
PIZZA KITCHEN SAMPLE MENU

BITES

Tomato & Mozzarella Arancini (V)

Mushroom & Truffle Arancini (V)

Courgette Chips (VE)

Nocellara Olives (VE)

Sauces
Picanté, Garlic & Herb, Sundried Tomato Pesto

PIZZAS

Margherita (V)
Tomato Base, Mozzarella, Basil 

Vegan Margherita (VE)
Tomato Base, Vegan Mozzarella, Oregano, Fresh Basil

Napoletana 
Tomato Base, Mozzarella, Anchovies, Capers, Black Olives

Five Cheese (V)
Mozzarella, Blue Cheese, Scamorza, Tallegio, Parmesan

Funghi (V)
Parmesan and Garlic Cream Base, Mozzarella, Chestnut Mushroom, Balsamic Glaze, Pine Nuts, Spring Onion

Roasted Aubergine & Kale (V)
Parmesan and Garlic Cream Base, Mozzarella, Roasted Aubergine, Crispy Kale, Sundried Tomato Pesto, Parsley

Asparagus & Parma Ham
Parmesan and Garlic Cream Base, Mozzarella, Roasted Asparagus, Parma Ham, Lemon Zest, Olive Oil

White Capricciosa
Parmesan and Garlic Cream Base, Mozzarella, Artichoke, Olives, Ham, Mushrooms

Nduja & Chilli
Tomato Base, Mozzarella, Nduja, Pickled Red Chilli & Red Onion, Garlic Sauce

Double Pepperoni
Tomato Base, Mozzarella, Italian spicy sausage, Pepperoni, Frank’s Hot Honey

Chorizo & Peppers
Tomato Base, Mozzarella, Cooked Chorizo Sausage, Hot Cherry Bell Peppers

Napoli Salami
Tomato Base, Mozzarella, Thick Cut, Napoli Salami, Rocket and Parmesan Shavings

SALADS 

Please ask a member of staff for this weeks salads



Skylarking Margarita 
El Sueno Blanco, Cointreau, Chambord, Lime, Agave, Homemade Oleo

Picanté 
El Sueno Reposado, Chilli, Coriander, Lime, Agave

Pink Grapefruit Margarita
El Sueno Blanco, Pink Grapefruit, Lime, Agave

Passionfruit Mezcalita
Quiquiriqui Mezcal, El Sueno Blanco, Cointreau, Passionfruit, Lime, Agave

Rum Punch
Wray and Nephew, Bacardi, Pineapple juice, Orange Juice, Grenadine

Lychee Martini
Sapling Vodka, Lychee Liqueur, Lychee Juice, Lemon, Gomme

Espresso Martini
Sapling Vodka, Kahlua, Espresso & Gomme

Negroni
Tanqueray, Martini Rosso, Campari

SPRITZ

Aperol Spritz
Aperol, Prosecco Spumante Extra Dry, Orange Slice

Pink Gin & Strawberry Spritz
Bosford Pink Gin, Prosecco Spumante Extra Dry, Lemonade, Fresh Strawberries

SAMPLE COCKTAIL MENU



SPARKLING
Prosecco Spumante Extra Dry, Ca’ di Alte, Veneto, Italy
‘Pot Luck’ Pet Nat
Cremant

WHITE
Organic Macabeo, Familia Castaño, Murcia, Spain, ’20
‘Chin Chin’ Vinho Verde, Quinta Do Emrizio, ’21
Amie Organic Sauvignon Blanc ’21
Picpoul de Pinet, Domaine La Croix Gratiot, Languedoc, ’21
‘Lugarara’ Gavi di Gavi, La Giustiniana, Piemonte, Italy, ’21 

ORANGE
Pinot Gris Nouveau

ROSÉ
Garenne Syrah
Aime Organic Rosé, Languedoc, France, ’21
Chateau Beaulieu 

RED
Organic Monastrello, Familia Castaño, Murcia, Spain, ’21 
Montepulciano d’Abruzzo, Gran Sasso, Italy, ’19
Aime Organic Red, Languedoc, France, ’21
‘Love Bite’ Cinsault 
Beaujolais Village
Rioja Reserva Izadi, Spain, ’17

SAMPLE WINE LIST



SAMPLE BEER & CIDER MENU

DRAUGHT BEER & CIDER

Coldharbour Lager Brixton Brewery 4.4%

Hepcat Session IPA Gypsy Hill Brewery 4.6% 

XPA Five Points Brewing Co. 4%

Guinness 4.2%

Sassy Cider

BOTTLED BEER & CIDER

Corona

Peroni

Modelo

Neck Oil

Gamma Ray

Doombar

Budweiser 

Daura Damm (GF) 

Lucky Saint (0.5%) 

Rekorderlig Strawberry & Lime


