
 

PLEASE NOTE : OUR GLUTEN FREE BASES MAY BE  SUITABLE FOR CUSTOMERS WITH A GLUTEN INTOLARANCE 

HOWEVER, THEY ARE NOT SUITABLE FOR CUSTOMERS WITH COELEAC DISEASE AS WE CANNOT GUARANTEE THE 

ABSENCE OF CROSS CONTAMINATION WITH  PRODUCTS  CONTAIN ING  GLUTEN  

Starters 
Dough balls & garlic butter  £6 | with pepperoni butter £6  

Marinated mixed olives £ 5 | Anchovies, olives & capers  mix , crostini’s £7 
 

Wood Fired Pizza           
MARINARA  £11 (VGA)  

Tomato, oregano, fresh basil , olive oil  

MARGHERITA £12.50  (VGA)  

Tomato, fior di latte mozzarella, fresh basil  

VEGETARIANA  £13 (VGA)  

Tomato, fior di latte mozzarella, oven roasted peppers, red onion, black olives , mushrooms 

PEPPERONI  £13.50  

Tomato, fior di latte mozzarella, pepperoni  (add jalapenos £1)  

QUA T TRO STAGIONI  £14  

Tomato, fior di latte mozzarella, artichoke hearts, olives, mushroom, ham  

NAPOLI  £14  

Tomato, fior di latte mozzarella, capers, onion, anchovies, olives  

PROSCIUTTO COTTO E  FUNG H I  £14  

Tomato, fior di latte mozzarella, mushroom, ham  

DIAVOLA  £15 

Tomato, fior di latte mozzarella, ventric ina salami, nduja calabrese  (add jal apenos £1) 

PARMA  £16  

Tomato, fior di latte mozzarella, parma ham, rocket, parmesan  

Our pizzas can be made with vegan cheese (+£2) and/or a gluten free base (+£2)  

Any additional toppings £1.50 each 

Salads & Dips 
Rocket, parmesan & balsamic salad £ 7 |Orange & fennel salad £7 

Garlic butter | Garlic aioli | Chimichurri £1.50 

Desserts 
Millefoglie – Puff pastry, chantilly cream, straw berry £7.50  

Nutella pizza  & marshmallows  £7 

Tiramisu £7.50  


