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Our 100% sourdough base is made from a starter that we bought 
back from Naples in 2015 and is over 75 years old.  It is topped with 
our homemade San Marzano tomato sauce.

We also offer a homemade gluten-free base (+ £2.00) which we are 
often told is the best in Bristol. Our parmesan is not vegetarian. 

D O N ’ T  F O R G E T  T O  A S K  U S 
A B O U T  T H I S  W E E K ’ S

C H I L D R E N ’ S  M E A L £ 9 . 5 0

Tomato sauce, fior di latte mozzarella (G,M) JUICE
100% Eager orange or apple juice

Tomato sauce, fior di latte mozzarella, ham (G,M) DESSERT
Marshfield ice cream mini tub 
(chocolate, vanilla, strawberry)
(M)

Marshfield fruit juice pop 
(blackcurrant or orange)

Tomato sauce, fior di latte mozzarella, pepperoni
(G,M)

Tomato sauce, fior di latte mozzarella, olives (G,M)

 

 

£15.75
Fior di latte mozzarella, pancetta,
gorgonzola, sweet piquanté peppers
(G,M,Su)

EXTRA TOPPINGS £2.50 £3.00TEN

Goat’s cheese (M,Su), gorgonzola (M), 
pepperoni, buffalo mozzarella (M), 
Parma ham, Italian sausage (G,Su), 
chorizo, nduja, pancetta, vegan fennel 
sausage (G,So)

Anchovies (F), caramelised onion (Su), 
artichoke, aubergine, mushrooms, olives, 
capers, rocket, spinach, egg (E), fior di 
latte (M), ham, sweet picanté peppers 
(Su), roasted peppers (M,N,C)

£12.00

Fior di latte mozzarella, basil
(swap for buffalo mozzarella + £1.50) 
(G,M)

£16.00
Fior di latte mozzarella, pepperoni, 
hot chilli honey (G,M,Su)

£16.00

£15.00

£16.50
Fior di latte mozzarella, homemade 
Italian sausage, chorizo, nduja, ham, 
oregano (G,M,Su)

Tomato sauce, garlic oil, oregano, basil 
(G)

£16.00
Buffalo mozzarella, Parma ham, wild 
rocket, parmesan (G,M)

£15.75

£13.50
Fior di latte mozzarella, anchovies, 
capers, black olives, garlic, oregano 
(G,M,F,Su)

£14.50

Fior di latte mozzarella, goat’s cheese,
roasted peppers, caramelised onion
(G,M,N,Su,C)

£9.50

ONE 

ZERO

FOUR FIVE SIX

NINEEIGHTSEVEN

TWO THREE

Fior di latte mozzarella, homemade 
Italian sausage (or vegan fennel 
sausage), porcini mushrooms, 
parmesan, basil, chilli (G,M,Su)

Fior di latte mozzarella, mascarpone, 
wild mushrooms, parmesan, truffle oil, 
thyme (G,M)

Fior di latte mozzarella, tuna, chilli, 
parmesan, sweet piquanté peppers, 
red onion, oregano, basil (G,M,F,Su)

A 10% discretionary service charge is added to orders of £25 or more.

*Please be aware that whilst our gluten-free pizza is prepared in a separate area from our sourdough pizza, they do share the same oven and therefore we cannot 

absolutely guarantee that it is 100% free from all gluten. If you have any allergies, please inform a member of staff before ordering. 



V E GA N  P I Z Z A N O T  P I Z Z A

 

 

 

 

 

 

 

ONE £12.00
Vegan cheese, basil (G) 

TWO £15.75
Vegan cheese, vegan nduja, 
caramelised onion, olives (G, Su) 

THREE £15.75
Vegan cheese, vegan fennel sausage, porcini, 
basil, chilli (G, So) 

DIPS £2.50

A good sized dollop of plain mayo (M), garlic mayo (M), truffle 
mayo (M), chilli mayo (M) or parmesan & pepper mayo (M,N,C).

 

 
 

 
 

 

 

 

D E S S E R T S

 

 

CHOCOLATE BROWNIE       £8.50
A home-made, dark chocolate brownie with white  
chocolate chunks, served with vanilla ice-cream and  
chocolate sauce (gluten-free). (M,E,So)

TIRAMISU       £8.50
A classic Italian dessert with layers of coffee-infused sponge, 
mascarpone cream and chocolate. This is the real deal. (G,M,E)

NUTELLA, CUSTARD AND BANANA PIZZA
(BEST SHARED)

 £10.50

 
 

Exactly what is sounds like and SO good! (G,M,E,N,So)

AFFOGATO      £6.50
A heavenly combination of vanilla ice-cream with a 
shot of hot espresso. (M)

 

Allergen Key: G – Gluten, M – Milk, E – Eggs, N – Nuts, F – Fish, Mu – Mustard, C – Celery, Su – Sulphites/Sulphur Dioxide, So – Soya

SOURDOUGH GARLIC BREAD      £6.25
(with fior di latte mozzarella + £1.50) (G) / (G,M)

SICILIAN NOCELLARA OLIVES      £4.50

BURRATA £12.00
A whole burrata served with heritage tomatoes, dressed in 
home-made pesto and toasted seeds. (M,N)

SIDE SALAD      £6.50
Rocket and radicchio leaves dressed with olive oil, balsamic 
vinegar and grated parmesan. (M,Su)

CAESAR SALAD £15.00
Chicken breast, little gem lettuce, aged parmesan, garlic croutons 
and our classic Caesar dressing. (G,M,E,F,C,Mu)

AUBERGINE PARMEGIANA £14.00
Layers of roasted aubergine baked in a rich tomato sauce with 
aged parmesan and melted mozzarella. (G,M)



A P P E R I T I F S
Gin + Tonic Malfy Originale Gin OR Rosa Sicilian Pink Grapefruit Gin 50ml with Fever Tree Tonic 
Spritz selection:

Aperol Spritz 
 (All made with prosecco and soda)

bittersweet orange
Hugo Spritz Elderflower, mint and lime
Sarti Spritz Orange, mango and passion fruit 

 

10.50
9.50

D R I N K S

W H I T E  W I N E

R E D  W I N E

R O S É  W I N E

B E E R  &  C I D E R

S P A R K L I N G  W I N E

Solino Bianco 11% (Italy) A blend of Chardonnay and Trebbiano with a clean, crisp flavour. 
Cramele Recaș Pinot Grigio 11.5% (Romania) Opulent aromas and a fruity palate of melon and citrus.
Reserve De L'Herre Colombard Ugni Blanc 11.5% (France) Fresh, light, with citrus and peach. 
Long White Cloud Sauvignon Blanc 10.5% (NZ) Deliciously crisp and fresh with stone-fruit flavours.

Solino Rosso 11% (Italy) Ruby red, packed full of flavours of red fruit and spice.
Petrarinusa Nero D'Avola Sicilia 13.5% (Spain) Medium bodied with aromas of red fruit and herbal spice

Montepulciano d’Abruzzo Degà Bio DOC Vignamadre 13% (Italy) Dry and refreshing with soft tannins.
Fortuna Malbec 13.5% (Argentina) Vibrant aromas of violets, spice and ripe berries. Intense dark palate.

Tenuta La Presa Chiaretto di Bardolino 12.5% (Italy) Pale pink with white peach, raspberry and citrus

Peroni (draught) 5.0% (Italy)

Prosecco, Famiglia Botter D.O.C Extra 11% (Italy) Dry, delicately fruity and lightly aromatic
Serenello Prosecco Rosé 10.5% (Italy) Delicate, with fine bubbles, and red berries, citrus and peach.

(125ml glass of house wine is available on request)

Quinson Provence Rosé 12.5% (France) Elegant and fine. Flavours of red berries with a hint of spice.
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S O F T  D R I N K S H O T  D R I N K S

Ichnusa  
Sardinia Golden Lager 330ml 4.7% (Italy)
Bristol Beer Factory Clear Head IPA
(alchohol-free, gluten-free) 440ml 0.5% (England)
Bristol Beer Factory Independence IPA
(gluten-free) 440ml 4.6% (

(alcohol-free) 330ml 0% (Netherlands) 

England)

Marlish natural sparkling spring water 330ml can
Cawston Press 330ml can 
Rhubarb/Elderflower/Ginger Beer/Apple
Coke, Coke Zero, Sprite (no sugar) 330ml can
Orangina 250ml bottle
Frobisher Juices 250ml bottle 
Apple/Orange

Espresso
Cappuccino, Latte, Americano, Flat White, Iced-coffee 
Hot Chocolate
Breakfast, Earl Grey, Peppermint, Green, 
Peach iced-tea

South West Orchards Cider 
500ml 5% (England) 

5.25
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5.80

Heineken 0.0 3.75
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3.00

6.25



SOURDOUGH 
LUNCH CLUB



(All sandwiches priced individually at £7.50.)

Chicken breast, crispy pancetta, 

aged parmesan, fresh lettuce and 

creamy Caesar aioli (G,M,F,E)

CAESAR CLUB

Chicken breast, smoky chipotle 

mayo, crispy pancetta, vine-

ripened tomato and fresh lettuce 

(G,M,E)

CHIPOTLE CHICKEN

Zingy tuna mix with fresh crunchy 

veg and Dijon mustard mayo, 

topped with cheddar and vine-

ripened tomato (G,M,MU,F,E,C)

TUNA CLASSIC

Aubergine, creamy brie, roasted 

peppers, rocket, olive tapenade 

and toasted sunflower and 

pumpkin seeds (G,M)

MELANZANA BRIE

Spicy chorizo, smoky chipotle 

mayo, roasted peppers and 

peppery rocket (G,M,E)

CHORIZO ROCKET

Smoked mozzarella, with vine-

ripened tomato, basil pesto and 

peppery rocket (G,M,N)

CAPRESE

A V A I L A B L E  U N T I L  5 P M

Coke

Coke Zero

Sprite

Marlish Sparkling Water

Cawston Press – Elderflower, 

Rhubarb, Apple or Ginger

Iced Tea

Espresso

Americano

Flat White

Latte

Cappuccino

English Breakfast Tea

Earl Grey

Peppermint

Other alcoholic and non-alcoholic drinks are available (excluded from the 
Workshop Lunch Combo). See main menu for the full list.

Allergen Key: G - Gluten | M – Milk | E – Eggs | N – Nuts | P – Peanuts
F – Fish | MO – Molluscs | MU – Mustard | SS – Sesame | C – Celery

If you have any allergies, please inform a member of staff before ordering

A 10% discretionary service charge is added to orders of £25 or more.

W O R K S H O P  L U N C H  C O M B O

Pick your sandwich. Pair it with a drink. £9.50.

COFFEE & TEA SOFT DRINKS

Handmade sourdough sandwiches, flavour-packed and 
made with our own slow-fermented sourdough. Made to 
order and ready in under 10 minutes


