Our pizzas are made ﬁom a traditional sourdough starter with a natural 48hr
fermentation. This develops a deeper depth (j ﬂavour and strength in our
hand-stretched dough. Freshly cooked in our wood ﬁred oven.

ENJOY OUR PIZZAS AT HOME FOR £12 .50

Margherita Serrano

Tomato, mozzarella, parmesan Tomato, mozzarella, Serrano ham,
basil, extra virgin olive oil rocket, parmesan, extra virgin olive oil
Hot Pig Al Funghi

Tomato, mozzarella, basil, Tomato, mozzarella,

Pepperonj, nduja,ﬁesh C['II]II, bClSj], musbroom, red onions,

extra virgin olive oil goats cheese, white truffle oil
Friarielli (Bianca) Rustica

Mozzarella & parmesan base, Tomato, mozzarella, basil,

minced Italian pork, sausage & black olives, mushrooms, smoked
wild Italian broccoli pancetta, extra virgin olive

Ruben Calzone Al Tonno

Tomato, mozzarella, Italian Tomato, mozzarella, tuna,

salami, ricotta cheese, basil red onion, cherry tomatos, basil,
with rocket salad and extra oregano

tomato sauce

Garlic Bread | 8 Quattro Stagioni

Garlic, extra virgin olive oil, Cooked ham, black olives,
fresh thyme artichokes, mushrooms, basil .

Aioli Sauce| 3.5 Dough Sticks & Garlic Butter | 6

Six delicious dough sticks to dip

Available Wednesda)/ to Sunda)f.
Call 01993 §32332 to place your order.

Collection only.


tel:01993832332

