
STILL WATER (500ML) 3.00
SPARKLING WATER (500ML) 3.00
COKE (200ML) 3.25
DIET COKE (200ML) 3.25
GALVANINA BIO (Sparkling Fruit Drink, 355ml) 3.50 
Sicilian Lemon, Blood Orange
with Black Carrot & Blueberry, Pomegranate  

BIOPLOSE (100% Organic Fruit Juice 200ml) 3.50 
 Apple, Peach, Pear, Pineapple

FRESH ORANGE JUICE 3.60

W I N E ,  C H A M P A G N E 
&  P R O S E C C O

PROSECCO 7.95  35.95
PROSECCO ROSÉ 8.50 38.95
HOUSE CHAMPAGNE 10.90 50.00 
HOUSE CHAMPAGNE ROSÉ 12.70 56.00

REMIGIO, CHARDONNAY 5.65 8.00 22.90
100% Chardonnay, fruity bouquet
with an elegant finish
PINOT GRIGIO (VENETO)  6.30 8.90 26.50 
Delicately fruity, full & refined. Lightly elegant.
SAUVIGNON BIANCO (VENETO) 8.35 12.20 35.00
Dry & elegant white wine. Pale yellow in colour with 
greenish hints. Particularly suitable as an aperitif & 
perfect with hors d’oeuvres. 

 BTL

 BTL

FLUTE

175ML 250ML

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or intolerances
should be aware that although all due care is taken, there is a risk of allergen ingredients still being present. Wines by the glass also available in 125ml

ESPRESSO 2.50

DOUBLE ESPRESSO 2.80

ESPRESSO MACCHIATO 2.80

AMERICANO 2.80

LATTE    2.80

CAPPUCCINO 2.90

MOCHA  3.50

HOT CHOCOLATE   3.50

Almond, Soya & Oat milk also available upon request

C O F F E E

ENGLISH BREAKFAST   2.95

EARL GREY 3.00

GREEN 3.00

PEPPERMINT 3.00

CAMOMILE 3.00

RED BERRIES INFUSION   3.00

DECAFFEINATED TEA   3.00

T E A

W W W . S A N C A R L O . C O . U K facebook.com/grancafebham @SanCarlo_Group

CREAM TEA            6.25
Fruit Scone with Jam & Clotted Cream,
with Choice of Teas

CLASSIC AFTERNOON TEA            14.95
Assorted Savoury Bites, Fruit Scone, Pastries
with a Choice of Teas

PROSECCO TEA           19.95
Assorted Savoury Bites, Fruit Scone, Pastries 
with a Choice of Teas plus a Glass of Prosecco

CHAMPAGNE TEA           24.95
Assorted Savoury Bites, Fruit Scone, Pastries with a 
Choice of Teas plus a Glass of Champagne

All Afternoon Tea Priced Per Person

A F T E R N O O N 
T E A

B I A N C O

R O S S I

R O S É
PINOT GRIGIO ROSÉ  7.50 10.50 29.60
TORRESELLA (VENETO)
The grapes are harvested during September then 
destemmed crushed and left to a brief cold maceration to 
bring out the primary aromas.

REMIGIO, PIEMONTE 5.65 8.00 22.90
Ruby red in colour with subtle violet hints. Light & fruity 
on the palate. 
MERLOT GRAVE DEL FRIULI 7.20 10.30 30.90
TERRE DOC (FRIULI)
Vivid ruby red in colour with a pronounced bouquet of 
herbs & blackberry with a dry taste, pleasantly tannic 
with a slightly bitter aftertaste.
MONTEPULCIANO D’ABRUZZO 8.30 11.55 31.00
ILLUMINATI (ABRUZZO)
Deep mature ruby red, rich full nose with notes of oak 
& spice, full bodied, ripe & round.

S O F T  D R I N K S H O T  D R I N K S

PERONI NASTRO AZZURRO (330ML) 4.50

MORETTI (330ML) 4.75

B I R R A



 

If you suffer from a food allergy or intolerance, please let the manager know
upon placing your order. Guests with severe allergies or intolerances should
be aware that although all due care is taken, there is a risk of allergen
ingredients still being present.

FLAVOURS
Vanilla, Hazelnut, Cookie Dough, Stracciatella, Strawberry 

Cheesecake, Mascarpone & Fig, Strawberry, Salted 
Caramel, Mint Choc Chip, Amarena Cherry Ripple, Caramel, 
Orange & Chocolate, Baileys, Pistachio, Chocolate Fudge, 

Ferrero Rocher (Gianduja), Coconut, Coffee, White 
Chocolate

T H E  R E A L
G E L A T O

San Carlo makes all it’s own ice cream
using traditional methods & only Italian

ingredients to create real Gelato! 

S O R B E T

Gluten Free & Vegan Options Available
 - Ask the Team

1 SCOOP | 2.25      2 SCOOPS | 4.00 
3 SCOOPS | 5.50

FLAVOURS  
Lemon, Mango, Blueberry

1 SCOOP | 2.25      2 SCOOPS | 4.00 
3 SCOOPS | 5.50

CARAMEL NUT 7.95
(pistachio, salted caramel & hazelnut gelato, topped with 
caramelized pecans, Rocher praline, Lotus biscuits & warm 
Nutella sauce)

EXTRA TOFFEE 7.95
(caramel, chocolate fudge & vanilla gelato, topped with 
fudge fingers, caramel cups, apple pie crumble & crème 
caramel sauce)

BERRIES & MERINGUES 7.95
(strawberry gelato, blueberry & lemon sorbet, topped with 
meringues, fresh berries & white chocolate sauce)

SICILIAN BRIOCHE 7.95
(warm brioche-like cake filled with pistachio, stracciatella & 
coffee gelato)

AFFOGATO 5.00
(vanilla gelato “drowned” in espresso & served with amaretti 
biscuits)

G E L A T O  S U N D A E S

P A S T R I E S

C A K E S

CROISSANT 2.95
Almond, Chocolate & Hazelnut or Raspberry

 S C O N E S
Served with clotted cream & preserve

Plain 3.50
Sultana 3.50
White Chocolate & Raspberry 4.50
Gluten Free Sultana 4.50

CARROT CAKE 5.00
CARAMEL CHEESECAKE 5.00

CHEESECAKE SAN CARLO 5.00
baked vanilla cheesecake
BROWNIE & GELATO 5.00
served with vanilla ice cream or any of your choice

MILLEFOGLIE 5.00
layers of puff pastry filled with pastry cream
ROCHER SAN CARLO Ferrero Rocher cake 5.00
TIRAMISU 5.00
TORTA AL PISTACCHIO pistachio cake 5.00
TORTA SETTEVELI 5.00
chocolate & hazelnut cake
LEMON MERINGUE TART 5.00

P A N I N I S
CAPRINO & NOCI (ON BAGEL) 7.50
creamy goats cheese, pork coppa, grilled artichokes, 
walnuts & honey

SMOKED SALMON & STRACCHINO  7.95
(ON BAGEL) smoked salmon, stracchino cheese, 
marinated avocado & chives 

TOMATO & BUFFALO MOZZARELLA 6.50
(ON CIABATTA) with pesto, oregano & basil

PARMA HAM & BUFFALO MOZZARELLA 7.50
(ON BAGUETTE) with roasted sweet peppers, 
rocket & oregano G E L A T O  M I L K S H A K E S

CHOOSE ANY FLAVOUR OF GELATO | ALL 5.50

S T U Z Z I C H I N I 
&  I N S A L A T A

ITALIAN MARINATED OLIVES 3.95
with Sardinian flat bread

SELECTION OF ITALIAN BREADS 4.20

BRUSCHETTA PACHINO 5.50
toasted sourdough with Sicilan Pachino tomatoes, 
garlic & basil

BRUSCHETTA VERDE 6.50
toasted sourdough with black olives pate, grilled 
artichokes, roasted sweet peppers & rocket

ANTIPASTO DI TERRA 9.95
special selection of cured meats from around Italy

SELEZIONE DI FORMAGGI 8.95
board of finest cheese from around Italy, served 
with grapes, pears & chutney

BURRATA CHEESE 7.50
with smoked aubergine marinated in extra virgin 
olive oil, garlic, chilli & Sicilian Pachino tomatoes


