WNOOD FiREDE

...
aq,
Cag .
e,
e,
N ..,

~ ROOK NOW

ANY 2 PIZZA
PLUD 1 DALAD,
1FRIed, 1Dt £30

MARGHERITA (V)

DOP Tomato sauce, fior di latte mozzarella, Parmigano
reggiano & fresh basil. Finished with EVO oil

RONG0

DOP tomato sauce, fior di latte mozzarella, parmigiano
reggiano, prosciutto crudo and sautéed portobello
mushrooms. Finished with EVO oil

NSAPOLITAN GUY

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

PIOANTE PARADINO

DOP tomato sauce, fior di latte mozzarella, nduja sausage,
salsiccia picante (premium pepperoni) and fresh chilli.
Finished with EVO oil

VENTRIGINA DiGILIANA

Pumpkin base topped with with Ventricina Siciliana (Sicilian
sausage). Drizzled with a hot honey and gorgonzola dolce
sauce, finished with Nduja and rocket

YUGKLING PG

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

DIRTY PiNK LADY

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

THE TRUFFLE OGHOKE

Garlic bianco creme fraiche base, black truffle and
artichoke tapenade, rosemary french fries, and
truffle pecorino.

RUNNING TUERDAY TO THURYDAY
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TARKE ANAY AVAILARLE FOR GOLLEGTION

GAEDAR

Baby gem lettuce, Caesar dressing,
rosemary and garlic croutons,
Grana Padano shavings, chives

ROGKET GRANA
PADANO”

Rocket, sun-dried tomato, red onion,
Grana Padano shavings and balsamic
honey vinaigrette

ROAYTED
RUTTERNUT SQUADH

Grilled artichoke, sun-dried
tomatoes, hard goat’s cheese,
mixed leaves, toasted walnuts &
house dressing

SALTED
ROSSMWARY

TRUFFLE & PARMADAN

GARLIO MAY0 PENTO MAY0
NDUGA MAYO0  GAGIO B PEPE



