PIZLA

: San Marzano Tomatoes, EVOO, Fresh Basil
Marinara Chefs Recommendaction - Adding Pecorino Romano)

Margherita San Marzano Tomatoes, Fior di latte , [V) r)f?[

Parmigiano, Fresh Basil, EVOO
Funghl San Marzano Tomatoes, Fior di latte, in season [V)

Mushrooms, drizzled with garlic oil

A_‘matriCiana San Marzano Tomatoes , Basil , Guanciale,
Pecorino, Parmigiao

Trlple PEPPEYXOIL san Marzano Tomatoes, Fior di latte, Three
Types of Pepperoni

San Marzano Tomatoes, Fior di latte

Gluseppe SpeClal Guanciale, Salami Napoli, Salami Milano

Red onion, Spicy N’duja, Finished with our Hot Honey

N’ dU.J a e Burrata San Marzano Tomatoes, Burrata
Spicy N’duja, Fresh basil, EVOO

Piccante San Marzano Tomatoes, Fior di latte, Spicy N’duja
Spianata salami, Fresh chillis

C San Marzano Tomatoes, Fior di latte, Salami Napoli
arne Salami Milano,Sicilian sausage

San Marzano tomatoes, Fior di latte
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Prosciutto Aruglﬂ-a Topped with dry aged Prosciutt, Parmigiano,

rocket, EVOO

San Marzano tomatoes, Fior di latte

CarClOfl Crema Topped with garlic oil, Rocket, EVOO [1/)

Sweet & Sour Peppers, Artichokes Cream

Alla Norma San Marzano tomatoes , Fior di Latte, fried [V)

aubergine , basil , ricotta salats

Carbonara Fior di latte, Pecorino, Black pepper, Guancial,
Topped with Egg Yolk

. . San Marzano Tomatoes, Fior di latte, Prosciutto
Capricciosa ’ . -
Cotto,Mushroom, Kalamata Olives, Artichoke

13

13.2

14

14.95

Extra Topplings

Veggies

Kalamata olives, Roasted peppers, +1
Sundried tomatoe, Red onion,

Artichoke hearts, Seasonal

mushrooms, Fresh Chillis

Crust Dippers

Hot Honey
Garlic Alioli

N’'duja Alioli
Trapanese Pesto (V)
£2 each or 3 for £5

sausage

Dd 1: Spicy N’duja, Salami Milano,
eats - Salami Napoli, Guancial,

Prosciutt, pepperoni, Sicilian

+1.5



