WOOD- FIRE-SMOKE

I

OUR DOUGH IS MADE USING TRADITIONAL NEAPOLITAN
METHODS TO CREATE A LIGHT, FLAVOUR PACKED
DOUGH, THAT IS EASY TO DIGEST AND MELTS IN THE
MOUTH! OUR PIZZAS PROUDLY HAVE REAL CRUSTS
AND REAL FLAVOURS.

BOSCAIOLA OLIVES © @

MIXTURE OF STONELESS
GREEN AND BLACK OLIVES

FOCACCIA © @

FLAVOURED WITH ROSEMARY, OREGANO

& MALDON SALT WITH CHOICE OF OIL

CHOOSE OIL // CHILLI // TRUFFLE // GARLIC
ADD // PROSCIUTTO // 2.00

4.50

4.73

o« MARINARR @

OLIVE OIL, FRESH GARLIC, BASIL
& OREGANO

8.0

o> MARGHERITA o 9.90

FIOR DI LATTE, GRANA PADANO, BASIL &
OLIVE OIL

o= PEPPERONI 12.30

FIOR DI LATTE, GRANA PADANO, PEPPERONI
& BASIL
ADD // JALAPENOS // 1.50

o FUNGH| @ 12.00

FIOR DI LATTE, GRANA PADANO, PORTOBELLO
MUSHROOMS, TRUFFLE OIL & BASIL

GARLIC BREAD @ @

ADD // TOMATO ﬁ (V) // 0.50
ADD // MOZZAREL A‘ // 1.00

(2-3 PEOPLE)
BUFALA MOZZARELLA, PECORINO SARDO,
PROSCIUTTO CRUDO, SALAMI MILANO, SPIANATA,
FOCACCIA, WILD ROCKET
EXTRA FOCACCIA

DOUGHBALLS @ 1.99

FIOR DI LATTE, GARLIC OIL & SALT

PESTO DOUGHBALLS o @

FIOR DI LATTE, PESTO @ , GARLIC OIL
& SALT

8.95

ALL OUR DOUGH IS 100% VEGAN @ SO ALL OUR PIZZAS CAN BE MADE VEGAN

o5 NAPOLI 12.30

FIOR DI LATTE, GRANA PADANO, NAPOLI
SALAMI, FRESH CHILLI, BASIL & OLIVE OIL

oo ANCHOVIES 13.00

FIOR DI LATTE, GRANA PADANO, BLACK
OLIVES, ANCHOVIES, CAPERS, BASIL &
OLIVE OIL

o» QUATTRO STAGIONI 13.00

FIOR DI LATTE, GRANA PADANO, HAM, OLIVES,
PEPPERONI, ARTICHOKE, BASIL & OLIVE OIL

oo CALABRIA 13.30

FIOR DI LATTE, GRANA PADANO, SPIANATA,
NDUJA & BASIL

ASK OUR TEAM OR CHECK OUR BOARDS FOR OU
SEASONAL SPECIAL & PRICING = -~ - -

SWITCH [T UP

SWITCH TO // BUFFALO MOZZARELLA
SWITCH TO // VEGAN MOZZARELLA

SWITCH TO // GLUTEN FREE DOUGH
ADD // WHOLE BURRATA

ROCKET & PARMESAN SALAD @ @ 4.30

BALSAMIC DRESSING
ADD // SUNDRIED TOMATOES // 1.50
ADD // WHOLE BURRATA // 3.50

CAPRESE SALAD @ @ 5:4.00 //1.6.30

SLICES OF TOMATO, BUFFALO MOZZARELLA,
BASIL & OLIVE OIL

TOMATO & RED ONION SALAD o @ 4.50

BASIL, OLIVE OIL, CRUSHED SALT
ADD // AVOCADO // 1.50

GREEK SALAD o @ 9.50

BABY GEM LETTUCE, FETA, TOMATO, BLACK
OLIVES, CUCUMBER, RED ONIONS & OREGANO

CHICKEN CAESAR SALAD @ 8.0

BABY GEM LETTUCE, PARMESAN, CRISPY
PANCETTA, PULLED CHICKEN

ADD // ANCHOVIES // 2.00

ADD // CROUTONS // ©0.50

ADD FOCACCIA TO ANY SALAD  2.00

SALTED FRIES © @ 4.50
SEASONED FRIES o @ 4.75
TRUFFLE & PARMESAN FRIES @ @ 4.9
ARANCIN @ 6.70

DEEP FRIED RICE BALLS FILLED WITH
TOMATO, PEA AND MOZZARELLA CHEESE,
SERVED ON A BED OF ROCKET WITH A SIDE
OF RED PEPPER SAUCE

/] /]

// /1

@ VEGETARIAN @ VEGAN @ GLUTEN FREE @ NUT FREE

"BRING YOUR OWN ALCOHOL'
FOR ONLY 2.50 PER PERSON

oo {LRDURE @ 13.00

FIOR DI LATTE, GRANA PADANO, PEPPERS,
ARTICHOKE, ONION, OLIVES, PESTO @
& BASIL

1o PROSCIUTTO COTTO & FUNGHI  13.00

FIOR DI LATTE, GRANA PADANO, COOKED HAM,
PORTOBELLO MUSHROOM, BASIL & OLIVE OIL

11 MI[I.[ (WHITE BASE) ]2.5[]

FIOR DI LATTE, GRANA PADANO, NDUJA,
HONEY & BASIL

12 Pﬂl.lﬂ (BBQ BASE) ]3.5“

BBQ SAUCE, FIOR DI LATTE, GRANA PADANO,
CHICKEN, ONION, BASIL & OLIVE OIL

14BAHH"NARA(WUEM%) ]1""

FIOR DI LATTE, GRANA PADANO, CRISPY
PANCETTA, EGG YOLK & BASIL

MEAT 2.00

NAPOLI SALAMI // SPIANATA // NDUJA
PROSCIUTTO // PEPPERONI // HAM
PANCETTA // CHICKEN // ANCHOVIES

VEG 1.30

MUSHROOMS // SUN DRIED TOMATOES
ROCKET // ARTICHOKE // OLIVES
ONION // PEPPERS // JALAPENOS
CHILLIS // CAPERS

oIl 0.30

CHILLI // TRUFFLE // GARLIC

WE ARE GLUTEN FRIENDLY. WE WILL ALWAYS ENDEAVOUR
TO MAKE SURE OUR GLUTEN FREE DOUGH DOES NOT COME
IN CONTACT WITH OR GO NEAR ANY GLUTEN BUT WE
CANNOT GUARANTEE THAT AS THERE IS FLOURIN THE
AIR. PLEASE NOTE OUR OLIVES MAY CONTAIN PIPS.

£2.50 CORKAGE CHARGE FOR YOUR OWN ALCOHOLIC
DRINKS. THERE IS AN OPTIONAL 12.5% SERVICE
CHARGE FOR ALL TABLES. 100% OF TIPS ARE
DISTIRBUTED AMONGST OUR TEAM. PLEASE ADVISE US
OF ANY ALLERGIES. ALL OUR FOOD IS PREPARED FRESH
IN OUR KITCHEN, WHERE NUTS, SHELLFISH, GLUTEN &
POSSIBLE ALLERGENS ARE HANDLED. ALL OUR CHICKEN
IS HALAL. ASK FOR A FULL LIST OF INGREDIENTS &
DIETARY INFORMATION. IF YOU HAVE CONCERNS ABOUT
YOUR INTOLERANCE PLEASE SPEAK TO A MEMBER

OF THE TEAM.




