
pasta

Spaghetti Puttanesca (VG)
Spaghetti with tomato, garlic, chilli, 
black olives, capers

Spinach & Ricotta Ravioli (V)
Spinach and ricotta ravioli, toasted 
pinenuts, pecorino romano, in a sage 
and butter sauce

Beef Shin Ragu Pappardelle
Pappardelle, 8-hour beef shin ragu, 24 
month-aged Parmesan

mains (GF upon request)

Aubergine Parmigiana
Roasted aubergine, smoked 
mozzarella, tomatoes, basil, Parmesan, 
focaccia

Roasted King Prawns
Shell on giant king prawns, herby 
garlic butter, focaccia

Red Base Pizza

Margherita (V)
Tomato sauce, fior di latte, basil, extra 
virgin olive oil

Anchovy & Garlic  
Tomato sauce, fior di latte, black olives, 
capers, anchovies, oregano, garlic oil

Norma (V)
Tomato sauce, fior di latte, aubergine, 
basil, salted ricotta 

Caprina (V)
Tomato sauce, roasted shallots, cherry 
tomatoes, pesto, goats curd, toasted 
almonds

Double Trouble
Tomato sauce, chicken, ventricina, 
smoked mozzarella, jalapeños, aged 
Parmesan

Carnitas
Tomato sauce, fior di latte, pulled pork, 
guindilla chillies, red onion, chipotle 
mayo, coriander

Parma Ham
Tomato sauce, fior di latte, prosciutto 
di Parma, rocket, Parmesan shavings, 
Sicilian olive oil

Calabrian Hot
Tomato sauce, ventricina salami, spicy 
‘nduja, basil, burrata di Puglia

white base pizza

Fiorentina
Creamy spinach base, fior di latte, garlic, 
black olives, Parmesan, drizzled egg yolk

Sausage & Friarielli
Fennel sausages, smoked mozzarella, 
pickled chillies, broccoli friarielli

Mushroom & Truffle  
Mascarpone base, Taleggio, chestnut 
mushrooms, white truffle oil, Parmesan
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salads

Courgette Slaw (V) (GF)
Feta, pickled chillies, spring onion, 
lemon dressing

Caesar Salad
Gem lettuce, chicken breast, anchovy 
dressing, herb pangrattato, Parmesan

Caprese (GF)
Isle of Wight tomatoes, buffalo 
mozzarella, pesto, red wine vinegar, 
Sicilian olive oil, red onion, marinated 
artichokes

vegan pizza

Living On The Veg (VG)
Tomato sauce, spinach, red onion, black 
olives, sun dried tomatoes, dried chillies, 
herb pangrattato
Add Mozzarella for £1.5

Four Seasons (VG)
Tomato sauce, marinated artichokes, red 
onion, mushrooms, black olives, oregano, 
vegan mozzarella
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menu
small plates

Rosemary Focaccia (VG)
Homemade focaccia, aged balsamic 
vinegar, Sicilian olive oil

Nocellara Olives (VG)
Whole green olives from Sicily

Arancini
Fried risotto with Taleggio cheese

Sicilian Bruschetta (VG)
Toasted focaccia with aubergine 
caponata

Buffalo Mozzarella 
Parma ham, sun dried tomatoes, basil 
oil, crispy flatbread 

Burrata Caprese
Burrata di Puglia, basil, heritage 
tomatoes

Calamari Fritti 
Fried squid rings, lemon aioli

sides All £4.5 each

Freshly Baked Garlic Bread (VG)
Add Mozzarella £1

Fries (VG) 
Add Truffle and Parmesan £1

Rocket & Parmesan Salad (GF)

dips 
£2 Each or 3 for £5
Parmesan Aioli (GF)
Pesto Mayo (VG) (GF)
Chiptole Mayo (GF)

 @pizzaonthepark ~ pizzaonthepark.com 

Vegan Mozzarella £1.5
Gluten Free Base £3

kids

Deal 
Kids Meal + Cawston Press Kids 
Carton (200ml) + Kids Ice Cream

Pizza
Tomato sauce, fior di latte
(Mushroom, Olive, Salami or Ham)

Pasta (VG)
Spaghetti Pomodoro
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V    ~ Vegetarian  
VG ~ Vegan   
GF ~ Gluten Free  

2-4-1 
MAINS, PASTA, PIZZA & 

LARGE SALADS
12pm - 4pm

Monday - Friday
T&C’s Apply



Coca Cola 330ml 

Diet Coke 330ml

Sprite Zero 330ml

Sparkling Pomegranate & Elderflower  Bottlegreen, 275ml

Sparkling Crisp Apple Bottlegreen, 275ml

Sparkling Elderflower Belvoir, 250ml

Sparkling Ginger Beer Belvoir, 250ml

Sparkling Raspberry Lemonade Belvoir, 250ml
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softs

kids
Apple & Mango  Cawston Press, 200ml

Apple & Pear  Cawston Press, 200ml

Apple & Summer Berries  Cawston Press, 200ml
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Aperol Spritz

Limonchello Spritz

Rhubard & Ginger Spritz

Pornstar Martini

Espresso Martini

Negroni

Moscow Mule
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cocktails 
2-4-1 Mon - Fri, 12-6pm

Beefeater London

Plymouth Gin

Hendricks Gin

W&N Rhubard & Ginger

W&N Blood Orange
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25ml 50ml
Gin & Tonic All served 
with Fever-Tree tonic

shots 
3 for £10 for same shot

Limoncello

Olmeca Tequila Reposado Gold

Cazcabel Coffee

Cazcabel Honey
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Digestifs 
3 for £10 for same shot

Disaronno

Limoncello
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Draught
Camden Hells 4.6%

Ashton Press 4.8%

Becks Vier 4%

Neck Oil 4.3%

beers & cider

Pint
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6.5

Bottles
Birra Moretti 4.6%, 330ml

Becks Blue (non-alcoholic), 275ml

Lucky Saint (non-alcoholic), 330ml

Arbor Mosaic Beer (GF) 4%, 568ml

Thatchers Haze 4.5%, 500ml

Btl
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wines

white
Borsari Inzolia Terre Siciliane

Vinuva Organic Pinot Grigio Terre Siciliane

Sauvignon Blanc Borgo Tesis Fantinel Friuli

rosé
Antonio Rubini Pinot Grigio Rose delle Venezie DOC

San Salvatore Vetere Rosato Organic, Paestum

red
Vita Sangiovese Puglia

Allumea Organic Nero d’Avola Merlot Sicilia

Feudi Salentini Primitivo Puglia
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175ml 250ml125ml Btl
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125ml Btlsparkling
Prosecco The Alberto Nani Organic & Vegan Certified Prosecco

Add Chambord 25ml £1


