
BREADS
Pizza bread with rosemary & salt  
5.25 VG

Garlic bread with a light tomato base  
5.95 VG
ADD - Mozzarella +1.00 V  Most popular!

Garlic bread with seasonal pesto  
& mozzarella 6.95 V

BITES 

Sicilian Nocellara olives 3.00 VG OS

Burrata, spicy ‘nduja from Spilinga & semi-dried 
tomatoes on sourdough bread 8.95

Buffalo mozzarella & Italian smoked beef 9.70 
TRY – Burrata instead +1.20

Smoked burrata served with semi-dried  
tomatoes & rocket 9.15 V

SIDE SALADS
Mixed leaves, semi-dried tomatoes, cucumber  
& house dressing 4.75 VG

Mixed leaves, semi-dried tomatoes, Kalamata  
black olives, Franco’s grana, cucumber  
& house dressing 5.25 V OS

SALADS
Free range pesto chicken, hard goat’s cheese,  
roasted peppers, caramelised red onions, mixed 
leaves, toasted walnuts, house dressing  
& balsamic glaze 13.25 BN

Roasted butternut squash, grilled artichoke,  
semi-dried tomatoes, hard goat’s cheese, mixed 
leaves, toasted walnuts & house dressing  
12.95 V

DIPS 2.00 each 
- Seasonal pesto V 
- Garlic VG  
- Spicy ‘nduja 
- Scotch bonnet chilli VG  
- Cacio e pepe

3 for3 for  
5.005.00

WINE  175ml | 250ml | 750ml 
All of our wines are Italian, and organically farmed.

BIANCO 
Insolia: Tenute Normanno 6.65 | 8.70 | 22.85 
Pinot Grigio: Nativo 7.25 | 9.65 | 25.70

ROSSO 
Nero d’Avola: Tenute Normanno  6.65 | 8.70 | 22.85 
Sangiovese: Nativo 7.25 | 9.65 | 25.70

All wines available in 125mlAll wines available in 125ml

BEER & CIDER  
No Logo Lager 330ml 5.50 

No Logo Pale Ale 330ml 5.50

Galipette Cider 330ml 5.95

Lucky Saint Unfiltered No Alcohol Lager 0.5%  
330ml 5.25 

SOFT DRINKS  
Homemade organic lemonade 250ml 3.25
Orange juice 250ml 3.60
Apple juice 250ml 3.60
San Pellegrino sparkling water 500ml 3.65
Acqua Panna still water 500ml 3.65
San Pellegrino Limonata 330ml 3.50
San Pellegrino Aranciata 330ml 3.50
Coke 330ml 3.60
Diet Coke 330ml 3.50
Coke Zero 330ml 3.50

 
VEGAN?VEGAN? Swap mozzarella for Violife vegan 
cheese alternative on us, or as an extra  
+2.85 VG 

GLUTEN FREE?GLUTEN FREE? Swap to our GF base by  
Bocconcini Bakery +2.45 VG 

Whilst we can’t guarantee a 100% flour  
free environment, our GF base  
is 100% gluten free 
PLEASE ASK YOUR SERVER ABOUT ALLERGENS  
EACH TIME YOU ORDER AS RECIPES  
AND INGREDIENTS MAY CHANGE 

VG – Vegan  V – Vegetarian  
OS – May contain olive stones  
BN – May contain bones

SOURDOUGH PIZZA
DOUGH MADE FRESH ON SITE DAILY + PROVED FOR 24 HRS

1  Organic tomato, garlic, basil & oregano 7.95 VG

 
2 Organic tomato, mozzarella & basil 9.95 V 
 TRY - Buffalo mozzarella instead +3.15 V 

3  Colston Bassett Stilton, sliced roasted potatoes with onions,  
 semi-dried tomatoes, mozzarella & seasonal pesto  
 (light tomato base) 11.50 V 
 ADD - free-range spicy Yorkshire lamb sausage 3.15 
 ADD - free range marinated chicken 3.15 BN 

4  Roasted cured ham, ricotta, mozzarella, organic tomato  
 & wild mushrooms (white base) 12.75 

5  Cantabrian anchovies, organic tomato, mozzarella, Kalamata black 
 olives, capers, garlic & oregano 12.75 OS BN

6  Cured Iberico chorizo (dry & semi-dry), organic tomato  
 & mozzarella 12.75

7  Smoked spicy salami, organic tomato, mozzarella, caramelised  
 red onions, chilli oil & basil 13.50

8  FRANCO’S FAVOURITEFRANCO’S FAVOURITE 
 Amatriciana sauce (tomato, onion & cured pork cheek), topped with   
 mozzarella, crispy pancetta, pecorino romano D.O.P. cheese & basil  
 14.25 NEW

9 Italian smoked beef, mozzarella, Franco’s grana, wild rocket,  
 capers & lemon dressing 13.95

 Wild mushrooms, truffle pesto base, mozzarella, smoked burrata,   
 truffle oil & basil 14.25 V  Back by popular demand

 CHECK THE BOARD FOR OUR SPECIALSCHECK THE BOARD FOR OUR SPECIALS

EXTRA TOPPINGS? CHOOSE FROM ANYANY INGREDIENTS ON OUR PIZZAS
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FOR CALORIES 
PLEASE SCAN

ANY CHEESEANY CHEESE 2.85 
Mozzarella 
Stilton 
Ricotta

ANY MEATANY MEAT 3.15 
Cured ham 
Marinated chicken 
Cured Iberico chorizo

ANY VEGANY VEG 2.60 
Mushrooms 
Olives 
Caramelised onions


