Pl2ZA ON TrE PARK
BOTTOMLESS BUBBLES

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

© © 0 0 0 0 0 0000000 00000000000 000000000 00000000 0000000000000 O000 00 O

PIZZAS
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TOMATO BASE

MARGHERITA (v)
Tomato sauce, mozzarella, fresh basil & a drizzle of Sicilian olive oil

BUFFALO MARGHERITA
Tomato sauce, buffalo mozzarella, fresh basil & a drizzle of Sicilian olive oil

BUFFALO CHICKEN
Tomato sauce, mozzarella, pulled chicken, Parmesan, Aleppo pepper, shredded spring onion,
buffalo sauce

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

CAPRINA (v)
Tomato sauce, mozzarella, crumbled goat’s cheese, balsamic caramelised red onion, black
olives, toasted pine nuts

CARNITAS
Tomato sauce, mozzarella, pulled pork, guindilla chillies, red onion, chipotle mayo

PARMA HAM
Tomato sauce, mozzarella, Parma ham, rocket, Parmesan shavings & a drizzle of Sicilian olive oil

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

DIAVOLA

Tomato sauce, mozzarella, pepperoni, red onion, Calabrian chillies, hot honey

PARMIGIANA (v)
Tomato sauce, mozzarella, aubergine, fresh basil & aged Parmesan

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

ANCHOVY & GARLIC
Tomato sauce, mozzarella, black olives, capers, anchovies, a sprinkle of oregano & a
drizzle of garlic oil

WHITE BASE PLANT BASED

THE WHOLE HOG
Mozzarella, roasted porchetta, brussel sprouts,
pancetta, balsamic caramelised onions

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

MUSHROOM & TRUFFLE MARINARA (vg)
Mascarpone base, taleggio, chestnut Tomato sauce, garlic, basil, oregano, Sicilian
mushrooms, Parmesan, truffle oil olive oil
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PASTA
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HAM & TRUFFLE TORTELLONI (gf)
Egg tortelloni filled with 3 cheeses &
black truffle, ham, chestnut mushrooms
cream & Parmesan

VODKA LUMACONI (v)
Lumaconi pasta, tomato sauce, cream,
vodka, Calabrian chillies, aged Parmesan
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SALADS
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SIDE SALAD 7.5, AS A MAIN 15

CAESAR SALAD (gf upon request)
Gem lettuce, roasted chicken breast,
anchovy dressing, herb breadcrumbs,
lashings of aged Parmesan

WINTER SALAD (v) (gf)

Hummus, roasted butternut squash,
sun-dried tomatoes, chickpeas, kale,
goat’s cheese, pomegranate molasses
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CRUST DIPS
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PARMESAN AIOLI (gf)
CHIPOTLE MAYO (v) (gf)

TRUFFLE MAYO (vg)



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,
blood orange soda

LIMONCELLO SPRITZ

An all-time favourite, Limoncello, cloudy
lemon, Prosecco, elderflower tonic

ELDERFLOWER SPRITZ

Pear vodka, elderflower, apple, Prosecco,
elderflower tonic

PEACH SPRITZ

Peach liqueur, Prosecco, grape &
apricot soda

BRAMBLE SPRITZ

Rhubarb & Apple Chase Gin, raspberry,
Prosecco, ginger beer

An optional 10% service charge will be added to your bill
@pizzaonthepark ~ pizzaonthepark.com

Indulge in a starter or dessert (+5pp)

STARTERS

SPICED CARROT & PARSNIP SOUP (vg)
Roasted carrot and parsnip soup, crispy kale,
coconut milk, served with focaccia

TRUFFLE & MUSHROOM ARANCINI
Fried risotto, wild mushrooms, black truffle,
Parmesan cream

BEETROOT BORANI (v)
Beetroot hummus, feta, toasted walnuts, served
with thyme & sesame artisan bread

SALMON CARPACCIO (gf)
Salmon carpaccio, passion fruit vinagrette, radish,
salsa verde

BURRATA & NDUJA (gf)

Burrata from Puglia, nduja marmalade, gremolata

SPICED CAULIFLOWER (vg)
Fried cauliflower, roasted pepper & walnut cream,
tahini sauce
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DESSERTS
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TIRAMISU (v)
Nutmeg & orange Cointreau liqueur, whipped

mascarpone, Cocoa

PANNA COTTA (gf)
Pistachio panna cotta, cardamom infused honey,
rose petals

HAZELNUT AFFOGATO (gf)
Vanilla ice cream, hazelnut praline, Frangelico,

espresso

GELATO & SORBETS (v) (vg)
Chocolate, Pistachio, Vanilla, Strawberry, Lemon

Sorbet, Amarena Cherry




