NAPOLI O RONMA

Traditional 12” Round NEAPOLITAN style pizza, 12” Square corner ROMAN PINSA style pizza,

SIDES

MOZZA BAR [

Chips v 4.00 - - PRI Y made with 72 hour proven soudough baked at .,gg;;;;::.e;;; >y made with 48 hour proven soudough creating
] Scottish Buffalo mozzarella with extra virgin olive oil vV 6.00 =552 400-500c resulting in perfect caramelisation, / ~ )/ alight crisp base.

Crochette di Patate V Deep fried breaded potato croquettes 7.00 3 --. s 4 aroma and colour mnnaee J Served on a wooden board

stuffed with mozzarella. Served with spicy mayo IR ' Giinnnnf 2

PIZZA ROMANA @

Tomato sugo, mozzarella, basil, extra virgin olive oil,
grated parmesan (Vegetarian on request minus parmesan)  8.00

Add homemade pesto 1.50 C@u

PIZZA NAPOLITANA

Arancino Carne Traditional deep fried Italian rice balls coated in  7.50
breadcrumbs, made with our bolognese sauce, stuffed with peas
& cheese, served with a spicy ketchup dip

- 2 Scottish Buffalo mozzarella with cherry tomatoes, 7.50
& extra virgin olive oil and basil v

Tomato sugo, garlic, extra virgin olive oil, oregano V 7.00

Arancino Mediterraneo Traditional deep fried Italian rice balls 7.50
coated in breadcrumbs, made with tomato sauce, cheese, mixed 3 |

veg & pesto, served with a spicy ketchup dip Scottish Buffalo mozzarella with homemade pesto Vv 6.50 Tqmatg sugo, Fiordilatte mozzarella, t?asil, extra virgiq 10.00 Tgmato sugo, double mozzarella: basil, extra virg.in olive  10.00
olive oil, grated parmesan V (Vegetarian on request minus oil and grated parmesan (Vegetarian on request minus
parmesan) Add homemade pesto 1.50 <@1] parmesan) Add homemade pesto 1.50 C@U
Olives VG 4.00
4 Scottish Buffalo mozzarella with Parma ham and 9.00 Tomato sugo, Fiordilatte mozzarella, Spianata Calabrese ~ 11.00 Tomato sugo, mozzarella, Scottish Buffalo mozzarella, 12.00
Mixed Salad VG 4.50 = extra virgin olive oil salami, extra virgin olive oil H basil and extra virgin olive oil V

Add homemade pesto 1.50 C@u

Tomato sugo, mozzarella, Spianata Calabrese salami 10.50
and extra virgin olive oil H

Fiordilatte mozzarella, provola cheese, Italian sausage, 13.00
mushrooms, truffle oil

FOCACC IA 48 hour sourdough 12"

Tomato & ‘nduja sugo, Fiordilatte mozzarella, 14.00

Spianata Calabrese salami, ricotta cheese, black Tomato sugo, mozzarella, Italian sausage and 12.00
pepper, extra virgin olive oil H French fries
Focaccia Rosmarino Focaccia with rosemary, sea salt flakes and extra virgin olive oil VG 6.00
Friarielli (ltalian broccoli), fresh Tuscan sausage, 12.00 Tomato & ‘nduja sugo, mozzarella, Spianata Calabrese ~ 12.00
o Scamorza (Smoked Italian cheese) and Fiordilatte salami, ricotta cheese, black pepper and extra virgin
Focaccia All’Aglio Focaccia with garlic and extra virgin olive oil VG 6.00 mozzarella (Tomato sugo base available on request) olive oil H

Tomato sugo, Fiordilatte mozzarella, Italian cooked 12.00

i b Tomato sugo, mozzarella, courgettes, aubergines, 12.00
ham, mushrooms, extra virgin olive oil

Focaccia Rosmarino e Olive Focaccia with olives, rosemary, sea salt flakes and extra virgin olive oil VG 8.00 peppers and extra virgin olive oil V

Tomato sugo, Fiordilatte mozzarella, Italian cooked ham,  13.00
olives, artichokes, salami Milano

Focaccia Prosciutto e Mozzarella Focaccia with PDO Parma ham and buffalo mozzarella 12.00 Tomato sugo, mozzarella, Italian cooked ham, 10.50

mushrooms and extra virgin olive oil

Tomato sugo, mozzarella, Parma ham and extra 12.00
virgin olive oil

and capers

Focaccia Marinara Tomato base focaccia with garlic, oregano and extra virgin olive oil VG 6.00 Tomato sugo, Fiordilatte mozzarella, goats cheese, 13.00

spinach, caramelised onion, sun-blushed tomatoes, extra
virgin olive oil V

Tomato sugo, mozzarella, goats cheese, caramelised 12.00
onion and sun-blush tomatoes V

Fiordilatte mozzarella, gorgonzola, Parma ham, 14.00
with fig, pear and white balsamic jam, rocket,
crushed walnuts, extra virgin olive oil

Tomato sugo, mozzarella, spicy Calabrian ‘nduja, 12.00
sun-blush tomatoes and basil

DIPS :.co200 DESSERTS

Classic tiramisu 6.50

Tomato & ‘nduja sugo, Fiordilatte mozzarella, diced 14.00
sweet and spicy Spanish chorizo sausage,'nduja and
extra virgin olive oil H

Tomato sugo, mozzarella, chicken, fresh chillies and 12.00
extra virgin olive oil H

©Q 00000 0 00 Q ~ -

Focaccia Aglio Olio Focaccia with garlic, extra virgin olive oil and mozzarella v 9.00 0 Tomato sugo, Fiordilatte mozzarella, tuna, red onion 12.00

Spicy Mayo V H

Cheesecake 6.50 N o R
Tomato & Spicy ‘nduja H Tomato sugo, Fiordilatte mozzarella, Wurstel sausage 13.00

and French fries

&
=
—

Tomato & ‘nduja sugo, mozzarella, diced sweet and 13.00
spicy Spanish chorizo sausage, spicy Calabrian ‘nduja
and extra virgin olive oil H

Affogato 4.50
Garlic & Olive Oil Mayo v
Soft vanilla ice cream with a chocolate flake 3.50 ‘ @ U P G RAD E EXT RA To P P I N G s
Homemade Pesto V Scottish Buffalo Mozzarella 2.50 v :
Boglily Farm & Dairy, Kirkcaldy additional toppings, according to value

Please ask your server

Vegan Cheese 2.00 VG @]

SERVICE CHARGE: OUR TEAMS WORK REALLY HARD TO GIVE YOU GREAT FOOD AND SERVICE, SO WE ADD AN OPTIONAL 10% SERVICE CHARGE TO THE BILL, WHICH IS

PASSED DIRECTLY TO OUR STAFF. PRICES ARE VAT INCLUSIVE. PLEASE NOTE: WE CANNOT SPLIT BILLS OR TAKE SEPARATE PAYMENTS FOR PARTIES OF 6 OR MORE. Vegetarian dishes are made from ingredients that do not contain meat or fish. However we do not have a dedicated prep or cooking area for vegetarian food. Allergies: We follow strict hygiene practices in our kitchens, but due to the prescence
of allergenic ingredients n some products there is a small possibility that allergen traces may be found in any item. We advise you to speak to a member of staff if you have any food allergies or intolerances. V = Vegetarian H = Hot VG = Vegan.




