
BITES & SHARING



Bread Basket (605 kCal)£5.50



Focaccia & artisanal bread served with truffle butter





Atrio tapas (434 kCal)£10.50



Chilli olives, muhammara and Lebanese hummus, pita bread





Beetroot arancini (422 kCal)£11.50



Truffle mayo, wild rocket, Pecorino Romano





Crispy calamari (966 kCal)£12.50



Daikon slaw, Sichuan salt, chilli jam, mustard cress





Charcuterie board (624 kCal)£16.50



Cheddar, Gouda, Greek Graviera, salami, Parma ham, fi g chutney, biscuits





STARTER & SALADS



Roast red pepper tomato soup (247 kCal)£10.50



Basil pesto, country bread





Grilled halloumi & asparagus (184 kCal)£13.50



Mustard cress salad, roasted sumac garlic





Bresaola carpaccio (208 kCal)£14.50



Mango, melon and chilli salsa, rocket, Parmesan, dijon mustard dressing





Greek salad (574 kCal)£13.50



Kalamata olives, cucumber, red onions, feta cheese, oregano, olive oil





Atrio super salad (269 kCal)£12.50



Edamame beans, broccoli, kale, avocado, quinoa, tomatoes







Burrata (520 kCal)£14.50



Heritage tomato, smoked aubergine, basil pesto, balsamic pearl, olive oil





Crab & smoked salmon salad (725 kCal)£14.50



Celeriac remoulade, micro lettuce, citrus dressing



MAINS



Wild mushroom & leek risotto (662 kCal)£18.50



Aged Parmesan, rocket cress, truffl e oil





King prawn & crayfi sh bisque linguine (606 kCal)£20.50



Basil, garlic, chilli, cherry tomatoes, red onion





Sicilian-style grilled tuna steak (372 kCal)£22.50



Grilled vegetables, olives, lemon & caper salsa







Persian braised lamb shank (652 kCal)£31.50



Spiced saffron vegetable couscous, herb jus





Gressingham duck breast (526 kCal)£23.50



Sweet potato purée, Puy lentil ragu, glazed orange





Spaghetti bolognese (651 kCal)£16.50



Classic Italian meat sauce, cherry tomatoes, chilli oil





Wholewheat penne siciliana (561 kCal)£14.50



Slow roasted aubergine, mozzarella, cherry tomato, basil, red chilli





Harissa caulifl ower steak (264 kCal)£14.50



Sweet potato mash, coriander hummus, baba ganoush & chimichurri



ATRIO CHARGRILL





28-day aged Dedham Vale ribeye steak 280g (522 kCal)£30.50



Served with grilled mushroom, braised shallot





Mediterranean marinated spatchcock chicken 450g (522 kCal)£25.50



Served with grilled mushroom, braised shallot





Fillet of Scottish salmon 220g (573 kCal)£21.50



Garlic purée, sautéed spinach, gremolata



SIDES



Wild tomato green salad (281 kCal)£5.50





Steamed vegetables (212 kCal)£5.50





Creamy mashed potatoes (424 kCal)£5.50





Herbed skin-on fries (400 kCal)£5.50





Desserts



Spiced caramel apple cheesecake (293 kCal)£10.50



Hazelnut crumble, mixed berry coulis





Fondant au chocolate (574 kCal)£10.50



Served with vanilla ice cream, cherry compote





Classic tiramisu (564 kCal)£10.50



Coffee soaked savoiardi layered with mascarpone cream & cocoa powder





Crema catalana (285 kCal)£10.50



Traditional Catalan dessert, with lemon, orange, cinnamon, crispy caramel crust





Homemade ice cream & sorbet£2.50



 Strawberry ice cream£2.50

 Vanilla ice cream£2.50



 Chocolate ice cream£2.50

 Mango sorbet£2.50

 Lemon sorbet£2.50

 Coconut sorbet£2.50

White Wine



Chenin Blanc, Stormy Cape, South Africa



 175ml£7.50

 250ml£11.00

 750ml£32.50



Embrujo Verdejo Organic, Spain



 175ml£8.00

 250ml£11.50

 750ml£34.00



Pinot Grigio delle Venezie IGT, Sartori, Italy



 175ml£9.00

 250ml£12.00

 750ml£38.00



Estate Chardonnay, De Martino, Chile



 175ml£11.00

 250ml£15.00



 750ml£42.00



Reserve Viognier, Argentina



 175ml£12.00

 250ml£16.00

 750ml£47.00



Sauvignon Blanc, The Acorn, New Zealand£55.00





Albariño, Alba Martín, Spain£62.00





Gavi di Gavi, Ascheri, Italy£63.00



Rose Wine



Il Sospiro Pinot Grigio Blush, Italy



 175ml£8.00

 250ml£11.00

 750ml£32.50



Les Mougeottes, France



 750ml£47.00



Red Wine



Embrujo Tempranillo Organic, Spain



 175ml£7.50

 250ml£11.00

 750ml£32.50


Tooma River Shiraz, Australia



 175ml£8.00

 250ml£11.50

 750ml£34.00



Merlot, Lanya, Chile



 175ml£9.00

 250ml£12.00

 750ml£37.00



Malbec, Project Wine Co, Argentina



 175ml£11.00

 250ml£13.50

 750ml£40.00



Cabernet Sauvignon Reserva, Chile





 175ml£12.00

 250ml£14.00

 750ml£42.00



Pinot Noir Les Mougeottes, France



 750ml£45.00



Rioja Crianza, Ramon Bilbao, Spain



 750ml£50.00



Chianti Riserva, Da Vinci, Italy



 750ml£57.00

Bubbles



NV Prosecco, Via Vai, Italy



 125ml£10.00

 750ml£45.00



Prosecco Rose Stelle d'Italia Brut, Italy



 750ml£45.00



NV Brut, France





 125ml£16.00

 750ml£100.00



Moet & Chandon, France



 750ml£130.00



Moet & Chandon Rosé Imperial, France



 750ml£150.00

Bottled Beer & Cider



Birra Moretti 4.6%



 330ml£6.50



Prahva 4.0%



 330ml£6.00



Brewdog Punk IPA 5.6%



 330ml£6.75



Guinness Can 4.2%





 520ml£7.00



Magners Cider 4.5%



 500ml£7.50



Rekorderlig Strawberry & Lime 4%



 500ml£7.50



Becks Blue 0%£4.50



Cocktails



Negroni£13.00





Mojito£13.00





Black Russian£13.00





Aperol Spritz£13.00







Cuba Libre£13.00





Old Fashioned£13.00



House Spirits

Ask your server about our premium options



Beefeater London Dry Gin



 50ml£8.50



Absolut Vodka



 50ml£8.00



Havana Club 3 Rum



 50ml£8.50



Olmeca Blanco Tequila



 50ml£8.00



Jameson Whiskey





 50ml£8.50



Martell VS Cognac



 50ml£10.00

Aperitifs



Martini Dry / Blanco / Rosso



 50ml£6.00



Campari



 50ml£7.00



Limoncello Luxardo



 50ml£6.00



Jägermeister



 25ml£8.00

Soft Drinks & Mixers



Fruit Juices£4.00







Coca Cola / Diet Coke£4.00





Fever Tree Lemonade£4.00





Fever Tree Ginger Beer / Ginger Ale£4.00





Fever Tree£4.00



Tonic / Light / Mediterranean / Elderflower





Red Bull£6.00





J2O Orange & Passion Fruit£5.00





J2O Apple & Raspberry£5.00





Still Water





 250ml£3.75

 750ml£5.50



Sparkling Water



 250ml£3.75

 750ml£5.50



Selection of Teas & Coffees£4.00


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