
A L L  O U R  P I Z Z A S  A R E 

T O P P E D  W I T H  E X T R A 

V I R G I N  O L I V E  O I L  & 

F R E S H  B A S I L  L E AV E S .P I Z Z A
We are a card only business. 
An optional 12.5% service 
charge will be added to your 
bill, that will go entirely 
to our team.

C A N ’ T  S E E  A  T O P P I N G 

YO U ’ R E  A F T E R ?  J U S T  A S K

Artichokes / Cotto Ham / Caramelised Onions / Mushrooms / ‘Nduja 
Pepperoni / Salame Napoli / Vegan Mozzarella / Wild Rocket ............ 2

Black Olives* / Capers / Fresh Chilli 
Garlic / Red Onions/ Tomato Sauce 	������������������������������������1

P O P U L A R  T O P P I N G S

Buffalo Mozzarella / Burrata / Fennel Sausage / Parma Ham / Tuna .....3.5

*Watch out for the occasional olive stone

S A N  G E N N A R O  ( N A P O L I ) 

Tomato Sauce, Mozzarella Fiordilatte, Anchovies, Black Olives, Capers & 
Oregano + Garlic 1

	������������������������������������� 11.95

S A N TA  C A R M E L A

Tomato Sauce, Mozzarella Fiordilatte, Cotto Ham, Mushrooms & Parmesan
+ Goat Cheese 1

	���������������������������������������������� 13.5

S A N TA  C AT E R I N A 	

Tomato Sauce, Mozzarella Fiordilatte, Salame Napoli, Fresh Chilli & 
Parmesan  + Oven Roasted Aubergines 2   + Ricotta 2

	��������������������������������������������� 13.5

S A N  F R A N C E S C O

Mozzarella Fiordilatte, Mixed Peppers, Courgettes, Aubergines & 
Parmesan. No Tomato Sauce + Ricotta 2   + Tomato Sauce 1

	���������������������������������������������� 13.5

S A N  R O C C O

Tomato Sauce, Oven Roasted Aubergines, Wild Rocket, Burrata Pugliese & 
Parmesan Shavings  + Parma Ham 4  + Smoked Mozzarella 4

	��������������������������������������������������� 14.5

S A N  M AT T I A

Buffalo Mozzarella, Mushrooms, Truffle Oil and Parmesan Shavings. 
No Tomato Sauce

PB AVAILABLE ................14.95

S A N D R O  V I TA L E

Tomato Sauce, Mozzarella Fiordilatte, Pepperoni, 
Caramelized Onions, Chilli Flakes & Parmesan

	����������������������������������������� 14.95

S A N TA  F I L O M E N A

Truffle Mushroom Cream, Smoked Mozzarella, Sausage & Parmesan
+ ‘Nduja 2

	�������������������������������������������� 14.95

C A L Z O N E  S A N  S A L VAT O R E 			 

Folded Pizza with Tomato Sauce, Mozzarella Fiordilatte, Buffalo 
Ricotta, Cotto Ham, Salame Napoli & Parmesan
+ ‘Nduja 2   + Mushrooms 2

	��������������������������������� 14.95

S A N  C A R L O 				  

Slow Cooked Tomato & Onion Sauce, Oven Roasted Aubergines, Oven Roasted 
Baby Plum Tomatoes, Basil Pesto, Toasted Sunflower Seeds & Nooch

	���������������������������������������������� .13.95PB

S A N TA  M A R I A

Tomato Sauce, Garlic & Oregano (No Mozzarella)
+ Black Olives 1  + Mushrooms 2

	����������������������������������������������9.95PB

S A N T ’ A N N A

Tomato Sauce, Mozzarella Fiordilatte, Cotto Ham, Artichokes, Black 
Olives & Parmesan + Mushrooms 2

	���������������������������������������� 14.5PB AVAILABLE

PB AVAILABLE

×  S A N TA  M A R G H E R I TA  × 

	����������������������������������� 11.5-  C L A S S I C

Mozzarella Fiordilatte, Tomato Sauce & Parmesan 

	����������������������������������������������14.25-  B U F A L I N A

Buffalo Mozzarella, Tomato Sauce & Parmesan + Parma Ham 4

A S K  T O  M A K E  I T 

* S P I C Y *  W I T H  O U R 

S P I C Y  T O M AT O  S A U C E

*Handled in an environment where non-gf flour is handled. Flour may contain traces of soy. Mozzarella 
Fiordilatte & Parmesan normally contain rennet, therefore cannot be considered vegetarian. For full 
allergens list & dietary requirements, please ask a member of our staff. 

FR ITT IFR ITT I

A R A N C I N O  T R U F F L E  &  M U S H R O O M S

Fried Rice with Truffle and Mushroom Ragu, Mozzarella Fiordilatte 
on a Truffle and Mushroom Sauce

.....................5.5

C R O C C H E  P R O V O L A  &  P E P E

Potato Popsicle with Smoked Mozzarella and Cracked Black Pepper 
served with Garlic Mayo Sauce

............................. 4.95

L A S A G N E  F R I T T E

Fried Beef Lasagne on Slow Cooked Tomato Sauce
......................................... 5.95

C H I P S  C L A S S I C ............................................ 3.5

C H I P S  W I T H  T R U F F L E  A N D  P A R M E S A N................... 3.95

×  S A L A D S  ×

R U C O L I N A

Wild Rocket, Cherry Tomatoes & Parmesan shavings, dressed in EVO Oil & 
Balsamic Vinegar (served as side dish)

	�����������������������������������6.95GF PB AVAILABLE

M I X E D  P E P P E R S  &  G O AT ’ S  C H E E S E  S A L A D

Mixed Leaves Salad with Mixed Peppers, Oven Roasted Baby Plum Tomatoes, 
Goat’s Cheese, Fresh Onions with EVO Oil & Balsamic Vinegar. 
(served as main course)

9.95GF PB AVAILABLE

M E D I T E R R A N E A N  S A L A D

Mixed Leaves Salad with Grilled Artichokes, Kalamata Olives, Baby Plum 
Tomatoes, Cucumber, Red Onions with Lemon Dressing 
(served as main course)

.............................. 9.95GF PB

S TA R T E R S ,  B I T E S  &  S I D E S

M E AT B A L L S

Portion of two Meatballs, made with Beef, Parmesan, Olive Oil & Basil, 
slowly cooked in Tomato Sauce. Served with our own Bread 

+ Extra Meatball 1.95 

	���������������������������������������������������7.95

A U B E R G I N E  P A R M I G I A N A

Layers of Aubergine slices cooked in EVO Oil, Tomato sauce, Mozzarella 
Fiordilatte, Parmesan & Basil. Served with our own Bread

...................................... 7.95

B R U S C H E T TA

Grilled thick slices of our own Bread, topped with:

-  B U R R ATA  &  ‘ N D U J A 	

With Fresh Burrata Pugliese & ‘Nduja Calabrese
	������������������������������������������� 8.5

-  A U B E R G I N E S  &  C H I L L I  	

With Oven Roasted Aubergines in Tomato Sauce topped with Fresh Chilli
	����������������������������������� 7.9PB

-  C L A S S I C

Fresh chopped Vine Tomatoes, Garlic, Oregano, EVO Oil & Basil
	�������������������������������������������������� 6.95PB

B U R R ATA  P U G L I E S E

Served with Oven Roasted Baby Plum Tomatoes, Basil & Pepper with our 
own Bread

............................ 7.5GF AVAILABLE *

G A R L I C  F O C A C C I A

Flat Oven-baked Pizza dough bread with Oregano & EVO Oil, 
available as following:

C L A S S I C M O Z Z A R E L L A

F I O R D I L AT T E+ Any 3 Crust Dips 9.5
O N I O N  & 

B L A C K  O L I V E S

....6.95
...7.5

.....6.25

GF AVAILABLE *

M I X E D  M A R I N AT E D  O L I V E S

Marinated in EVO Oil, Lemon Juice, Thyme, Parsley & Garlic
........... 4.75PB GF

PB

PB

* G L U T E N  F R E E ?  S WA P 

A N Y  D O U G H  O R  B R E A D  + 3

@santamariapizza santamariapizzeria.comGF - GLUTEN FREE PB - PLANT BASEDV - VEGETARIAN

PB

..................... 1.95 each / 3 for 5

G A R L I C 

M AYO
/ / / /‘ N D U J A

T R U F F L E  & 

M U S H R O O M

C R U S T  D I P P E R S

B A S I L

P E S T O

PB AVAILABLEPB

C H I L L I

T O M AT O

V

V

NEW

* BACK BY POPULAR DEMAND *



W I N E S ×
1 2 5 M L  AVA I L A B L E

U P O N  R E Q U E S T
×

B E E R S

C O F F E E ×A L S O  AVA I L A B L E  A S  D E C A F×

Fruity & aromatic, with hints of flowers & apples....................7.95 / 30

P R O S E C C O 175ml / Bottle

N E R O  D ’ AV O L A  S I C I L I A  D O C

Made with grapes grown in a unique terroir & partially dried before 
vinification, is soft & round, with a complex & delicate bouquet on the 
palate. 

	��������������������������������� 6.95 / 25

C H I A N T I  R I S E R VA  D O C G

The unique terroir in which the grapes are grown makes this wine generous & 
ample

	��������������������������������������7.95 / 28

P R I M I T I V O

Soft, smooth & extraordinary aromatic with aromas of blackberry, cherries & 
forest fruits.

	��������������������������������������������������������� - / 32

R E D 175ml / Bottle

P E C O R I N O

Well balanced structured supported by good acidity with a an intense 
impression of white pulped fruits with the complexity given by 
exotic fruits

	������������������������������������������������������ 6.95 / 25

P I N O T  G R I G I O

Wonderfully elegant grape variety, with a perfect balance & well-balanced 
aromas. 

	��������������������������������������������������7.95 / 28

G AV I

A fruity bouquet, with hints of white flowers. In the mouth it is pleasant, 
fresh, harmonious & well balanced.

	���������������������������������������������������������������� - / 32

W H I T E 175ml / Bottle

P I N O T  B L U S H

Dry, soft & well-balanced on the palate; round & full-bodied structure 
	���������������������������������������������������6.95 / 25

R O S E ’ 175ml / Bottle

S C A N  Q R  C O D E

T O  O R D E R  F O R 

C O L L E C T I O N

..................... 2E S P R E S S O

......... 2.5D O U B L E  E S P R E S S O

.................. 2.5M A C C H I AT O

.......... 3D O U B L E  M A C C H I AT O

........................... 3L AT T E

.................... 3C A P P U C C I N O

.....................3F L AT  W H I T E

..................... 3A M E R I C A N O

L I M O N C E L L O G R A P P A 
A M A R O 

D E L  C A P O 

A M A R O 

M O N T E N E G R O 
G I N 

D I G E S T I F S  /  M I X E R S Single 2.95 / Double 4.5

/ / / /

C O C K T A I L S

/ /A P E R O L  S P R I T Z C A M P A R I  S P R I T ZM I M O S A

/ /G I N  &  T O N I C L I M O N C E L L O  S P R I T Z N E G R O N I

8.45 each

S O F T  D R I N K S 3.5 each

	���������������������������������������500mlWAT E R  ( S T I L L / S P A R K L I N G )

	������������������������������������ 330mlC O C A  C O L A  ( C L A S S I C / Z E R O )

	������������������������������������������275mlS A N TA  M A R I A  L I M O N ATA

	����������������������������������������275mlS A N TA  M A R I A  A R A N C I ATA

.............................. 275mlS A N TA  M A R I A  A R A N C I ATA  R O S S A

	������������������������������������������ 275mlS A N TA  M A R I A  C H I N O T T O

	������������������������������������������� 200mlJ U I C E  ( A P P L E / O R A N G E )

4.2% Pint	��������������������������������������6.95S A N TA  M A R I A  L A G E R

Herbal, Lemon & Fresh Grain Aromas and light, 
crisp flavours for a dry and refreshing finish.

4.3% Pint	����������������������������������������� 7.25S A N TA  M A R I A  I P A

A refreshing and crisp spin on a modern IPA. Made with lager yeast and a 
slight haze, it delivers cleanliness of a lager with a beautiful hop aroma 
coming from the Mosaic & Citra hops.

4% 330ml Bottle	������������������������4.95H A R B O U R  S I N G L E F I N  L A G E R

Singlefin is a traditional German style lager brewed with Cornish spring water. 
Light in colour and flavour. A light sweet lemon and cereal aroma leads to a 
zesty and refreshing flavour and mouthfeel that end crisp and thirst quenching.

3.4% 330ml Bottle	�������������� 5.95H A R B O U R  X  S A N TA  M A R I A  C O L L A B 

Please ask your server for this seasonal special 

33cl.........................5L U C K Y  S A I N T  U N F I L T E R E D  N O  A L C O H O L 

D E S S E R T S
GF

	������������������������������������������� 6.95P A N  D I  S T E L L E

A Mascarpone & Nutella Chocolate Mousse topped with Classic Pan 
di Stelle Italian Biscuit

..................................6.5A F F O G AT O  A L  C A F F E ’

A scoop of vanilla gelato from Madagascar drowned in a shot of 
espresso

	������������������������������������������������� 6.95T I R A M I S Ù

Delicate Savoiardi biscuits dipped in Espresso Coffee & 
Maraschino, layered with fresh Mascarpone Cream	

	��������������������������������������� 4.95N U T E L L A  D O N U T S

Fried Dough filled with Nutella and dusted with Sugar

.....................6.5V E G A N  A F F O G AT O  A L  C A F F E ’

A scoop of Vegan Salted Caramel gelato drowned in a shot of 
espresso

GF PB

	��������������������������������������������������� 2.91  S C O O P

	������������������������������������������������ 4.952  S C O O P S 	

	������������������������������������������������� 6.53  S C O O P S

I C E  C R E A M

/ /S T R AW B E R R YVA N I L L A /
C H O C O L AT E S A L T E D 

C A R A M E L 

PB AVAILABLE

PB AVAILABLE

3.4% 330ml Bottle	���������������� 4.5H A R B O U R  B E A C H  P A R T Y  P A L E

A Fresh New Addition to our line-up, Beach Party is a balanced, aromatic and 
sessionable pale ale packed with tropical mango, citrus and juicy berry vibes 
from punchy American hops, Ekuanot, Citra and Simcoe

GF

@santamariapizza santamariapizzeria.comGF - GLUTEN FREE PB - PLANT BASEDV - VEGETARIAN


