
Welcome to Conni’s
A family-run pizzeria bringing the heart of Naples to Manchester, with
passion, tradition, and using  the finest ingredients, we craft authentic 

Neapolitan cuisine, with our pizza’s  dough proving 72-hour 
Buon Appetito!

Trist di Montanare 
Ragù; salsiccia & friarieli; stracciatella;
mortadella & pistacchio

STARTERS

Frittatina classica

Fiori di zucca
Neapolitan-style courgette flowers stuffed with
ricotta and ham in a thin crunchy batter,
stringy and perfect as tasty and original
appetizer. Two pieces per portion.

Olive marinate con crostini di pane
Marinated olives served with crispy bread
crostini and a drizzle of garlic and EVO.

Bruschetta
Toasted bread topped with juicy tomatoes,
garlic, basil and EVO.

Crispy, golden-fried bucatini pasta filled with
creamy bechamel and savory white beef ragù,
topped with a blend of parmesan and pecorino
cheeses. 

MAIN COURSES
Lasagna

Layers of pasta, rich beef ragú, creamy
bechamel, and melted cheese, baked to
golden perfection. A hearty and comforting
classic Italian dish.

Pasta Patate e Provola

PIZZE

A white base of smoked provola cheese
paired with slow-roasted Ariccia’s
porchetta, enhanced with rosemary-roasted
potatoes and sprinkled with parmesan.

Porky

Sorrento
A luxury creation combining velvety
stracciatella cheese and IGP mortadella,
finished with a delicate drizzle of
Sicilian pistachio cream.

Prosciutto & Funghi
A classic combination of Italian ham and
earthy chestnut mushrooms, set on a San
Marzano tomato base and creamy Fior di
Latte.

PIZZE
Marinara

Salsiccia & Friarielli

Ue’

Margherita

San Marzano, aromatic garlic, a drizzle of
EVO, oregano, and black olives. 

White base of smoked provola, hearty
knife-cut Italian sausage, and  Neapolitan
friarielli (Italian broccoli). 

San Marzano tomato, creamy Fior di Latte,
a hint of EVO, fresh basil, and final
touch of parmesan sprinkled on top.

This pizza features mamma’s 8 hour slow
cooked ragú, handmade beef meatballs, and
is crowned with stracciatella and
parmesan. 

Sparmigiana
San Marzano tomato base, topped with
smoked provola, golden-fried aubergines,
and finished with a generous dusting of
parmesan.

Primavera
White base of Fior di Latte and smoked
provola, topped with cherry tomatoes,
Parma ham and parmesan shavings. 

Tedesca
This pizza combines the bold flavours of
San Marzano tomato base, Fior di Latte,
savory beef sausage (Halal), and topped
with golden crunchy French fries on top. 

Romana
This pizza is smothered in a rich
carbonara sauce made with guanciale, egg
yolk and pecorino cheese.

Tonno & Cipolle
San Marzano tomato base, Italian tuna,
sweet Tropea red onions, and briny black
olives. 

Ortolana
A colorful medley of roasted vegetables
including bell peppers, aubergines, and
courgettes, on a San Marzano tomato base
and Fior di Latte. 

CroccoPizza
Smoked provola and Fior di Latte, topped
with crispy potatoes croquettes and
Italian ham. 

Calzone OnnaSophia 
Folded pizza stuffed with creamy ricotta,
smoky provola, Italian ham, spicy spianata
and a hint of black pepper, covered with
San Marzano, Fior di Latte and fresh basil
leaves.

Melanzane Alla Parmigiana

French fries

Truffle & parmesan fries

Neapolitan loaded fries

DESSERTS

Delizia al limone
Refreshing lemon sponge cake soaked in a
zesty syrup, layered with a creamy mascarpone
filling.

Tiramisú
Layers of coffee-soaked ladyfingers and rich
mascarpone cream, dusted with cocoa powder.

Pastiera

Delightful mixture of cooked wheat, ricotta,
candied fruits, and a hint of orange blossom
water.

CANNOLI

Classic
It’s filled with a sweet ricotta mixture,
stuffed with chocolate chips and dusted with
powdered sugar.

Nutella 
Filled with sweet ricotta and Nutella cream
topped with Nutella and powdered sugar.

Pistacchio
Rich pistachio and ricotta cream filling,
topped with crushed pistachio.

ANGIOLETTI

Nutella 
topped  with Nutella, lightly dusted with
powdered sugar for a decadent treat.

Kinder bueno
topped  with Kinder Bueno spread, offering a
delightful chocolate-hazelnut experience.

Pistacchio
topped with a rich pistachio cream, providing
a unique and nutty dessert option.

Deep fried potatoes thin-cut strips.

Deep fried potatoes with truffle oil and
parmesan cheese.

Crispy golden fried potatoes topped with smoky
scamorza cheese and Neapolitan-style pork
sausage.

£8.50

£10.00

£12.50

£12.50

£12.50

£13.50

£12.00

£13.00

£11.00

£12.90

Honey of Manchester
A unique creation featuring a ricotta-
filled crust, topped with Fior di Latte,
provola, gorgonzola, parmesan, topped with
honey. 

£14.50

£12.50

£12.50

£12.85

£13.95

£12.50

Diavola
For those who love the heat, this pizza
brings fiery flavors with San Marzano
base, Fior di Latte, spicy ‘Nduja from
Spilinga, spicy spianata, and a drizzle of
chilly oil.

Neapolitan classic pasta and potatoes
cooked together in a rich, creamy broth,
with smoky provola cheese for a velvety,
flavorful finish. Simple, hearty, and
irresistibly satisfying.

Layers of tender eggplant slices, rich
tomato sauce, fresh basil, and mozzarella,
baked to perfection and finished with a
sprinkle of parmesan.

£5.50

£4.00

£10.95

£6.00

£7.00

£5.50

£6.50

£6.90

£6.50

£6.50

£6.50

Crispy, golden pastry shells, choose your
favourite flavor:

£6.50

Classic Neapolitan dessert fried dough
strips, perfectly crisped to golden
perfection, choose your favourite topping:

£5.50

£12.50

£11.85

£10.50

£10.85

Smoked Salmon 
White base FDL , Smokes Salmon, rucola &
fresh cherry tomato

£12.95



SOFT DRINKS
COKE
SAN PELLEGRINO

DIET COKE
Lemonade, Orange or Chinotto

CRODINO

PINOT GRIGIO “VINEA”
A refreshing white wine with crisp acidity and flavors of green apple, pear.

ROSÉ WINE

PINOT GRIGIO BLUSH “VINEA”
This delicate rosé offers bright strawberry and raspberry notes, balanced by a refreshing
finish.

CHARDONNAY “VECCHIA TORRE” 

FALANGHINA “LA GUARDIENSE”

A refreshing and elegant white wine offers a crisp acidity and vibrant fruit flavors.

This exceptional white wine is crafted from 100% Falanghina grapes. Its flavor is marked
by vibrant notes of ripe pear, apple, and a touch of honey.

RED WINE

MERLOT “VINEA”
A smooth and medium-bodied red wine with notes of ripe black cherries and
plums, complemented by hints of spice and a velvety finish.

PRIMITIVO ”VECCHIA TORRE”
A rich and full-bodied red with robust flavors of dark fruit, cocoa, and a hint
of spice.

AGLIANICO ”LA GUARDIENESE”
This deep, tannic red wine is know for its complex layers of dark fruit,
leather, and earthy notes.

175ml 250ml Bottle

£5.80 £7.00 £20.90

WHITE WINE

SPARKLING

PROSECCO “VILLA LOREN”
A sparkling wine with fine bubbles and a fruity bouquet, featuring notes of green apple and
honeysuckle, perfect for a celebration or a casual toast.

125ml

BEERS
MARECHIARO
PORETTI DRAFT

GRAN RISERVA BLACK
ICHNUSA NOT FILTERED

APPLE JUICE

12% ABV

5.2% ABV
4.8% ABV

5% ABV
6.7% ABV

£5.50

£6.50

£5.50

£6.80

&
£4.90

£4.50

£3.65

£3.65

13% ABV

13.5% ABV

12% ABV

12% ABV

13% ABV

14% ABV

11% ABV

£26.90

£23.90

£5.80 £7.00 £20.90

£5.80 £7.00 £20.90

£24.90

£27.90

£6.00

Bottle

£24.90


