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BEFORE PIZZA 

OLIVES@ 

GARLIC PIZZA @ 
Pizza Base, Garlic Oil, Oregano 
+ Fior di Latte (v)

BURRATA [gf] (v) 
Burrata, No-Duja 

SPARTY [gf] [n] 
Salami Fennel, Spicy Salami, Mortadella, Parma Ham, 
Mozzarella, Cherry Tomato, Olives & Rocket 

GARLIC CIABATTA (v) 
Strianese Tomatoes, Fior di Latte, 
Garlic Oil & Oregano 
+ Nduja / No-Duja (v)

BRUSCHETTA @ 
Toasted Bread, Tomato, 
Oregano, Garlic Oil & Basil 

G.O.A.T. (v) 
Toasted Bread, Goat's Cheese, 
Peter Pesto Mayo & Honey 

\ _____________ __ 
... . 

NOT PIZZA 

5.50 

7.00 

+1.50

9.00 

10.00 
(serves 1-2) 

16.00 
(serves 2-4) 

7.50 

+1.50

6.75 

6.75 

MOZZARELLA & TOMATO [gf] 
Mozzarella, Tomato, Fresh Basil, 

SMALL/ LARGE 
s.oo I 12.00

Balsamic Glaze, Black Pepper & EV Olive Oil 

MIXED LEAF & GOAT'S CHEESE (v) [gf] 
Mixed Leaves, Goat's Cheese, Olives, 
Red Onion, Cherry Tomato & Lemon Oil 

POSH SALAD (v) [gf] 
Rocket, Sun-Dried Tomato, Artichoke, 
Roasted Peppers, Italian Hard Cheese & Olives 

ROCKET SALAD (v) [gf] 
Rocket, Italian Hard Cheese & EV Olive Oil 

... . 

Allergies: As we do handle nuts and gluten products 
in the kitchen, we cannot guarantee that our dishes 
are gluten or nut free. Please speak to a member 
of the team if you have any dietary requirements. 

(v) -Vegetarian /@-Vegan 
[n] - Nuts/ [gf] -Gluten Free 
*dishes finished with a vegetarian Italian hard cheese

s.oo I 12.00

14.00 
(AS A MAIN 

OR TO SHARE) 

7.00 
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PIZZA 
QUEEN MARGHERITA (v)* 
Strianese Tomatoes, Fior di Latte, 
Basil & EV Olive Oil 

ORTOLANA (v) 
Strianese Tomatoes, Smoked Fior di Latte, 
Mushroom, Roasted Peppers, Onion & EV Olive Oil 

THE OLD 3 [n] 
Strianese Tomatoes, Fior di Latte, Ricotta, 
Salami Fennel, Pistachio & Truffle Oil 

SAUSAGE PARTY* 
Strianese Tomatoes, Fior di Latte, Sausage, Nduja, 
Mozzarella & Basil 

DIAVOLA 
Strianese Tomatoes, Smoked Fior di Latte, 
Spicy Sala ml & Fresh Chilli 

CAPRICCIOSA 
Strianese Tomatoes, Fior di Latte, Ham, 
Mushroom, Artichoke & Black Olives 

WILD BOAR & CHILLI HONEY 
Strianese Tomatoes, Fior di Latte, 
Wild Boar, Spicy Salami & Chilli Honey 

SOMETHING FISHY 
Strianese Tomatoes, Fior di Latte, 
Tuna, Red Onion & Black Olives 

- ...

I A 

10.00 

12.00 

14.00 

14.00 

14.25 

14.00 

14.25 

13.00 

l'M VEGAN @ 13.50 
Strianese Tomatoes, Vegan Mozzarella, No-Duja, 
Roasted Peppers, Roasted Aubergine & Basil 

CAPRESE* 14.25 
Fior di Latte, Parma Ham, Cherry Tomato, Rocket 
& EV Olive Oil 
(this is a white base, but just let us know if you'd prefer a tomato base) 

PARMIGIANA (v)* 
Strianese Tomatoes, Fior di Latte, Roasted Aubergine 
& Basil 

SHOAL OF BURRATA 
Marinara Sauce, Anchovies, Black Olives & Burrata 
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12.50 

13.50 
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VEGETABLES 
Mushroom, Roasted Peppers, Red Onion, Fresh Chilli, 
Black Olives 

EXPENSIVE VEGETABLES 
Artichoke, Roasted Aubergine, Cherry Tomatoes, 
Sun-Dried Tomato, Rocket 

MEAT & FISH 
Ham, Sausage, Salami Milano, Spicy Salami, 
Salami Fennel, Parma Ham, Mortadella, Nduja, 
Wild Boar, Anchovies, Tuna 

CHEESE 
Fior di Latte (normal or smoked), Ricotta, 
Goat's Cheese, Vegan Mozzarella, Italian Hard Cheese 

EXTRA 
Burrata 
Truffle Oil 
Pistachio [n]

Gluten Free Base [gf]

No-Duja@ 

DIPS 

1.25 

1.75 

2.25 

2.25 

5.50 
1.25 
1.25 
2.50 
2.25 

Peter Pesto Mayo, Peter Aioli, 
Nduja Mayo, Truffle Mayo, Chilli Honey 

2.00 
OR 3 FOR 5.00 

• 

SMALL HUMANS 

MARGHERITA (v) 
Tomato & Mozzarella & EV Olive Oil 

2 TOPPINGS 
Mushroom, Roasted Peppers, Onion, 
Black Olives, Cherry Tomatoes, Ham, Salami Milano, 
Salami Fennel, Sausage, Tuna 
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OUR DOUGH ... 

6.00 

7.00 

Our legends in the kitchen make the Pizza Dough fresh, 
EVERYDAY! They use the unbelievable 'Le 5 Stagioni 00' flour 
and the Dough is left to go on a spiritual journey for 24 hours . 

On it's return it's ready to be moulded into the familiar 
shape we all love, topped with the finest ingredients 

and blasted in our oven for 90 seconds. 
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