
The menu offers a selection of House Classics featuring seasonal ingredients.

All day available Monday to Friday, 12pm to 11.30pm and Saturday 5pm to 11.30pm

Whether it’s dinner after dark or just a late-night snack, our menu offers a range of main 
dishes, pizzas and desserts. 

Late night available Monday to Wednesday 11.30pm to 12.30am and Thursday to Saturday 11.30pm to 2.30am 

If you prefer a light breakfast or like to start the day with something cooked, our menu has op-
tions for everyone. Plus, check out the dishes specifically created for each House.

Breakfast available Monday to Friday, 8am to 12pm and Saturday to Sunday, 9am to 12pm 

Start your weekend with a Saturday brunch, featuring classics and House dishes as well as a 
bottomless brunch offer.

Saturday brunch available every Saturday, 12pm to 5pm

Spend your Sunday enjoying a traditional roast, including meat and plant-based options. 
Plus, a range of our House Classics.

Sunday roast available every Sunday, 12pm to 10pm

Complete your dining experience with a sweet treat or something savoury, including classics 
with a House twist. 

Desserts available daily, 12pm-11pm

180 House
House menus



Smalls
Fried oyster mushrooms, chilli, aioli (plant based) (471 calories) 
Nduja scotch egg, aioli (651 calories)

Padron peppers, Maldon salt, lemon (plant based) (168 calories) 

TFC, fried chicken, hot sauce (445 calories) 
Aubergine dip, crudites (plant based) (148 calories) 

Salads

Sandwiches

Starters

Mains

Avocado, butter lettuce, sherry vinaigrette (plant based) (258 calories)

Grain bowl, turmeric hummus, cauliflower, wild rice, pomegranate (plant based) (814 calories) 

Squash, balsamic onions, chicory, goat’s curd (vegetarian) (670 calories)

Prosciutto panino, mozzarella, basil (876 calories)  
180 Burger, cheddar cheese, house pickles, caramelised onions, fries (1196 calories)  
Smash Neat burger, stack sauce, cheese, onions, sweet potato fries (plant based) (1086 calories)

Vegetable broth, salsa verde (plant based) (334 calories) 

Tuna, citrus, avocado, chilli (496 calories) 

Burrata, black figs, aged balsamic (vegetarian) (588 calories) 

Steak tartare, egg yolk, sourdough (487 calories) 

Devon crab, rainbow radish (506 calories) 

Mac and cheese, scamorza, parmesan (1356 calories)

Club steak, fries, bearnaise (1199 calories)

Rigatoni, beef bolognese (1330 calories)

Penne alla vodka, tomato, Amass vodka (vegetarian) (802 calories)

Fish cakes, gem hearts, tartar sauce (896 calories)

Salmon, sprouting broccoli, lentils, aioli (1238 calories)  
Brick chicken, confint garlic, jus, House side
Cauliflower, green romesco, chilli (plant based) (598 calories)

Buffalo mozzarella, tomato, basil, oregano (pizzetta: 751 calories), (pizza: 1268 calories) 

Marinara, oregano (plant based) (pizzetta: 597 calories), (pizza: 1194 calories) 

Mortadella, burrata, pesto(pizzetta: 804 calories), (pizza: 1604 calories)  
Spicy salami, tomato, mushroom, mozzarella (pizzetta: 1006 calories), (pizza: 1608 calories) 

Four stagioni, artichokes, ham, mushrooms, olives (pizzetta: 920 calories), (pizza: 1641 calories) 

Prosciutto, tomato, mozzarella, rocket, parmesan (pizzetta: 887 calories), (pizza: 1774 calories) 

Hispi cabbage, anchovy (318 calories)

Gem salad (plant based) (108 calories)

Fries (plant based) (603 calories)

Sweet potato fries (plant based) (571 calories)

Mashed potatoes (vegetarian) (369 calories)

Pizzette and pizzas

Sides

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 

Lunch combo (available between 12pm to 3pm, Monday to Friday)

Choose any two: soup, salad, pizzetta

180 House, sample all day menu



180 House, sample wine list

Sparkling and champagne 

White

Red

Rose

Maison Vincent, Languedoc, France (available by carafe and glass)
Chenin Blanc, Neil Joubert, Paarl, South Africa
Pinot Bianco, Quercus, Gorizia, Goriška Brda, Slovania
Pinot Grigio, Delle Dolomiti, Trovati, Veneto, Italy (available by carafe and glass)
Gavi Di Gavi, ‘La Meirana’ Broglia, Piemonte, Italy (available by carafe and glass)
Chablis ‘La Boissonneuse’ Brocard, France
Encruzado Dao, Prunus, Portugal
Picpoul De Pinet Luvignac, Beauvignac, Languedoc, France (available by carafe and glass)
Viognier ‘Iles Blanches’, Chartreux, Rhone, France (available by carafe and glass)
Sauvignon Blanc, Castel Firmian, Trentino, Italy (available by carafe and glass)
Verdejo, Rueda Jose Pariente, Spain
Gruner Veltliner, ‘Rosshimmel’, Kremstal
Sancerre, Vieilles Vignes Jm Roger, Loire, France
Grillo, Feudo Arancio, Sicily
Chardonnay, Prestige, La Ragotiere, Loire, France (available by carafe and glass)
Macon Charnay, Gueugnon-Remond, Burgundy, France
Dry Riesling, ‘Wattle Brae’ Eden Valley, Australia
Meursault ,Vieilles Vignes Pernod-Bellicart, France
Cervaro, Della Sala Antinori, Umbria, Italy

Maison Vincent, Languedoc, France (available by carafe and glass)
Primitivo, Visconti Della Rocca, Puglia, Italy
Nero D’avola, Feudo Arancio, Sicily
Pinot Noir, Cycles Gladiator, California (available by carafe and glass)
Aglianico, Cantine Notaio, Basilicata, Italy
Bourgogne, Pinot Noir, Seguin Manuel, France
Montepulciano, D’abruzzo Abruzzo, Italy (available by carafe and glass)
Douro, Quinta Da Cassa, Portugal
Cotes Du Rhone, ‘Les Rieux’, Notre Dame Des Pallieres, France
Rioja, Crianza ‘Le Altanza’ Bodegas Altanza, Spain (available by carafe and glass)
Chateau De Ricaud, Merlot Bordeaux, France
Chianti Classico, Riserva Sparviero, Tuscany, Italy
Othello, (Bordeaux Blend) Christian Moueix, Napa Valley, California
Carmenere Reserva, Morandé Pionero, Chile
Shiraz, Carignan Babylons Peak, Swartland, South Africa (available by carafe and glass)
Malbec ,Reserve Bousquet, Mendoza, Argentina (available by carafe and glass)
Chateau Boutisse, St Emilion Grand Cru, France
Chateauneuf-Du-Pape, Domaine De Beaurenard, France
Barolo Single Vineyard, Gattinotto, Molino, Piemonte, Italy

Maison Vincent, Languedoc, France (available by carafe and glass)
Lady A, Provence IGP, France (available by carafe and glass)
Domaine de Valdition, ‘Vallon des Anges’, Aix en Provence, France
Rock Angel, Provence, France (available by carafe and glass)
Chateau d’Esclans, Provence, France

Prosecco Treviso, DOC, Luna Argenta, Brut, NV (available by glass)
Thienot, Brut, NV (available by glass)
Thienot Rose, Brut, NV
Moet & Chandon, Brut, Imperial, NV (available by glass)
Moet & Chandon Rose, Brut, Imperial, NV (available by glass)
Ruinart, Brut NV (available by glass)
Louis Roederer, Collection 243, Brut NV 
Ruinart, Blanc de Blancs, Brut NV
Dom Perignon, Brut 


