
PIZZAS
TOMATO BASE, BASIL, ROASTED GARLIC, OREGANO, GARLIC OLIVE OIL G|VG� 8.5
TOMATO BASE, MOZZARELLA, BASIL, OLIVE OIL G|M|V� 9.5
	        				    CHANGE TO BUFFALO MOZZARELLA DOP� 12
TRUFFLE CREAM BASE, SMOKED SCAMORZA, MUSHROOM, ROCKET G|M|V� 13
WHITE BASE, PROVOLONE CHEESE, SALAMINO TOSCANO, FRIARIELLI,
CHILLI FLAKES G|M� 12.5
TOMATO BASE, MOZZARELLA, AUBERGINE, GRILLED ARTICHOKE, BASIL, 
GARLIC OLIVE OIL, PARMESAN G|M|E|V� 12.5
TOMATO BASE, ANCHOVIES, OLIVES, CAPERS, BASIL, ROASTED GARLIC, 
OREGANO, GARLIC OLIVE OIL G|F� 12
TOMATO BASE, MOZZARELLA, HAM HOCK, MUSHROOM, OLIVES, OREGANO, 
GARLIC OLIVE OIL G|M� 12.5
WHITE BASE, MOZZARELLA, COPPA, GORGONZOLA, CRANBERRY JAM, 
ROSEMARY G|M� 13
TOMATO BASE, MOZZARELLA, SPINACH, OLIVES, SEMI-DRY TOMATOES G|M|V� 12.5
TOMATO BASE, MOZZARELLA, PEPPERONI, CHILLI HONEY, BASIL G|M� 12.5
TOMATO BASE, MOZZARELLA, PROSCIUTTO AL TARTUFO, MUSHROOM, 
ROCKET G|M� 13.5
TOMATO BASE, MOZZARELLA, SPIANATA, NDUJA, RICOTTA, BASIL, 
BLACK PEPPER G|M� 13

Extra toppings
VEG: Spinach, Mushrooms, Olives, Cherry 
tomatoes, Semi-dry tomatoes, Aubergine, 
Capers, Artichoke, Friarielli. 1.5
MEAT: Ham hock, Pepperoni, Nduja, 
Spianata, Coppa, Salamino Toscano, Ancho-
vies. 2.5 Prosciutto al Tartufo. 3

CHEESE: Mozzarella, Scamorza, Provolone,
Gorgonzola, Parmesan, Ricotta. 2.5  
Buffalo mozzarella DOP, Burrata. 3.5
EXTRAS: Basil, Rocket, Chilli flakes, 
Roasted Garlic, Chilli honey, Chilli 
olive oil. 1

VIOLIFE VEGAN MOZZARELLA CAN BE SUBSTITUTED ON ANY PIZZA AT NO 
EXTRA COST

CHECK OUT OUR MONTHLY SPECIAL PIZZAS

                 Time equals flavor. And
                 the crust gets its fla-
vor from a long, slow rise. Our dough is 
made with premium “00” Italian flour, sea 
salt, fresh yeast and water.

Our pizza sauce is simple. 
We only use San Marzano to-
matoes DOP, these are spe-
cial type of Italian plum 
tomatoes from the town of 
San Marzano sul Sarno, near 
Naples. 

Our Fior di Latte Mozzarella is made 
in Sant’Anastasia, near Naples. 
Genuine, tasty and made with 
quality ingredients and milk 
	 harvested from stables and
	  pastures of Campania. 

DIPS
PESTO AIOLI M|E|N|V� 2.5
NDUJA AIOLI M|E� 2.5



DESSERTS
AFFOGATO  G|M|E|V� 8
Scoop of vanilla ice cream, drowned with 
amaretto (Disaronno) and a shot of hot 
espresso. Contains alcohol. 
TIRAMISU  G|M|E|S|V� 7

Layers of liqueur soaked sponge and 
whipped cream delicately sprinkled with 
cocoa powder.�
TARTUFO NERO  G|M|E|N|V|S|H� 6.5
Semifreddo surrounded by chocolate gela-
to and caramelized hazelnuts, topped with 
cocoa powder.
TARTUFO BIANCO  G|M|E|V� 6.5
Semifreddo with amaretto centre and me-
ringue and chocolate drops.
CANNOLI SICILIANI  G|M|S|E|N|V� 7
Cannoli filled with ricotta cream and 
dipped in chocolate pieces, topped with 
orange. 
TORTA DELLA NONNA G|M|S|E|N|V� 7
Lemon custard on a shortcrust pastry base 
dusted with icing sugar and topped with 
almonds and pine nuts.
VANILLA ICE CREAM  G|M|E|V� 2.5
Single scoop of vanilla ice cream.

SIDES
ROSEMARY FOCACCIA G|VG� 7
		   with garlic & mozzarella� 8 
FIOR DI ZUCCA FRITTI G|M|V� 7
Fried courgette flowers in batter.
TOMATO BRUSCHETTA  G|VG� 7.5
Classic tomato bruschetta on toasted 
garlic sourdough, finished with basil 
pesto.
ARANCINI BOLOGNESE 2 PIECES G|M� 7.5 
With bolognese sauce, beef, carrots, on-
ions, peas and fior di latte mozzarella. 
Served with tomato sugo.
ARANCINI AL FUNGHI 2 PIECES G|M|V� 7.5
With mushrooms, bechamel sauce and gor-
gonzola. Served with tomato sugo.
SEAFOOD BASKET  G|M|F� 10.5
Fried seafood combination of breaded & 
battered cod, squid and prawns.
 		       with tartar sauce� 11.5 
SALT & CHILLI SQUID  G|M|F� 8
Squid strips in a salt and chilli tempu-
ra coating. Served with seafood sauce. 

PARMIGIANA DI MELANZANE G|M|E|V� 10.5 
Slow cooked san marzano tomato sauce with 
aubergine, mozzarella and parmesan.

AL FORNO

PLATTERS
SHARING PLATTER FOR 2 M|V� 17 
Selection of cured meats and cheeses, 
peperoncini piccanti, grapes and chilli 
honey.
SHARING PLATTER FOR 4 G|M|V� 25
Selection of cured meats and cheeses, 
peperoncini piccanti, rosemary focaccia, 
kalamata olives, grapes and chilli honey.

GLUTEN CELERY NUTS FISH VEGETARIAN

SOY EGGS SULPHITES MILK VGVEGAN

ALLERGENS

starters
NOCELLARA GREEN OLIVES VG� 4.5
PEPERONCINI PICCANTI G|M|V� 4.5
Roasted chilli peppers marinated with ol-
ive oil, vinegar, garlic and fresh herbs. 

            SALADS
BURRATA SALAD M|V� 7.5 
Burrata, cherry tomatoes, fresh rocket 
and olive oil.	            
			     add basil pesto� 8 
ITALIAN LEAF SALAD G|M|V� 6.5
Italian leaf salad, cherry tomatoes, ol-
ives, parmesan shavings and olive oil.
		     add balsamic glaze (SU) � 7 

SWEET PIZZA
BISCOFF CALZONE V� 13.5
Calzone filled with Biscoff spread and 
summer fruits, finished with crushed bis-
coff and vanilla ice cream.

IF YOU HAVE FOOD ALLERGY OR INTOLER-
ANCE, PLEASE INFORM A MEMBER OF STAFF.

THANK YOU. 


