
Rossa  Vegan 

Nduja Diavola 
Authentic Neapolitan salami, Calabrese
spicy Nduja spread on garlic & olive oil base,
mozzarella, glazed onions & ground pepper 

S.M. Tomato sauce base with thin
sliced Italian peppers, chili flakes,
topped with friarielli, garlic oil mix &
crispy onions.

Cheesy Garlic Delux 
Italian organic extra virgin olive oil,
parmesan and mozzarella, shredded
garlic, chives & balsamic glaze

Garlica 

Authentic Neapolitan spicy salami on a
S.M tomato sauce base with Fior di Latte
mozzarella - No, it’s not pepperoni!

N’Duja  
San Marzano tomato base with authentic
Calabrese spicy Nduja spread, mozzarella 

Calabrese Sausage 

S.M. Tomato sauce base with thin
sliced Italian peppers, kalamata olives,
Fior di Latte mozzarella, parmesan &
black pepper 

wild italian friarielli and mushrooms 
mix Porcini, Porcinelli and chanterelles,
sautéed in parsley, garlic, kalamata olives
and glazed onions 

San Marzano Tomata base, fior di latte mozzarella, Calabrese sausage, sweet peppers,
spicy N’duja, fresh grated parmesan with balsamic glaze.

Pellegrino 

Today’s                Specials

Diavola 

San Marzano tomato base hand
squeezed, with fior di latte mozzarella,
Pecorino Romano & Parmigiano

Margherita D.O.P. 

The Fun Guy 

Italian organic extra virgin olive oil,
parmesan and mozzarella, shredded garlic,
glazed onions, olive, chives & ground pepper.

Mozzarella, with cultivated and wild
mushrooms - Porcini, Porcinelli and
chanterelles, sautéed in parsley, garlic, 
olive oil, fresh cut chives & parmesan.

White Pizzas 

(Veg) 

(Veg) 

(Veg) 

Red Pizzas

Desserts

Soft Drinks 

Antipasti Homemade by Ria

Sunny Med 

Nutella e Pistacchio 
Nutella, Pistachio & White Hazelnut cream,
Almond flakes,crunchy hazelnuts & pistachios.

Drinks

(Veg) 
Friarielli & Mushrooms

Chicken Spinachor Spanish Croquetas  

“Croquetas” are one of Spain’s most popular tapas! A traditional Spanish recipe of a rich, creamy
béchamel centre, fried in a coating of golden, crispy, crunchy breadcrumbs. 

or Nduja

(Veg) 


