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Welcome to Vino Cicchetti 

Vino Cicchetti is where Italian food & wine come together in perfect 
harmony. Created by Eric, a passionate wine connoisseur & gin maker 
(Anatolia Turkish Delight Gin), the restaurant is his life's project, born 

from years of dedication in sharing the traditions of Northern Italy & the 
rich flavours of Venetian cuisine with the world. 

Our kitchen celebrates authenticity with a modern touch, serving 
Cicchetti, Venice’s beloved small plates, alongside larger dishes that 
capture the depth and soul of Italian cooking. Every recipe honours 

tradition, while embracing seasonal creativity. 

Wine is at the heart of everything we do. Eric has curated a thoughtful list 
that journeys through Italy and beyond, balancing timeless classics with 

exciting new discoveries. Each pairing is designed to complement our 
dishes while telling its own story of culture & terroir. 

At Vino Cicchetti, dining is more than food and wine, it is about 
connection, conviviality, and the joy of sharing. Every glass, every plate, and 

every moment is crafted to bring people together. 

Taste. Toast. Together. 

SOFT DRINKS 

Draught  3.50/4.50 
Coke | Coke Diet | 
Coke Zero |Lemonade  
Bottle Coke 3.95 
Bottle Coke Diet 3.95 
Bottle Sprite 3.95 

Ginger Beer 3.75 
San Pellegrino Orange 3.50 
San Pellegrino Lemon 3.50 
Appletiser 3.75 
Tonic Water 3.25 
Slimline Tonic 3.25 
Elderflower Tonic 3.75 
J20 Apple & Raspberry 3.50 
J20 Orange & Passionfruit 3.50 
Still & Sparkling  
Water 750ml 5.50 
Bottle Soda Water  3.25 

Cordial & Soda 2.95|3.95 
Lime | Orange | Blackcurrant 

Juices 3.25|4.50 

Orange | Apple | 
Pineapple |  Cranberry 

MOCKTAILS 
Cuddles on the Beach 
Orange juice, Lemon, 
Cranberry, Peach

6.95 

Virgin Mojito 
Apple Juice, Lime, Sugar, Mint 

6.95 

Virgin Pornstar Martini 
Pineapple Juice, Passion Fruit, 
Lime Orange

6.95 

Cos No Politan 
Cranberry Juice, Lime, 
Orange Juice 

6.95 

Raspberry Lemonade 6.95 
Raspberry, Lemon, Sugar, 
Cranberry 

NOT ALL INGREDIENTS HAVE BEEN STATED. IF YOU DO HAVE ANY ALLERGIES PLEASE INFORM A 
MEMBER OF STAFF. IF YOU HAVE ANY QUESTIONS REGARDING OUR DRINKS, PLEASE ASK US FOR 

ADVICE AND GUIDANCE.   

Bottle Fanta 3.95 

Fruit Shoot 2.0

PAGO 100% Juices 3.25
Orange | Pineapple | Apple



DRINKS LIST ALL DOUBLES 
ARE +£3 

APERITIF 
Campari 4.75 
Martini Bianco 4.75 
Martini Dry 4.75 
Martini Rosso  4.75 

LIQUORES 25ml 
Passoa  4.25 
Aperol  4.25 
Limoncello  4.25 
Disaranno  4.25 
Kahlua   4.25 
Grand Marnier  4.75 
Chambord 4.75 

Grappa 4.75 
Creme Pistacchio  4.75 
Baileys 4.25 
St’ Germain  4.75 
Frangelico  4.75 

SPRITZ 
Aperol Spritz 
Aperol, Frizzante, Soda 

 9.50 

Limoncello Spritz 
Limoncello, Frizzante, Soda 

Hugo Spritz 
St' Germain, Frizzante, Soda 

Turkish Delight Spritz 
Turkish Delight Gin with 
Frizzante and Lemonade 

Select Spritz
 Aperitivo, Frizzante, Soda 

DRAUGHT 
Birra Moretti 4.20/6.95 

Neck Oil IPA  4.20/6.95 

Guinness  6.95 

BEER & CIDER 
Cruzcampo Sevilla  4.95 
Peroni  4.95 
Estrella  4.95 
Mythos 

 4.45 Moretti 0%  

4.95 

Rekorderlig 
Strawberry-Lime | Wild Berries 

5.75 

Guinness 0% 6.95 

Bulmers 5.75 



WINE LIST 

 28.59.5 
175  250  BTL 
8.5 

Pinot Grigio Rosé (Italy)  
Delicate raspberry & peach, terrace-perfect. 

28.59.5 
175  250  BTL 
8.5 

Zinfandel (California) 
Sweet strawberry & candyfloss, nostalgic and playful. 

29 Vinkara Kalecik Karasi (Turkey)  
Dry, elegant, balanced, cherry and spice. 

Whispering Angel (France) 
Crisp red berries and peach, a true french getaway. 

59 

White Wines 
Artisan Draught Soave (Veneto) 
Juicy cherry with light spice, social and stmooth. 

Carafe

250 175 

Fiano (Italy) 
Pear, citrus, nutty finish, fresh and smooth. 

250  BTL 175 
8.5 

Sauvignon Blanc (Italy)  
Crisp & citrusy with herbal, mineral notes. 269.0

175  250  BTL 
8.0 

Pinot Grigio (Italy)  
Gentle pear & crisp minerality, light and breezy. 28.59.5 

175  250  BTL 
8.5 

Chardonnay (Italy) 
Citrus, apple, a smooth finish, fresh and elegant. 3111

175  250 BTL 
10 

Frascati (Italy) 
Fresh melon with almond hints, a Roman holiday favourite. 

32 

Vermentino (Italy) 
Crisp citrus & coastal herbs, a seaside breeze. 

34 

Verdicchio (Marche) 
Fresh apple & citrus with a hint of almond. 

35 

Sauvignon Blanc (New Zealand) 
Zesty & aromatic with passionfruit & gooseberry. 

35 

Pecorino (Italy) 
Citrus, green apple, mineral finish, crisp and vibrant. 

35 

Lugana(Vento)  
Fresh, elegant and beautifully balanced, with delicate citrus, white fruit and 
floral notes, followed by a crisp, refreshing finish.

38 

Sorino Gavi di Gavi (Italy) 
Refined minerality & floral lift, Tuscan charm bottled. 

39 

Barton Chablis (France) 
Flinty, crisp green apple, Parisian sophistication. 

49 

15 

28.5 

8.0 

9.5 

6.0 

Rosé Wines 

Carafe

29
500 1L



WINE LIST 

Red Wines 
Artisan Draught Corvina (Veneto) 
Juicy cherry with light spice, social and smooth. 158.0

175   250  500 
6.0 

Montepulciano (Italy) 
Bright cherry and savoury spice, pizza’s best friend. 269.0 

175   250  BTL 
8.0 

Merlot (Italy) 
Softplum and silky texture, velvet slippers in a glass. 27.5 9.5 

175   250  BTL 
8.5 

Sangiovese (Italy) 
Red cherry with rustic herbs, Tuscan farmhouse charm. 27.5 9.5 

175   250  BTL 
8.5 

Shiraz (Italy) 
Dark berries and pepper spice, fiesta fuel. 29

175   250  BTL 
9.0    10 

Valpolicella (Italy) light and juicy, cherry and red 
berries, a soft playground. 3512 

175   250  BTL 
10 

Made in Mendoza Organic Malbec (Argentina) 
Dark plum and smoky spice, steak’s soulmate. 

35 

Primitivo (Italy) 
Jammy blackberry and chocolate, bold barbecue buddy. 

37 

Nero d’Avola (Italy)  
Black cherry with smoky richness, the Sicilian rebel. 

39 

Arnegui Rioja Reserva (Spain) 
Oak, spice, and berry depth, Spanish siesta bottled. 

39 

Kalecik Karasi (Turkey)  
Soft tannins, a clean mineral lift. Fresh and refined 

39 

Chianti DOCG (Italy)  
Rustic herbs with sour cherry, classic Tuscan energy. 

35 

Aristocratico Appassimento (Italy)  
Dried fig and cocoa, fireside indulgence. 

47 

Valpolicella Ripasso (Italy) 
Ripe cherry and raisin richness, winter warmer delight. 

49 

Barolo (Italy)  
Powerful tannins and violet depth, king of reds. 

69 

Brunello (Italy) 
Dark cherry, spice and a long finish, bold and refined 

75 

Amarone (Italy)  
Dried fruit and warming spice, velvet luxury. 

79 

Frizzante (Veneto) 
Light, fruity & refreshing with a gentle fizz. 15

125  500 
6.0 

Prosecco (Italy)  
Crisp pear and citrus sparkle, Italian joy in bubbles. 34

125 BTL 
7.0 

Prosecco Rose (Italy)  
Strawberry mousse and cherry blossom, playful pink sparkle. 

35 

Prosecco 0.00% (Italy)  
Crisp apple and citrus, fine bubbles 

28 

Yasasin Kalecik Karasi (Turkey)  
Exotic rose petals and red berries, rare Anatolian gem. 

48.5 

Managers Choice House Champagne (France) 70 

Sparkling 

Lambrusco (Romanga) 
(Sparkling Red)Strawberry mousse and cherry blossom, playful pink sparkle. 

35 



COCKTAIL LIST 

SIGNATURE 
COCKTAILS 

Turkish Delight Martini 
Turkish Delight Gin, Vermouth, 
Rose, Bitters 

 9.50 

Melograno  9.50 
Disaronno, Kraken, Sour Cherry, 
Lemon, Pommegrante, Lemonade 

Cicchetti Sour  
Raki, St' Germain, Triple Sec, 
Lemon, Sugar, Pineapple 

9.50 

Razzmopolitan 
Absolute Raspbarry, Framboise, 
Raspberry, Lime, Cranberry  

Amalfi  8.50 
Limoncello, Vodka, Lemon juice, 
sugar, Lemonade Top 

MOCKTAILS 

Cuddles on the Beach 
Orange juice, Lemon, 
Cranberry, Peach

 6.95 

Virgin Mojito  6.95 
Apple Juice, Lime, Sugar, Mint 

Virgin Pornstar Martini 
Pineapple Juice, Passion Fruit, 
Lime, Orange

 6.95 

Cos No Politan 
Cranberry Juice, Lime, 
Orange Juice 

 6.95 

Raspberry Lemonade 
Raspberry, Lemon, Sugar, 
Cranberry 

 6.95 

CLASSIC 
COCKTAILS 

Pornstar Martini  9.50 
Vodka, Passion Fruit , 
Lime, Pineapple 

Negroni  9.50 
Gin, Sweet Vermouth, Campari 

Espresso Martini 
Vodka, Tia Maria, 
Vanilla, Coffee 

 9.50 

Mojito  9.50 
Bacardi Blanca, Lime, Sugar, 
Mint 

French Martini 
Vodka, Chambord, 
Pineapple  

 8.50 

Margarita  8.50 
Tequila, Triple Sec, Lime, Sugar 

Daiquiri  8.50 
Bacardi Blanca, Lime Sugar 
Triple Sec, 

Old Fashioned  9.50 
Bourbon, Sugar, Bitters, Orange 
Bitters 

Long Island Iced Tea Gin, 
Bacardi Blanca, Vodka Tequila, 
Triple Sec, Lime, Coke 

 9.50 

Amareto Sour  8.50 
Disaronno, Lemon, Sugar Pineapple 

Mimosa  8.50 
Frizzante, Orange 

Bellini  8.50 
Frizzante, Peach Puree 

Pina Colada 
Malibu, Bacardi Blanco, 
Pineapple, Half & Half, 
Coconut 

 9.50 Our special cocktail 
creation change weekly

Please ask your server for 
this week’s special.

9.50 



DRINKS LIST 

ALL DOUBLES 
ARE +£3 

WHISKEY 
Jamesons 4.75 

Chivas Regal 4.75 

Glenfiddich 12 yr 6.20 

Jack Daniels  4.75 

Makers Mark  4.75 

Southern Comfort  4.75 

BOURBONS 

BRANDY & 
COGNAC 
Courvoisier VS 4.75 

Hennessey  4.75 

Vecchia Romagna  6.20 

VODKA 
House Vodka 4.75 
Absolute Raspberry      4.75 

Absolute Citron             4.75 

Grey Goose                     6.2 

GIN 
Anatolia Gin                     4.75 
Owners Creation 

House Gin                     4.75 

Malfy Lemon                 4.75 

Malfy Blood Orange     4.75 

Whitley Neil                  4.75 
Rhubarb & Ginger 
Whitley Neil,
Raspbery                    
Brockmans                      4.75 
Engine Gin                     6.20 

Hendricks                       6.20 

RUMS
Malibu                                                           4.75 

Bacardi Blanco                                     4.75 

Bacardi Spiced                                            4.75 

Wray & Nephew                                 4.75 

Kraken                                                   6.20 

Diplomatico Reserva                                6.20 

4.75 



FOR MORE 
INFORMATION VISIT 

OUR WEBSITE 
WWW.VINOCICCHETTI.CO.UK 

0161 566 8370 

POST YOUR PICTURES 
AND TAG US ON 
@vinocicchetti 

WI-FI Vino_Guest 
TasteToastTogether! 


