INTROS

NOCELLARA OLIVES (vegan) £4.75
Finest whole green olives |.G.P.
ALICI CON PANE £4.45

Premium anchovies in extra virgin olive oil .G.P. Served with sourdough bread
and salted butter

PANE FRESCO £3.45

Fresh sourdough bread served with extra virgin olive oil I.G.P. and balsamic vinegar

STARTERS

GARLIC BREAD (veg)

Freshly baked pizza base garlic breads SINGLE T0 SHARE
PLAIN £3.75 £6.25
MOZZARELLA £4.55 £1.85
TOMATO & FRESH BASIL £4.55 £1.85

POLPETTE £8.95

Home-made beef meatballs in a rich tomato sauce, served with grated Parmesan,
fresh basil and sourdough bread (for mopping up!)

BRUSCHETTA DI MELANZANE (vegan) £5.95
Roasted aubergine with garlic oil & chilli flakes, served on toasted sourdough bread
BRUSCHETTA POMODORO (vegan) £5.95

Toasted sourdough bread with chopped cherry tomatoes, garlic, extra virgin oil |.G.P.
& fresh oregano

BRUSCHETTA DI FUNGHI (veg) £6.95
Pan-fried field, cremini & oyster mushrooms in butter & garlic oil, toasted sourdough
bread and drizzled with truffle oil

TIGER PRAWNS £9.95
Whole shell-on tiger prawns in a spicy Calabrian chilli oil. Served with fresh
sourdough bread

BURRATA (veg) £9.45
Creamy burrata cheese with extra virgin olive oil |.G.P,, fresh figs and watercress
FIG & SPECK SALAD £1.95

Smoked cured ham & fresh figs, drizzled with extra virgin olive oil I.G.P.

SHARING BOARDS

SALUMI BOARD £17.95
Italian cured meats (speck, fennel salami, spianata piccante & mortadella ham),

buffalo mozzarella, nocellara olives & semi-dried tomatoes. Served with fresh

sourdough bread (mortadella may contain nuts)

VEGAN ANTI PASTI BOARD £16.95
Chargrilled artichokes, peperonata, vegan 'nduja, semi-dried tomatoes, hummus,
nocellara olives & a puréed beetroot dip. Served with toasted sourdough bread

When we say Parmesan we always mean Parmigiano Reggiano D.0.P.
We use Planeta Extra Virgin Olive Oil I.G.P. — also available to take home.

PLEASE ADVISE US OF ANY FOOD
ALLERGIES BEFORE ORDERING.

A 10% Service Charge will be added to groups of 6 or more.
All gratuities go directly to our front of house staff.

PIZZAS OUR ROMANA PIZZA DOUGH IS MADE DAILY
& PROVED FOR A MINIMUM OF 24 HOURS

MARINARA (vegan) £8.95
Tomato, garlic, oregano & extra virgin olive oil |.G.P.

MARGHERITA (veg) £9.95
Fior di latte mozzarella, tomato & fresh basil

PANCETTA & MUSHROOM £11.95
Smoked pancetta ham, field mushroom, fior di latte mozzarella, on a bianca base (no tomato)
ZUCCHINI £11.95

Zucchini flowers, roasted courgette, anchovy, fior di latte mozzarella, garlic & chilli
flakes, on a bianca base (no tomato)

FUNGHI TARTUFO (veg) £12.95

Field, cremini & oyster mushrooms, tomato, fior di latte mozzarella, garlic oil, rosemary
& truffle oil

BROCCOLI (vegan) £11.95
Spicy tender stem broccoli, red onion, chickpeas, garlic, chilli oil & vegan mozzarella, on
a butternut squash base

SALSICCIA & FRIARIELLI £12.95
Tuscan sausage with garlic, friarielli, fior di latte mozzarella & scamorza affumicata,
on a bianca base (no tomato)

BRESAOLA £13.95
Cured beef, rocket, olives, garlic, Parmesan, tomato & fior di latte mozzarella
CARCIOFO £13.95

Chargrilled artichokes, speck (smoked cured ham), anchovy, olives, garlic, fior di latte
mozzarella & tomato

GAMBERONI £14.95
Tiger prawns, goat’s cheese & spinach on a spicy creme fraiche base (no tomato). With
Calabrian chillis and chilli oil. Garnished with coriander and spring onion. Hot!

FIORENTINA £11.95
Free-range egg, friarielli, olives, garlic, Parmesan, fior di latte mozzarella & tomato

PEPPERONI £11.95
Smoked pepperoni sausage, fior di latte mozzarella & tomato

CALABRIA £12.95

"Nduja sausage, red onion, crushed potato, Calabrian piccante chillis, garlic,
fior di latte mozzarella & goat's cheese. Served on a bianca base (no tomato). Hot!

SPECK & GORGONZOLA £11.95
Bianca base with creamy Gorgonzola cheese & fior di latte mozzarella. Topped with
smoked cured ham & fresh parsley (no tomato)

AUBERGINE & COURGETTE (vegan) £12.95
Roasted aubergine, courgette, red onion & peperonata, on a tomato base, with
vegan mozzarella, garlic oil & watercress

MORTADELLA & BUFALA £13.95
Mortadella ham & mozzarella di bufala D.0.P on a bianca base with fior di latte
mozzarella. Drizzled with basil pesto (Mortadella may contain nuts)

EXTRAS DIPS £1.50
Pizza Toppings £1.50 Garlic Mayo

Premium Toppings  £2.50  Vegan Chilli Mayo
Vegan Cheese £1.50 Basil Pesto

Gluten Free Base £3.00 Hot Honey

SIDE SALADS

TOMATO & ONION (vegan) £4.75
Vine tomatoes, topped with onion, cannellini beans & fresh basil. Drizzled with extra
virgin olive oil .G.P. & balsamic vinegar

RUCOLA & PARMIGIANO £4.95
Rocket leaves, Parmesan, lemon juice & extra virgin olive oil I.G.P.
INSALATA MISTA (veg) £5.45

Rucola, baby spinach, watercress & radicchio, with cherry tomatoes. Served with a
honey & mustard vinaigrette dressing

MAIN COURSE SALADS

ARTICHOKE SALAD (veg) £13.95
Chargrilled marinated artichokes, black olives, sun-dried tomatoes & goat’s cheese,

on a bed of rocket, radicchio and baby spinach with a honey & mustard vinaigrette.

Served with baked dough balls

CAPRESE SALAD £12.95
Vine tomatoes, mozzarella di bufala D.0.P., black & green olives, fresh basil & drizzled
with extra virgin olive oil |.G.P. Served with baked dough balls

PASTAS & AL FORNOQ DISHES

RIGATONI ALLE VERDURE (vegan) £12.95
Roasted courgette, peperonata & spicy broccoli, with oyster mushrooms in a tomato,
garlic & chilli sauce. Hot!

RIGATONI AL RAGU £13.95
Arrich slow-cooked beef ragu, with rigatoni pasta & topped with fresh Parmesan & basil
RIGATONI FRIARIELLI £13.95

Garlic & chilli infused friarielli, Gorgonzola piccante cheese, Parmesan, cream,
béchamel and watercress

SPICY KING PRAWN RIGATONI £14.95
Rigatoni pasta with king prawns in a spicy cream, tomato & béchamel sauce, with peas &
Calabrian chillis (contains white wine)

‘NDUJA & SALSICCIA RIGATONI £13.95
Rigatoni pasta, ‘nduja & salsiccia, with friarielli in a cream & bechamel sauce. With
fresh Parmesan & basil

MELANZANE PARMIGIANA £12.65
Roasted aubergine, buffalo mozzarella, scamorza affumicata, Parmesan, tomato
& garlic. Served with sourdough bread
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