WOOD-FIRED
PIZZA

&Sides
NONNA’S MIXED OLIVES (V)

£5.00

PASTA CHIPS (V) (N)

£4.95

Nocellara bright green from Sicily, Black queen
from Puglia, and purple Greek Kalamata olives
marinated in lemon, chilli, garlic, and mixed
herbs EVO oil

Deep fried pasta that’s been lightly dusted in
flour, garlic salt, chilli flakes, dried oregano and
fresh pecorino shavings. Served with a pesto
mayo

CLASSIC POMODORA
BRUSCHETTA (V) (N)

ITALIAN CHEESY CHIPS
IN GRAVY

£6.95

Artisan in-house baked Pugliese bread, topped
with diced fresh plum tomatoes, sweet yellow
heritage cherry tomatoes, peppers, torn basil
leaves, red onion and basil pesto. Finished with
wild rocket and a balsamic reduction

MUSHROOM ZOLA
BRUSCHETTA (V) (N)

£7.60

Artisan in-house baked Pugliese bread, topped
with garlic, sautéed chestnut mushrooms with
Gorgonzola and mascarpone cream. Finished
with walnuts and white truffle oil

PAN FRIED BABY CUTTLEFISH £8.50
Served with a chilli jam EVO oil

NONNA’S MEAT ‘A’ BALL

£8.95

Three of Nonna’s homemade meatballs in our
rich tomato and Nduja ragu, served with artisan
in-house baked Pugliese bread

ARANCINI
Fried rice balls in a crispy bread crumb.
Served with a zesty tomato salsa
Bolognese
£3.00
£2.85
Mozzarella and spinach (v)

£6.00

Hand cut chunky chips topped with melted
fior di latte cheese. Finished with a chicken
and thyme gravy

FRENCH FRIES
Plain (v)
Rosemary salt (v)
Truffle and Parmigiano

PARMA HAM & BURRATA

£3.75
£4.50
£4.95
£9.50

Served with wild rocket and
lemon EVO oil

ROCKET & PARMIGIANO
REGGIANO SALAD

£5.95

Served with a light balsamic EVO dressing

0r

Stromboli

48 HOUR RAISED SOURDOUGH BALLS
GARLIC AND ROSEMARY (V)

£4.00

GARLIC AND FIOR DI LATTE (V) £4.50

MUSTARD BÉCHAMEL,
PROSCIUTTO HAM AND
FIOR DI LATTE

£15.00

GARLIC PISTACCHIO BASE,
BURRATA AND MORTADELLA
(N) (V)(Flat bread only)

£18.00

CHEF’S SELECTION OF GRILLED
VEGETABLES WITH SUNDRIED
TOMATOES AND OLIVES (V)

£9.00

GARLIC CRÈME FRAICHE
AND SUCCULENT
PULLED PORK

£16.00

SOFT DATES, GRANA PADANO,
WILD MUSHROOM AND GREEN
OLIVE TAPENADE (V)

£9.00

from the stone of

Brunch Pizzas
AVAILABLE 12PM-2.30PM
All served with side salad and a soft drink

MUSHROOM RUOTA (V)

Tenner

Blanco base fully loaded with sautéed
Portobello mushroom, wilted spinach and soft
boiled eggs. Drizzled in white truffle oil and
pecorino shavings
£16.50
Add: Parma ham £2.50

ANY PIZZA
FROM THE MENU

DOP tomato sauce, fior di latte mozzarella,
smashed avocado, crispy guanciale,
pancetta and roasted cherry tomatoes

TUESDAYS

£10

Offer finishes 21st June

YOU AVO CAR DOUGH

Add: Soft boiled egg £2.00

£14.95

Classic Pizzas
MARGHERITA (V)

£11.50

NEAPOLITAN GUY

£13.50

DOP tomato sauce, fior di latte mozzarella,
Parmigiano Reggiano and fresh basil.
Finished with EVO oil

DOP tomato sauce, fior di latte mozzarella,
Parmigiano Reggiano, wild crispy capers, black
olives, and anchovies. Finished with EVO oil

BOSCO

PICCANTE PARADISO

£13.50

DOP tomato sauce, fior di latte mozzarella,
Parmigiano Reggiano, cured prosciutto
crudo, and sautéed portobello mushroom.
Finished with EVO oil

£14.95

DOP tomato sauce, fior di latte mozzarella,
Nduja sausage, Salsiccia Piccante, and fresh
chilli. Finished with EVO oil

Signature Pizzas
POTATO BRAVAS

£16.95

THE TRUFFLE CHOKE (V)

£17.95

DOP tomato sauce, fior di latte mozzarella,
Parmigiano Reggiano, roasted potatoes in
a garlic and tomato ragu, cured chorizo,
and flame roasted red peppers. Finished
with garlic mayo

Garlic bianco crème fraiche base, black truffle
and artichoke tapenade, rosemary French
fries, seasonal black truffle shavings and truffle
pecorino. Finished with wild rocket

SUCKLING PIG

Black and green olive tapenade base,
topped with smoked salmon, lemon zest, and
courgette. Finished with a touch of chilli

£17.95

Garlic bianco crème fraiche base,
smoked Scamorza cheese, grilled slices
of succulent pork, roasted sweet honey
glazed parsnips, and caramelised white
onion and apple chutney. Finished with
pork crackling dust

THE WILD BROCCOLI
(V) (N)

£14.95

DOP tomato sauce, fior di latte mozzarella,
spicy friarielli (wild broccoli), roasted yellow
pepper, yellow and red cherry tomatoes,
red onion, and toasted pine nuts. Finished
with fresh basil
Add: Nonna’s three meat beef, lamb,
and veal bolognese ragu £2.50

DIRTY PINK LADY

£16.50

CHEESE BOARD NUTTER (N)

£14.95

Nacho cheese sauce base infused with
jalapeno pepper, smoked Scamorza cheese,
caramelised white onion and apple chutney.
Finished with fresh burrata, truffle pecorino
shavings, smoked almonds and celery cress

AL FORNO BAKED
LASAGNE DOG TRAYS

TWO £10.00
FOUR £18.00

Long slice of Nonna’s famous lasagne
topped with mustard béchamel and wrapped
in pizza dough. Baked in the stone of fire and
topped with fior di latte mozzarella, Parmigiano
Reggiano, crsipy onions and fresh basil.
Finished with EVO oil

NONNA’S TIRAMISU

£6.00

Salvadori biscuit soaked in Italy’s no 1 coffee Illy,
combined with Marsala Dolce and Tia Maria.
Layered with a dark chocolate sauce, sweet
silky mascarpone cream and whisked egg yolk.
Finished with a dusting of coco powder

WHITE CHOCOLATE
PROFITEROLES

£6.00

Fresh choux pastry filled with Italian cream and
white chocolate

&

A FAMILY FAVOURITE!! All butter shortcrust pastry
with the ultimate layer of Italian meringue and a
tangy Sicilian lemon curd filling

CANNOLI (N)

3 FOR 2.50

Fried pastry tubes filled with your choice of:

Pistachio | Vanilla | Chocolate & Hazelnut |
Lemon alla Crème

Drinks

PINKY GINNIE WINNIE 1LTR £18.00
(AKA PINK GIN FIZZ)

BOTTLE PRIMITIVO

Malfy Gin Rosa, prosecco, lime sugar syrup

BOTTLE ANFORA BIANCA

MOJITO MY TETO 1LTR

£7.00

HOMEMADE LEMON
MERINGUE XL TOWER

£18.00

‘Everyone needs a bit of Cuba in their life’
Bacardi carta blanca, lime sugar syrup, soda
water, mint bitters

£18.00

Intense fruit provides the perfect meat match

£15.00

Fruity, rounded and elegant notes

SAN PELEGRINO

£3.20

Orange, Blood Orange, Lemon

KINNIE

£3.00

Maltese herbal aromatic orange drink

X2 FOR £30.00

AQUA PANNA
Sparking, Still

£3.50
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