
STONE BAKED PINSA ROMANA (PIZZA)
Long before pizza was born, Romans were baking pinsa. Made from a slow-fermented 
blend of wheat, rice and soy flour, stone-baked to a light, crispy perfection — pinsa 
is the original pizza, oval in shape, lighter, more digestible and quite simply more 
delicious. Stone-baked fresh to order in our traditional pizza oven, the way Romans 

have been making it for centuries. 
(Pinsa will be delivered to the table when ready and may arrive before or after other main courses 

- Our Gluten Free Pizza are 10” )

WHILE YOU WAIT
Small stone-baked pinsa — perfect while you wait for your main

PINSA CON OLIVE (V+) 7.50
Stone-baked pinsa, drizzled with 
olive oil, served with a side of 
olives and caramelised red onion 

chutney

PINSA CON OLIO (V+) 7.25
Stone-baked pinsa, lightly drizzled 
with olive oil, served with a side 
of olive oil and aged balsamic for 

dipping, flaked sea salt to season

PINSA AGLIO 8.00
Stone-baked pinsa topped with 
confit garlic and melted fior di 
latte mozzarella — our answer to 

garlic bread, and then some

NDUJA 17.50
Rich Italian tomato sauce, fior di 
latte mozzarella, dotted with fiery 
Calabrian nduja paste, finished 
with fresh basil and a drizzle of 

olive oil
(GFA)

PINSA ROMANA
Stone-baked fresh to order

MARGHERITA 15.25
Rich Italian tomato sauce, fior di latte 
mozzarella, finished with fresh basil 

and a drizzle of olive oil
(GFA) (V) (ASK FOR V+)

PEPPERONI 17.50
Rich Italian tomato sauce, 
fior di latte mozzarella, and a 
generous layer of pepperoni

(GFA)

PROSCIUTTO E RUCOLA 19.00
Rich Italian tomato sauce, fior di 
latte mozzarella, prosciutto and 
fresh rocket, finished with parmesan 

shavings and a drizzle of olive oil
(GFA)

FUNGI 18.50
Rich Italian tomato sauce,fior 
di latte mozzarella, garlic oil, 

mushrooms, truffle oil and basil
(GFA) (V) (ASK FOR V+)

CAPRA E MIELE 17.90
Rich Italian tomato sauce, fior di latte mozzarella, creamy goats 
cheese, sweet piquante peppers, finished with a drizzle of hot honey 

and olive oil
(GFA) (V)


