MENU

APPETIZERS

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

Nocellara Olives (vg) (gf)
Whole green olives from Sicily

STARTERS

Truffle Arancina
Fried risotto with mushrooms,
Gorgonzola, black truffle & Parmesan

Roast Pepper Dip (vg)

Toasted walnuts, roasted peppers,
pomegranate seeds, parsley, served
with thyme & sesame artisan bread

Drunk Chicken Milanese
Cornflakes crusted fried chicken,
bloody mary ketchup, pickled celery

Carbonara Croquetas

Fried carbonara pasta, guanciale,
egg, black pepper, charcoal
pecorino cream

Sicilian Burrata (v)
Burrata, almond & tomato pesto, wild
fennel pollen, basil, crispy focaccia

Calamari Fritti
Fried squid served with lemon aioli

SIDES
Rocket & Parmesan Salad (v) (gf)
Fries (vg) (gf)
p Truffle & Parmesan Fries (v) (gf)
A

- KIDS (Children under 10 years)

-
e Pizza with any 1 topping
% (Mushroom, Olive, Pineapple, Ham)

Kids Deal

Pizza (as above)

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

8.5

8.5

10

5

6.5

Vegan Mozzarella £2

GF Base £3

PIZZETTAS

Italian small pizza, Neopolitan style.

Made fresh every day in-house

Garlic (vg) 5.5
Add Mozzarella £1

Fig & Cheese (v)
Mozzarella, Gorgonzola, Parmesan crusted,
ricotta & fig mustard jam

Nduja & Honey 8
Mozzarella, spicy nduja, honey,
mascarpone and crusted Parmesan

PIZZA

Margherita (v) 11
Tomato sauce, mozzarella, basil, Sicilian
olive oil

Buffalo Margherita 13.5
Tomato sauce, buffalo mozzarella, basil,
Sicilian olive oil

Anchovy & Garlic 14.5
Tomato sauce, mozzarella, black olives,
capers, anchovies, oregano, garlic oil
Parmigiana (v) 14.5
Tomato sauce, mozzarella, aubergine,
basil, aged Parmesan

Primavera (v) 15.5
Tomato sauce, mozzarella, Gorgonzola,

English asparagus, spring onions,

artichokes, lemon zest

Double Trouble
Tomato sauce, roasted chicken, ventricina,

16.5

mozzarella, jalapefios, aged Parmesan

Carnitas
Tomato sauce, mozzarella, pulled pork,

16.5

guindilla chillies, red onion, chipotle mayo

Parma Ham
Tomato sauce, mozzarella, Parma ham,

16.5
rocket, Parmesan shavings, Sicilian olive oil
Calabrian Hot 17

Tomato sauce, ventricina (spicy salami),
nduja, burrata from Puglia, basil oil

FANCY A HOMEMADE DIP?

Made fresh every day in-house
£2.5 Each or 3 for £6

Parmesan Aioli (gf) | Blue Cheese (v) (gf)
Tequila & Jalapefios Mayo (gf) (vg)

Please make your server aware if you have any food allergies when ordering | www.pizzaonthepark.com

J .

WHITE BASE PIZZAS

Mushrooms & Truffle 16
Mascarpone base, Taleggio, chestnut
mushroom, white truffle oil, aged

Parmesan

Salsiccia & Friarielli 16.5
Friarielli cream base, fennel sausages,
roasted potatoes, smoked mozzarella
fondue

VEGAN PIZZAS

Broc 'n’ Roll (vg) 14
Broccoli cream base, roasted cauliflower,
raisins, saffron, pine nuts, pangrattato

Sgt. Pepper’s (vg) 14.5
Tomato sauce, burnt shallots, padron

peppers, guindilla chillies, crusco peppers,
black olives, chilli oil

PASTAS

Tagliatelle al Ragu 16.5
Egg tagliatelle, slow cooked sausages

ragu, nduja, mascarpone, Parmesan

Salmon Farfalle 17
Farfalle pasta, Scottish salmon, garlic,

vodka, cream, lemon zest, dill

SALADS

Caesar Salad 7/14
Gem lettuce, chicken breast, anchovy

dressing, herb pangrattato, Parmesan

Pear, Gorgonzola & Walnuts (v) 7/14

Spinach, red cabbage, mustard pears,
Gorgonzola, toasted walnuts, apple &
honey dressing




COCKTAILS

For our full cocktail list please view our drinks menu
2 cocktails for £12 Sunday - Friday 12pm - 7pm

WINES

175ml 250ml Bl
WHITE
Borsari Inzolia Terre Siciliane 6 8 24
Vinuva Organic Pinot Grigio Terre Siciliane 75 95 28
Sauvignon Blanc Borgo Tesis Fantinel Friuli 9 11 32
ROSE
Antonio Rubini Pinot Grigio Rose delle Venezie 7 9 26
San Salvatore Vetere Rosato Organic, Paestum 10 13 36
RED
Vita Sangiovese Puglia 6 8 24
Allumea Organic Nero d’Avola Merlot Sicilia 8 105 29
Feudi Salentini Primitivo Puglia 9 12 34
PROSECCO 125ml Bt
The Alberto Nani Organic & Vegan Certified 6 32
SOFTS
Coca Cola 330ml 3.8
Diet Coke 330ml 3.8
Sprite Zero 330ml 3.6
Sparkling Appletiser 275ml 3.6
Sparkling Elderflower 250ml 3.9
Sparkling Ginger Beer 250ml 3.9
Sparkling Raspberry Lemonade 250ml 3.9
San Pellegrino Lemon 330ml 3.5
San Pellegrino Rossa Blood Orange 330ml 3.5
KIDS
Apple & Mango Cawston Press, 200ml 25

Apple & Pear Cawston Press, 200ml

Apple & Berries Cawston Press, 200ml

GIN & TONIC

All served with Fever-Tree tonic
Original, Light & Elderflower

Beefeater London
Malfy Grapefruit
Malfy Blood Orange
Malfy Lemon

Tanqueray Gin

BEERS & CIDER
DRAUGHT

Ashton Press 4.8%
Amstel 4.1%

Birra Moretti 4.6%

Neck Oil 4.2%

BOTTLES

Becks Blue (non-alcoholic) 275ml
Lucky Saint (non-alcoholic) 330ml
Thatchers Haze 4.5%, 500ml

Arbor Mosaic Beer (gf) 4%, 568ml

DIGESTIFS 3 for £10 for same shot

Limoncello Adriatic Coast 27%

Olmeca Tequila Reposado Gold Jalisco, Mexico 40%
Cazcabel Coffee Jalisco, Mexico 34%

Cazcabel Honey Jalisco, Mexico 34%

Disaronno Saronno, Italy 28%

Frangelico Piedmont, Italy 20%

25ml

5.6

6.8

Half

2.8

3.3

3.5

35

50ml

9.6

11

11

11

10.8

Pint

5.6

6.6

Btl

4.5

4.8

5.8




