
BOSCAIOLA OLIVES
Mixture of Green & Black Olives

xx 4.50

GARLIC BREAD
With San Marzano Tomatoes, Garlic Oil & Fresh Garlic

With Fior di Latte, Garlic Oil, Fresh Garlic

xx 7.00
7.50

8.00

DOUGHBALLS
Pillows of Dough filled with Fior di Latte, 

covered with Garlic Oil and Maldon Salt

xx 8.45

PESTO DOUGHBALLS
Our Original Doughballs with a drizzle of

Nut Free Pesto

xx 9.45

HOMEMADE BREAD OF THE DAY
Ask one of our staff members for more information

on today’s Bread of the Day

xx 4.75

SHARING BOARD
Buffalo Mozzarella, Smoked Burrata, Boscaiola Olives, 

Cooked Ham, Salami Napoli, Spianata Salami, Wild Rocket 

& slices of today’s Bread of the Day

xx 14.95

ANTIPASTI

CAPRESE 
Slices of Tomato, Buffalo Mozzarella, Basil & Olive Oil

 Small Caprese

 Large Caprese

xx

4.00

6.50

ROCKET & PARMESAN 
Wild Rocket tossed with Parmesan & Balsamic Dressing

 Add Sun Dried Tomatoes

 Add a Whole Burrata

xx

+1.50

+3.50

4.50

CHICKEN CAESAR 
Baby Gem Lettuce, Parmesan, Crispy Pancetta & Chicken

 Add Anchovies

xx

+2.00

9.50

FRESCA
Lettuce, Sliced Radish, Feta Cubes, Yellow Cherry

Tomatoes, Carrot and Cucumber Ribbons

xx 6.75

TOMATO & RED ONION
 Add sliced Avocado

xx 4.50
+1.50

INSALATE

SALTED FRIESxx 4.50

SEASONED FRIESxx 4.75

TRUFFLE & PARMESAN  FRIESxx 4.95

ARANCINIxx 6.75
Fried Rice Balls filled with Tomato, Pea and Mozzarella.

Served with Rocket and a Red Pepper Sauce

SCUGNIZZIxx 6.75
Fried Mini Dough Pillows Marinated with Cherry Tomatoes.

Served with Rocket and Parmesan Shavings

PANZEROTTIxx 6.75
Fried Potato Croquettes filled with Smoked Provola cheese,

served with a Truffle Mayo

FRITTI

GARLIC & HERB     BASIL AIOLI     BBQ     RED CHILLI PESTO     HOT HONEY

GARLIC & HERB     BASIL AIOLI     BBQ     RED CHILLI PESTO    HOT HONEY

PROVOLA E PEPE
San Marzano Tomatoes, Smoked Provola, Black Pepper, Basil & Olive Oil

01 11.00

AUTHENTIC ITALIAN FLAVOURS
We use the finest ingredients and specialist, Neapolitan 
methods to craft pizzas that have unbelievable flavour, 
authentic chewiness and perfectly charred crusts.

xx

MARGHERITA
San Marzano Tomatoes, Fior di Latte, Fresh Basil & Olive Oil

02 9.95

PEPPERONI
San Marzano Tomatoes, Fior di Latte, Pepperoni & Fresh Basil

03 12.75

FUNGHI
San Marzano Tomatoes, Fior di Latte, Portobello Mushrooms, Basil & 

Truffle Oil

04 12.25

NAPOLI
San Marzano Tomatoes, Fior di Latte, Fresh Chilli, Napoli Salami, 

Basil & Olive Oil

05 12.75

TONNATA
San Marzano Tomatoes, Fior di Latte, Tuna, Red Onion, Yellow Cherry 

Tomatoes, Fresh Basil & Olive Oil

06 13.25

QUATTRO STAGIONI
San Marzano Tomatoes, Fior di Latte, Smoked Ham, Black Olives, 

Pepperoni, Artichoke Hearts, Basil & Olive Oil

07 13.25

CALABRIA
San Marzano Tomatoes, Fior di Latte, Spianata Salami, Spicy 

Nduja & Basil

08 13.75

VERDURE
San Marzano Tomatoes, Fior di Latte, Mixed Peppers, Artichoke Hearts, 

Red Onion, Black Olives, Basil & Nut Free Pesto

09 13.25

PROSCIUTTO COTTO E FUNGHI
San Marzano Tomatoes, Fior di Latte, Cooked Ham, Portobello Mushrooms, 

Basil & Olive Oil

10 13.25

LE PIZZE

Ask the team or check the boards for more info on our monthly special

SPECIALE

3.50
BYO ALCOHOL
Bring your own alcohol
for  3.50 per person

5.95
MONDAY MARGS
5.95 Margherita Pizza
Available All 
Day Monday 

10.95
LUNCH DEAL
Selection of pizzas
& a soft drink
Mon-Fri // 12 - 4

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 flour in the air. Please note our Olives may 
contain pips.

£3.50 corkage charge for your own alcoholic drinks. There is an optional 12.5% 
service charge for all tables. 100% of tips are distributed amongst our team. 
Please advise us of any allergies. All our food is prepared fresh in our 
kitchen, where Nuts, Shellfish, Gluten & other possible allergens may be 
handled. All of 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. 

GLUTEN FRIENDLY DOUGHxx 2.75 VEGAN MOZZARELLAxx 2.00

BUFFALO MOZZARELLAxx 2.00 WHOLE BURRATAxx 3.50

EXTRA MEAT 2.75

Napoli Salami // Spianata // Nduja

Prosciutto // Pepperoni // Pancetta

Chicken // Anchovies // Tuna // Ham

EXTRA VEG 2.00

Mushrooms // Sun-Dried Tomatoes

Rocket // Artichoke // Olives

Red Onion // Peppers // Jalapenos

Chillis // Sweetcorn

MIELE
Fior di Latte, Spicy Nduja, Basil & Honey

11 12.75White Base

PEPERONATA
Roasted Red Pepper Sauce, Fior di Latte, Pancetta & Basil

14 13.25Red Pepper Base

POLLO
BBQ Sauce, Fior di Latte, Chicken, Red Onion, Basil & Olive Oil

12 13.75BBQ Base

Add Jalapenos

Swap to Buffalo Mozzarella

+1.50

+2.00



FOLLOW // FOLLOW US ON    @WOODFIRESMOKEPIZZA, AND LEAVE US A GREAT REVIEW! WFS AT HOME? // GET YOUR PIZZA DELIVERED ON             OR

HOSTING AN EVENT? wE CAN BRING OUR AUTHENTIC NEOPLITAN PIZZA DIRECTLY TO YOU
WOOD FIRE SMOKE BRINGS YOU INSPIRED BY NAPLES.

OUR OUTDOOR CATERING TEAM ARE TURNING EVENTS INTO SPECTACLES ALL ACROSS THE NORTH-WEST.

GET IN TOUCH TODAY FOR MORE DETAILS // INSPIREDBYNAPLES.COM // HELLO@INSPIREDBYNAPLES.COM

SCAN FOR ALLERGENS
and Socials


