
FOOD MENU

OLIVE  
marinated italian olives

NOCCIOLINE  
a selection of assorted nuts

PATATE FRITTE 
thinly cut slices of fried potatoes

NACHOS ALL’ITALIANA
pita chips, parmesan shredded cheese, italian salsa
chopped peppers, sliced pepperoncini peppers and
diced spring onions

NIBBLES PLATTERS

£ 3,50

£ 2,75
£ 12,95

£ 15,50

£ 7,95

SINGLE SHARING

£ 10,95£ 4,50

£ 6,95

FORMAGGI PLATTER  
a platter of selected Italian cheeses
with grapes and oat cakes

ANTIPASTO MISTO
ITALIANO PLATTER
parma ham, salame, mozzarella,
olive spread, artichoke spread, 
garlic bread, parmesan
(ideal for sharing)

BUFALA E POMODORI  
tomato, rocket and buffalo mozzarella

ZUPPA DEL GIORNO 
soup of the day

CALAMARI FRITTI 
shallow fried calamari rings with basil and lemon mayo

BRUSCHETTA TOSCANA
traditional garlic bread topped with 
fresh diced tomatoes and herbs

STARTERS SALADS

£ 6,45

£ 5,50

£ 6,50

£ 5,30

CAESAR
baby gem lettuce, croutons, parmesan, caesar 
dressing,
with grilled chicken or Choose salmon £2.50

NIZZARDA 
GRilled Tuna steak, soft boiled egg, anchovies,
new potatoes green beans, in a vinaigrette dressing

SUPER FOOD
quinoa, feta cheese, avocado, broccoli, green beans,
cucumber, sunflower seeds, peas & herbs and baby
spinach Choose either chicken £3.00, smoked salmon £3.50  or 
grilled halloumi cheese £3.00 fresh diced tomatoes and herbs

£ 13,50

£ 13,95

£ 12,95

FRESH
INGREDIENTS



ARRABBIATA 
our own spicy sauce with garlic, tomatoes, and fresh
red chili peppers cooked in olive oil

GENOVESE
pesto souce made from fresh basil leaves, pine nuts,
pecorino cheese, parmesan cheese with garlic and 
extra virgin olive oil

AMATRICIANA
guanciale cured meat, our own traditional
italian tomato sauce with extra virgin olive oil

PASTA

£ 6,00 £ 6,00

£ 6,00 £ 6,00

£ 6,00

CARBONARA
pancetta, pecorino cheese, egg, pepper and
extra virgin olive oil

BOLOGNESE
minced beef, minced pork, carrots, celery, onions, 
mixed herbs, our homemade tomato sauce and
extra virgin olive oil

MIX AND MATCH
choose your own pasta and sause eat in or take away

PENNE | FUSILLI | SPAGHETTI | PAPPARDELLE

SALAME 
milano salame & melted fontina cheese

COTTO
cooked ham, taleggio cheese and vine tomatoes

TRICOLORE
mozzarella, tomatoes & pesto

POLLO
chicken breast, mozzarella and pesto

SUPREMA
chicken escallop, mayonnaise & tomatoes

PANINI

£ 6,00

£ 6,00

£ 6,00

£ 6,00

£ 6,00

£ 6,50

£ 6,50

£ 6,50

£ 6,50

£ 6,50

CIABATTA FOCACCIA

all sandwiches
are served toasted

all toasted panini are available with french fries and side salad for an additional £4.00

all drinks and food recipes are created by Luciano Franchi. all prices are in £ sterling and include VAT. We accept payment by Mastercard, Visa, Visa Electron, Maestro, Solo and amex. Please note 
that all products may contain nut traces. If you have any special dietary requirements, ask a member of staff Products containing alcohol are not available for sale to those under the age of 18 
and by ordering any products containing alcohol you represent to us that you are at least 18 years old. A discretionary service charge of 12 % will be added to the bill.

@1882london @cv1882_london @cv1882

FOLLOW US FOR UP-TO-DATE EVENTS INFO, GIVEAWAYS,
OFFERS AND AN INSIGHT INTO WHAT’S HAPPENING AT 1882!



DRINK
MENU

1882 | London

DAIQUIRI
this popular drink consists of a large  measure of cuban rum,
lime juice and sugar. Exotic tastes of sweet & sour fresh fruits 

MARGARITA
a refreshing sour classic originating from mexico.
made with tequila, cointreau and lime

MOJITO
fresh mint leaves muddled with limes, brown sugar topped with a large
measure of cuban rum for that refreshing blend of citrus and mint flavours

CAIPIRINHA
brazil’s national cocktail. fresh lime wedges blended with brown sugar
and drowned with sagatiba pura cachaça (brazilian sugar cane rum)

NEGRONI
invented in florence, italy, in 1919, at caffè casoni. gin, vermouth
rosso, campari and orange peel. after the success of the cocktail,
the negroni family founded the negroni distillerie in treviso

PORN STAR MARTINI
the pornstar martini, because of all the passion put into making 
this drink. the idea is to eat the passion fruit first, then drink
the champagne and then enjoy the lavish pornstar martini drink

FRENCH MARTINI
the cocktail first appeared on the menu of the keith mcnally’s
pravda, which was a vodka-themed lounge which opened in
the mid 90’s. vodka, chambord and pineapple juice

APEROL SPRITZ
this summery spritz consists of aperol, Prosecco and soda
water with an orange chunk added for good measure

BELLINI
peach, strawberry or mango puree with sparkling wine served in a chilled glass

COSMOPOLITAN
this popular choice particularly amongst the ladies as
it was made famous in the US sitcom ‘sex and the city’ 

£ 9,50

£ 9,50

£ 9,95

£ 8,95

£ 9,50

£ 9,95

£ 9,95

£ 9,95

£ 9,95

£ 9,50

COCKTAILS CLASSIC

AMARETTO SOUR
the sweetness of the liqueur is made long with lemon juice and sugar 
syrup, enhancing the almond flavour and balancing the sweet and sour

WHISKEY SOUR
it's refreshing and a great way to drink your bourbon,
especially if you would like a friendly way to try it and you
still want to appreciate the flavours of the spirit

PISCO SOUR
the cocktail originated in lima, peru, and was invented by victor
vaughan morris, an american bartender, in the early 1920s.
pisco shaken with lime juice sugar and egg white

£ 9,95

£ 8,95

£ 8,95

SOUR

DARK BREEZE
sailor jerry rum mixed with crème de cassis
& midori with dash of lemonade on the top

SLOE DAY
sipsmith sloe gin with cherry liqueur, gomme and topped up with prosecco

MONKEY YEARS
a mix of monkey shoulder with banana liqueur, aromatic bitters and honey

STRAWBERRY MARTINI
vanilla vodka, liqueur 43, strawberry pure, cream,
vanilla, topped with whipped cream and meringue

FRUITY RUM PUNCH
captain morgan, bacardi 8, grand marnier,
pineapple juice, passion fruit syrup and grenadine 

ELDERFLOWER MARTINI
hendricks with martini bianco and elderflower liqueur

£ 8,95

£ 8,95

£ 9,95

£ 9,95

£ 9,95

£ 9,95

SIGNATURE COCKTAILS

TWISTED FASHIONED
mix of bourbon, dark rum, campari, honey, aromatic and cherry syrup

SPICED PINEAPPLE MOJITO 
sailor jerry, cointreau, pineapple juice, passionfruit syrup, lime and mint

NEW SANGRONI
negroni with st germain, montenegro, sweet vermouth and bombay

RASPBERRY SPRITZ 
fruity twist of the original combined with absolut vodka,
tanqueray, raspberry syrup and lime juice topped up with soda 

MANGO MARGARITA
tequila, mango sour, gomme, mango syrup and lime juice

AMARETTO COLADA
amaretto, bacardi, coconut cream and lime

£ 8,95

£ 8,95

£ 8,95

£ 9,95

£ 8,95

£ 9,95

TWISTED COCKTAILS



PAULANER MUNICH LAGER
BEAVERTOWN NECK OIL
BEAVERTOWN GAMMA RAY

£ 3,10
£ 3,40
£ 3,60

4,9%

4,3%

5,4%

5,1%

5,5%

HALF PINTA.B.V. PINT TWO PINT STEIN

£ 5,30
£ 5,70
£ 5,90

£ 9,70

Draught

PERONI NASTRO AZZURRO
HAWKES URBAN ORCHARD CIDER

£ 4,50
£ 4,20

BOTTLEA.B.V.BOTTLES

BEERS

TROPICALE
passion fruit, mango, pineapple juice,
apple juice topped with ginger beer

FRUTTA
orange juice, cranberry juice, raspberries
with a dash of grenadine

ESTIVO
black grapes, passion fruit essence, cucumber,
lemon, apple juice topped with lemonade

£ 5,00

£ 5,00

£ 5,00

FRESHLY SQUEEZED ORANGE JUICE
JUICES
orange, apple, cranberry, tomato, grapefruit and a variety of other juices

SOFT DRINKS
sparkling lemonade, sparkling orange and a variety of other drinks

£ 4,50
£ 3,10

£ 2,90

NON-ALCOHOLIC COCKTAILS

SPIRITS

TREBBIANO, RUBICONE
Novità

VERMENTINO SILENZI BIANCO
Isola dei Naufraghi

CHARDONNAY
Vin de Pays D’OC

PINOT GRIGIO
Andrea Pec

SAUVIGNON BLANC ‘TUATARA BAY’
Saint Clair

GAVI DI GAVI LA MEIRANA 
Broglia

SANCERRE  
Domaine Gérard Millet

CHABLIS
Domaine Jean Goulley

CERVARO DELLA SALA

£ 5,25

£ 5,45

£ 6,25

£ 6,35

£ 8,15

11,0%

12,5%

13,5%

12,5%

12,0%

12,5%

12,5%

12,5%

13,0%

SMALL GLASS
175ml

LARGE GLASS
250ml

BOTTLE
750mlA.B.V.

£ 6,50

£ 6,75

£ 7,75

£ 8,45

£ 10,95

£ 20,50

£ 22,95

£ 23,50

£ 25,50

£ 33,25

£ 34,95

£ 39,95

£ 41,25

£ 93,95

WHITE WINES

MERLOT
Sacchetto

NERO D'AVOLA SYRAH ‘GAZZERA’
Colomba Bianca

CABERNET SAUVIGNON
Chevalier d’Argent

PRIMITIVO IL PUMO
San Marzano

VALPOLICELLA ‘RIO ALBO’
Ca’Rugate

CABERNET SAUVIGNON
Echeverria Reserva

BARBERA D'ASTI LE ORME
Michele Chiarlo

CHIANTI CLASSICO
Carpineto

RIOJA RISERVA 
Bodegas Ondarre

‘HEY MALBEC’
Matias Riccitelli

BAROLO PRUNOTTO
Famiglia Antinori

COSTASERA AMARONE CLASSICO 
Masi

BRICCO DELL'UCCELLONE
Giacomo Bologna

£ 5,45

£ 5,50

£ 5,85

£ 6,40

£ 7,50

12,0%

14,0%

13,5%

13,0%

13,0%

12,5%

13,0%

13,0%

13,5%

14,0%

14,0%

15,0%

14,0%

SMALL GLASS
175ml

LARGE GLASS
250ml

BOTTLE
750mlA.B.V.

£ 6,75

£ 6,85

£ 7,50

£ 8,25

£ 9,50

£ 21,95

£ 23,50

£ 23,95

£ 24,50

£ 28,95

£ 28,95

£ 33,50

£ 36,25

£ 36,95

£ 42,95

£ 78,95

£ 80,95

£ 99,95

RED WINES

PINOT GRIGIO BLUSH
Sacchetto

CERASUOLO MONTEPULCIANO
D’ ABRUZZO

£ 6,2512,0%

12,5%

SMALL GLASS
175ml

LARGE GLASS
250ml

BOTTLE
750mlA.B.V.

£ 7,80 £ 22,95

£ 20,95

ROSE WINES

PROSECCO EXTRA DRY
Favola  NV

PROSECCO DI CONEGLIANO DOC
Carpenè Malvolti  NV

PROSECCO DI CONEGLIANO DOC ROSÈ
Carpenè Malvolti  NV

CHAMPAGNE COLLET BRUT
NV

LAURENT-PERRIER BRUT ROSÈ
NV

DOM PERIGNON
2009

£ 8,95

£ 9,10

£ 9,10

£ 9,95

11,0%

11,0%

12,0%

12,5%

12,0%

12,0%

SMALL GLASS
125ml

LARGE GLASS
175ml

BOTTLE
750mlA.B.V.

£ 33,95

£ 35,95

£ 35,95

£ 51.50

£ 85,95

£ 166,95

PROSECCO & CHAMPAGNE

MACULAN DINDARELLO VENETO £ 9,5511,5%

GLASS
100ml

BOTTLE
375mlA.B.V.

£ 28,95

DESSERT WINES

we have a wide selection of spirits.
single shot 25ml from £3.00 double shot 50ml from £5.50 premium spirits vary in

price please ask a member of staff, and mixers will be charged adDitionally

SOFT DRINKS
artesian water from norway comes from an aquifer in un-touched nature in southern norway, 
protected from  pollutants by layers of rock and ice, producing pure water unlike any other.

this pristine aquifer produces a naturally unfiltered artesian water,
bottled at one of the purest water sources yet found on the planet.

still or lightly sparkling
Small bottle (375ml) £2.95 - Large bottle (800ml) £4.95

Lorem ipsum
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