
Available exclusively to graduates and their guests | £20 pp

Choose a pizza, pasta or salad from our summer menu.
Flip me around to see all the delicious options!

MAIN COURSE

ARRIVAL DRINKS 

Sharing Jugs Served to the Table | Choose one:

White Peach Sangria �
Vinuva Organic Pinot Grigio, peach liqueur, homemade simple syrup, fresh citrus, 
topped with Fever-Tree Grape & Apricot Soda for a light, juicy finish

Ginger Mule  (Non-Alcoholic)�
Homemade mint syrup, lime, ginger beer 

House Lemonade  (Non-Alcoholic)�
Homemade cloudy lemonade syrup, filtered sparkling water

Raspberry Lemonade  (Non-Alcoholic)�
Raspberry, zesty lime, elderflower tonic

PIZZA ON THE PARK

Con- GRAD-ulations

Focaccia & Olives�
Homemade focaccia served with aged balsamic 
vinegar, Sicilian olive oil and Nocellara olives.

FOR THE TABLE

All pizzas included a dip!

Parmesan Aioli (gf)

Truffle Mayo (vg)

‘Nduja Mayo (gf)

HOUSE DIP

Rosemary Fries (vg) (gf) £5

Garlic Butter Fries (gf) £6

Rocket & Parmesan Salad (gf) £5

ADD EXTRAS

Fancy something sweet? Please  
ask a member of our team to  
view our dessert menu.

DESSERTS



Prawn & Pistachio Linguine�
Linguine, pistachio pesto, king prawns, lemon 

Truffle Mafaldine  (v)�
Mafaldine pasta, black truffle, mushrooms,  
mascarpone cream, aged Parmesan  

Visit our website to see our current offers! 
Scan here or go to pizzaonthepark.com

@pizzaonthepark
hello@pizzaonthepark.com 
0117 302 1515

PASTAS

PIZZAS

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

Vegan Margherita (vg)�
Tomato sauce, vegan mozzarella, basil, Sicilian olive oil

Bufalina �
Tomato sauce, buffalo mozzarella, basil, Sicilian olive oil 

Marinara (vg)�
Tomato sauce, garlic, basil, oregano, Sicilian olive oil

Chicken & Pesto  �
Tomato sauce, mozzarella, pulled chicken, sun-dried tomatoes, rocket pesto

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

Capricciosa (vg)�
Tomato sauce, vegan mozzarella, mushrooms, artichokes, black olives, red onions

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

Anchovy & Garlic �
Tomato sauce, mozzarella, black olives, capers, anchovies, oregano, garlic oil 

Parmigiana (v)�
Tomato sauce, mozzarella, aubergine, basil, Parmesan

Tuscany  �
Tomato sauce, mozzarella, caramelised peppers, roasted sausages, pancetta,  
aged Pecorino Toscano 

Diavola �
Tomato sauce, mozzarella, pepperoni, Calabrian chillies, red onions, hot honey 

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

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

Salsiccia & Friarielli  �
Mozzarella, wild broccoletti sautéed with garlic & chilli, roasted sausages

Mushroom & Truffle  �
Mascarpone base, Taleggio, mushrooms, Parmesan, truffle oil 

SALADS
Caesar Salad �
Gem lettuce, roasted chicken breast, anchovy dressing, herb pangrattato,  
aged Parmesan

Caprese Salad   �
Heritage tomatoes, whipped burrata, basil pesto, onion & olive taralli crumble,  
aged balsamic

PIZZA ON THE PARK


