


PleeA

Nduja & hot honey 16.5°

poponcini peppers,
tomato, mozzarella

The Goat 18.—

caramelised onion,
goats cheese,
mozzarella, cream,
San Daniele prosciutto

Pepperoni 16.—

tomato, mozzarella

Roast squash "5}
charred onion,
mozzarella, pumpkin
seeds, aged balsamic

Ham & pineapple
mortadella, hot honey,
roast pineapple,
tomato, basil

16.—

16.5°

Buffalo mozzarellaV 12.5°

tomato, basil, pecorino

Spicy sausage 16.5°
vodka sauce,

broccoli, chilli

mozzarella

Spinach 15.—
& ricotta

artichoke, pine nuts,

jalapeno, lemon zest

Toppings.
Mushrooms, broccoli, poponcini peppers, caramelised onion, artichoke, roast pineapple 2550
Buffalo mozzarella, mortadella, spicy sausage, pepperoni, nduja, goats cheese S
Burrata, ricotta 4.—
Dips.
Garlic aioli, spicy garlic aioli, vegan pesto, hot honey, blue cheese ranch 2.—
Small & Big Plates.
House 6.— Charred “h= Chicken 15.50
garlic bread V- PR tenderstem caesar salad
pecorino broccoli ™8 baby gem, croutons,
romesco, anchovy, aged
Mozzarella sticks V' 7.— toasted almonds parmesan
EUSE FREHRERE Add. poached egg 1.50 /
Burrata 10.— avocado, smoked salmon 4.—
— v
Ho.t honey. 9. brgschetta Rocket & 5.—
chicken wings heritage tomatoes parmesan salad ¥
blue cheese ranch d bal .
Baby gem salad ®®  11.— aged balsamic

PB - Plant-Based.

V - Vegetarian.

PBR - Plant-Based on request.
GF - Gluten-Free.

green goddess
dressing, avocado

You might not have thought your Because everybody deserves

favourite café would do such
great pizza. But you were so
wrong. We’'re multi-taskers.

good coffee, good cocktails,
and good pizza. Pair pizza with
an espresso martini to get all 3.



