
ALWAYS HOT

PIZZA BIANCA 

Margherita £12
Fior di latte mozzarella, fresh basil, and tomato
sauce,  the timeless favorite

Siero (v) £18
Aubergine, caramelized onions, garlic infused 
with whey. pure umami 

Mithra £19
Persian ghormeh sabzi lamb stew meets pizza—
bold, aromatic, and unforgettable with creamy fior
di latte

Mirza Delight (v) £18
smoky aubergine, baked egg, & creamy feta
crumbles, rocket 

Cece (v) £16
Hummus base layered with mushrooms, olives, red
onion, and creamy feta—earthy, rich, and plant-
powered

Funghi (v) £19
Porcini mushrooms in a creamy truffle sauce,
finished with a drizzle of white truffle oil—pure
indulgence

Burrata & Nduja £19
Spicy nduja cream sauce topped with luscious
burrata & fresh rocket 

Salmon £19
Creamy spinach, crunchy broccoli, and silky
salmon make this a very special pizza.

Neapolitan £11
Anchovies & black olives

Tonno e Cipolla £15
Tuna, red onions

PIZZAPIZZA
MENUMENU

PIZZA ROSSO
with Mozzarella cheese &  tomato sauce

Amante Della Carne £19
Meat lover’s - chicken, lamb ragù,
pepperoni, & hot jalapeños

Diavola £12
Spicy salami, fior di latte mozzarella, and
fiery jalapeños on a rich tomato base

Capricciosa £13
Ham, mushroom, artichoke, black olives
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DoostVerdure grigliate £16
Chargrilled Vegetables

Miele Speziato £19
Spicy nduja, spiced honey, and stracciatella, finished
with rocket and shaved fennel salad, lightly dressed
in lemon—sweet heat meets creamy cool

Quattro Formaggi (v) £18
Mozzarella, gorgonzola, Parmigiano Reggiano, and
goat cheese – creamy, salty, and irresistible



Sun
day Pi

zza Night

Join Us for a Delicious Sunday Feast!

Every Sunday at 5:30 PM, treat yourself
to a delightful culinary experience

where all pizzas are only £10!

(Yes, even the gourmet selections!)
  

Don't miss out—it's first come, first
served until we run out of dough!

Warm-Hearted Wednesday
Ash Reshteh & Persian bread, a feel-good meal for

midweek comfort Main course £11.00 - £6.00

Two-Countries Tuesday
Every Tuesday from 5.30pm 

A combo plate: one Iranian-inspired, one Italian


