
Drinks LIST

Fancy a Snack?
ITALIAN FRIES   			   3.95
 ZUCCHINI FRITTI   			   3.85
 MARINATED OLIVES			   3.95
 GARLIC PIZZA BREAD			   6.95
 FUNGHI FRITTI   			   7.50 
BRUSCHETTA   		  	 7.95
CALAMARI FRITTI			   8.95

Cocktails
SICILIAN SUNRISE			   8.45
MOJITO			   8.45
STRAWBERRY DAIQURI			   8.45
COSMOPOLITAN			   8.95
LONG ISLAND ICED TEA			   8.95
BELLINI 			   8.45
KIR ROYAL			   8.95
APEROL SPRITZER 			   8.95
WHITE WINE SPRITZER 			   8.45
ROSÉ WINE SPRITZER 			   8.45
ESPRESSO MARTINI			   8.95

Water	 	½ Bottle 	 Bottle

ACQUA - STILL   PANNA 		  2.95 	 3.95
 ACQUA - SPARKLING   S.PELLEGRINO		  2.95 	 3.95

Spirits
SINGLE			   3.75
DOUBLE			   4.75

Bevande
Birre	 Half	 Pint	 Pitcher

PERONI DRAFT	 4.50	 5.95	 10.95

Bottles
PERONI 			   4.95
MORETTI			   4.95
CORONA			   4.95
MAGNERS			   4.95
KOPPARBERG			   5.45
MENABREA			   4.95
MENABREA  0% 			   3.95

Craft Locally brewed
SLINKY VAGABOND			   6.25
Hoppy, American-style Craft IPA

LIGHT FANDANGO			   6.25
Light, easy-drinking Craft Pale Ale

Soft Drinks	 	 ½ Pint 	 Pint

FANTA / LEMONADE		  2.95	 3.95
COCA COLA / DIET COKE 		  2.95	 3.95

Bottles
SAN PELLEGRINO ARANCIATA			   2.95 
SAN PELLEGRINO LIMONATA			   2.95 
COKE ZERO			   2.95
FRUIT JUICE 			   2.95
FIZZY APPLE			   3.50
J2O				   3.50
MIXERS			   2.50

Salute etiquette 
(pronounced sah-loo-tay):

Look into your drinking partner's eyes when you clink glasses 
in a toast. This tradition is associated with earning trust, 

and you'll encounter variations on it in many countries.

Universally, however, it has become a superstition, fail to do it 
in Italy and you are risking bad luck, fail to do it in France or 

Spain and you risk poor ardour.



									       

	 Red Wine	 175ml	 250ml	 Bottle

14	 MONTEPULCIANO D’ABRUZZO	 5.00	 6.95	 19.25 
	 ‘FEUDI D’ALBE’    V   VG

	 BOVE  |   ABRUZZI, ITALY 12.5%

	 Deep ruby red wine with aromas of red berries, 
	 blackberries and black cherry. Generously 
	 flavoured and pleasantly dry with a hint of  
	 liquorice on the palate, 

15	 NERO D’AVOLA ‘VITESE’     V   VG 	 		  22.65
	 COLOMBA BIANCA  |   SICILY, ITALY 14%

	 Rich, juicy flavours of fleshy plum and black 
	 cherries interlaced with subtle sweet spice 
	 and liquorice notes backed by a spicy finish.

16	 PINOT NERO, TREVENEZIE   V   VG 			   22.75
	 SACCHETTO  |   ITALY 12.5%

	 Ripe and juicy with fresh red berried fruit and a 
	 pleasant finish. A perfect easy-drinking style.

17	 MALVASIA NERA ‘TALÒ’   V   VG 	 7.50	 8.85	 25.85
	 SAN MARZANO  |   PUGLIA, ITALY 13.5%

	 Delicious dense flavours of vanilla and baked 
	 orange with a touch of thyme. Warm and 
	 spicy on the finish.

18	 CHIANTI CLASSICO ‘SAN JACOPO’   V   VG 	 		  26.25
	 CASTELLO VICCHIOMAGGIO  |   TUSCANY, ITALY 13%

	 Smooth and elegant, a lovely and savoury 
	 expression of Chianti with red cherry and 
	 strawberry fruits through to a silky finish.

19	 ‘HEY MALBEC’   V   VG 	 8.00	 9.50	 28.00
	 MATIAS RICCITELLI  |   MENDOZA, ARGENTINA 14%

	 Smooth notes of blackberry fruit combined with 
	 dried fig, dark chocolate and tapenade with a 
	 lovely long finish.

20	 CABERNET SAUVIGNON			   28.00
	 CAMPO ALLE COMETE  |   TUSCANY, ITALY 14%

	 A silky, smooth and beautifully balanced Cabernet 
	 Sauvignon with fruity notes of wild-berried fruit 
	 complemented by hints of cherry and spice.

21	 BAROLO ‘PATRES’   V   VG 	 		  32.00
	 SAN SILVESTRO  |   PIEDMONT, ITALY 14%

	 Savoury with red fruit and earthy notes, 
	 traditionally styled and gamey Barolo 
	 through to a super-dry finish.

	 White Wine	 175ml	 250ml	 Bottle

07	 TREBBIANO PINOT BIANCO,	 5.00	 6.95	 18.75 
	 RUBICONE   V   VG

	 IL SACRATO  |   EMILIA ROMAGNA, ITALY 11.5%

	 Clean, mineral and citrus freshness of the 
	 Trebbiano blends beautifully with the tropical 
	 fruit style of the Pinot Bianco with a touch of  
	 almond on the finish. 

08	 PINOT GRIGIO	 5.65	 7.00	 19.95
	 NOVITÀ  |   VENETO, ITALY 12%

	 Fresh, crisp and clean Pinot Grigio 
	 with vibrant pear and citrus flavours. 

09	 GRILLO ‘VITESE’     V   VG 	 		  22.65
	 COLOMBA BIANCA  |   EMILIA ROMAGNA, ITALY 11.5%

	 Pleasantly fresh and harmonious, with ripe 
	 melon, green apple and mineral flavours, a well- 
	 structured palate.

10	 GAVI DEL COMMUNE DI GAVI ‘FOSSILI’    V   VG 			   25.65
	 SAN SILVESTRO  |  PIEDMONT, ITALY 12.5%

	 Fresh and spicy with an appealing green apple 
	 and citrus flavour through to a mouthwatering 
	 and refreshing finish.

11	 VERMENTINO ‘ALA BLANCA’	 7.00	 8.50	 26.45
	 PODERI PARPINELLO  |  SARDINIA, ITALY 13.5%

	 A wine full of flavour of ripe tropical fruit, apple 
	 and pineapple coulis with a spicy and zesty finish.

12	 SOAVE CLASSICO ‘SAN MICHELE’     V   VG 			   26.55
	 CA’RUGATE  |  VENETO, ITALY 12%

	 Floral and delicate with spicy pineapple and 
	 citrus flavours and a touch of almond through 
	 to a crisp and zesty finish.

13	 SAUVIGNON BLANC   V   VG 	 8.00	 9.50	 27.50
	 ‘TUATARA BAY’ |  MARLBOROUGH, NEW ZEALAND 13%

	 A dry, crisp wine with typical Marlborough 
	 herbaceous flavours of gooseberry together 
	 with celery salt through to a zesty finish.

	 Sparkling Wine	 	 125ml	 Bottle

01	 PROSECCO EXTRA DRY   V   VG 		  6.25	 26.75
	 AMATA  |   VENETO, ITALY 11%

	 Elega nt and stylish, with delicate 
	 aromas of green apple, succulent 
	 pear and lifted citrus notes. 

02	 PROSECCO ROSÉ BRUT 		  6.25	 26.95
	 SACCHETTO  |   VENETO, ITALY 12%	
	 Delicate rosé with orange shades. 
	 Fresh, smooth and lively flavours, 
	 with fruity sensations. 

	 Rosé Wine	 175ml	 250ml	 Bottle

03	 PINOT GRIGIO BLUSH	 5.65	 7.00	 19.95
	 NOVITÀ  |   VENETO, ITALY 12%

	 Fruity with aromas of red fruits complemented 
	 by notes of rose petal, grapefruit zest and a hint 
	 of minerality. 

04	 ZINFANDEL BLUSH   V   VG 	 		  21.45
	 ZIN HEAVEN  |   PUGLIA, ITALY 11.5%

	 A medium style with a smooth palate of 
	 delicate vanilla and strawberry flavours 
	 with a creamy finish.

05	 PRIMITIVO ROSÉ ‘TRAMARI’   V   VG 	 6.00	 7.50	 22.25
	 SAN MARZANO  |   PUGLIA, ITALY 12.5%

	 A very appealing pale and tangy rosé with 
	 aromas of roses and red cherries against a 
	 creamy background of Mediterranean spice. 

06	 ROSÉ ‘AUMÉRADE STYLE’   V   VG 			   26.55
	 CHÂTEAU DE L’AUMÉRADE  |   PROVENCE, FRANCE 13%

	 Refreshingly fruity and floral bouquet with 
	 delicate cranberry and red cherry flavours 
	 with a touch of grenadine on the finish. 

  ORGANIC  |  V   VEGETARIAN  |  VG   VEGAN 

SHARE YOUR MEMORIES

  @oscars_pizza     @oscarspizza     @oscarspizzacompany 

www.oscarspizza.co.uk

“ The best wines are those 
shared with friends.”


