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Our artisan pizza bases are made using premium re-milled durum 
semolina, hand stretched and stone baked.

1 2 ”  S T O N E  B A K E D  P I Z Z A S

G L U T E N  F R E E ?  Our pizzas are available with a 12” gluten free base. 
Although every effort is made to avoid cross contamination, they are prepared in a kitchen that uses 

gluten and so the finished pizza cannot be guaranteed to be completely gluten free.
V E G A N ?  *(vg) Try our dairy free SHEESE, cheese alternative on the Rustic Classic or                            

The Garden Club for a complete Vegan option. (v) suitable for vegetarians. 
Food Allergy or Intolerance If you have a food allergy, intolerance, or coeliac disease – please 
speak to a member of the team about the ingredients in your food and drink  before you order. 

RUSTIC  CL ASSIC  (v) *(vg)   £13.50                                                                                                                                           
             Rustic combination of oregano infused Barrel & Stone tomato sauce and                                                                                                            

creamy Fior di Latte mozzarella.

SIMPLY SAL AMI    £15.00                                                                                                                                           
  Delicious cured Napoli salami with oregano infused Barrel & Stone tomato sauce and  

Fior di Latte mozzarella.

 FULLY LOADED   £15.00                                                                                                                                           
Smoked speck ham, cured Napoli salami, fennel salami, oregano infused Barrel & Stone 

tomato sauce and Fior di Latte mozzarella.

THE GARDEN CLUB (v) *(vg)   £15.00                                                                                                                             
A vegetarian celebration with oregano infused Barrel & Stone tomato sauce, Fior di 

Latte mozzarella, balsamic glazed onions, globe artichoke hearts, Peppadew peppers,                                                                                                                  
a sprinkling of olives and finished with peppery rocket.   

NICE & SPICY   £15.00                                                                                                                                                
Oregano infused Barrel & Stone tomato sauce, Fior di Latte mozzarella, topped with 
spicy Calabrian ‘Nduja sausage laced with chilli, Peppadew peppers, fiery Ventricina 

salami and sliced Roquito peppers.

  HAM & ‘SHROOM   £15.00                                                                                                               
Béchamel base, Fior di Latte mozzarella, smoked speck ham and mushrooms.

ROCK THE PARMA   £16.50                                                                                                                
Oregano infused Barrel & Stone tomato sauce, Fior di Latte mozzarella, Parmigiano 
Reggiano and dry cured Parma ham full of intense and sweet flavours, topped with 

peppery rocket and a dash of balsamic glaze. 

BBQ CHICKEN   £16.75                                                                                                                                   

A smoky, sweet bbq sauce base, Fior di Latte mozzarella, pulled seared chicken breast,                      
balsamic glazed onions and smoked speck ham. 

   GARLIC BRE AD (v)   8” £7.00 12” £11.00
Baked artisan bread spread with garlic infused butter. 
   GARLIC & MOZZ ARELL A BRE AD  (v)   8” £8.00  12” £12.50                                                                                          

Artisan bread baked with Fior di Latte mozzarella and spread with garlic butter. 
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