth and
[talian bitter liqueur

Margarita 9
[t doesn't come much more summery than

this Mexican themed delight, classic tequila
based drink with lime and sugar

Amaretto Sour 9.5
The sweetness of amaretto with lemon and
sugar to enhance the almond flavour

Espresso Martini 9
Classic, chilled, perfection.
Vodka, Kaluha, and coffee, shaken.

Old Fashioned 1.5

Secret homemade brown sugar syrup with a
shot of bourbon and an orange peel

Ne-GREEN-i 9.5

Try our classic green twist on the Negroni!

Pornstar martini 9.5
Absolut vanilla vodka, Passoa and passionfruit,
with a sidecar of prosecco

Sex on the sofa 8.5
Summery cocktail with vodka, cranberry, orange
juice, and peach schnapps

June Bug 9
Complex flavours combine. Banana, watermelon,
coconut, lemon and pineapple

Clover Club 9.5

A sweet and tangy gin-based drink with fresh
raspberries and raspberry syrup

Bramble 9
Gin based with an explosion of blackberry flavours

Pina Colada 9
Caribbean cocktail combining coconut and
pineapple with rum

Aperol Spritz 9.5
One of the last places in the UK where you can
enjoy the original and authentic Italian recipe of
this drink. Aperol, prosecco, and soda

Limoncello Spritz 9
Limoncello, an Italian favourite, in a light and
refreshing spritz

Mojito 9
Mint, lime, rum and sugar combine in this
crowd pleasing classic

Sicily 9
Sweet and a little complex. This Amaretto and
Limoncello based drink reminds us of home...

Discretionary 12.5% service charge will be added to your bill
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Gin with perfect serve of 50ml, includes your choice of mixer
25ml available upon request

XERY

BRANDY VODKA

WHISKY

TEQUILA

Ondina basil gin 1.5
Juniper effortlessly blends with green herbs,
citrus and spice

Tanqueray 8.5
London Dry Gin is distilled four times and has
the perfect balance of four gin botanicals

Bombay Sapphire 9
Vapor-infused London gin, with a
hand-selected bouquet of 10 botanicals

Beefeater classic or pink 8
World's most awarded gin brand, distilled in
the heart of London

Gin Mare Capri 14
Made with juniper, olive, basil, thyme and both
lemon and bergamot from the Sorrento peninsula

Hendricks 10
Infused with rose petals and cucumber
as well as the usual botanicals.

Malfy Originale 9.5
A crisp and clean gin that's just the thing for
classic cocktails or a simple, refreshing G&T

Malfy orange, lemon or grapefruit 9.5
Malfy Gins use hand-picked juniper, Italian lemons,
Sicilian blood oranges, and pink grapefruit

All spirits with perfect serve of 50ml, add your choice of mixer for £1.50
25ml available upon request

Absolut - classic or vanilla 6
Grey goose 9.5
Vecchia Romagna 6.5
Courvoisier VS 7.5
Grappa 7.5
Jameson 6
Jack Daniel’s 6
Maker’s mark 9
Glenfiddich 12 years old 10
Tequila silver 6
Tequila reposado 7
Tequilarosé 6

Tequila coffee

RUM

OTHER SPIRITS

Bacardi carta blanca 6
Malibu 5.5
Havana Club 7 years old 7.5
Captain Morgan 7
Kraken black spiced rum 8.5
Amaretto DiSaronno 6
Amaro Averna 5.5
Amaro Montenegro 5.5
Baileys 6
Kalhua 6
Jagermeister 6
Limoncello 4.5
Sambuca 5
Tia Maria 5



half pint pint

'5; y . IE' Peroni Nastro Azzurro 330ml 5
1< eeno Lager 225 4.5 .
2 I & Peroni Gluten Free 330mi 5
o o P .
. eroni Zero Alcohol 330mi
Q  Goose Island Midway IPA 3 6 m 4
Corona 330mi 5
Rekorderlig 6.5
Strawberry & Lime 500ml|
Alcohol Free Espresso Martini 7 Botanical Garden 7
A beloved coffee and vodka based classic, Alcohol-free Tanqueray with cucumber syrup
but with no alcohol this time! and refreshing dill, perfect for a summer day
Cuddles on the Sofa 7 Italian Cooler 6.5
Sex on the sofa, PG rated. Enjoy the same taste Our classic Italian mocktail with fruit juices
of orange and cranberry but with no alcohol. and fresh grapes
Alcohol Free No-jito 7 Eldelflower Mule 6.5
Refreshing mix of mint, lime, sugar, Elderflower and ginger beer in a perfect partnership

and alcohol-free dark cane rum”

All spirits with perfect serve of 50ml, add your choice of mixer for £1.50

Tanqueray gin 0% 5.5 American malt whisky 0% 5.5
Stryyk vodka 0% 5.5 Dark cane rum 0% 5.5
Amaretto 0%

Coke (regular, diet or zero) 330ml Italian soft drinks 4

Lemonsoda, San Pellegrino aranciata, limonata

Fl’UitjUiceS{orange, apple, pineapple, cranberry) 4 Lemoniced tea 4
Tonics & mixers 200mi 4 Italian mineral water 3
Indian tonic, light tonic, lemonade, soda, ginger ale or ginger beer San Pellegrino sparkling (500ml), Acqua Panna (500ml)

(7 2]
i Espresso I Pistacchi i i Veeno Coffee 6.5
L-L_ a_ Istacc '? n : & Amaretto, espresso and double cream
o Ristretto - single 1.5 8
© Lungo - double 2 o= Irish Coffee 6.5
Corretto 3.5 u:_, Irish Whisky, espresso and double cream
(grappa, sambuca, brandy) 8
Americano (black or white) 2 3 EspressoMartini 9
. Classic, chilled perfection.
Cappuccino, Latte, Hot chocolate 2.5 Vodka, Kahlua, and Italian espresso coffee
Selection of teas 3

Discretionary 12.5% service charge will be added to your bill
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Club

Become a member

of the Veeno Club

to receive a surprise treat
for your birthday!

And, to stay updated on news
and offers, sign up here —>

Online store

All our Veeno Experiences are available
as gift cards or vouchers.

And liked one of our wines?

Visit our website
www.veenobars.com to shop online,
or buy them here and take them home!




