VALLEBONA

VINERIA

MENU

SHARING BOARDS

Italian Sharing Board, 2 cheese and 2 charcuterie, 2 people £28, 4 people £48

Italian Cheese Board, 4 cheeses, 2 people £28, 4 people £48
DISHES

Smoked Almonds, £7
Wild Olives and Music Paper Bread, £8.50
Prosciutto & Grissini, £14
Beef Bresaola, 26-months Parmigiano, Balsamic Vinegar, £14
Pomodorini with Stracciatella and wild oregano £13.50 (V)
Pasta Aglio e Olio - Pasta Garlic, Oil, Chili, Parmigiano, £12.50 (V)
Moxton’s Smoked Salmon with Capers Pate’, Rosemary Crisp Bread, £15

Karaage Fried Chicken with Yuzu Kosho Mayo £18

SOURDOUGH PIZZA

Margherita, fontina cheese, rocket salad, berry balsamic £17 (V)
Pizza Rossa, tomato sauce, wild oregano £17 (Vegan)
Pizza Marinara, tomato sauce, anchovies, rocket salad £19.50
Pizza Piccante with Nduja, fontina, tomato, £20
Pizza Tartufo, fontina cheese, truffle oil, rocket salad £20 (V)

Pizza con Charcuterie, artisan cured meats, fontina cheese, rocket salad, berry
balsamic £20

Pizza with Burrata, fontina cheese, £23 “New”

ARTISAN GLUTEN FREE BASE, ADD £3

DESSERTS

Soft Nougat £9.50

Our Famous Tiramisu £8.90

A discretionary service charge of 12.5% will be added to your bill.



VALLEBONA

VINERIA

In Milan, when the clock ticks over to 6pm and the sun starts to sink slowly, something rather magical
happens. the chink of ice in a cocktail shaker heralds the aperitivo hour - a time when locals gather to
chat, clink glasses and savour a few delicious nibbles.

GLASSES
Prosecco AsOlO SUPEIIOre, ... ..c.uiu i e £8.90
CamPari SOAA ... uiiiit it £12.00
Bellini, «enen e e £12.00
APEritivo SPritZ BErto .......cooouiuiuiiiiiii i £13.50
I =T Yo PP £13.50
Berto Old Tom Gin & TONIC.. .. cuiuinitiiiiiii e £13.50

ROSE o R R R R s £8.90
WVHIER oottt e e s s e st £8.90
REA .o R R R a0 £8.90
SAKE ettt e e e e e e e e e bt sebeen £8.90
Wine Flight (3 glasses PEr PEIrSON) .....cccrreneunercenemnereeseeesereeessessesessesessessesessessasessesessesessessescsses £28.00
Wine Flight (4 glasses PEr PEISON) ......ccereeeeeruceeeeeserseessesessesesstssesessessessessesessesssessesseassane £38.00
NON-ALCOHOLIC
(@Y [ T TP £12.00
JUKES 6. £12.00
Wild Idol, Sparkling English Champagne, 375ml ...........c.oooiiiiiiiiiiiiiii e £39.00

WHITE 125ML GLASS

Gavi di Gavi, La LUuganara, .........o.ouiuiiiiiinit i £13.50
Kreuth, Chardonnay, Cantina Terlano, Alto Adige, ........cccooiiiiiiiiiiiiiiiiii s £19.50

RED 125ML GLASS

Barbera d’Alba Giovanni Rosso, PIemMoONt, .......cc.ceiiiiiiiiiiiii it e, £17.00

Barbaresco die Produttori, Piedmont, ..........ooiiiiiiiiiii i e £22.00

DIGGESTIVI- AFTER DINNER 50ML GLASS

Limoncello Cassano 1875, Amalfi .....ooviiiii e £7.00

Quaglia Liquore di Nocciola (Hazelnut), .........coooiiniiiiiiii e £7.00

A discretionary service charge of 12.5% will be added to your bill.
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VINERIA

CRAFT BEER
Menabrea, [talian 1ager, ........oueiiii e £6.80
Italian Wheat Ale, Artisan Beer, Naturally Unfiltered Maestri Birrai, Umbri, . ........... £7.80
Menabrea Zero, alcohol frEe ......eeeiiii £6.80

San Bernardo Sparkling water 50cl, ...........oiiiiii i £4.90

Lemonade San BerNardo, .........evieetiiiiiieeei i e et £4.90

Chinotto (bitter orange form Sicily) San Bernardo, .......ccoevviiiiiiiiiiiiiiiiinnnen £4.90

BOTTLES
SPARKLING WINE

Prosecco Dirupo Sup. Valdobbia DOCG, Andreola, 75¢cl, ......coeiiiiiiiiiiiiiiiiiiiiiiiienen, £43.90
Prosecco Rose™ Torresella, Veneto, 75Cl, ....ovvriiiiiiiiiiiii e, £39.00
Ferrari Maximum, Blanc de Blancs, Trentino, 37.5cl £36, 75¢l .....c.vviiiiiiiiiiii e £64.00

ROSE" WINE

Mezzogiorno, Rosato, Puglia .............ccooiiiiiiiiii £34.50
WHITE & WINE
Franz Hass, Pinot Grigio, Alto Adige, ........ouiuiniiiiiiii i £39.50
Falanghina Ercolino, Campania, .........coceeiiiiitiieini i e £41.00
Pievecroce Lugana Costaripa, Lake Garda, Lombardy ............cccooiiiiiiiiiiiiiiiiiiniiiiii £47.50
Kreuth Chardonnay, C. Terlano, Alto Adige, ........coovuiiiiiiiii e £57.00
RED WINE
Chianti Rufina, Selvapiana,, TUSCANY, .........coouiuininiiiiiii e £43.50
Cannonau di Sardegna, Lillove’, Sardinia, ..........coooveiiiiiiiiii £43.50
Sughere di Frasinello, TUSCANY, ........cuvuniniiiiiiiie e £54.00
Fantini Farnese Edizione Cinque Autoctoni, Abruzzo, .............c.ocoiviiiiiiiiiiiiiinic £61.00
Monticol, Pinot Nero Riserva, Cantine Terlano. Alto Adige,..........ccocoeveiiiiniiiiiiiiniinn. £63.00
Brunello Di Montalcino DOCG Bio, Col D'orcia, .......ccuveeuniiiiiieiiiiiiiiiiiiiniieiiieees £75.00

A discretionary service charge of 12.5% will be added to your bill.



VALLEBONA

VINERIA

OUR STORY

In 1890, Agostino Vallebona began trading bottarga and

olive oil from Sardinia with northern Italy and Spain.
Trekking for days and sleeping in shepherds' huts in

exchange for chunks of cheese, he laid the foundatio
of what would become a proud family business.

Fast forward to 1997, when Agostino’s great-grandson,
Stefano, moved to the UK. He spent a couple of years
doing what he fondly calls “research” in London’s elite

restaurants—making friends with top chefs and

delivering briefcases of bottarga for their kitchens. He

knew he was onto something when wheels of chees
and hanging salami began to replace the clothes in hi
wardrobe.
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e
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Stefano became the first Italian to trade at Borough Market. Together with his Japanese wife, Naoko, and their
incredible team, the Vallebona family business is now firmly rooted in the UK. Their beautiful shop in the heart
of Wimbledon Village—complete with a cheese maturation room and a cosy wine bar—would surely make

Agostino proud.

At the heart of Vallebona's Wimbledon Village presence is the concept of Table: a sociable space for sharing

ideas, stories, conversation—and of course, celebrati

ng exceptional food and wine.

Building on this metaphor, Table@Vallebona is a family-run venture dedicated to sourcing the finest
ingredients from ltalian and Japanese artisanal producers and sharing them with our community in the

following ways:

Lombardia

Chardonnay,Riesling italico, Trentino

Pinat bianco Chardonnay,Pinot Grigio,

Croatina, Pinot nero,Nebbiolo Mller-Thurgau

Barbera, Merlot Merlot, Teroldego, Marzemino,
Valle d'Aosta S

Alto-Adige
Gewirzttaminer, Sauvignon,
Chardonnay, Sylvaner

W Laorein, Schiava,Pinot nero,

Friuli-Venezia Giulia
Pinot grigio, Friulano, Sauvignon,
Ribolla gialla, Vitovska
Meriot,Cabernet Franc,Refosco,
Pignolo

Veneto
Glera,Garganega,Durella,
Vespaiolo,Moscato giallo

' Corvina,Rondinella, Raboso,
Meriot,Cabernet

>~ Emilia-Romagna

Albana,Pignoletto, Trebbiano

Lambruschi,Sangiovese,Barbera,

Croatina

Marche
Verdicchio, Biancame, Pecorino

Passerina

‘ Montepulciano,Sangiovese,
Lacrima

Abruzzo

& Trenbiano,Pecorino,passerina

@Pn'é blanc,Petite Arvine,Moscato!
‘ Prié rouge, Nebbiolo,Fumin
Piemonte

Cortese, Arneis,Moscato

Nebbiolo,Barbera, Dolcast
FreigmGrignolimy

@ Milano

1a
JE, Bosco,Albarola, Pigato,
& vermentino

* Rossese,Dolcetta
Toscana _,

Vernaccia, Trebbiand
Vermentino,Ansonic: Montepulciana,Sangiovese

Sanglovese,Canoiolo, Merit Molice
@ Trebbiano,Chardonnay

Umbria

qtilia,Mont hcians
@Gmmuno.chamonnav el

’sagmmnn, Merlot, Sangiovese
Lazio

@ Trebbiano,Malvasia
Cesanese, Merlot,
Sangiovese, Montepulciang

Campania

Falanghina Greco,Fiano, g b0
 primitivo,Aglianico
Coda di Voipe 2

Aglianico,Piedirosso
@ Vermentino, Nuragus, Vernaccia
N

lasc
' Cannonau,Monica,Carignano
Bovale,Pascale

\sSLANTE DEL
et %0

PRINCIPALT VITIGNI Sicilia & pecorelo
DELLE REGIONI B Grillo,Inzolia, Zibibbo Gaglioppo,Magliocco
DIRCDL. * Calabrese, Nerello Mascalese,

Frappato,Syrah SQuathrotalicl 2018

Joint Ventures and Collaborations
VWe're always open to new partnerships. If you're
interested in collaborating with Table@Vallebona,

we'd love to hear from you.

ww.vallebona.co.uk  @vallebona_lItd

A discretionary service charge of 12.5% will be added to your bill.
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