BOTTOMLESS BUBBLES GALENTINE'S DAY

Includes 1 main (includes a dip with pizza), bottomless Prosecco & spritzes for £35pp

RED BASE PIZZA

Margherita (v)
Tomato sauce, mozzarella, basil and a drizzle of Sicilian
olive oil

Buffalo Margherita
Tomato sauce, buffalo mozzarella, fresh basil, and a
drizzle of Sicilian olive oil

Anchovy & Garlic
Tomato sauce, mozzarella, black olives, capers, anchovies,
a sprinkle of oregano and a drizzle of garlic oil

Parmigiana (v)
Tomato sauce, mozzarella, aubergine,
fresh basil and aged Parmesan

Portobello Road (v)
Tomato sauce, roasted portobello mushrooms in garlic
butter, Calabrian chillies, mozzarella & rocket

Tuscany
Tomato sauce, mozzarella, caramelised peppers,
sausages, pancetta, aged Pecorino toscano

Double Trouble
Tomato sauce, chicken, ventricina (spicy salami), smoked
mozzarella, jalapenos, aged Parmesan

Carnitas
Tomato sauce, mozzarella, pulled pork, guindilla chillies,
red onion and a sweet and smoky chipotle mayo

Parma Ham
Tomato sauce, mozzarella, Parma ham, rocket, Parmesan
shavings, Sicilian olive oil

Calabrian Hot
Tomato sauce, ventricina (spicy salami), ‘nduja, basil,
burrata from Puglia

WHITE BASE PIZZA

Mushroom & Truffle
Marscapone base, Taleggio, chestnut mushrooms, aged
Parmesan and a drizzle of white truffle oil

Leeks & Pancetta
Roasted leeks, béchamel sauce, pancetta, Parmesan,
thyme

VEGAN PIZZA

Capricciosa (vg)
Tomato sauce, vegan mozzarella, mushrooms, artichokes,
black olives, red onion, oregano

Living On The Veg (vg)
Tomato sauce, spinach, black olives, red onion, semi-
dried tomatoes, chilli, herb pangrattato

MAINS

Truffle Mafaldine
Mafaldine pasta with truffle, mushroom and mascarpone
sauce, black truffle & aged Parmesan

Pappardelle al Ragu

Pappardelle al ragu, egg pappardelle, slow cooked
sausage ragu, aged Parmesan

SALADS

Caesar Salad

Gem lettuce, roasted chicken breast, anchovy dressing,
herby pangrattato, lashings of Parmesan

Amber Field Salad (v)

Honey glazed roasted carrots, puy lentils, feta, medjool
dates, salted roasted almonds, lemon & Dijon dressing
DIPS

Parmesan Aioli (gf)

Truffle Mayo (vg)

Apricot Harissa Mayo (v) (gf)

UPGRADE £5PP
CHOOSE ANY OF OUR STARTERS

Calamari Fritti
Fried squid served with lemon aioli

Salmon Carpaccio
Beetroot cured salmon, goat’s curd, horseradish,
dill, crispy bread

Aglio Bianco (vg)
Almond & garlic cold soup, roasted beetroot,
salsa verde, toasted hazelnuts

Cauliflower (vg)
Fried cauliflower florets, walnut and pepper
sauce, toasted hazelnuts, tahini sauce

Nduja Arancini
Fried balls of risotto with spicy nduja and
Parmesan cream

Millefoglie Parma
Crispy layer Sardinian bread, stracciatella, Parma
ham, pesto

v ~ Vegetarian vg ~ Vegan gf ~ Gluten Free




BOTTOMLESS BUBBLES DRINKS

Da Luca Prosecco

Bright, refreshing, and full of character, this elegant Italian Prosecco offers delicate
notes of pear and citrus, with a lively sparkle.

Aperol Spritz

The Italian classic. Aperol, Prosecco, topped with Fever-Tree Blood
Orange Soda

Limoncello Spritz

An all-time favourite, zesty Limoncello, Prosecco, and a splash of elderflower tonic for
a sparkling finish

Elderflower Spritz

A crisp and refreshing spritz combining pear vodka, apple juice, and elderflower,
topped with a sparkling splash of Prosecco and elderflower tonic

Peach & Apricot Spritz

A fruity and bubbly blend of peach liqueur, peach syrup, and Prosecco, topped with
Grape & Apricot Soda for a refreshing finish

GALENTINE'’S SPECIAL: Cupid’s Bramble Spritz

Sweet yet daring, Cupid’s Bramble Spritz combines Bramble & Apple Chase Gin with
sweet raspberry syrup, sparkling Prosecco, and a zing of ginger beer

An optional 10% service charge will be added to your bill

@pizzaonthepark ~ pizzaonthepark.com



