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FROM 12PM UNTIL 4PM

PLZZA SANOWICKES

Italian Banh Mi  £9
Roasted pork belly, pickled red onions,
rocket, parmesan & red chilli dressing

Meatball Marinara £9
Beef & pork meatballs in sugo, aged parmesan & rocket

Wild Mushroom & Ricotta (V) (N) £8.5
Mixed mushrooms, herbed ricotta ,
rocket, parmesan & pine nuts

Iksk JUICES -

Any combination of :
Pear, Apple, Carrot, Beetroot, Lime & Ginger
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MILKSWARES

Gelato Shakes f£5
Chocolate, Vanilla, Pistachio (N), Hazelnut (N),
Mint choc-chip, Coconut, Strawberry

Kids Shakes £3.5
Chocolate, Vanilla, Pistachio (N), Hazelnut (N),
Mint choc-chip, Coconut, Strawberry
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(V) Vegetarian (VG) Vegan (GF) Gluten Free (N) Nuts

Please inform us of any food allergies, intolerances
or dietary requirements.
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MARINARA (VG) £11.5
Tomato base, garlic oil, olives, capers & oregano

MARGHERITA (V) £11.5
Tomato base, mozzarella & basil

SALSICCIA & FRIARIELLI £14.5

Neapolitan friarielli, Caciocavallo Silano cheese, fennel sausage,

mozzarella & taralli crumbs

BUFALOTTA (v) £145

Confit red tomato base, buffalo mozzarella & basil

CRUDO f£145

Tomato base, prosciutto crudo, rocket, mozzarella & parmesan

SALAME £145
Tomato base, salame napoli, salame spianata, mozzarella,
scamorza, chilli & black olives

ZUCCHINI (v) £14.5
Courgette cream base, mozzarella, roasted courgettes,
gremolata & pecorino

NDUJA & STRACCIATELLA (N) £15

Pea & pistachio pesto base, nduja, stracciatella & basil

CARBONARA f15
Baked pecorino, parmesan, guanciale, soft confit egg yolk,
& black pepper

CAPRICCIOSA f15
Tomato base, mozzarella, ham, mushroom, olives & artichokes

PORCHETTA f£145
Roasted fennel base, sliced pork belly, mozzarella, scamorza,
gremolata, fennel & lemon oil

PIZZA OF THE MONTH

Please ask us
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LATRA TOPPINGS & LIPS

GLUTEN-FREE PIZZA DOUGH - £2.7 / VEGAN MOZZARELLA - £2

TOPPINGS £1.5 - olives, capers, rocket, egg,
mushroom, courgettes, chillies

TOPPINGS £2 - buffalo mozzarella, mozzarella, parmesan,
scamorza, salame, sausage, prosciutto crudo, nduja,
vegan nduja, ham, anchovies, artichokes

DIPS £2.25 - basil aioli, gorgonzola ranch,
chilli honey sauce

OUR PIZZAS ARE MADE NEOPLITAN STYLE.
ASK FOR “WELL DONE™ TO COOK YOUR PIZZA A BIT MORE.
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Topolino Pizza (V) £7
Tomato base, mozzarella & basil

Kids Pasta (V) £f6.5
Penne pasta & tomato sauce
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Nocellare Olives (VG) £4.5

Flat Bread (VG) f4
Rosemary oil & Maldon salt

Minestrone Soup (GF) (VG) £6.5(S)/ £8.5 (L)
Served with our toasted sourdough bread

Antipasto Misto (GF) £13.5(S)/ £20 (L)
Selection of Italian cured meats, cheese & olives

Zucchini Fritti (v) £7.5
Thinly sliced fried courgette & basil aioli

Burrata (GF) (V) £9.5
Cannellini bean purée, sautéed chilli cavolo nero,
parsnip crisps & salsa verde
Chicken Liver Crostini £9.5

Marsala & chicken liver paté, herbed ricotta, caramelised red onion,
served on our toasted sourdough bread

Padrén Peppers (GF) (VG) £6
Roasted with sesame seeds
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Winter Salad (GF) (V) (N) £9.75
Roasted squash, radicchio Treviso, walnuts, gorgonzola,

raw mushrooms & sage
with a thyme, honey & balsamic vinegar dressing*

Beetroot Salad (GF) (V) (N) £8.5
Mixed leaves, grated aged ricotta & pistachio
with a honey & mustard dressing *

Mixed Leaf Salad (GF) (v) £5

with a honey & mustard dressing *

* Can be vegan (VG)

- MALNS -

Slow Roasted Pork Belly (GF) £18
Celeriac & potato mash, pork crackling, sautéed chilli cavolo nero,
tenderstem broccoli, apple & white wine gravy

Tagliatelle Beef Shin Ragu £17
Homemade fresh tagliatelle, slow-cooked beef shin ragu,
aged ricotta & parsley

Black Truffle Cacio E Pepe (V) £16
Mezzi Rigatoni, pecorino, black pepper & wild forest mushrooms

Spring Risotto (GF) (V) (N) £15
Wild garlic pesto, roasted asparagus,
garden peas with pine nuts & lemon labneh *

* Can be vegan (VG)

- PUDDINE 1

Italian Mess (GF) £7
Mixed berries, mint ricotta & limoncello meringue

Nutella Gnocchi (N) £6.5
Add a scoop of ice cream £2.5

Tiramisu £7
Affogato £5
Gelato / Sorbet per scoop £3 (1) £5.5(2) £7.5 (3)

Gelato : Chocolate, Vanilla, Mint choc-chip, Coconut,
Pistachio (N), Hazelnut (N)

Sorbet : Strawberry (VG), Lemon (VG), Passion fruit (VG)

*




