Pizzoria

Sample Menu

HOUSE KITCHEN

Catering Est. 2019

SOURDOUGH PIZZAS

Margherita (v) | Pomodoro tomato sauce | Mozzarella | Basil | EV Olive oil £10
Pepperoni | Tomato sauce | Mozzarella £12
Truffle Hog | Mushroom | Parma ham | Truffle | Parmesan | Rocket £13
Marinara | King Prawns | Garlic | Chili | Rocket £14
Moroccan (v) | Goats' cheese | Spinach | Olives | Harissa yoghurt £11
Spicy Meat feast | Sausage | Pepperoni | Chicken | Ham | Jalapeno £13
Gorgonzola | Napoli salami | Chili Honey | Fennel seeds £13
Herbivore (v) | Spinach | Olives | Mushroom | Mozzarella or Vegan cheese £11
9" Cheesy Garlic | Mozzarella | Parmesan £7

Pizzas Gluten Free upon request (£1 supplement)

SALAD BOWLS SIDES

£12 pp (Serves 10)
Skinny fries £4

Pasta Salad | Tomatoes | Olives (v) Truffle & Parmesan fries £5

Tabbouleh | Grilled vegetables | Feta (v) e

Red cabbage Slaw | Apples | Walnuts (v) Garlic Aioli | Sriracha mayo | Ketchup
New Potato Salad | Parsley | Shallots (v)
Mixed Leaf & Herb Salad | Vinaigrette (v)

Classic Caesar Salad

Our pizzas are approx’ 12" & hand stretched and cooked to order in
our stone oven.
Our sourdough is made from Napoletana flour and proved for 48 hours
to ensure premium flavour.

(v) = Vegetarian | (vg) = Vegan
Additional Gluten Free and Vegan options available upon request.
We can provide a detailed list of allergens used in our kitchen on request. If you do have an allergy, please
alert us upon booking. Regrettably, we are unable to guarantee that any of our items are 100% allergen free.



