


Margherita 14.90


Neapolitan Tomato Sauce, Fior Di Latte Mozzarella (A/G) 





Margherita DOP 15.90

Neapolitan Tomato Sauce, Fresh Buffalo Mozzarella, Fresh Basil (A/G) 






Signor Pepperoni 16.50

Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, Pepperoni (A/G) 






Lucifero 16.50

Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, Cajun Chicken, Pepperoni (A/G/L) 






Maui 16.50

Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, Home-Baked Ham, Pineapple,

Peppadew Peppers (A/G) 



Wood Fired Pizzas
The Classics



Cosimo 16.90

Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, Goat's Cheese, Red Onion
Marmalade, Kale, Caramelised Pecan Nuts (A/G/H/L) 






Sofia Loren 15.90

Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, Sun-Blushed Tomatoes, Rocket

Leaves, Grana Padano Shavings (A/G) 





Italia 16.90

Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, Prosciutto, Vine Tomatoes,

Rocket Leaves, Grana Padano Shavings (A/G) 





Stromboli 18.50

Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, Black Tiger Prawns, Pepperoni,

Spinach Leaves, Crushed Garlic, Fresh Chilli (A/B/G/L) 





Monica Belluci 17.50
Neapolitan Tomato Sauce, Fior Di Latte Mozzarella, N'duja

Sausage, Broccolini, Peppadew Peppers  (A/H/L) 





Forestale Bianca 17.50

White Wood fired Pizza with Fior Di Latte Mozzarella, Hick’s Sausages, Wild

Mushrooms, Grana Padano Shavings, Truffle Oil (A/G) 






Claudia Cardinale 16.90

Focaccia Base with Slivers of Buffalo Mozzarella, Anchovies, Basil Leaves and
Biological Extra Virgin Olive Oil from Puglia (A/G/D) 




The Artisans

Please ask your server for information on allergens. Discretionary Gratuity of 12.5% applies to all tables of 6 or more.

A: Cereals Containing Gluten (Wheat), B: Crustaceans, C: Eggs, D: Fish, E: Peanuts, F: Soybeans, G: Milk,
H: Nuts, I: Celery, J: Mustard, K: Sesame Seeds, L: Sulphur Dioxide & Sulphites, M: Lupin, N: Molluscs


