
A L L ’  A R R I V O
Queen green olives VG ,  GF

Oven-baked focaccia with extra virgin olive oil VG

A N T I P A S T I
Wild mushroom & brie bruschetta V,  GF

Black bean, radicchio, yellow cherry tomato,  
celery, fresh basil, black olive and quinoa salad VG ,  GF

Selection of cured meats: finocchiona di Milano, coppa di Parma and 
mortadella di Bologna, topped with sun-blushed tomatoes GF

Wild mushroom & truffle arancini VG

Chicken Milanese served with aioli

B U N G A  S T Y L E  P I Z Z A
O U R  S LO W - R I S I N G ,  H O M E M A D E  S O U R D O U G H 

 I S  F R E S H LY  PR E PA R E D  E VE R Y  D AY

1  M E T R O  F O R  F O U R  A M I C I

W I T H  A L L  T H E  FO L LO W I N G  TO PPI N G S

P I Z Z A  N A T A L E
Roast turkey, cranberry sauce,  

pigs-in-blankets, tomato sauce and mozzarella

C A P R I
Speck, salame, baby tomato,  
tomato sauce and mozzarella

M E R G E L I N A  V

Fresh fig, Parmesan, rocket, tomato sauce,  
mozzarella and honey

VEGAN MOZ Z ARELL A  AVA IL ABLE  UPON REQUE ST

D O L C E
Nonna’s favourite sweet treat V

A SK  YOUR WAITER  FOR  DETA ILS

A discretionary 10% service charge will be added to all transactions.
Gluten f ree upon request. Please make staff aware of any allergies which you might have.
We shall do our best to provide you with suitable food but we cannot guarantee that our

offering will be allergen f ree. All dishes may contain nuts.
All items subject to availabilityAll items include VAT.

 V  -  VEGETAR IAN |  VG  -  VEGAN |  GF  -  GLUTEN-FREE

N A U G H T Y 
N A U G H T Y 

O R  N I C E ?
O R  N I C E ?

naught y  l is t


