
PIZZERIA NAPOLETANA

Our dough is made daily by executive chef Emanuele Tagliarina in the traditional Neapolitan way. We use fresh live yeast, 
Caputo flour and it’s slow fermented up to 48 hours on site. This way it’s fresh and easy to digest. We don’t use sourdough 
because it’s not a traditional method of our area and we find the tang of sourdough to overpower the fresh taste of our high 
quality produce. Our pizzas are stretched by hand in the traditional shape of “ruota di carro” (carriage wheel) always over 12” 
diameter. We add to the menu daily specials and new plates please ask to our staff.
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CROSTINI DI RICOTTA
roasted buffalo ricotta with charred

cherry tomatoes served with soldiers
4.95

BURRATA & BRUSCHETTA
sharing board with fresh burrata,cherry tomatoes,

2 bruschettas and kalamata olives
8.95

INVOLTINI DI PANCETTA
buffalo mozzarella chunks wrapped in pancetta

baked with tomato sauce and toasted bread
4.95

BUFFALO TRUFFALO
fresh buffalo mozzarella served with

charred cherry tomatoes and truffle dressing
5.95 

MARINARA
tomato sauce, parmesan, fresh garlic,basil, wild oregano,

(NO mozzarella) 6.5

MARGHERITA
tomato sauce, parmesan, fiordilatte mozzarella,

fresh basil, EVO oil 7.5

NAPOLETANA
tomato sauce, fiordilatte mozzarella, anchovies,

black olives, capers, wild oregano, EVO oil 8.5

PROSCIUTTO E FUNGHI
tomato sauce, fiordilatte mozzarella, ham,

fresh mushrooms, EVO oil 8.5

DIAVOLA
tomato sauce, fiordilatte mozzarella, parmesan,
salame Napoli, fresh chilli, fresh basil, EVO oil 8.5

CAPRICCIOSA
tomato sauce, parmesan, fiordilatte mozzarella, ham, olives, 

artichokes, EVO oil 9.5

VEGETARIANA
cherry tomatoes, parmesan, fiordilatte mozzarella, aubergines, 

courgettes, EVO oil 9.5

SALSICCIA E FRIARIELLI
fiordilatte mozzarella, parmesan, Italian sausage,

Neapolitan friarielli, fresh basil, EVO oil 10.95

BUFALINA
tomato sauce, parmesan,

buffalo mozzarella, fresh basil, EVO oil 10.5

BURRATINA
tomato sauce, fiordilatte mozzarella, parmesan,

courgettes, roasted cherry tomatoes, fresh basil, EVO oil 11.95

FARINA
cherry tomatoes, parmesan, fiordilatte mozzarella, nduja, 
“spianata” spicy salame, provola, fresh basil,EVO oil 11.95

RIPIENO
Folded pizza with tomato sauce, parmesan ,

fiordilatte mozzarella, ricotta, ham, salame Napoli 12.50

STARTER OR SIDE

PIZZA

EXTRAS
salame Napoli, Parma ham, buffalo or smoked mozzarella, burrata, friarielli, Italian sausage, nduja 2.5

mozzarella, ricotta, parmesan shavings, rocket, mushrooms, artichokes, courgettes, ham, anchovies, aubergines, truffle oil, cherry tomatoes 1.5
tomato sauce, fresh chilli, black olives, wild capers, fresh garlic 0.7

FOCACCINA ALL’AGLIO
garlic bread focaccia

3.95

PARMIGIANA NAPOLETANA
deep fried aubergines layered with slow cooked tomato sauce,

fiordilatte mozzarella and parmesan
4.95 

INSALATA RUSTICA
rocket, salted ricotta, artichokes

4.95

TEL: 0207 792 54 54



A discretionary 12.5% service charge will be added to your bill.

FOOD ALLERGIES AND INTOLERANCES
SOME OF OUR FOODS CONTAIN ALLERGENS. PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION.

PIZZERIA NAPOLETANA
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DOUGH BALLS
served with icing sugar, Nutella and hazelnuts

3.95

DESSERT
CANNOLO SICILIANO

tube-shaped shells of fried pastry dough, filled with a sweet,
sheep ricotta mousse, pistacchio and choco chips 

4.95
GELATO

vanilla, chocolate, pistacchio, hazelnut (1 scoop)
raspberry sorbet, mandarin sorbet (1 scoop)

2

CHEF’S TIRAMISU
ladyfingers dipped in espresso with fresh, pasteurised eggs, 

mascarpone cheese, cream and Marsala liqueur
4.95 

PROFITEROLES
3 choux pastry balls filled with vanilla

 flavoured cream, covered with chocolate cream
5.95 

WATER
Ferrarelle (sparkling) 750ml  
Natía (still) 750ml 
3.5

SOFT
Coke, diet coke 330ml
2.5
San pellegrino: lemonade, orange 330ml
2.5
Fruit juice
2.5 

COCKTAILS
Aperol Spritz (Aperol, prosecco, soda)
6.5
Campari Spritz (Campari, prosecco, soda)
6.5
Negroni (Campari, Cinzano rosso, gin)
7.5
Negroni Sbagliato (Campari, Cinzano rosso, prosecco)
7.5

DRINKS

KIDS
PIZZA MEAL £6
6” pizzetta of your choice + organic fruit juice + 1  scoop of ice cream or sorbet

BEER
Moretti 330ml 
3.95
Craft beer (please ask)
4.50 

WINE
Montepulciano D’Abruzzo (red)
6.5/23
Valpolicella superiore (red)
7.5/26.5
Trebbiano Marche (white)
6.5/23
Prosecco extra dry (sparkling)
6.5/25

DIGESTIF
Limoncello
3.5


