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All items include VAT @ 20%. All items subject to availability, a discretionary 12.5% service charge will be added to your bill.
Glasses of wine also available in 125ml & 175ml 

Pick a song, tell the DJ,  
enter the colosseum stage  
& sing your heart out!

Don’t cry if you get buzzed off 
or you’ll be thrown to the lions. 

MAMMA MIA!
Many more unique drinks, 

including our Gruppo 
sharings cocktails can be 

found in our cocktail menu.  
Just ask your waiter.

THAT'S AMORE!

ALL WE WANT FOR 
CHRISTMAS IS YOU!
It’s never too early to book your Christmas party.  

You know how much we love Mariah (stick 
around later for a suprise!), well we go turbo 

Chrimbo come December; the legendary Buon 
Natale pizza & Christmas cocktails, East 17 staff 

dance and full on Christmas decorations.  
To book: events@bungabunga-london.com

WHAT IS...

EXPLORE ITALY
All our wines are presented by region, 

from North to South

PROSECCO
125ML GLASS /75CL BOTTLE

VAPORETTO EXTRA SECO £8 / £30
The palate is dry with citrus notes, while the finish  
isn’t too long, it is refreshing.

BELSTAR PROSECCO £34
Soft, fruity and refreshing sparkling wine with citrus,  
pear and floral flavours and aromas.

BELSTAR PROSECCO ROS  £36
Aromas of ripe strawberry and apple. Generous mousse 
and palate weight showing ripe fruit freshness and 
exceptional balance.

MARTINI ASTI ROSATO £42
Salmon pink with a bouquet of good intensity and 
elegance that holds scents of flowers and fruits, like rose, 
wild summer fruits with a touch of black pepper.

MARTINI PROSECCO £40
An aromatic, extra dry, sparkling wine made from the 
Glera grape. Hints of apple and peach in this fresh,  
crisp and fruity wine.

FERRARI MAXIMUM BRUT £50
A beautifully balanced Italian fizz with apple, brioche 
and wild herb aromas over a zingy citrus, peach and 
caramelised pear palate.

VALDOBBIADENE BRUT JEIO  
1.5L MAGNUM £88 
A very soft, fruity and refreshing sparkling wine with  
pear and floral flavours and aromas.

LISTA DEL VINO

VINO BIANCO
250ML GLASS / 500ML CARAFE / 75CL BOTTLE

TUFFOLO, CORTESE,  
PIEMONTE, 2013 £8 / £15 / £22
Delicate, clean, fresh with easy drinking citrus fruits.

MORGASSI SUPERIORE, TUFFO,  
GAVI DEL COMUNE DI GAVI DOCG,  

PIEMONTE, 2015 £15 / £29 / £42
A delicate Gavi di Gavi with intense floral notes, which 
give way to the sweetness of more intense white  
and citrus fruit aromas and a balanced finish.

POETA, SAUVIGNON BLANC,  
VENETO, 2014 £9 / £17 / £25
Bursting with citrus fruit, gooseberry and passion fruit 
aromas. 

DEI CASTELLI JESI, VERDICCHIO,   
CLASSICO DOC, CASTELLANI, MARCHE, 2015  
£10 / £19 / £28
Delicately scented with enticing citrus fruit and apples 
flavours sprinkle with a touch of almond.

CASTELLO BANFI, PINOT GRIGIO,  
SAN ANGELO, TUSCANY 2015 £13 / £25 / £36
A light white wine with a round texture and refreshing 
finish. There are aromas and flavours of wild flowers, 
apples and peaches.

FEBE, TREBBIANO,  

ABRUZZO, 2013 £9 / £17 / £25
Light and dry. An easy starter.

SUAVIA, SOAVE CLASSICO,  
VENETO, 2014 £14 / £27 / £39
Soave is one of the most well known Italian white wines. 
Named after the region it is from, it’s light, refreshing  
and subtle with citrus fruit flavours.

VINO ROSSO
250ML GLASS / 500ML CARAFE / 75CL BOTTLE

RIVA LEONE, BARBERA,  
PIEMONTE, 2014 £9 / £17 / £25
Dark berry fruits with a core of fine tannins  
and the typical Barbera acidity.

ANGELO VEGLIO, BAROLO,  

PIEMONTE, 2009 £18 / £34 / £50
Rich and elegant with complex earthy flavours 
complemented with notes of violets and ripe red fruits.

RIPENSATO, CORVINA VERONESE,  
VENETO, 2011 £10 / £19 / £28
Deep and rich, a wine filled with black cherry aromas 
intertwined with notes of espresso, allspice and cassis.

LE CHIANTIGIANE, SANGIOVESE 

TOSCANA, 2015 £8 / £15 / £22
A classic Italian red. Easy drinking with  
notes of sour red cherry.

CASTELLANI, CHIANTI,  
TOSCANA, 2014 £10 / £19 / £28
Smooth and full-bodied, with lots of ripe red and  
black fruits finished off with silky round tannins.

FICO GRANDE, SANGIOVESE DI 
ROMAGNA, PODERI DAL NESPOLI,  

EMILIA ROMAGNA, 2012 £9 / £17 / £25
It carries lovely red fruit characteristics and hint of spice 
and pepper, followed by long, smooth tannins.

STATUA, NEGROAMARO,  
SALENTO, PUGLIA, 2014 £9 / £17 / £25
A smooth, easy drinking red, packed with  
spicy cherries and juicy red fruit flavours.

VINO ROSATO
250ML GLASS / 500ML CARAFE / 75CL BOTTLE

LE BALLERINE,  
PINOT GRIGIO BLUSH,  
VENETO, 2013 £8 / £15 / £22
Dry and refreshing with mandarin, lemon  
and summer berry notes.

CAVICCHIOLI, LAMBRUSCO, ROSATO 

DOLCE 1928, EMILIA ROMAGNA, 2013 £9 / £17 / £25
A sweet sparkling rosé with enticing flavours of ripe 
jammy red fruits and citrus. A lively and refreshing wine, 
which you must try.

DAVID'S PUNCH  
£12
Sailor Jerry rum, Cherry Marnier 
liqueur, Bunga mulled wine 
syrup & lime juice, topped with 
lemonade. Dave’s our faves, babe! 

THE BUNGA BUNGA  
£12
Bombay Sapphire London dry 
gin, Martini Fiero aperitif, crushed 
peppercorns and sparkling 
grapefruit juice - served long  
over crushed ice. Bunga Bunga!

SUPERMARIO MONTI 
£12
Fresh cucumber muddled  
with Hendrick’s gin, mixed with 
elderflower cordial, apple juice  
& 7UP. 

THE BALOTELLI  
£12
Amarena cherries &  
ice-cream-cone-infused 
Belvedere vodka, cranberry juice, 
lemonade & Peychaud’s Bitters.

@bungabungaLDN
#gladiatorkaraoke

Share your pics  
and videos with us!


