
12” PIZZAS
Topped with San Marzano Tomato Sauce

MARG 
Fior Di Latte, Fresh Basil, Olive Oil,  
Grana Padano  (v, vgo)

FUNGHI
Portobello Mushrooms, Fior Di Latte,  
Basil, Oregano, Confit Garlic Oil,  
Grana Padano  (v, vgo)
Choice of red or white base  

THE TUCCI 
Roasted Courgette, Provolone, Pesto,  
Feta, Basil, Chilli Flakes  (vo, vgo)
White base

CAPERS ON MARE STREET
Anchovies, Nocellara Olives, Capers,  
Red Onion, Fior Di Latte, Chimichurri  (vgo)
Available without anchovies

HACKNEY HELLBOY
Nduja, Roast Peppers, Stracciatella,  
Fresh Basil, Chilli Agavé Drizzle  (vo, vgo)
Choice of meat or plant-based nduja

DOUBLE PEP
Pepperoni, Oregano, Fior Di Latte,  
Grana Padano, Sesame Crust

HONEY PIE
Spicy Salami, Fior Di Latte, Fennel Seeds,  
Hot Honey, Guindilla Chillies, Grana Padano

THE NEW YORKER
Fennel Sausage, Ricotta, Spicy Marinara, 
Pecorino, Fresh Basil
Sauce on top

Please order at the bar!
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CRUST DIPS  2·5 each / 3 for 6
Ranch (v)  /  Crack Sauce (v)  /  
Truffle Aioli (vg)  /  ACE Hot Sauce (vg)
Chilli Oil is FREE!

PRO MOVE 
Be Extra! Add one of these to your pie ...
Hot Honey (v)  /  Chilli Agavé (vg)  +1·5
Stracciatella  +2·5

EXTRA TOPPINGS
Anything you see! 
Meats +3 / Veg +2·5 / Cheeses +2·5

OUR DOUGH Our dough is a carefully 
designed recipe taking over 48 hours to produce. 
We use an Italian preferment called a biga. 

Non Gluten Base +3 available for all pizzas 
Please note all our bases are cooked in the same oven so we 
do not advise for coeliacs.

Plant Based? Switch for Casadei vegan mozzarella at no extra 
cost. Our vegan nduja is made by Symplicity.  

(v)  vegetarian    (vg)  vegan    (ng)  non gluten
(vo) vegetarian option available    (vgo) vegan option available   

Allergies & Intolerances 
Please speak to a member 
of staff before ordering

Scan the QR code for full allergen information:

SNACKS
MARINATED OLIVES  (vg, ng)

GIARDINIERA PICKLES  (vg, ng)

CHEESY GARLIC BREAD  (v, vgo)
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