
PIZZA ON THE PARK

PASTAS
Gnocchi Gorgonzola (v)� 17.5
Gnocchi, Gorgonzola & spinach cream, toasted walnuts

Tagliatelle Mascarpone &  
'Nduja Sausage Ragù� 18.5
Tagliatelle, 'nduja & sausage ragù,  
mascarpone, Parmesan

SIDES

Fries   (vg/gf)� 5

Garlic Butter & Parmesan Fries (gf)� 6.5

Rocket & Parmesan (v/gf)� 5.5

CICCHETTI (Small Italian Tapas)

SMALL PLATES

Autumn Arancini (v)� 4.5 each
Fried risotto, butternut squash, Taleggio, Parmesan cream 

Roasted Caprino (v)� 8
Roasted goat’s cheese, caramelised red onion, aged balsamic,  
candied walnuts

Burrata (v/gf)� 9
Beetroot tartare, burrata from Puglia, pickled apple, balsamic glaze

Spiced Cauliflower (vg/gf)� 7.5
Fried cauliflower, roasted pepper & walnut cream, tahini sauce

Beef Brisket Croquettes� 9
Beef brisket croquettes, truffle mayo, rocket

Millefoglie � 9.5
Sardinian bread, whipped Parma ham, butternut squash, ricotta, sage

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

Autumnal Salad (v)�
Whipped goat’s cheese, radicchio, spinach, toasted walnuts, butternut 
squash, pomegranate vinaigrette  

Side 8 | Main 16

 

DESSERTS

Tiramisu (v)� 8
Savoiardi biscuits, Kahlúa liqueur, mascarpone cream

Basque Cheesecake (v)� 7.5
Belgian chocolate, raspberry compote

Hazelnut Affogato (gf)� 7
Vanilla ice cream, hazelnut praline, Frangelico, espresso 

Gelato & Sorbets (v/vg)� 3 for one scoop | 7 for three scoops
Chocolate, pistachio, vanilla, strawberry, lemon sorbet, amarena

v - vegetarian  |  vg - vegan  |  gf - gluten free 
�No hidden charges - we do not include service charge. Tips are welcome for excellent service! 
Visit our website to see more of our current offers! Scan here or go to pizzaonthepark.com

Follow us on social media @pizzaonthepark
hello@pizzaonthepark.com 
0117 302 1515

GLOBAL FLAVOURS

LOCAL INGREDIENTS

FRESH & 
DELICIOUS

PIZZAS

Margherita (v)� 12.5
Tomato sauce, mozzarella, basil, Sicilian olive oil

Vegan Margherita (vg)� 12.5
Tomato sauce, vegan mozzarella, basil, Sicilian olive oil

Bufalina � 14.5
Tomato sauce, buffalo mozzarella, basil, Sicilian olive oil 

Diavola � 17.5
Tomato sauce, mozzarella, pepperoni, Calabrian chillies, hot honey

Anchovy & Garlic � 15.5

Tomato sauce, mozzarella, black olives, capers, anchovies, oregano, garlic oil

Chicken & Chorizo   � 18.5
Tomato sauce, smoked mozzarella, piquillo peppers, pulled chicken, chorizo jam

Ham & Mushroom  � 18
Mozzarella, roasted wild mushrooms, herbed ham, Parmesan shavings

Autumn Feast (vg)� 17.5
Butternut squash base, spinach, black olives, red onions, herb pangrattato, 

Sicilian olive oil 

Parma Ham � 18.5
Tomato sauce, mozzarella, Parma ham, rocket, Parmesan shavings, 

Sicilian olive oil

Capricciosa (vg)� 16.5
Tomato sauce, vegan mozzarella, mushrooms, artichokes, black olives,  
red onions, oregano 

Portobello Road (v)� 16.5
Tomato sauce, mozzarella, roasted portobello mushrooms in garlic butter, 
Calabrian chillies & rocket 

Tuscany  � 18.5
Tomato sauce, mozzarella, caramelised peppers, sausages, pancetta, aged 
Pecorino Toscano

Calabrian Hot � 19
Tomato sauce, ventricina (spicy salami), 'nduja, burrata from Puglia, basil

Parmigiana (v)� 15.5
Tomato sauce, mozzarella, aubergine, basil, grated grana

Caprina (v)� 17.5
Tomato sauce, mozzarella, crumbled goat’s cheese, balsamic-caramelised red 
onion, black olives, toasted pine nuts

CRUST DIPS

Parmesan Aioli (gf)� 2.5

'Nduja Mayo (gf)� 2.5

Blue Cheese� 2.5

Truffle Mayo (vg)� 2.5

2.5 each or 3 for 6

KIDS

Pizza with 1 Topping� 8
Pepperoni, olive, mushroom, or ham

Pasta (vg)� 8
Penne al Pomodoro

Buttermilk Fried Chicken & Fries � 9

Kids' Meal Deal� 10
Includes ice cream & a Cawston juice carton

Children under 10

Boscaiola � 19.5
Mozzarella, wild boar salami, roasted wild mushroom,  
smoked cheese, truffle oil, Parmesan crust

SEASONAL PIZZA

2-for-1 mains, 12pm–4pm, Monday–Friday

Marinara (vg)� 10
Tomato sauce, garlic, basil, oregano, Sicilian olive oil

Tirolese� 18
Mozzarella, Taleggio, speck (smoked cured ham), walnuts, rocket,  
rosemary-infused oil

Mushrooms & Truffle� 17.5
Mascarpone base, Taleggio, chestnut mushrooms, white truffle oil,  
aged Parmesan

Rosemary Focaccia (vg)� 4.5
Homemade focaccia, aged balsamic vinegar, Sicilian olive oil 
Add aubergine hummus +2

Padrón Peppers (vg/gf)� 5
Fried Padrón peppers, Maldon sea salt

Garlic Pizzetta (vg)� 5.5
Add mozzarella +1

Nocellara Olives (vg/gf)� 4.5
Whole green olives from Sicily


