
We’ve brought back some of our most creative pizza topping combinations to adorn
our popular, thin and crispy home-made pizzas, but for three evenings only!
Remember, we can do gluten-free pizzas and plenty of vegan choices too!
All our pizzas are £18.95.
So indulge yourself in one of these yum-diddly-scrumptious creations.

B A S I L  L E B O E U F (D,G)1
Spicy minced beef, cherry tomatoes, red onions and basil with mozzarella2
G R E C I A N  2 0 0 0 (VN,V,D,G) 1
Peppadew, cherry tomatoes, olives, capers and basil with feta cheese2
S A L A M O R G A S B O R D (D,G) 1
Salami, red onions, chillis, peppadew and rocket with mozzarella2
K E B A B I L I C I O U S (G) 12
Roast lamb slices with tomatoes, peppers, onions, gherkins and mint yoghurt on a hot chilli sauce base with
mozzarella
S T U F F  T H E  P I E  C A L Z O N E (D,G) 129
Chicken, ham and leeks in a creamy mushroom sauce with mozzarella, wrapped up in a calzone
T H E  L A T E  L A T E  B R E A K F A S T  S H O W (D,G) 1
Sausage, bacon, cherry tomatoes, mushrooms, fried egg3 and mozzarella2
D O N ’ T  F E A R  T H E  R E A P E R (VN,V,D,G) 1
Fresh Carolina Reaper chillis, onions and either pepperoni2 or mushrooms with mozzarella2 . WARNING -
Carolina Reapers are the world’s hottest chillis. 
P O R K Y  P I G (G) 12
Bacon, pepperoni, salami and chorizo with mozzarella
B I L LY  T H E  N U T (V,G) 12t
Goat’s cheese, green pesto, pine nuts and rocket
H E R B I L I C I O U S (VN,V,D,G) 1
Roasted garlic, red onions, rosemary, rocket and goat’s cheese2

VN=can be made vegan by replacing the stated cheese2 with vegan cheese
V=Vegetarian
D=can be made dairy-free by replacing the stated cheese2 with vegan cheese
G=can be made gluten-free by changing the pizza base1 . All toppings are gluten-free

HOME-MADE PIZZA FEST
10 luscious combinations

Thursday 12 - Saturday 14 November
Three evenings only

ALLERGENS:
1Gluten2Milk3Eggs

9MustardTTree Nuts

Please book your table by calling (0118) 9699878. Pre-orders save time and are appreciated
*Whilst every effort is made to ensure our food marked ‘G’ is gluten-free, there is a small risk due to environmental cross-contamination when made and handled


