
  SMALL PLATES 
Nocellara del Belice Olives  veo
Padron peppers | Sea Salt  veo
Rocket salad | Shaved Parmesan | Balsamic Dressing  veo

PREMIUM UPGRADE OPTIONS

Avocado Salad | Courgette | Baby Gem | Toasted Pistachio | Almond | Lemon Dressing  veo	  

Pigs in Blanckets with Hot Honey					   
Hot Chorizo Bites	

 PIZZA  
vegetarian (v) & vegan (veo) options available. Please ask us which pizzas can be made vegan (veo)
PIZZA FOR ONE 12” — ONE TOPPING  |  PIZZA FOR TWO 20” — ONE OR TWO TOPPINGS	  		
  	

1  Margherita  (tomato base)  v  veo	    

2  Nduja | Stracciatella | Red Onion | Rocket  (tomato base) 	  

3  Napoli Salami | Sweet Peppers | Fresh Red Chilli  (tomato base)	

4  Aubergines (marinated) | Balsamic | Chilli | Aged Parmesan  (tomato base)  v  veo	  

5  Cauliflower Cheese | Spinach | Chorizo 	

6  Goats Cheese | Marinated Crispy Kale | Caremelised Onions  (white base)  v        	   

7  Mixed New Forest Mushrooms | Parmesan | Truffle Oil  (Garlic butter base)  v

PREMIUM UPGRADE OPTIONS	  

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

10 Prosciutto San Daniele | Red & Yellow Plum Tomatoes | Rocket | Truffle Oil | 
Parmesan (tomato base)  veo		   

*Gluten Free available on Regular Pizzas*  + 1.50

 DRINKS  
Draft Pints – Peroni |  Meantime IPA

Soft Drinks – Coke | Coke Zero | Lemony Lemonade | Gingerella Ginger Ale | 
Cornish Orchards Sparkling Apple | Cornish Orchards Sparkling Elderflower | Orange Juice

Wine – 175ml glasses of wine in the following varieties: 
Veni Nero | Merlot | Vermentino | Pinot Grigio | Pinot Grigio Blush

Spirits (25ml)  – Vodka, Rum or Gin with any soft drink mixer			 

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.


