
A discretionary 10% service charge will be added to the final bill. 100% of all the service charges 
go directly to our team. All prices are inclusive of VAT. 

If you have a food allergy, intolerances or sensitivity, please speak to your server about the ingredients 
in our dishes, before you order your meal. Every care is taken to remove bones from fish and meat but 
some may remain & although every care is taken in preparing gluten free dishes there may be flour 
in the air due to it being a small open pizza kitchen.

DESSERTS 
GELATO SUNDAE CARAMELLO 
vanilla gelato, brownie, cream, 
salted caramel 

AMARETTO TIRAMISU

CHOCOLATE BROWNIE 
vanilla gelato

AFFOGATO vanilla gelato, espresso
(add a shot of liquor Amaretto, 
PX Ximenez £2.50) 

CANNOLI (please ask your server 
for today’s selection)
 
HOMEMADE LEMON 
DRIZZLE CAKE (add a shot of 
limoncello liquor £2.5) 

ALMOND CAKE (perfect combo 
with coffee!) 

SORBET raspberry, lemon (vg)

GELATO (2 scoops, choose 
your flavour) vanilla, chocolate, 
strawberry & cream
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Need a venue for a private party or team meal and/or meeting? 
Our upstairs would be perfect for you! If you would like a sneak 
peek, ask a member of our team for a viewing and further details.

Our sourdough pizzas are homemade on site using the freshest ingredients 
& cooked in our bespoke clay oven  where temperatures reach over 500c to 
create the perfect pizza for you. 

PIZZA

THE URBANO MARG tomato, mozzarella, basil

THE NEW PORKER pepperoni, chorizo, tomato, mozzarella

OKEY DOKEY SMOKY bbq chicken, red onion, gherkins, chilli cheddar, 
mozzarella, watercress 

THE CAPRI salami milano, mushrooms, artichokes, black olives, 
tomato, mozzarella

PEACH ME IF YOU CAN burrata, pancetta, roasted peach, pesto base, 
mozzarella, rocket, chilli honey

TURN UP THE HEAT roasted peppers, caramelised onion, black olives, 
chilli cheddar, sun blush tomatoes, Habanero chilli mayo 

RUSTIQUE prosciutto, mozzarella, tomato, rocket, parmesan

THE KING salt & pepper pork belly, spring onion, garlic butter, 
mozzarella, chilli, miso mayo

SOME LIKE IT HOT nduja, spianata calabrese, tomato, mozzarella

THE GOAT mushrooms, mozzarella, goats cheese, truffle oil, rosemary

SHRIMPLY AMAZING king prawns, sun blush tomatoes, chilli, 
mozzarella, crispy rocket   

CALABRESE spicy sausage meat, caramelised onions, mozzarella, 
tomato, mascarpone, basil

SOMETHING BLUE pear, caramelised onion, prosciutto, gorgonzola, 
walnuts, tomato, balsamic glaze 

THE PINOLI chicken, sun blush tomatoes, pesto, pine nuts, 
tomato, mozzarella

WHAT’S THE CATCH tuna, spinach, red onion, kalamata olives, tomato, 
mozzarella, sweet drops red peppers 

POPEYE WAS ONTO SOMETHING! spinach, mascarpone, roasted garlic, 
tomato, black olives, mozzarella, pesto, crispy rocket

HOLY SALAMI! fennel salami, roasted bell peppers, burrata, mozzarella, 
sweet drop peppers, tomato, basil 
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SOME LIKE IT SMOKEY bbq artichokes, red onion, gherkins, chilli, 
tomato, crispy onion, vegan mozzarella  

TRUFFLED vegan mozzarella, tomato, watercress, pine nuts, 
mushroom, truffle oil

GARDEN PARTY vegan mozzarella, chilli, roasted peppers, tomato, 
black olives, crispy rocket   
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VEGAN PIZZA  (swap vegan mozzarella for mozzarella)

TRUFFLE & PARMESAN FRIES
  
PATATAS BRAVAS deep fried potatoes, spicy bravas sauce, aioli (vg available)

ROCKET parmesan, sun blushed tomatoes, balsamic dressing (vg available)

LITTLE CAESAR  baby gem, radish, croutons, parmesan, 
homemade Caesar dressing

GREEN mixed leaves, baby plum tomatoes, cucumber, red onion, 
house dressing (gf) (vg available)

SIDES & SIDE SALAD
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BREAD BOARD sourdough, rosemary focaccia, oil & balsamic
DOUGH STICKS chilli honey, aioli 
GARLIC BREAD garlic butter, mozzarella (vg available)

7
7

Small 6 / Large 10.9

BREADS

ARRABBIATA tomato, garlic, chilli  (vg)  (add chicken £4.5) 

CARBONARA pancetta, cream, parmesan, egg

FUNGHI mushrooms, cream, truffle oil, parmesan  (vg option available) 

SURF & TURF prawns, chorizo, spinach, red pesto 

NDUJA pork ragu, nduja, pancetta, pomodoro sauce

GENOVESE roasted courgette, basil pesto, spinach, cream, parmesan,
toasted pine nuts  (add chicken £4.5) 
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PASTA  (All pastas can be served gluten free)

CAPRA roasted butternut squash, goat’s cheese, mixed leaves, walnuts, 	 15.5 
house dressing  (gf)  (add chicken £4.5)

CAESAR romaine lettuce, radish, croutons, boiled egg, parmesan, 	 16.5 
crispy prosciutto, homemade caesar dressing   (add chicken £4.5)	  

MIXTA mixed leaves, plum baby tomatoes, cucumber, red onion,	 14 
grilled artichokes, sweet drop peppers, mixed seeds, house dressing (gf) 
(add chicken £4.5)  (vg option available)

SALADS

GORDAL OLIVES sea salt (vg, gf)	 4.9
CROSTINI focaccia, grilled goats cheese, pear chutney, balsamic glaze,	 9 
crispy rocket (add prosciutto £3) (gf option available)  	

LOADED NACHOS homemade tortilla chips, veggie chilli, guacamole, 	 9 
sour cream, chilli cheddar, jalapeños (gf & vegan option available)	

BURRATA sun blush tomato & soft peach salsa, chilli honey,	 8.5 
pizza seeded crackers (gf option available) 
	
CROQUETTES chicken, tarragon mayo    	 8.5
ARANCINI risotto, sun blush tomatoes, mozzarella, red pesto	 8.5
BRUSCHETTA baby plum tomatoes, sun blush tomatoes, basil,  	 8.5
focaccia, pine nuts, olive oil, balsamic glaze (vg & gf option available)

CALAMARI saffron aioli	 8.5
NDUJA MEATBALLS marinara sauce, basil (gf)	 8
KING PRAWNS chorizo, garlic, chilli, spinach (gf)	 9.5
 
CURED MEATS salami milano, prosciutto, spianata, salami napoli, chorizo,     14 
sun blush tomatoes, gherkins, parmesan, sourdough (gf option available)

CHEESE BOARD gorgonzola, goats cheese, taleggio, extra mature cheddar, 	 12.5 
pear chutney, sun blush tomato relish, sourdough (gf option available)

VEGAN BOARD artichokes, sun blush tomatoes, roasted mixed peppers,	 13 
roasted butternut squash, sweet drop peppers, olives, vegan parmesan, 
gherkins, oil & balsamic, sourdough (vg) (gf option available)

TO START & TO SHARE 

CLASSICO salami napoli, burrata, pesto, tomato, rocket

VEGGIE  roasted peppers, roasted butternut squash, burrata, tomato, 
pesto, rocket

THE MED chicken, chorizo, nduja, mozzarella, tomato, rocket, 
habanero chilli mayo

TUNA MELT tuna, mayo, mozzarella, kalamata olives, red onion, 
jalapeños, rocket
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PANUOZZO SANDWICH (The love child of Pizza & a Sandwich. 
Served at lunch only)

VEGGIES artichokes, peppers, 
mushrooms, caramelised onion, red onions, 
sun blush tomatoes, spinach, chilli

EXTRAS for your pizza 

1.5 each

MEATS prosciutto, chorizo, chicken, 
spianata piccante, nduja, pepperoni

3 each

CHEESE goats cheese, gorgonzola, 
parmesan, mascarpone. 
Whole burrata 4.5

2.5 each

Basil Pesto

Chilli & Honey

Saffron Aioli

House Ranch

DIPS
Habanero 
Chilli Mayo 

Smokey BBQ  
(vg)

Vegan Aioli

choose 3 dips 
for 5

2 each



WINE 175ML/250ML/BOTTLE
WHITE
SENSO TREBBIANO RUBICONE IGT (ITALY) 
clean, light, dry, orchard fruits & subtle touch of white blossom 
 
CORTEFRESCA PINOT GRIGIO ( ITALY) 
delicate, crisp, floral, lemon, lime, pear, melon 
 
OMAKA SPRINGS SAUVIGNON BLANC (NEW ZEALAND) 
fresh, vibrant, tropical, passion fruit, grapefruit, nettle 
 
ALASIA GAVI (ITALY) 
textural, concentrated, gastronomic, citrus, peach, white flowers

6.7 / 8.9 / 26

7.2 / 9.65 / 28 

9.3 / 12.3 / 36

37

SENSO SANGIOVESE (ITALY) 
delicious, red cherries, blueberry, plum, easy drinking 
 
CORTEFRESCA MERLOT (ITALY) 
juicy, plum, spice, blackberry 
 
CAMARADA MALBEC (ARGENTINA) 
full-bodied, plum, blackcurrant, morello, moreish 
 
UGGIANO CHIANTI RISERVA ‘ROCCIALTA’ (ITALY) 
characterful, complex, mature, black cherry, plum, violet

RED
6.7 / 8.9 / 26

6.9 / 9.15 / 27 

7.65 / 10.3 / 29

35

CORTEFRESCA PINOT GRIGIO ROSE (ITALY) 
fresh, dry, delicate, strawberries, raspberries, citrus   
 
WILDWOOD ZINFANDEL (CALIFORNIA) 
fragrant, juicy, off dry, berries, ice cream, watermelon

ROSE
7.65 / 10.3 / 29

7.65 / 10.3 / 29

FOLONARI PROSECCO D.O.C

BELLINI  (peach, strawberry)

CA’ BELLI PROSECCO ROSE

FIZZ
Glass 125ml   8 / 35

8.5

35

SPRITZ
APEROL aperol aperitivo, prosecco, soda 
SPRITZ 43  licor 43, lemon, prosecco, soda 
SARTI SPRITZ  sarti rosa, prosecco, soda
LIMONCELLO SPRITZ  limoncello, prosecco, splash of soda
HUGO SPRITZ  st. germain, mint, prosecco, soda
SUMMER BLISS pink gin, raspberry, mint, prosecco, soda 

9.5

MOCKTAILS
PASSION STAR  passion fruit, blood orange, vanilla, pineapple 
DRAGONBERRY FIZZ  raspberries, apple, vanilla, dragon fruit, soda 
PEACH MELBA MARGARITA  peach, pineapple, lime, passion fruit 
ENGLISH GARDEN  elderflower, apple, lemon, mint, lime 
 
CRODINO  non-alcoholic aperol spritz aleternative
DRY SANGRIA 0% alcohol free red wine, orange, homemade lemonade

6.5

PITCHERS
ARROBATINTO SANGRIA  tempranillo, cointreau, orange, 
homemade lemonade. Sweet, light & refreshing. Perfect for afternoon drinking 
 
PROSECCO SANGRIA  prosecco, cognac, peaches & cherries 
Clean, crisp, stewed fruits. Pairs well with tomatoes

19.95COCKTAILS
GIN & JAM  gin, blackberry liquor, raspberry, lime, egg white
Fresh, fruity & tangy balance. A silky, vibrant twist on a classic sour

LENNART32  xante pear liquor, vodka, homemade lemonade 
Crisp, lightly aromatic & effortless refreshing 

MAI TAI  havana cub 7 yrs, orange liquor, almond, lime
Bold, zesty & nutty sweetness 

SPICY MARGARITA  tequila, cointreau, lime, jalepeño chilli
Fiery, fresh & perfectly balance – “ It’s addictive”

BERRY BUZZ  vodka, homemade raspberry lemonade, blackberry liqueur 
Easy drinking, bright & refreshing with a slightly syrupy fruity  finish 

CHERRY BAKEWELL  amaretto, cherry, almond, lemon
Nutty, sweet & subtle citrus lift. Bakewell tart in a glass!  

CACHACA SLING  brazilian cachaca, pineapple, grenadine, lime  
Tropical, vibrant, slightly sweet & a hint of botanicals

PIZZAMARY vodka, tomato, tabasco, worcestershire, lemon, seasoning32
Savory, herbaceous twist on a classic. Smooth & lingering heat

PORNSTAR MARTINI vanilla vodka, passionfruit liqueur, pineapple
Sweet, tropical & aromatic 

ESPRESSO MARTINI vodka, coffee liqueur, vanilla, espresso 
Rich, bittersweet & velvety smooth finish
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Just for a drink?
Compliment it with our 
APERITIVO NIBBLES TRIO  6.5

Olives, homemade chilli honey 

tortilla chips, salt & pepper nuts 

Perfect for Sharing!

BIRRA MORETTI  4.6% abv
PERONI RED BOTTLE  4.7% abv
MENABREA BOTTLE  4.8% abv
BEAVERTON NECK OIL IPA CAN  4.3% abv
DAURA DAMM (GF) 5.4% abv                  
ANGIOLETTI APPLE CIDER BOTTLE  4.5% abv
REKORDERLIG WILD BERRIES  3.4% abv
PERONI 0% BOTTLE  alcohol free

BEER
Half Pint 3.3 / Pint 6.5

4.9
4.9
5.9
5.5
5.9
5.5

4 

COCA COLA, DIET COKE, LEMONADE CAN	 3.7
HOMEMADE LEMONADE	 3.6
HOMEMADE FLAVOURED LEMONADE (raspberry, peach, passion fruit)	 4.5 
ICE TEA (lemon, peach, raspberry)	 3.9
APPLETISER	 3.9
FENTIMANS GINGER BEER	 3.9
SANPELLEGRINO (lemon, blood orange)	 3.7
FRUIT JUICES (orange, apple, cranberry, pineapple)	 3
ACQUA PANNA (still)	 Small 3 / Large 4.9
SANPELLEGRINO (sparkling)	 Small 3 / Large 4.9

SOFTS

ESPRESSO / DOUBLE
MACCHIATO
MOCCA COFFEE
FLAT WHITE
CAPPUCCINO
LATTE
AMERICANO
CORTADO
ICED LATTE

JAUNTY GOAT COFFEE

HOT CHOCOLATE    
COFFEE SYRUP 60P
(vanilla, caramel, cinamon, 
hazelnut, pumpkin spiced) 
NON DAIRY ALTERNATIVE 50P 
TEA FROM THE MANOR 
(English breakfast, decaf,  
peppermint, red berries,  
camomile, earl grey or green) 

2.5 / 2.9
2.9
3.7
3.7
3.7
3.7

3
2.9

4

3.8

2.9

*All Coffees Available Decaf
CHECK OUT OUR 
COFFEE TREATS!


