
Olives (vg) (ng)        3.9

Garlic bread (vg)        6.5

Cheesy garlic bread (v)       7.5

Antipasti board of cheeses, meats, cornichons, pickles 14.0

Green salad - baby gem, plum tomatoes, cucumber, vinaigrette (vg) (ng)  6.0

Camembert - baked camembert, homemade flatbread, tomato chutney (v)       10.5

PIZZAS – all served on a San Marzano tomato and fior di latte mozzarella base unless specified

Margherita (v)           9.5 

Marinara - no mozzarella, oregano, garlic olive oil (vg)     8.0

Pepperoni - pepperoni, jalapeños        13.0

Ham & Mushroom - cooked ham, mushrooms      13.5

Pancetta & Pecorino - smoked pancetta, pecorino cheese, red pesto  13.5

Diavola - ‘nduja sausage, roquito peppers       13.5

Pesto Bianco - no tomato base, courgette, cherry tomatoes, pesto (v)  12.5

Ortolana – grilled aubergine, courgette, peppers, mushrooms, (v)   11.5

Mediterranean – black olives, sundried cherry tomatoes, artichoke hearts (v) 12.5 

Sloppy Joe - beef ragu, fried onions, jalapeños      13.0

DIPS
Garlic - smoked garlic, mayonnaise  (v)         1.5

Pesto - pine nuts, basil, parmesan, garlic, mayonnaise, olive oil (v)    1.5

Spiced -  frank’s hot sauce (v)         1.5

ADDITIONAL TOPPINGS
Jalapeños, olives, mixed grilled vegetables, mushrooms, fried onions, pesto 1.5

Artichoke hearts, courgettes, sundried cherry tomatoes, plum tomatoes  1.7

Pecorino, parmesan, gorgonzola                                     2.0

Parma ham, pepperoni, ‘nduja, beef ragu, cooked ham    2.0

We cannot guarantee the absence of traces of nuts or other allergens
Please advise a member of staff if you have any particular dietary requirements 

.(v) vegetarian | (vg) vegan | (ng) non gluten
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