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Stone baked, thin crust pizza collection from the hands of our
Executive Chef Martin Lovell

v

San Marzano Tomato, Toons Bridge Fior Di Latte Mozzarella, Fresh Basil, Olive Oil

A timeless classic with rich smoke, bright tomato and basil freshness

Créme Fraiche, Garryhinch Wild Mushrooms, Céis Na Tire Cheese, Truffle Oil

Earthy woodland flavours, creamy richness, and a luxurious truffle finish

Skeaghanore Confit Duck, Hoisin Glaze, Quiail Egg, Pickled Cucumber, Spring Onion

Crisp, aromatic and delicately balanced with sweet, savoury and fresh notes

San Marzano Tomato, Chorizo, Nduja, Burrata, Red Chilli & Montenotte Hot Honey

Nduja brings a rich, fiery depth, balanced by creamy burrata and hot honey for the perfect sweet and spicy finish

San Marzano Tomato, Nduja, King Prawn, Roasted Red Peppers, Garlic & Basil, Harissa Oil

Vibrant Mediterranean flavour, finished with harissa oil for a warm, smoky kick

San Marzano Tomato, Parmesan, Crozier Blue, Pistachio Mortadella, Figs, Basil, Balsamic Glaze

Rich and savoury combination with plenty of character with a delicate sweetness



Drindes VNernun

Bubbles

BEDIN PROSECCO FRIZZANTE DOC 14
Treviso

‘JQOgé/

DOMAINE KENNEL, BIODYNAMIC 11
Cote de Provence, 2023

(Wite

VINUVA ORGANIC PINOT GRIGIO 9.5
Sicily, 2023

ARDORA MARIS ALBARINO 14.5
Galicia, 2023
Red,

VILLA DEI FIORI, MONTEPULCIANO, D'’ABRUZZO 11
Montepulciano, 2023

MELINI CHIANTI CLASSICO 15
Toscana, 2021
Cocletails

CLASSIC APEROL SPRITZ 15
Aperol, Prosecco, Cub Soda

BERGAMOT SPRITZ 15
Italicus, Lemon Syrup, Prosecco, Club Soda

%W
BIRRA MORETTI Draft 7.9

BIRRA MORETTI Zero Bottle 7



