
PIZZETTA 7”

FRITTA
Parma	 7
Pomodoro, Parma ham, Parmigiano-Reggiano

Classic	 5.5
Pomodoro, Parmigiano-Reggiano, basil oil 

ROSSA
Margherita	 5
Pomodoro, fresh mozzarella, basil

N’duja 	 6.5
Pomodoro, mozzarella, spicy
pork sausage, red onion, spinach

Maialona 	 6
Pomodoro, ham hock, mascarpone,
wild mushrooms, artichokes

Americana 	 6
Pomodoro, mozzarella, basil,
spicy pepperoni salame, red chilli

Carciofi	  6
Pomodoro, chestnut mushrooms, artichokes,
black olives, garlic

BIANCA (no tomato)

Quattro formaggio 	 6
Mozzarella, Gorgonzola, Taleggio,
vegetarian Parmigiano-Reggiano

Portobello e tartufo 	 6.5
Mozzarella, ricotta, wild mushrooms,
sliced potatoes, thyme, truffle oil

APERITIVO

Barrel-aged Negroni	 9.5
Campari, Cinzano 1757 Rosso
and Beefeater Gin aged on american oak

Limoncello spritz	  7.5
Limoncello, Prosecco topped with soda

Pasollini	 8
Grappa di Moscato, Maraschino liqueur 
topped with tonic 

Vacanza permanente	 8
Cynar, Cinzano Dry, Beefeater Gin, grapefruit
and plum bitters

ANTIPASTI

Nocellara olives	 4 
Early harvest Castelvetrano olives from Trapani, Sicilia

Mortadella	 5
Pistachios

Finocchiona	 6
Tuscan pork and fennel salami

Burrata 	 6
Gaziello Mosto olive oil 

Focaccia 	 4
Homemade focaccia

Cavolo nero	 4
Chilli, garlic, lemon 

Zucchine fritte 	 4
Parmigiano-Reggiano 

Calamari fritti 	 6.5
Parsley, citrus mayo 

Radicchio 	 4
Orange, fennel salad with house dressing

Polpette	  5.5
Beef meatballs, marinara sauce, Parmigiano-Reggiano

PASTA 

Gnocchi 	 6.5
Pork ragu, Parmigiano- Reggiano, fried sage

Tortelloni	  7
Butternut squash, sage butter, goat’s cheese, 
toasted pine nuts

Orecchiete 	 7
Mixed herb pesto, artichoke hearts, 
roasted courgettes, toasted hazelnuts

Puttanesca 	 5.5
Casarecce pasta, pomodoro, anchovies, 
black olives, capers, garlic, chilli

Polpette 	 7
Bigoli pasta, beef meatballs, marinara sauce, 
Parmigiano-Reggiano, basil oil

Linguine 	 8
Sautéed prawns, pomodoro, garlic, 
chili, parsley oil

Please take note of your table number and order at the till

We use a wide range of ingredients in our kitchen some of which may 
contain allergens. If you have any specific allergy or dietary requirements, 
please let us know. We would love to tell you what’s in our food to assist 
you with your choice.


