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§ QUEENGREENOLIVES(VG) 4 ,:
: GARLICBREAD (V) :
: rosemary (VG) 55
i withmozzarella/veganmozzarella 6 :
: NDUJA ARANCINI o
* MUSHROOM ARANCINI :
withpeas &taleggio 9 :
: FRITTERS 8 :

. spinach, chickpea &ricotta

: TOMATO BRUSCHETTA (VG) 75

: redonions

: PARMA HAM BRUSCHETTA 75 :

* mozzarella

HOMEMADE MEATBALLS 9

pork & beef meatballs with tomato sauce

: BURRATA 11 ¢

roasted tomatoes, basil

: ROAST POTATOES (V) 6

: rosemary & aioli

VEGETARIAN BOARD 13
Chargrilled artichokes, olives, buffalo
mozzarella, pickled onions, rocket, sun blush
tomatoes, mixed peppers,

toasted bread, black olive tapenade,

evoo & balsamic

CURED MEAT BOARD 14
Parma ham, bresaola, cotto ham, salami Milano,

olives, toasted bread, & evoo

SALADS

CHICKEN CAESAR SALAD 12 ¢

. romaine, croutons, parmesan & caesar dressing -

: AVOCADO (V) (GF)

: buffalo mozzarella, olives, sun blush tomato,

 pestodressing 11 ¢

MIXED LEAF SIDE SALAD (VG) (GF)

i cucumber, tomato 6

: COURGETTE SIDE SALAD (V) (GF)

: rocket, basil, parmesan

Yeadg T
¢ parmaham +3, goats cheese +2, chicken +2

DESSERTS

JUDES ICE CREAM TUBS

ask stafffor ﬂa\/ours 4
6" NUTELLAPIZZA, vv|th
strawberries (V) 6.5
6" NUTELLA CALZONE W|th
banana &icecream 6.5

MARGHERITA (V) fresh basil 10.5
GOATS CHEESE (V) red onion, oliveéwbine nuts 14.5
SPINACH( )y egg, olives, garlrie&l """""" 13
14.5

14.5

13.5

15

14.5

15.5

15.5

COTTOHAM chorizo, spicy salami 15.5

PIZZA BIANCA -Fior dilatte mozzarella, no tomato sauce

GOR GO NZO LA ....................... goats chees e . mozzar e Ha . talegg |o .................. 15
WILD MUSHROOM taleggio, trufflecll 15.5
NDUJA gorgonzola mozzarella parsley 15
TENDERSTEM BROCCOLI pancetta garhégﬂ """"""" 14.5

11.5
14.5
15
15

PIZZETTE - smaller, crispier pizza

Margherita (V)

Vegan margherita (VG)

Tuna, red onion, anchovy, capers

Goats Cheese, red onion, pine nuts, green olives (V)
Spinach, egg, green olives, garlic (V)

Spicy Salami, fresh chilli, basil

Cotto Ham, mushroom

Vegan Spicy Salami, seitan salami, fresh chilli, basil (VG)

PIADINA - thin Italian flatbread

Bresaola, artichokes, parmesan, rocket

Caprese, cherry toms, rocket, buffalo mozzarella, basil, balsamic glaze
Meatballs, tomato sauce, mozzarella, parmesan

AVOCADO SALAD, ltalian mixed leaves, cherry tomatoes, buffalo mozzarella,
olives, balsamic vinegar (V) (GF)

2 FOR £18 PIZZAS & MAINS - MONDAY & TUESDAY - DINE-IN*

Our pizza dough, sauces and toppings are prepared fresh daily using the finest quality Italian ingredients. Extras are charged between £1 and £3.5. Pizza toppings cannot be swapped.
Please make staff aware of any allergies or intolerances when ordering. We use nuts in our kitchen, if you make us aware of an allergy then all steps will be taken to avoid cross-contamination.
V =vegetarian, VG = vegan. Gluten free bases are available for £3 extra, please ask us about the steps we have taken to minimise gluten contamination. *Excluding bank holidays.
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COCKTAILS

HAPPY HOUR

5PM - 7PM, WED - FRI
ANY 2 OF THE SAME FOR £12

PASSIONFRUIT PUNCH

Havana Club Especial, vanilla liqueur,
passionfruit, lime, pineapple, apple

RASPBERRY COLLINS

JJ Whitley gin, raspberry, lemon, soda

grapefruit soda

Cazcabel Reposado agave, grapefruit, lime &

PICANTE

chilli, fresh coriander

.,.,.1..1.

Cazcabel Reposado, lime, agave, mint, pineapple,
LAl

10

grapefruit, lime

Boogie Van

Voodoo Ranger

Crushed fruits, blackberry, wild plum, black cherry, brown spice. Richly fruity,

fresh & sappy finish.

Beavertown Neck Oil
Beavertown Gamma Ray

Staropramen

Madri Exceptional

Camden Hells

Lanterna Lager

Guinness

Luppolo Session IPA

Blend of Chardonnay, Pinot Noir & Pinot Meunier. Brut, white peach, pear &
sweet biscuity flavours.

Our pizza dough, sauces and toppings are prepared fresh daily using the finest quality Italian ingredients. Extras are charged between £1 and £3.5. Pizza toppings cannot be swapped.

Camden Pale
Well Hazy Session IPA
Aspall Cyder

Pentire non-alcoholic spirit, cranberry,

DRAUGHT

PRICESAREFORAPINT
(HALF PINTS ARE ALSO AVAILABLE)

Abv

5.5%
5.2%
4.3%
5.4%
5.0%
4.8%
4.6%
4.2%
4.2%
4.2%
4.0%
5.5%
4.4%

6.9
7.3
7.2
7.3
6.6
6.6
6.6
5.9
6.5
6.6
6.6
6.6
6.4

Please make staff aware of any allergies or intolerances when ordering. We use nuts in our kitchen, if you make us aware of an allergy then all steps will be taken to avoid cross-contamination.
V =vegetarian, VG = vegan. Gluten free bases are available for £3 extra, please ask us about the steps we have taken to minimise gluten contamination



