
MAKE YOUR OWN PIZZA
    

Margherita V    £12
San Marzano DOP tomato sauce, mozzarella, basil & extra virgin olive oil

 

    Add your choice of topping £1 each                                               
    Mushrooms | Ham | Artichokes | Rocket | Pepperoni | Aubergine | Olives

SECONDI
MAINS
   
Chicken Milanese                                                                                               £22
Pan-fried breaded chicken breast, lemon & parsley dressing
 
Grilled Seabass GF                                                                                       £26
Cherry tomatoes, olives, capers and herbs

28 Day Dry Aged Steak                                                          

Served with triple cooked chips

Sirloin                                                                                                          £28

Rib Eye                                                                                                        £32

Add a sauce for £2 – Peppercorn, Red Wine or Bearnaise

CLASSICI
CLASSICS
    
Sotto Burger                                                                                                                         £19
Beef Polpetta patty with Provola cheese, lettuce, tomato and Sotto burger sauce 
 in a toasted brioche bun, served with triple cooked chips and slaw
 
Sotto Plant Based Burger VE                                                                                               £19
Beyond Meat patty, with plant based cheese, lettuce, tomato and Sotto burger sauce 
in a potato burger bun, served with triple cooked chips and slaw VE

Fish & Chips                                                                                                 £22
Tempura battered cod served with peas, triple cooked chips and
homemade tartare sauce

Caesar Salad                                                                                               £12
Little gem lettuce, focaccia croutons, parmesan, anchovies & Caesar dressing
Add grilled chicken - £6

ANTIPASTI  
STARTERS
    
Creamy Burrata and Tomato Salad  GF V                                                   £12.5
Burrata and heritage tomatoes with basil oil dressing

Cherry Vine Tomato Bruschetta  VE                                                                     £8.5
Extra virgin olive oil, garlic & basil

Fritto Misto with Zucchini                                                                         Starter: £14
Battered calamari, prawns & whitebait with zucchini & aioli dip                                      Main: £22

Arancini  VE                                                                                                  £11.5
Deep fried rice balls with tomato sauce & vegan cheese

Italian Meatballs                                                                                         £12
Beef meatballs with tomato sauce & parmesan crisp

PRIMI
PASTA
    

Maccheroni with Italian Sausage Ragu                                                  £18
Pork sausage & fennel ragu with tomato sauce
 

King Prawn and Zucchini Linguine                                                  £19.5
King prawns & zucchini with fish bisque sauce 

Sotto’s Homemade Lasagne                                                  £16.5
Chef’s homemade lasagne – Nonna’s recipe!

Spaghetti Carbonara                                                                                    £16
Egg yolk, Parmigiano Reggiano parmesan cheese & pancetta

Penne Arrabiata VE                                            £15.5
Spicy San Marzano DOP tomato sauce

DOLCI
DESSERTS
   
Chocolate Cake                                                 £7.5
Served with Hackney Gelato vanilla ice cream
 
Chef’s Homemade Tiramisu                                                 £7.5
    

Strawberry Cheesecake                                                £7.5
  
Hackney Gelato (2 Scoops) GF	                                                 £7.5
Vanilla | Chocolate | Strawberry | Lemon Sorbet  VE

V  VEGETARIAN        GF GLUTEN FREE          VE VEGAN        FISH MAY CONTAIN BONES

Please inform your waiter/bartender of any dietary/allergy requirements before ordering. 
Whilst we take care to minimise cross-contamination, we cannot guarantee that any item is free from allergens. Dishes may contain traces of nuts. 
A discretionary 12.5% service charge will be added to the final bill. VAT is inclusive at national prevailing rates.

Rosemary Focaccia  VE  
Served with Extra Virgin Olive Oil   

£6.5

    Olives  VE GF  
    Marinated green olives   

£6.5

Aperol or Campari Spritz 
   Prosecco & soda water  

£11

CONTORNI 
SIDES
   
Tenderstem Broccoli VE GF                                                  £7

Potato Fries  VE                                                                                                                      £6

    

Heritage Tomato Salad  VE GF                                    £7

  

Italian Mixed Leaf Salad  VE GF                                          £6


