
Choose Your Dough

Gluten-free flour. 
Crispy and delicate taste.

Rich in fibres, strong fragrance, 
lighter to digest.

Traditional dough, 
unconventionally light.

Winner of UK Best Pizza. 
Dramatic look, 

digestive gas-absorbing capacities.

* flour is gluten free however there can 
be gluten contamination

Vegetable Charcoal Wholemeal

Traditional Without Gluten

All our pizzas are made with 
48-hour slow-fermented dough for flavour, texture and digestibility.

Choose from four different doughs, 
each designed to suit how you like to eat.

World's Best Artisan Pizza



Pizza

Signatures

SPICY BURRATA			   £16
tomato sauce, fiordilatte mozzarella, 
whole fresh burrata, spicy salami
		
ROCKETING BURRATA & PARMA 	 £16 
tomato sauce, fiordilatte mozzarella, 
whole fresh burrata, parma ham, rocket	

	

ARIANNA SBAGLIATA	(white)	 	 £16
fiordilatte mozzarella, gorgonzola blue       
cheese, pork sausage, truffle oil, honey
(recommended on the black dough)

PICCANTE AL CUBO			   £16
tomato sauce, fiordilatte mozzarella,              
spicy salami, hot honey, nduja

MONTHLY SPECIAL 			   £16
ask our lovely staff 	

Classics

PROSCIUTTO & FUNGHI 		  £15
tomato sauce, fiordilatte mozzarella,  	
prosciutto cotto ham, mushrooms 
		
BUFALINA 	  			   £13.5 
tomato sauce, buffalo mozzarella, 	
parmigiano, basil	

PARMIGIANA 				   £14.5
tomato sauce, fiordilatte mozzarella, 	
parmigiano, roasted aubergines, basil
	
MARGHERITA (v)		   	 £12.5
tomato sauce, fiordilatte mozzarella, basil

MARGHERITA VEGANA (ve)	 	 £12.5
tomato sauce, vegan mozzarella, basil

SUNNY TOMATO DUET (v)	  	 £14.5
tomato sauce, fiordilatte mozzarella, 		
yellow cherry tomato, semi-dried red cherry 
tomato, stracciatella di burrata 
(add Prosciutto Cotto as recommended 
by Mode Moiselle)
		
OLIVE ME TENDER (v)	  		  £14.5 
tomato sauce, fiordilatte mozzarella, 	
caramelised onion, semi-dried red cherry		
tomato, black olives, basil
(vegan option available)

NERONE (white) 			   £14.5
fiordilatte mozzarella, gorgonzola blue 		
cheese, nduja, chilli oil
	
MAGIC BOX (white)		  	 £15
fiordilatte mozzarella, smoked provola, 
pancetta, yellow cherry tomato, semi-dried 
red cherry tomato, basil

MEAT ME IN MODENA		  £15.5
tomato sauce, fiordilatte mozzarella, 		
pork sausage, pancetta, caramelised onion, 
balsamic vinegar

Artisan Creations



Choose the Dough
Traditional

Wholemeal  +£2

Vegetable Charcoal  +£2.25

Without Gluten  +£2.5

Add a little extra
Vegetables Meats Cheeses

Stuff your Crust!
with fresh ricotta £2.5
with fresh ricotta & nduja £3

* Please inform your server of any allergies or intolerances before you order. Unfortunately, it is not possible to guarantee that 
any product is 100% free from any allergen due to the risk of cross-contamination in our busy pizzerias.

Olives £1.5
Caramelised Red Onion £1.5
Rocket £1.5
Mushrooms £1.75
Semi-Dried Cherry Tomato £1.75
Yellow Cherry Tomato £1.75

Nduja £2.75
Spicy Salami £2.75
Pork Sausage £2.75
Prosciutto Cotto Ham £3
Pancetta £3.5
Parma Ham £3.75

Fiordilatte Mozzarella £2.5 
Smoked Provola £2.5 
Gorgonzola Blue Cheese £3
Buffalo Mozzarella £3.75
Burrata £3.75
Stracciatella £3.75

Sides & Sharing
Appetisers & Shares
NOCELLARA OLIVES			   £5 

BURRATA & PARMA HAM		  £11

PANCETTA PARADISE			   £10
pancetta, homemade pizza sticks, 
buffalo mozzarella  			 

3 dips for £7.5 
4 dips for £9

Crust dippers!
Garlic mayo  £2.5
Blue cheese  £2.75
Nduja mayo  £2.75
Spicy honey mayo  £2.5 Best Value

Garlic Bread
CLASSIC				    £6

CHEESE & HONEY  			   £6.5

NDUJA 				    £6.5

CHERRY TOMATOES & 
CARAMELISED ONION		  £6.5

GARLIC POKER 			   £12
all four garlic breads			 

Salads
rocket, spicy salami, olives, mixed yellow 
& red cherry tomato, lemon vinaigrette  £8

rocket, parmesan, semi-dried cherry tomato, 
lemon & balsamic vinegar  £8

rocket, parmesan, olive oil  £7

TWISTED CAPRESE			   £8.5  
buffalo mozzarella, semi-dried 
red cherry tomatoes, basil 	

CREAMY FRESH 			   £10.5
yellow & red semi-dried cherry tomatoes, 
stracciatella di burrata, balsamic vinegar   	



i dolci
TIRAMISÙ				           £7.5
homemade with mascarpone,
espresso-soaked ladyfingers and
a cocoa-kissed finish
		
TORTA DI BISCOTTI			          £7 
Zia's take on chocolate biscuit cake 
with an extra crunch	 		       

AMALFI LEMON PIE	 		         £7
homemade lemon pie with biscuit
base finished with lemon zest

AFFOGATO				          £5.5
scoop of ice-cream with espresso  

ICE-CREAM
chocolate, vanilla 	 		
1 scoop					          £4
2 scoops 				          £7

Download our app for 
exclusive offers and rewards!n


