
  WINE 
 
RED

Palazzo Pisano Merlot 

Feudo dei Venti Nero d’Avola  

Rhea Pinot Noir

San Felipe Barrel Select Malbec

Farnese Fantini Biodynamic Montepulciano

Hautes-Cotes de Nuits Albert Bichot

ROSÉ

Ca’ Maritta Pinot Grigio Blush

Gavotte Côtes de Provence Rosé 

Mirabeau Pure Rosé

WHITE

Corte dei Mori Vermentino

Folio Pinot Grigio

Francesco Minini Grillo Appassimento

Edwin Fox Sauvignon Blanc

Gavi di Gavi Villadoria

Tenute Pieralsi ORGANIC Verdicchiodei Castelli di Jesi

SPARKLING

La Tordera Saomi Prosecco 

La Tordera Tor Se Pink Prosecco 

Hambledon Classic Cuvée Classic  

Mercier Brut 

 OUR HANDCRAFTED COCKTAILS 
Annabella 
Aperitivo Spritz 
Donna Picante  
Pi Star Martini   
La Caipi   

Peachita 
Limoncello Mule   
Rosie’s Old Fashioned 
Wake Up Martini 

 BEER & CIDER 
Draft Peroni Nastro Azzurro      
Peroni Gluten Free      
Peroni 0%       
Draft Estrella Galicia       
Draft Meantime Cutty Haze      
Draft Meantime Pale Ale      
Draft Cornish Orchards Golden Cider    
Cornish Berry Cider     

  SMALL PLATES 
Nocellara del Belice Olives  veo  4.50  

Olive Bread or Nduja Bread | Served with Olive Tapenade & Balsamic/Olive Oil  veo  4.75  

Aubergine Parmigiana | Tomato Sauce | Roasted Aubergines | Mozzarella | Parmesan |  7
Basil | Olive Bread  v  

Nduja Meatballs | Parmesan | Onion | Breadcrumb | Served with Nduja Bread    8.50

Green Mac & Cheese | Broccoli | Curly Kale | Crispy Pancetta | Basil Breadcrumb  v 7.50

Padron Peppers | Sea Salt  veo  5.50   

Black Garlic | Flat Bread | Mozzarella | Caramelised Red Onion  v  veo 7

Avocado Salad | Courgette | Baby Gem | Toasted Pistachio | Almond |   6.50 / Large 10.50
Lemon Dressing  veo
Burrata | Vine Tomatoes | Shallots | Panko Bread Crumbs  v    9.50

 PIZZA  
vegetarian (v) & vegan (veo) options available

PIZZA FOR ONE 12” — CHOOSE HALVES     

PIZZA FOR TWO 20” — CHOOSE HALVES OR THIRDS   
12”  /  20” 

1  Margherita  (tomato base)  v  veo 12 / 23  

2  Slow Cooked Pulled Ham Hock | Wild Mushrooms | Artichoke | Red Onion |   16.75 / 33 
     Pecorino  (tomato base)  veo
3  Spiced Slow Cooked Pulled Lamb | Mint | Sumac Yoghurt | Greek Peppers |     16.75 / 33 
     Spinach | Pickled Onion  (garlic butter & parmesan base)

4  Nduja | Stracciatella | Red Onion | Rocket  (tomato base)  15.95 / 32 

5  Napoli Salami | Sweet Peppers | Fresh Red Chilli  (tomato base) 15.50 / 30

6  San Daniele Prosciutto | Mozzarella | Pesto | Rocket  (tomato base)  15.95 / 31

7  Aubergines (marinated) | Balsamic | Chilli | Aged Parmesan  (tomato base)  v  veo 14.50 / 28 

8  Goats Cheese | Marinated Aubergines | Caramelised Onions | Spinach  (tomato base)  v  veo  14.50 / 28

9  Chilli Marinated Kale | Garlic | Crispy Pancetta | Parmesan  (tomato base)      14.95 / 29

*Gluten Free available on Regular Pizzas*  + 1.50

 EXTRAS  
Whole Burrata Pugliese         5.75
Garlic and Herb Aioli   2.25
Smoked Chipotle Aioli   2.25
Chilli Honey Dip  2.25
Choice of 3 Dips   5.50

 DESSERTS 
Tiramisù   6 
Sponge Cake | Ricotta Cream | Pistachio   6
Cheesecake | Mixed Fruit Berries           6

PURBECK ICE CREAM  
Salted Caramel | Roasted Almond Flakes | Fresh Mint | Carmel Sauce       7.50
Honeycomb | Roasted Pistachios | Raspberry Pieces       7.50 
Mango & Passion Fruit | Shredded Mango | Fresh Mint       7.50 
Lemon Sorbet | Blueberry Curd        7.50

CHILDREN’S MENU AVAILABLE
Please let us know if you have any allergies or require information on ingredients used in our dishes. 

*A discretionary 10% service charge will be added to the final bill.


