
PUTNEY WINE BAR & KITCHEN	

*Gluten free alternatives available on request 

We are proud to support local suppliers. 
All of our fish comes from Billingsgate market & our lamb comes from Smithfield’s in London. 

7% service charge will be added to your bill 

Bar snacks 
Marinated olives     5     Roasted nuts   3 Smoked mackerel pâté & bread     6       

Saucisson, cornichon & bread     9 Bread & butter    2       
Cheese boards 

All served with baked baguette, salted butter, dried fruit, pickles & chutney 

Extra mature Manchego, Emmental, Goats cheese, Stilton, 
Truffles pecorino, Cornish Brie 

1 cheese  7.5 
2 cheeses  13 
3 cheeses   17 

Meat boards 
All served with baked baguette & salted butter 

Parma ham & burrata    11 
Mixed charcuterie    15 
Farmhouse pâté, onion chutney & pickles 7 

Max boards (mixed charcuterie, buffalo mozzarella & olives)  24 
Double board (mixed charcuterie, choice of 2 cheeses & mixed marinated vegetables) 27 

Small dishes 
Choose as a starter or select 2-3 per person to share 

Baked camembert, walnuts & honey, pickles, fruit & baguette 13 
Crispy arancini stuffed with beef and peas 7 
Crispy fried mozzarella, anchovy sauce 8 
Smoked ham & mozzarella croquette 7 
Buffalo mozzarella, rocket & sunblush tomato salad 9 
Sicilian meat balls (beef, raisins & pine nut) 7 
Gorgonzola & figs crostini 6 
Salmon & shrimps arancini & pecorino cream 8 
Baby octopus & olives in tomato sauce 8 
Crispy fried calamari & zucchine  10 
Pizzetta n’duja & gorgonzola & rocket 12 
Goats cheese & sunblush tomato crostini 7 

Large dishes 
Crispy chicken in parmesan breadcrumbs (+ pasta pomodoro   5)         11  
Aubergine Parmigiana  14 
Traditional homemade lasagna   14 
Mafaldine, prawns,mushrooms pink sauce  14 

Sides 
Hand cut chips & truffle mayo  5 
Rocket, sunblush tomato & pecorino salad  6 
Crispy zucchini & aioli    6 
  Dessert 
Vanilla affogato   6 
Hot chocolate fudge cake & vanilla ice cream  7 


