- BEERS -

- WHITE WINES -

PERONI DRAFT
half pint 3.75 pint
BIRA MORETTI 330cl
CORONA 330cl
BUDWEISER 330cl
KOPPARBERG 500cl strawberry and lime cider
LEFFE 330cl
CAMDEN HELLS LARGER 330cl
NON ALCOHOLIC BEER 330cl

- SPIRITS -

25ml

5.95
3.95
3.95
3.95
4.95
4.25
4.25
3.95

50ml

175ml

250ml

Bottle

GRECANICO / INZOLIA, PIENO SUD Sicily, Italy
ripe pear and red apple fruit and lemony crispness

5.75

7.25

20.95

SAUVIGNON BLANC, MANCURA ETNIA Maule, Chile

6.25

7.95

22.95

PINOT GRIGIO, TERRE DEL NOCE Trentino, Italy

6.75

8.45

24.95

fresh and balanced with a tropical fruits and zesty finish

elegant and floral lift in the mouth, and a clean, crisp finish

GRILLO, FEUDO ARANCIO Sicily, Italy			
26.95
balanced and harmonious with a delicate acidity
and mango / papaya fruits

CASASOLE ORVIETO CLASSICO AMABILE,
SANTA CRISTINA Umbria, Italy

7.75

9.75

28.95

medium dry refined, elegant orvetio showing typical floral aromas.
JACK DANIEL’S
4.50
6.50
The palate is fruity and well balanced with some
JAMESON
4.50
6.50
sweetness on the finish
ABSOLUT VODKA
4.50
6.50
SAUVIGNON BLANC, FEATHERDROP HILL 			 32.95
GORDON’S GIN
4.50
6.50
Marlborough, New Zealand
COURVOISIER
4.50
6.50
lively aromas of gooseberry and passion fruit
MARTELL
4.50
6.50
with a crisp, refreshing finish
HENNESSY
6.00
8.00
GAVI DI GAVI, LA CONTESSA Piedmont, Italy			
34.95
CAPTAIN MORGAN
4.50
6.50
great texture and precision, with distinctive
BAILEYS
4.50
6.50
greengage and almond notes
CAMPARI
4.50
6.50
MARTINI
4.50
6.50
DISARONNO AMARETTO
4.50
6.50
ADD MIXER (excluding red bull)		
1.00

- RED WINES -

- PREMIUM SPIRITS PREMIUM VODKA
BELVEDERE
CIROC CLASSIC
GREY GOOSE CLASSIC

PREMIUM WHISKEY

JACK DANIEL’S SINGLE BARREL
JOHNNIE WALKER BLACK LABEL
GLENFIDDICH

PREMIUM GIN

25ml

50ml

5.50
5.50
5.50

8.50
8.50
8.50

175ml

250ml

Bottle

5.75

7.25

20.95

Trentino-Alto Adige, Italy
smooth, easy-drinking merlot with plum and red cherry fruit,
and a hint of dark chocolate on the finish

6.75

8.45

24.95

SHIRAZ/VIOGNIER, DEAKIN ESTATE Victoria, Australia

7.25

9.25

26.95

CABERNET SAUVIGNON, CASTEL FIRMIAN Trentino, Italy

7.75

9.75

28.95

NERO D`AVOLA, PIENO SUD Sicily, Italy
a juicy, well-balanced wine with ripe red fruit
and spicy characters

TERRE DEL NOCE MERLOT DELLE DOLOMITI

this rhône-inspired blend offers a brilliant
mix of plum and blackberry fruit with sweet spice

6.00
6.00
6.00

8.50
8.50
8.50

intense, complex flavour with spicy notes,
hints of eucalyptus and sweet black fruit

PRIMITIVO, VISCONTI DELLA ROCCA Puglia, Italy			
22.95

HENDRICK’S
BOMBAY SAPPHIRE
PINK GIN

PREMIUM RUM

KRAKEN RUM
DEAD MAN’S FINGERS (white/spiced)

5.50
5.50
5.50

8.50
8.50
8.50

5.50

8.50

5.50

8.50

- SHOT COCKTAILS -

intense, plum fruit and savoury spice. smooth-textured wine!

BODEGA LA FLOR MALBEC, PULENTA

Mendoza, Argentina			32.95
Fresh raspberry aromas complement Malbec’s trademark floral violet notes on the nose.
The palate is round and soft, with gentle tannins to complement the fresh red and black fruit
flavours and just a hint of vanilla, liquorice and spice on the finish.

CHIANTI SUPERIORE, SANTA CRISTINA Tuscany, Italy			
34.95
a classic chianti, offering aromas of red berry fruit,
with vanilla and floral hints of violets

BRUNELLO DI MONTALCINO, PIAN DELLE VIGNE, ANTINORI			

84.95

Tuscany, Italy
Complex, generous nose with ripe aromas of cherries and raspberries, light tobacco notes
and hints of coffee and cocoa powder. Multi-layered structure with a nicely rounded texture
and elegant fruit leading to a very long finish.

KAMIKAZE

5.50

BUBBLE GUM

5.50

B52

5.50

- ROSE WINES -

JAGER BOMB

6.50

vodka, triple sec and lime
baileys, peach liqueur and blue curaçao
kahlua, baileys and cointreau

- SHOTS LIMONCELLO
SAMBUCA

3.50
3.50

250ml

Bottle

TEMPRANILLO ROSADO, CANDIDATO La Mancha, Spain

6.25

7.95

22.95

PINOT GRIGIO ROSÉ, MANNARA Veneto, Italy

6.75

8.45

24.95

with masses of summer berry fruit and light, easy-drinking
a delicate rosé with lifted aromas of
spring flowers and strawberries

JAGERMEISTER
PATRON SILVER

3.50
4.50

- DESSERTS WINE FINCA ANTIGUA MOSCATEL
NATURALMENTE DULCE

175ml

100ml

Bottle

8.25

29.95

Castilla-La Mancha, Spain
A stunning mixture of concentration and freshness, tingling with
orangey acidity and floral, grapey aromas, then direct, powerful
and surprisingly sweet on the palate. A tour de force!

CALAFURIA NEGROAMARO ROSATO, TORMARESCA

		36.95

Puglia, Italy
Peach petal pink in colour, this wine shows intense yet delicate fragrances of pink
grapefruit, peaches and violets. The flavour is fresh and balanced with savoury notes and
excellent aromatic persistence.

- SPARKLING WINE PROSECCO EXTRA DRY, CA’ DEL CONSOLE Veneto, Italy
a classic prosecco with aromas of
white peach, pear and flowers

150ml

Bottle

6.45

28.95

MENU

- S TARTERS HOMEMADE LENTIL SOUP (VG)
Served with warm bread

BRUSCHETTA (VG)

traditional tomato bruschetta

- PIZZAS -

4.95
5.50

GARLIC PIZZA (V)

9.95

CAPRESE SALAD (V)

6.50

CRISPY CALAMARI

7.50

homemade 12 inch margherita garlic pizza
slices of mozzarella, tomato and rocket drizzled with pesto
served on a bed of seasonal salad with a
side of tartar and sweet chilli mayo

FRITTO MISTO

egg-white battered seafood selection with a side of seasonal
vegetables, both served fried and served with tartar sauce

PAN FRIED TIGER PRAWNS

four tiger prawns on bed of mixed leaves salad,
served with garlic sauce and sweet and sour sauce

SUCUK & HALLOUMI

skewered beef sausage and halloumi with a
side of honey mustard sauce

GOAT CHEESE & RED BEETROOT (V)

battered goat cheese served fried on a bed of beetroot,
rocket and walnut salad, drizzled with honey

7.50
7.45
6.95

PESTO SPINACH CHICKEN

7.45

SCALLOPS

7.50

creamy grilled chicken strips, topped with spinach and pesto sauce
pan fried scallops, served with smashed avocado and
a choice of either lemon butter or malibu sauce

CHICKEN CROQUETTE

minced chicken, thyme, pesto, a cheesy garlic sauce
mixture and served fried

AUBERGINE (V)

garlic tomato based aubergine, basil and
served with a choice of mozzarella or vegan cheese

MARGHERITA PIZZA (V)

9.95

tomato base with mozzarella

MEDITERRANEAN PIZZA (VG)

tomato base, olives and pan-fried seasonal vegetables
ADD EXTRA CHEESE 1.30

6.35
6.45

lettuce, cherry tomato, croutons, olives and poached egg,
topped with shaved parmesan and caesar dressing
ADD EXTRA GRILLED CHICKEN BREAST STRIPS
3.00

SALMON & AVOCADO SALAD

seasonal leaf selection, cherry tomato, beetroot, red onion,
smoked salmon, avocado and drizzled with extra virgin olive oil

SUCUK & HALLOUMI BURGER

11.45

VEGAN BURGER (VG)

11.45

VEGAN CHICK N BURGER (VG)

11.45

grilled beef sausage and halloumi with tomato, lettuce,
burger sauce and served with curly fries
vegan patty, tomato, lettuce, caramelised onions,
vegan cheese and served with curly fries
southern fried patty, tomato, lettuce,
vegan mayo and served with curly fries

OPTIONAL EXTRAS

CHEDDAR CHEESE • JALAPEÑOS • FRIED MUSHROOMS
HALLOUMI CHEESE • FRIED EGG • ONION RINGS
CARAMELISED ONION

7” MARGHERITA PIZZA

any extra topping £1

CHICKEN BURGER & FRIES
TOMATO & BASIL SAUCE PASTA (VG)
CHICKEN NUGGETS & FRIES

7.50
7.50
7.50
7.50

4.80

STRAWBERRY MILKSHAKE

4.80

COOKIE HEAVEN

4.80

PEANUT BUTTER & BANANA MILKSHAKE

4.80

FERRERO ROCHER MILKSHAKE

4.95

KINDER BUENO

4.95

VEGAN VANILLA MILKSHAKE

4.50

PIZZA AL TONNO

11.95

tomato and mozzarella base with pepperoni and crushed chillies
tomato and mozzarella base with tuna, spinach,
onion and garlic butter

creamy pesto sauce with chicken, mixed mushrooms and topped with parmesan
Ezra’s beef bolognese sauce, topped with parsley and parmesan
layers of lasagne pasta with Ezra’s bolognese sauce
and served with seasonal salad

VEGAN LASAGNE (VG)

layers of lasagne pasta with a tomato based mixed
vegetable sauce and served with seasonal salad

SEAFOOD LINGUINE

tomato sauce with mussels clams, squid,
tiger prawns, cherry tomato, garlic chilli and parsley

TIGER PRAWN LINGUINE

tomato sauce, tiger prawns, cherry tomato, garlic chilli and parsley

CHICKEN & SPINACH FETTUCCINE

creamy pink sauce with chicken, spinach and garlic

11.95
16.95
15.95
12.95

SALMON FETTUCCINE

13.95

creamy white sauce with salmon, asparagus, garlic and parsley

PIZZA AMERICANA

11.95

PORTOBELLO MUSHROOM PENNE (VG)

11.95

BBQ PIZZA

11.95

MIXED VEGETABLE SPAGHETTI (VG)

11.95

MEAT FEAST PIZZA

12.95

tomato and mozzarella base with pepperoni,
sweet peppers, jalapeños and red onions
bbq and mozzarella base with chicken, sweetcorn and onions

PIZZA BUFFALO MOZZARELLA (V)

11.95
11.95

plant based cream, portobello mushrooms,
asparagus, sun dried tomato and garlic

chilli, garlic and olive oil sauce with bell peppers, cherry tomato,
mushroom, olives, onions and sprinkled with rosemary

PENNE ALL TONNO

tomato sauce, garlic, tuna, olives, onions, cherry tomatoes,
basil, oregano and parsley

SPAGHETTI CARBONARA

creamy white sauce with Italian smoked pancetta,
egg yolk, parsley and topped with parmesan

EZRA’S CALZONE

a traditional folded pizza with tomato and mozzarella base,
mortadella ham, pepperoni,mushrooms, artichoke, rocket,
olives, garlic butter and sprinkled with parmesan

CALZONE CLASICCO (V)

a traditional folded pizza with tomato and
mozzarella base and mushrooms
choice of either bbq, pesto or tomato base
with a selection of 4 toppings from toppings list below
mozzarella, gorgonzola, parmesan, tuna, chicken, halal beef sausage,
mortadella ham, pepperoni, red chilli, fresh rocket, olives, red onion,
artichoke, mushrooms, sweet pepper, sweetcorn, pineapple,
egg, jalapeños, speck, green pesto sauce, bbq sauce, garlic butter

13.45

12.45
12.95

- SEAFOOD -

RIB-EYE STEAK (12oz)

served with grilled portobello mushrooms, asparagus,
cherry tomato and chunky chips
*sauces: Mushroom sauce or green peppercorn sauce
marinated lamb chops, mint and pistachio sauce,
served with rice and seasonal salad

GRILLED CHICKEN THIGH

15.50

11.95

PAN FRIED SEA BASS

15.95

14.45

SCOTTISH SALMON (10oz)

17.50

MIXED SEA FOOD

17.50

chilli and mixed herbs marinated tiger prawns, served with rice,
seasonal salad and sweet’n’sour sauce
2 fillets of sea bass served with grilled asparagus
and Ezra’s crushed baby potatoes salad

CREAMY CHICKEN WITH MUSHROOMS

SEASONAL SALAD
FRIED HALLOUMI
ONION RINGS
MASHED POTATO
CHUNKY CHIPS
FRENCH FRIES
CURLY FRIES

(V) - VEGETARIAN DISHES. (VG) - VEGAN DISHES.
- HALAL DISHES.
FOOD ALLERGIES & INTOLERANCES: Please speak to our staff about the ingredients in your meal, when making your order.

2.95
4.50
2.45
2.65
2.75
2.75
2.75

COLESLAW
SWEET POTATO FRIES
BABY POTATO
WITH ROSEMARY
SALTED SPINACH
WITH GARLIC
VEGETABLE RICE (VG)

vanilla ice cream, vanilla sauce, caramel syrup and whipped cream
vanilla ice cream with banana, caramel sauce and whipped cream
vanilla ice cream, strawberries, strawberry syrup and whipped cream
vanilla ice cream, maryland cookies, dark chocolate,
chocolate sauce and topped with whipped cream
vanilla ice cream, peanut butter, banana, caramel sauce
and topped with whipped cream
vanilla ice cream with ferrero rocher, chocolate sauce and whipped cream
vanilla ice cream with kinder bueno, chocolate sauce and whipped cream
CHOICE OF TOPPINGS (Extra 50p):
Vegan dark chocolate, strawberries, banana, mixed berries, peanut butter

- MOCKTAILS VIRGIN PINA COLADA

7.95

PASSION FRUIT NOJITO

7.95

BASIL COOLER

7.95

PASSION FRUIT COOLER

7.95

SAFE SEX ON THE BEACH

7.95

RASPBERRY FIZZ

7.95

GREEN APPLE

7.95

pineapple juice, coconut syrup, milk and single cream
soda water, passion fruit syrup, lime juice, mint and lime

passion fruit pure, mango juice, lemonade on top

lemonade, fresh apples, apple syrup and ice cubes

- COCKTAILS APEROL SPIRITZ aperol, prosecco and soda
NEGRONI campari, martini rosso and gin
ESPRESSO MARTINI vodka, kailua, vanilla syrup and espresso
APPLE MARTINI

9.45
9.45
10.45
10.45

STRAWBERRY MARGARITA

10.45

WHISKEY SOUR

10.45

CAIPIRINHA (classic / strawberry / raspberry)

10.45

LONG ISLAND ICE TEA

11.45

TROPICAL

10.45

apple, pineapple, cranberry, tomato

PINA COLADA

10.45

aranciata / limonata
FRESH JUICE (glass)
4.50
orange, carrot or mixed
WATER
small 2.50 large 4.00
still or sparkling

SEX ON THE BEACH

10.45

JACK FROST

10.95

BLOODY MARY

10.45

EZRA’S LEMODANE

10.95

PORNSTAR MARTINI

10.95

DISARONNO SOUR

10.95

pan fried salmon topped with lemon butter sauce,
served with steamed broccoli and rosemary baby potatoes
skewered salmon, sea bass, king prawns and calamari
all marinated in a dill and olive oil sauce, served with rice,
seasonal salad, asparagus and sweet’n’sour sauce

SEA FOOD STEW

clams, mussels, squid, tiger prawns in a spicy tomato sauce
topped withgarlic, parsley and served with ciabatta bread

vodka, orange liqueur, apple syrup and fresh apple juice

tequila, orange liqueur, strawberry syrup and lemon juice

14.95

Irish whiskey, lemon juice, egg white and sugar syrup
cachaca, sugar syrup and lime

22.50

24.50

rum, tequila, gin, vodka, orange liqueur, lemon juice and coke

- SOFT DRINKS COCA COLA
DIET COKE
COKE ZERO
SPRITE / FANTA
ICE TEA
RED BULL

3.10
2.95
2.95
2.95
2.95
3.50

JUICES (glass)

2.65

SAN PELLEGRINO

3.00

19.00

14.95

sautéed with olive oil and mixed herbs,
served with rice, seasonal salad and fries

vanilla ice cream, with nutella, more chocolate sauce and whipped cream

lemonade, fresh raspberry, raspberry syrup, lime juice and lime

- MEAT served with grilled portobello mushrooms, asparagus,
cherry tomato and chunky chips
*sauces: Mushroom sauce or green peppercorn sauce

vanilla ice cream with snickers, caramel sauce and whipped cream

Fresh basil, Fresh lemon juice, peach syrup, ginger ale on top

PAN FRIED TIGER PRAWNS

1.30

vanilla ice cream with oreo cookies, chocolate sauce and whipped cream

orange juice, grenadine, peach and lime juice

12.95

tomato base with buffalo mozzarella,
sun-dried tomato sprinkled with oregano

CLASSIC LEMONADE
STRAWBERRY LEMONADE
MINT LEMONADE

4.25
4.95
4.95

WATERMELON LEMONADE 4.95
PASSION FRUIT LEMONADE 4.95

- SMOOTHIES 4.80

STRAWBERRY SUNSHINE

4.80

strawberry, mango and banana

2.75
2.95
3.45
3.45
2.65

GROOVY GREEN

avocado, spinach, pear, mint, green apple and melon

4.80

PEACHY GREEN

4.80

TROPICAL CRUSH

4.80

BEET ‘N’ BERRY

4.80

kale, broccoli, peach, mango and kiwi
passion fruit, papaya, mango and pineapple
beetroot, raspberry, banana and ginger
Additional 10% optional service charge will be added to your bill.

rum, malibu, single cream, pineapple juice and coconut syrup
vodka, tequila, peach liqueur, grenadine and orange juice
vodka, blue curacao, coconut milk and pineapple juice

melon liqueur, cointreau, vodka, pineaple juice, fresh lemon juice
vanilla vodka, prosecco, passao, passion fruit puree,
fresh lime juice and vanilla syrup
disaronno, peach archers, fresh lime juice

MERRY BERRY

blackberry, strawberry, raspberry, blueberry and banana

malibu, bacardi, pineapple juice and blue curaçao

vodka, ground pepper, tabasco and
worcestershire sauce, tomato juice and celery

- FRESH LEMONADES -

14.95

- EXTRAS -

All served with Ribena.

BANANA MILKSHAKE

11.95

creamy chicken breast fillet with mushrooms, carrots, bell peppers,
courgettes and served with mashed potato

- KIDS MENU -

4.50

DIAVOLA PIZZA

tomato and mozzarella base with cured ham,
rocket and parmesan cheese

MINTED LAMB CHOPS (4pcs)

1.00

VANILLA MILKSHAKE

12.50

SIRLOIN STEAK (12oz)

11.45

fried goat cheese patty with tomato, lettuce, beetroot,
artichoke and served with sweet potato fries

12.95

PIZZA PROSCIUTTO CRUDO

tomato and mozzarella base with mushrooms,
olives, pepperoni and mortadella ham

- BURGERS -

GOAT CHEESE BURGER (V)

PENNE PESTO

12.95

TOPPINGS

fried chicken breast fillet with tomato, lettuce, mayo,
fried onions, served with curly fries and coleslaw

4.80

QUATTRO STAGIONI PIZZA

pesto and mozzarella base with chicken, olives and sweetcorn

9.50

11.45

NUTELLA MILKSHAKE

11.95

GRILLED HALLOUMI SALAD (V)

CRISPY CHICKEN BURGER

12.95

creamy white sauce with chicken, mixed mushrooms,
parsley, garlic and topped with parmesan

EZRA’S SPECIAL PIZZA

tomato and mozzarella base with chicken, olives and mushroom

CREATE YOUR OWN PIZZA

12.50

CHICKEN & MUSHROOM FETTUCCINE

12.95

9.95

10oz beef burger patty, cheese, tomato, lettuce, burger sauce,
fried onions, served with curly fries and coleslaw

4.80

LASAGNE

tomato and mozzarella base with mortadella ham and pineapple

CLASSIC BURGER

SNICKERS MILKSHAKE

11.95

TUNA SALAD

seasonal leaf selection, grilled halloumi, cucumber,
cherry tomato, olives, topped with pomegranate and walnuts

11.50

POLLO PIZZA

8.50

seasonal leaf selection, cherry tomato, red onions, sweetcorn,
poached egg and tuna and drizzled with balsamic vinegar

AUBERGINE PENNE (V)

tomato sauce with aubergine, mozzarella, basil and topped with parmesan

12.95

GREEK SALAD

cucumber, tomato, red onions, oregano,
olives, olive oil and feta cheese on top

4.80

SPAGHETTI BOLOGNESE

HAWAIIAN PIZZA

11.95

OREO MILKSHAKE

11.95

mozzarella, feta cheese, spinach, egg and cherry tomato

8.95

11.00

tomato sauce with fresh chilli, garlic and parsley

4 FORMAGGI PIZZA (V)

PIZZA FIORENTINA (V)

CAESAR SALAD (V)

PENNE ARRABIATTA (VG)

10.95

tomato and mozzarella base with porcini mushrooms,
sprinkled and drizzled with truffle oil

tomato and mozzarella base with mortadella ham,
pepperoni and speck

- SALADS -

10.95

- MILKSHAKES -

PIZZA PORCINI (V)

mozzarella, gorgonzola, parmesan and goat cheese

10.45

- PASTAS -

Our dough and pizza sauce made daily in house.

- MOJITOS CLASSIC MOJITO

9.45

APPLE MOJITO

9.45

STRAWBERRY MOJITO

9.45

KIWI MOJITO

9.45

white rum, lime juice, lime, mint, brown sugar and soda water
white rum, apple syrup, lime juice, fresh apple,
lime, mint and soda water
white rum, strawberry syrup, fresh strawberry,
lime, mint and soda water
white rum, kiwi syrup, lime, mint, lime juice and soda water

