
We are three brothers Gennaro, Salvatore and Francesco, We are three brothers Gennaro, Salvatore and Francesco, 

were born and raised in were born and raised in NaplesNaples, surrounded by the tantalizing aromas, surrounded by the tantalizing aromas

of freshly baked pizza and the lively chatter of the locals. of freshly baked pizza and the lively chatter of the locals. 

As children, we dreamed of venturing beyond our familiar streets and As children, we dreamed of venturing beyond our familiar streets and 

exploring new horizons. One day, six years ago, an opportunity arose for us to exploring new horizons. One day, six years ago, an opportunity arose for us to 

leave our beloved Naples and embark on an adventure to the United Kingdom. leave our beloved Naples and embark on an adventure to the United Kingdom. 

With both excitement and a touch of apprehension, Arriving in the vibrant city With both excitement and a touch of apprehension, Arriving in the vibrant city 

of Manchester, our hearts swelled with determination when we realized the of Manchester, our hearts swelled with determination when we realized the 

potential to share our beloved Neapolitan cuisine with the world. Gennaro, potential to share our beloved Neapolitan cuisine with the world. Gennaro, 

Francesco and Salvatore, having honed their skills as pizzaiolos in Naples Francesco and Salvatore, having honed their skills as pizzaiolos in Naples 

are confident in their ability to create authentic and mouthwatering pizzas.are confident in their ability to create authentic and mouthwatering pizzas.

In Neapolitan food culture, the oven is the heart of the kitchen. It embodies In Neapolitan food culture, the oven is the heart of the kitchen. It embodies 

tradition, family, and the essence of cuisine. With intense heat, it transforms tradition, family, and the essence of cuisine. With intense heat, it transforms 

ingredients into masterpieces. Pizzas are crafted, stories shared, and warmth ingredients into masterpieces. Pizzas are crafted, stories shared, and warmth 

radiates, creating a sense of community.radiates, creating a sense of community.

REAL 
FRESH 
PIZZA

OVEN 
BAKED 
PASTA

AUTHENTIC 
 

FOOD

@infornopizza@infornopizza

www.infornopizzacomwww.infornopizzacom

Prou
dly Made By Prou
dly Made By 



check our boards  
for all our

Specials
Bruschetta Pomodoro [2 PCS2 PCS] vg  	       5.5
cherry tomatoes, garlic, extra virgin olive oil, basil 
 
Focaccia vg  			         6.5
garlic butter, salt, rosemary
add cheese or  tomato  + 1.0

Stuffed Cheese Doughballs [4 PCS4 PCS] v    6.5 
pizza dough-balls stuffed with mozzarella cheese,  
with a drizzle of garlic oil & salt

Tagliere Misto	        for 1 person 8.0
mix of italian crude meats, 	                 for 2 people  15.0
selection of italian cheese, bread, mix olives 

Crocchè Di Patate [2 PCS2 PCS]    	       5.5 
crispy, golden-fried mashed potato bites, 
filled with mozzarella cheese & ham

Arancini of the Day [3 PCS3 PCS]  	       6.0 
ask for today’s

Mixed Olives vg 			         3.5
green & black pitted olives

Caprese v  		        6.5
fresh tomato slices, buffalo mozzarella, 
basil, extra virgin olive oil 

Tomato & Red Onion vg  	       6.5
fresh tomato slices, thinly sliced red onions, 
basil, extra virgin olive oil

Chicken Cesar   	       7.5 
lettuce, cesar dressing, crispy bacon, 
chicken, croutons, parmesan

Rocket & Parmesan v  	       7.5 
rocket, shaved parmesan, 
balsamic dressing

ANTIPASTI

SIDE 
SALADS

Bolognese Al Forno   		        					            12.5
rigatoni pasta mixed with 4 hours slow cooked beef bolognese, smoked cheese, parmesan, marinara sauce, basil

Lasagna Di Carne 		        					            12.5
layers of lasagna pasta, beef bolognese sauce, creamy béchamel sauce, ricotta, melted cheese

Lasagna Vegetariana v  	      						             11.5
layers of lasagna pasta, mix of vegetables, creamy béchamel sauce, cheeses, marinara sauce

Gnocchi Alla Sorrentina v  						             11.5
soft potato dumplings in rich tomato sauce with fresh mozzarella cheese fresh basil, extra virgin olive oil

BAKED PASTA

Marinara vg     		        					            	    7.5
            tomato sauce base, fresh garlic, oregano, basil, extra virgin olive oil

Margherita v  	  		        					         8.5
            tomato sauce base, mozzarella, parmesan, basil, extra virgin olive oil

Funghi v  	       						             	    9.0
            tomato base sauce, mozzarella, mixed wild mushrooms, parmesan, basil, truffle oil

4 Formaggi v  						             		     9.0
mozzarella, gorgonzola, emmenthal, shaved parmesan , basil, extra virgin olive oil

Peperoncina v  						             		     9.0
smoked provola cheese, fresh chilly, , cherry tomatoes, basil, extra virgin olive oil

Diavola   						             		     9.5
            tomato sauce base, mozzarella, salame napoli, fresh chilly, parmesan, basil, extra virgin olive oil

Prosciutto Rucola e Scaglie 						         11.0
fior di latte Mozzarella base, cherry tomatoes, rocket, parma ham, shaved Parmesan

Capricciosa 						             		     11.5
tomato sauce base, mozzarella cheese, artichoke, black olives, prociutto cotto ham, wild mushrooms, basil

Pistacchio e Mortadella				           		     12.5
pistacchio cream base, fior di latte mozzarella, mortadella, ricotta, fresh pistachios, basil

Bolognese  						             		     12.5
4 hours slow cooked beef bolognese sauce, fior di latte mozzarella, basil, parmesan shaving

Don Franco  						             		     13.0
6 hours slow cooked genovese sauce, red onions, pulled beef shin, carrots , smoked provola cheese, basil

    change to vegan mozzarella  + 1.5 	     change to gluten free base  + 2.0

PIZZA
‘Denominazione di Origine Protetta’ 
a mark of true Italian pizza craftsmanship 
and guarantee of our ingredients origin.

Salted Fries v  		       3.5

Truffle & Parmesan Fries v    4.5

Seasoned Fries v    	       4.0 

Loaded Bolognese Fries	      6.5

Garlic & Herb v  		     1.5

Creamy Basil v    		     1.5

Spicy Nduja   	       		     2.0 

BBQ v 	       			      1.5

Marinara v 	       		     1.5

FRIES DIPS

Oven

PLEASE ADVISE US OF ANY ALLERGIES. ALL OUR FOOD IS PREPARED FRESH IN OUR KITCHEN WHERE NUTS, SHELLFISH, 
GLUTEN & POSSIBLE ALLERGENS ARE HANDLED. PLEASE ASK FOR A FULL LIST OF INGREDIENTS & DIETARY INFORMATION. v  Vegetarian     vg  Vegan

don’t neglect 
your crusts


