
 

          

 MARINATED NOCELLARA OLIVES   3.5 
 
 

GARLIC BREAD   4.   (MOZZARELLA  +1.) 
   

“THE BUTCHERY” BEEF MEATBALLS, TOMATO SAUCE                              

PECORINO & SOURDOUGH BREAD    6.9     
 

BURRATINA—MOZZARELLA BALL                                          

FILLED WITH CREAM    5.9 
 
 

SIDE SALAD BABY LEAVES, PECORINO CHEESE,                                

OLIVES*, POMEGRANATE MOLASSES  DRESSING   3.95      
 

 
 

 

 

MARINARA — TOMATO, OREGANO, GARLIC  (NO CHEESE)     5.9 
 

MARGHERITA — MOZZARELLA, TOMATO, FRESH BASIL     6.9 
 

BUFALINA — BUFFALO MOZZARELLA, TOMATO, CHERRY TOMATOES, BASIL     8.9 
 

VENTRICINA — SPICY ABRUZZO SALAMI, MOZZARELLA, TOMATO     8.9                                                            

(NDUJA +2) 
 

BAKED AUBERGINES IN TOMATO, SPICY PROVOLONE CHEESE, MOZZARELLA, BASIL      9.5                                                 

(GOAT’S CHEESE +2.) 

 

VEGAN CHEESE, BAKED AUBERGINE, SUN-DRIED TOMATOES, ROCKET, VEGAN PESTO    10.                        

(TOMATO + 0.5)  
 

ANCHOVIES, SALINA ISLAND CAPERS,  MOZZARELLA, KALAMATA OLIVES*,                                                              

TOMATO, OREGANO     9.5 
 

CHORIZO, FENNEL SAUSAGE, COTTO HAM, BUTTON MUSHROOMS, TOMATO,                                          

MOZZARELLA, PARMESAN    12. 
 

 SARDINIAN FENNEL SAUSAGE, SCAMORZA, WILD BROCCOLI, FRESH  CHILLI , MOZZARELLA     11.

(TOMATO  + 0.5) 
 

FOR DAILY SPECIALS & EXTRA TOPPINGS  -  SEE MENU BOARD  

  

 
 

TOMATO SAUCE, FRESH CHILLI    + 0.5          

                                                                                                                                                            

MUSHROOMS, MOZZARELLA, OLIVES,  PECORINO,                                 

WILD ROCKET, CAPERS, PARMESAN, AUBERGINE    +1.      

 

       VENTRICINA, CHORIZO, ANCHOVIES, SAUSAGE, 

HAM, ARTICHOKES, BUFFALO MOZZARELLA ,                                         

PROVOLONE , GOATS CHEESE    +2.  
 

 GLUTEN FREE PIZZA BASE**   +2.5 
 

VEGAN CHEESE    + 2.5 

* OLIVES MIGHT CONTAIN STONES                                                                              ** NOT SUITABLE FOR COELIACS                                                  SPEAK TO A MEMBER OF STAFF REGARDING ANY ALLERGENS   

        OnA  B 

 

PARMIGIANA    5.5 

AUBERGINE BAKED WITH MOZZARELLA,  TOMATO 

SAUCE & PARMESAN     
 

“THE BUTCHERY” BEEF LASAGNA     6.9  /  8.9 
   

CHIACCHIERE     4.9 

FOCACCIA BITES, ROCKET, TOMATOES, OLIVES,  ARTI-

CHOKES & PROVOLONE  (PARMA  HAM  + 2) 



 

 WINES ON TAP  
 

   175ML / 525 ML CARAFE      4.5/12. 

 

WHITE       

CORTESE—FRESH, CRISP, DRY,                                         

LIGHTLY MINERAL      

 

RED  

BARBERA—LIGHT, FRUITY & ZINGY.                               

SERVED LIGHTLY CHILLED   

 

 

 

LONG DRINKS  
 

APEROL SPRITZ    5.90 
 

CAMPARI SODA     5.5 
 

GIN & TONIC  (50ML)     5.9 

        OnA  

  

 

WHITES              175ML / BTL 
 

SAUVIGNON BLANC, ROSELINE     4.9/22.                   

EASY TO DRINK ALSO FOR                                            

NON-SAUVIGNON BLANC LOVERS.                              

HINT OF LYCHEES  & GOOSEBERRIES                                                             

WITH COOL CITRUS MINERALITY 

 

 

FIANO, MEZZOGIORNO     18. 

GOLDEN APPLE, LEAFY & NUTTY TONES                          

FOR THIS SOUTHERN ITALIAN CLASSIC.                            

THIRST QUENCHING & WELL BALANCED.  

 

 

PROSECCO, VINVITA     5.6/24.                                      

JUST LIKE GOOD PROSECCO SHOULD BE :                    

UNCOMPLICATED, FRUITY,   REFRESHING,                

WITH A  SOFT MOUSSE 

 

 
 

RED WINES      175ML / BTL 
 

 

NERO D’AVOLA, SIBILIANA     4.7/18.                      

YOUNG, SUPER VIBRANT & FRUITY. PLUM,               

BLACKCURRANT & MOCHA FLAVOURS.  

 

 

 

SANGIOVESE, CAPARZO (IT)      22.  

YOUTHFUL & VIBRANT SANGIOVESE                     

FROM ONE OF THE BEST PRODUCERS                                

IN MONTALCINO.  DANGEROUSLY                            

EASY TO DRINK.  

 

 

BEERS  
 

LAGER, MENABREA (IT) 4.8% 330 BTL.    4.                                                                                                                                                                       

THE PERFECT LAGER. CONSISTENT  WINNER                

OF THE “BEST LAGER  IN THE WORLD”AWARD 

 

 

LONDON BEER FACTORY, 330ML CANS: 

  

PAXTON IPA 5.5%    4.5 

FULL OF FLAVOUR & ATTITUDE, THIS BEER DOES 

NOT APOLOGISE FOR WHAT IT IS: HARD HITTING, 

FULLY HOPPED IPA 

 

HAZEY DAZE  4.6%    4.5 

OUR ABSOLUTE FAVOURITE!                                            

EASY DRINKING; UNFILTERED & UNFINED                       

TO LOCK IN ALL THE FLAVOUR                                         

& PRODUCE A BEAUTIFUL HAZY FINISH  

  

SOFT DRINKS    
 

ENGLISH CLOUDY APPLE JUICE    3. 
 

ARANCIATA—  SPARKLING ORANGE    3.2 
 

LIMONATA—SPARKLING LEMONADE    3.2 
 

CHINOTTO— SPARKLING DRINK MADE                                

WITH CHINOTTO CITRUS FRUIT    3.2 
 

COCA COLA /DIET COKE  2.5 
 

SPARKLING WATER 1.9 

DISCRETIONARY 10% SERVICE CHARGE WITLL BE ADDED TO TABLES OF 5+ 

B 

 

 

HOT DRINKS  
 

ENGLISH BREAKFAST / HERBAL TEA  1.8 
 

ESPRESSO SINGL. DBL.   2.5  / 2.8 


