
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	 	
	
	
	
	
	
	
	
	
	
	
	
	
	
	 	

PASTAS – Pasta type changes daily 
 
	

ANTIPASTI 

 

	

BURRATA WITH A CHOICE OF 

	

ANTIPASTO M ISTO:                                                                   
Parma ham, pistachio mortadella, Salami, homemade 
burrata, homemade ricotta, marinated olives, served with 
toasted bread.  20.0 

ANTIPASTO VEGETARIANO :                                                       
Grilled vegetables, Truffle ricotta crostini, bruschetta, 
homemade burrata, & mozzarella, olives, basil pesto, 
toasted bread.  20.0   

SHARING BOARDS 

	

SIDE 
 

	

CHICKEN & SALADS 

 

	

NIBBLES 

	

IF	YOU	HAVE	ANY	ALLERGIES	PLEASE	INFORM	YOUR	WAITER	BEFORE	ORDERING	–	ALL	DISHES	MAY	CONTAIN	INGREDIENTS	NOT	MENTIONED	ON	THE	MENU	
All	of	the	above	prices	are	inclusive	of	VAT	at	standard	rate.	There	is	a	discretionary	12.5%	service	charge	added	to	your	bill.	

	

	

Castelvetrano Olives          3.00                      
Homemade bread & focaccia     3.00                              
Garlic bread(+ cheese add £1) 4.95 

 

	

 

ANTIPASTO MISTO:                                                                   
Parma ham, pistachio mortadella, 
Salami, homemade burrata, homemade 
ricotta, marinated olives, served with 
toasted bread    20.0         

ANTIPASTO VEGETARIANO:                                                       
Marinated artichokes, marinated 
aubergines, sundried tomatoes  Truffle 
Ricotta crostini & Classic bruschetta, 
homemade mozzarella, homemade Burrata’s 
heart, olives, basil pesto,  served 
with toasted bread 20.0 

POLPETTE DELLA NONNA:  
Beef meatballs in a rich tomato sauce with 
potatoes & peas 8.50 
 
BRUSCHETTA CLASSICA  
Classic bruschetta  6.95 
 
PARMIGIANA DI MELANZANE:  
Layers of Aubergines, mozzarella, tomato 
sauce 9.95 
 
FRITTURA DI CALAMARI E GAMBERI: Fried 
calamari & prawns 12.50 
 
AVOCADO BRUSCHETTA: Bruschetta topped with 
smashed avocado, stracciatella cheese, 
cherry tomatoes 9.75 
 
SORRISO DI MOZZARELLA: Fried bred crumbed 
mozzarella, cherry tomato dip 7.50 
 
BRESAOLA, RUCOLA E PARMIGIANO: Beef  
bresaola, rocket & parmesan shavings                                                  
11.50 
 
CROSTINI RICOTTA & TARTUFO 
Truffle Ricotta crostini      7.75 
                                                                                                                                                             

Pesto & Toasted bread       8.50 

 

Sicilian cherry tomatoes,  basil, oregano    
8.50 

 
 

Pistachio mortadella & rocket    9.90 
 
 

Stracciatella (burrata’s heart), EV Olive 
oil, black pepper, toasted bread    7.90 
 
 

LARGE BURRATA 250 gr  for 2 ppl to share, 
pesto   15.0 
 

POLLETTO MARINATO, deliciously marinated ½ 
chicken served with Roast potatoes   15.5   
 
MILANESE DI POLLO CON INSALATA DI RUCOLA 
Breaded Chicken Milanese served with 
rocket & chopped cherry tomatoes      16.9 
        
BURRATA, Parma ham, Rocket  salad 13.5 
 
POLLASTRA SALAD, Grilled chicken, gem 
lettuce, lollo rosso, cherry tomatoes, 
crunchy parmesan, crispy pancetta,  
avocado cream,  croutons   13.9 
 

Roast Potatoes 4.5 
Rocket salad   4.5     

	

 

Chips    4.25               
Mixed salad    4.0        

	

	

 

Funghi e tartufo, mushrooms, Italian 
sausage, truffle oil & a touch of cream  
13.5 
 
Pomodoro e stracciatella, tomato sauce & 
burrata’s heart 13.50 
 
Norma, aubergines, tomato sauce, fresh 
ricotta cheese. Sicily’s most famous 
pasta.    13.0 
 
Cacio e Pepe,  One of Rome’s most famous 
dish, with a cream of Pecorino cheese & 
black pepper 12.5  
  
Alla Bolognese, Bolognese ragout  12.0 
 
Ai Gamberi, King pranws, shrimps & cherry 
tomatoes 
 
Frutti di mare, mixed seafood, chilli   
16.5   
 
 
 
 



	
	

       48 HOURS slow fermented sourdough & only using the finest Italian flours. We are literally 
obsessed with selecting the best ones because we truly believe that a better pizza starts with 

better flour. Most of our pizzas contain Parmesan, basil & extra virgin olive oil 
 

        STEP 1: Choose Your Base! 
• Double 00, Following an old recipe which results in an easily digestible Neapolitan 

pizza 
• Gluten free, baked in the same oven as other pizzas, so they may contain traces of 

gluten  + £3 
 

     STEP 2: Choose Your Mozzarella! 
• Homemade, made daily in Battersea, by our award winning cheese maker 
• Vegan, made with coconut oil. Dairy free, soya free.  (+ £1)  
• Stracciatella di Burrata, as extra topping   + £ 4 

 
     STEP 3: Choose Your Pizza! 

	 	 	 	 	 	 	 	 	 V=	Vegetarian					VEG=	Vegan						W=	No	tomato	Sauce											

MARGHERITA: Tomato sauce, Mozzarella  £ 8.95  (V) 
 
NAPOLI:  Tomato sauce, Mozzarella, Sicilian anchovies & capers  £ 9.95  
 
DIAVOLA: Margherita with spicy salami  £ 10.75  
 
SALSICCIA E FRIARIELLI: NeapolitanFriarielli & Italian wild fennel sausages   £ 11.50 ( Try it with Burrata +  £ 4 )  (W) 
 
VEGETARIANA:  Tomato sauce, mozzarella, mixed peppers, mushrooms, sun blushed tomatoes & pesto (contains parmesan & nuts)    £ 10.95  (V) 
 
P.R.P : Mozzarella, Parma ham, Rocket, cherry tomatoes, Parmesan shavings, £ 12  (W)  
 
CRUDO & FUNGHI:  Margherita with mushrooms & Parma ham £ 13.50 
 
TRUFFLY:  Mozzarella, mushrooms, ricotta & truffle oil  11.90 (New)   (V) (W)  (with sausage + £ 2.5) 
 
BURRATA & PESTO: Margherita with burrata’s heart & pesto £ 13.95  
 
BURRATINA: Margherita + Stracciatella di burrata £ 12.50  (V) 
 
CARBONARA PIZZAPORN:  (New)  Mozzarella, pancetta cured pork cheek, egg, DOP  parmesan & black pepper  £ 11.75   (W) 
 
VEGAN PARADISE: Vegan mozzarella, tomato sauce,  Vegan salami, mushrooms, basil, cherry tomatoes £ 12.5 (VEGAN) 
 
FUNGHI E SEITAME: Vegan Mozzarella, tomato sauce, vegan salami, mushrooms & black olives  £ 12.5 (VEGAN) 
 

THE SPECIAL ONES: 
 
LA GIANLUCA VIALLI Tomato sauce, Mozzarella, spicy spreadable salami, spicy salami, stracciatella di burrata& fresh chilli   £ 13.50 
 
LA ANTONIO CONTE  Tomato sauce, Mozzarella, 24 months aged San Daniele ham, stracciatella di burrata   £ 13.50 
 
LA BO.CA  3.0  Mozzarella, cooked ham & Bronte Pistachio, burrata’s hearts   £ 12.95  (W) 
	
CAPRICCIOSA CATANESE: Tomato, mozzarella, artichokes, cooked ham, egg, mushrooms, oregano   £ 15.00 
	
TARTUFINA: Mushrooms, gorgonzola, truffle paste, grated black truffle, burrata’s heart  18.50  
 

IF	YOU	HAVE	ANY	ALLERGIES	PLEASE	INFORM	YOUR	WAITER	BEFORE	ORDERING	–	ALL	DISHES	MAY	CONTAIN	INGREDIENTS	NOT	MENTIONED	ON	THE	MENU	
All	of	the	above	prices	are	inclusive	of	VAT	at	standard	rate.	There	is	a	discretionary	12.5%	service	charge	added	to	your	bill.	

 

PIZZA  

	


