
GREEN OLIVES VV � 4.0
�  
ANTIPASTO MEAT (MIN 2 PEOPLE )� 12.0 
MIX OF ITALIAN CURED MEATS

DEEP FRIED RAVIOLI � 9.0
NDUJA & PECORINO

DEEP FRIED RAVIOLI CARBONARA� 9.0

FOCACCIA AND BURRATA V� 11.0 
PIZZA DOUGH WITH OREGANO, E.V OLIVE OIL,  
ROCKET, PARMESAN AND BURRATA

DEEP FRIED RAVIOLONI RICOTTA V  �9.0 
WITH SPINACH

CANNELLONI CARNE  � 9.0 
DEEP FRIED PASTA TUBES FILLED WITH A MIX OF MEATS, 
TOMATO, PARMESAN

TOMATO ARANCINI   � 9.0 
WITH SPICY HONEY & PARMESAN

 
- PLAIN VV� 7.0

- CHEESE V  (VEGAN OPTION AVAILABLE)� 8.0

- CHEESE, NDUJA, HONEY � 11.0

- CACIO E PEPE (MIX ITALIAN CHEESES & BLACK PEPPER) V � 9.5

- CHEESE, PESTO E CHILLI, BURRATA V � 11.0

- CARBONARA (PANCETTA, EGG, BLACK PEPPER)                         11.0

- CHEESE, TRUFFLE AND MUSHROOM CREAM V                         10.0

- JALAPEÑO CREAM GARLIC BREAD WITH BURRATA                   11.0

- CAMEMBERT GARLIC BREAD                                                               11.5  

DEEP FRIED GNOCCHI� 4.0 
WITH PARMESAN 

FRENCH FRIES PLAIN � 3.0
 

TRUFFLE FRENCH FRIES� 3.5
WITH PARMESAN 

ROCKET SALAD� 3.5
WITH BALSAMIC GLAZE, OLIVE OIL, PARMESAN

LORY’S TIRAMISU (ALCOHOL FREE)� 9.0
-PISTACHIO
-KINDER BUENO
-LOTUS BISCOFF
-CLASSICO 
ASK FOR TODAYS SPECIAL £9.5

SWEET POTATOES� 8.0
NUTELLA PISTACHIOS

NUTELLA PIZZA� 10.0
WITH AMARETTI BISCUITS AND PISTACHIO.

TRI0 OF CANNOLI:� 8.0
 LEMON, CHOCOLATE, VANILLA 

CHECK BOARD FOR TODAYS SPECIAL

LIMONCELLO� 3.5
VECCHIO AMATO DEL CAPO� 3.5
GRAPPA INVECCHIATA� 3.5
PISTACHIO CREAM� 3.5
LIMONCELLO CREAM� 3.5

Starters

Garlic Bread

Sides

DESSERTS

Digestive

SPECIALS

Turnover for m
ore

OUR   SPECIALS   CHANGE   EVERY   WEEK,   PLEASE   ASK   YOUR 
  S

ER

VER!

PLEASE LET US KNOW IF YOU HAVE 
ANY FOOD ALLERGIES OR REQUIRE 
INFORMATION  
ON INGREDIENTS USED IN  
OUR DISHES  

GLUTEN FREE AVAILABLE 
FOR INTOLERANCE 
PEOPLE ONLY

VV = VEGAN  V = VEGETARIAN

ciaooopizzamcrFollow and tag us

2 oz DIPS 
PESTO � 1.50 
SPICY HONEY � 1.50 
AIOLI� 1.50 
BALSAMIC GLAZE   �   1.50
GARLIC BUTTER� 1.50
TRUFFLE HONEY � 1.50



WE’ MAMMA � 14.5  
SAN MARZANO DOP TOMATO, FIOR DI LATTE 
MOZZARELLA, ROCKET, PARMA HAM, BURRATA, 
PARMESAN, EXTRA VIRGIN OLIVE OIL

4 GUSTI � 15.5
SAN MARZANO DOP TOMATO, FIOR DI LATTE 
MOZZARELLA & NDUJA, ARTICHOKES & COOKED 
HAM, MUSHROOMS & PANCETTA, ROCKET, BURRATA, 
PARMESAN, EXTRA VIRGIN OLIVE OIL 

MEAT FEAST (CONTAINS NUTS) � 16.5
SAN MARZANO DOP TOMATO, FIOR DI LATTE 
MOZZARELLA, COOKED HAM, SAUSAGES, NDUJA, 
BURRATA, PISTACHIOS, PARMESAN, EXTRA VIRGIN 
OLIVE OIL

TARALLINA� 14.5
TOMATO  BASE,  FIORDILATTE MOZZARELLA,  
SAUSAGES, PANCETTA, PECORINO CHEESE, 
MUSHROOMS, EXTRA VIRGIN OLIVE OIL, BURRATA
 

LA CALABRESE PEPPERONI� 14.5
SAN MARZANO DOP TOMATO, FIOR DI LATTE 
MOZZARELLA, NDUJA, CALABRESE, SPICY HONEY, 
BURRATA, PARMESAN, EXTRA VIRGIN OLIVE OIL 

TARTUFFONA � 14.5  
TRUFFLE AND MUSHROOM SAUCE, FIORDILATTE MOZZARELLA, 
PANCETTA, MUSHROOMS, TRUFFLE OIL, BURRATA 
 

ANTICA MODENA � 14.5  
SAN MARZANO DOP TOMATO, ROCKET,  
PARMESAN, BALSAMIC GLAZE BURRATA,  
SPECK (SMOKED PARMA HAM)

ALTO ADIGE � 14.5
SAN MARZANO DOP TOMATO, FIORDILATTE 
MOZZARELLA, SPECK (SMOKED PARMA HAM), WILD 
BOAR SALAMI, SPICY PECORINO CHEESE, BURRATA, 
TRUFFLE HONEY

MARINARA 2.0 V                         13.5
SAN MARZANO TOMATO DOP, OREGANO
GARLIC,PESTO, BURRATA.

BOLOGNA                                      16.0
SAN MARZANO TOMATO DOP, FIORDILATTE 
MOZZARELLA, MORTADELLA HAM, NDUJA, SUNDRIED 
TOMATOES, BURRATA & PISTACHIOS

LASAGNA PIZZA                           16.0 
BOLOGNESE RAGÙ SAUCE, PANCETTA, SAUSAGE, 
BURRATA, PARMESAN.

GUSTOSA                                     15.0
SAN MARZANO DOP, BURRATA, MEATBALLS,  
NDUJA, PARMESAN.

VEGAN CHORIZO � 14.5  
SAN MARZANO DOP TOMATO, VEGAN CHORIZO, MUSHROOMS,  
RED ONIONS, VEGAN BURRATA 
 

VEGAN TARTUFFONA � 14.5  
TRUFFLE AND MUSHROOMS SAUCE, ROCKET, MUSHROOMS,  
TRUFFLE OIL, VEGAN BURRATA 

LA PICCANTE � 14.5 
SAN MARZANO DOP TOMATO, VEGAN CHORIZO, JALAPEÑOS,  
SPICY HONEY, VEGAN BURRATA

MARINARA VV�  8.5  
SAN MARZANO DOP TOMATO, GARLIC, OREGANO, EXTRA VIRGIN  
OLIVE OIL 

MARGHERITA V�  9.5
SAN MARZANO DOP TOMATO, FIOR DI LATTE MOZZARELLA, BASIL, 
PARMESAN, EXTRA VIRGIN OLIVE OIL 

NAPOLI � 12.0 
SAN MARZANO DOP TOMATO, FIOR DI LATTE MOZZARELLA, OLIVES, 
GARLIC, ANCHOVIES 

CAPRICCIOSA � 13.5 
SAN MARZANO DOP TOMATO, FIOR DI LATTE MOZZARELLA, COOKED 
HAM, ARTICHOKES, MUSHROOMS, BLACK OLIVES, PARMESAN, EXTRA 
VIRGIN OLIVE OIL

POLPETTINA � 13.0 
SAN MARZANO DOP TOMATO, FIORDILATTE MOZZARELLA, MEATBALLS, 
CHORIZO, WILD BOAR SALAMI

TOSCANA�  13.0  
SAN MARZANO DOP TOMATO FIOR DI LATTE MOZZARELLA, 
MUSHROOMS,PARMA HAM, TRUFFLE OIL, PARMESAN, EXTRA VIRGIN 
OLIVE OIL

CHORIZO � 13.5  
SAN MARZANO DOP TOMATO, FIOR DI LATTE MOZZARELLA, CHORIZO, 
SALAME NAPOLI, RED PEPPERS, PARMESAN, EXTRA VIRGIN OLIVE OIL 

4 FORMAGGI V � 12.0
SAN MARZANO DOP TOMATO, FIOR DI LATTE MOZZARELLA, PROVOLA, 
GORGONZOLA, PARMESAN, EXTRA VIRGIN OLIVE OIL  
ADD PARMA HAM FOR 2.50 

CIAOOO (HOT HOT) � 14.0  
JALAPEÑOS CREAM BASE, FIORDILATTE MOZZARELLA,CALABRESE 
PEPPERONI, PANCETTA, SPICY MEATBALLS. 

MCR � 13.0
SAN MARZANO DOP TOMATO, FIOR DI LATTE MOZZARELLA, NDUJA, 
SAUSAGES, PARMESAN, EXTRA VIRGIN OLIVE OIL

FRIARIELLI � 12.5
SAN MARZANO DOP TOMATO, PROVOLA, FRIARIELLI (WILD ITALIAN 
BROCCOLI), SAUSAGES, PARMESAN, EXTRA VIRGIN OLIVE OIL

CONTADINA V � 12.5 
SAN MARZANO DOP TOMATO, FIORDILATTE MOZZARELLA, SUN DRIED 
TOMATOES, OLIVES, ARTICHOKES, RED ONIONS, EXTRA VIRGIN OLIVE OIL

GLUTEN FREE AND VEGAN CHEESE AVAILABLE
10% SERVICE CHARGE APPLIED

Pizza Classiche

Add On’s

Pizza Con Burrata

Pizza Vegan/Veggie

Gluten Free Base

#burratahousem
cr

PICK FROM VEGAN CHEESE OR FIORDILATTE £1.5 

VESUVIO   � 12.5  
SAN MARZANO DOP TOMATO, FIOR DI LATTE MOZZARELLA, SPICY 
PECORINO CHEESE,WILD BOAR SALAMI, NDUJA, PARMESAN, EXTRA 
VIRGIN OLIVE OIL 

BOSCAIOLA� 14.0  
SAN MARZANO DOP TOMATO, MOZZARELLA, SAUSAGE, SPECK,  
TRUFFLE HONEY, PARMESAN. 

THE SPICE KING V� 14.5  
JALAPEÑO CREAM BASE, FIORDILATTE MOZZARELLA,
MUSHROOMS, SUN DRIED TOMATOES, ONIONS, BURRATA.

VEG� 2.0 
MUSHROOM, SUN-DRIED TOMATOES, ONIONS, FRIARIELLI, ARTICHOKE, 
OLIVES, JALAPEÑOS

MEATS /FISH � 3.0
SALAMI, SPECK, PARMA HAM, CHORIZO, MEATBALLS, PEPPERONI, 
NDUJA, PANCETTA, COOKED HAM, ANCHOVIES

BURRATA/VEGAN BURRATA� 3.8/4.0
CHEESE� 1.5  
GORGONZOLA, VEGAN CHEESE, FIORDILATTE MOZZARELLA 



MENU

SOFT DRINKS £3.5
COCA-COLA 330ML
DIET COKE 330ML
GINGER BEER 200ML
SAN PELLEGRINO LEMON 330ML
SAN PELLEGRINO BLOOD ORANGE 330ML
ORANGE JUICE 220ML

APPLE JUICE 220ML
PINEAPPLE JUICE 220ML
CRANBERRY JUICE 220ML
TONIC WATER
STILL WATER 500ML
SPARKLING WATER 500ML
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White Wines Rose Wine

Prosecco

Red Wines Draught

Bottles

PINOT GRIGIO (11%) 
LIGHT-BODIED, DRY, AND CRISP WITH
FRUITY NOTES ON THE PALATE AND 
UNDERTONES OF ALMOND.

SAUVIGNON (12%)   
DRY AND FULL-BODIED WITH A VELVETY FINISH.

VERMENTINO (13%) 
DRY AND CRISP WITH A PLEASANTLY  
LINGERING AFTER-TASTE OF ALMONDS.

FRASCATI (12%)   
ELEGANT STRUCTURE WITH DELICATE  
FRUITY UNDERTONES AND A PLEASANT 
AROMATIC FINISH.

PINOT BLUSH (11%) 
ELEGANT AND FRAGRANT PINOT GRIGIO  
ROSÉ, DELICATELY AROMATIC AND CRISP 
ON THE PALATE.

ZINFANDEL (10% 
BALANCED WITH A REFRESHING, CLEAN,  
AND LENGTHY FINISH.

EXTRA DRY 

ROSÉ EXTRA DRY 
BALANCED WITH A REFRESHING, CLEAN,  
AND LENGTHY FINISH.

NERO D’AVOLA (13%) 
CHARMING RUBY RED WITH LIGHT GARNET HUES, 
WARM AND DELICATE NOSE OF RIPE BERRIES, 
FOLLOWED BY A SPICY, BALSAMIC NOTE AND VANILLA.

MERLOT (14% 
INTENSE RUBY RED WITH VIOLET HUES, FRUITY 
BOUQUET OF BLACKCURRANT, RIPE PLUM, AND 
BLUEBERRY WITH A HINT OF PEPPER.

CHIANTI (13.5%) 
DEEP RUBY RED WITH PURPLE REFLECTIONS, DARK 
FRUIT NOTES, SLIGHTLY SPICY AROMA, MEDIUM-
BODIED WITH WELL-BALANCED TANNINS FOR A 
LENGTHY FINISH.

MONTEPULCIANO (13%) 
INTENSE RUBY RED, FULL SOFT BLACK CHERRY 
FLAVORS, DAMSON FRUIT AROMAS, WELL-BALANCED 
WITH TANNIN AND OAK FEATURES

PRIMITIVO (14%) 
INTENSE RUBY RED WITH A DELICATE BOUQUET OF 
VIOLETS AND GOOSEBERRY, FINE AND VELVETY WITH A 
PERSISTENT AND SLIGHTLY TANNIC AFTER-TASTE.

MORETTI PINT: £6.0
MORETTI HALF: £4.0

BIRRA MORETTI  (33CL, 0%)                                                   4.3 
OUR 0.05% BEER IS CHARACTERISED BY BANANA AND CANDY FRUITINESS, 
FRESH MALITINESS AND CLEAN BITTERSWEET FINISH

MORETTI SALE DI MARE (33CL, 4.8%)                                   5.0 
NATURALLY UNFILTERED WITH EXTRA HOP AROMAS, HINT OF ITALIAN S 
EA SALT FOR A REFRESHING FINISH.

PERONI CAPRI (33CL, 4.2%)                                                     5.0 
REFRESHINGLY LIGHT LAGER WITH A DELICATE SPRITZ OF ITALIAN LEMON.

MELA ROSSA CIDER (33CL, 5%                                                4.9 
PALATABLE, SWEET, NATURALLY SPARKLING APPLE CIDER.

ROSÉ CIDER BLUEBERRY (50CL, 4%)                                      6.0 
CRAFT ITALIAN CIDER MADE FROM SELECTED APPLES BLENDED WITH BLUEBERRIES.

WINE WINE

BEER



AMALFY SUNSET SPRITZ�  9.0  
MALFY GIN BLOOD ORANGE, SAN PELLEGRINO  
BLOOD ORANGE, PROSECCO.

CIAOOO MALFY SPRITZ� 9.0 
MALFY GIN LEMON, SAN PELLEGRINO  
LEMON, PROSECCO.

GIN MALFY TONIC� 7.9 
DOUBLE GIN & TONIC WATER.  
 
CHOOSE FROM:

MALFY LEMON
MALFY PINK
MALFY BLOOD ORANGE

        OR LEMON SAN PELLEGRINO

APEROL SPRITZ� 9.5 
APEROL, PROSECCO,  
SAN PELLEGRINO LEMONADE

CAMPARI SPRITZ� 9.0 
CAMPARI, PROSECCO, TONIC WATER

ROSE NEGRONI SBAGLIATO� 9.5 
MALFY PINK GIN, CAMPARI, PROSECCO

AMARETTO SPRITZ� 9.5 
AMARETTO, PROSECCO, SAN PELLEGRINO LEMON

LIMONCELLO FLOAT � 10.5 
LIMONCELLO, PROSECCO, SAN PELLEGRINO 
LEMONADE, VANILLA ICE CREAM

VODKA & MIXER � 9.5 
DOUBLE VODKA 

CHOOSE FROM:

COKE
LEMONADE
PINEAPPLE

Gin Malfy Spritz

Italian Spritz

Vodka



MENU

DRINKS


