
L U N C H  T I M E  M E N U  -  S E R V E D  F R O M  1 2  T I L L  3

O U R  D O U G H  I S  M A D E  O N  S I T E  E V E R Y  D A Y .  I T  T A K E S  2 4  H O U R S  T O  D O U B L E  F E R M E N T  A N D  G E T S  C O O K E D  A T  5 0 0 C .

T H O S E  S M A L L  C H A R R E D  S P O T S  O N  T H E  C R U S T  O F  T H E  P I Z Z A  A R E  C A L L E D  ' L E O P A R D I N G ' .  I T ’ S  W H A T  H A P P E N S  W H E N

T H E  N A T U R A L  S U G A R S  I N  T H E  D O U G H  C A R A M E L I S E  I N  T H E  O V E N .

M A R G H E R I T A
mozzare l la ,  tomato,  Parmig iano

Reggiano,  bas i l  & o l ive  o i l  
9  

V E G G I E  
mozzare l la ,  tomato,  red  pepper ,

red  onion & rocket
1 1   

S P I C Y  N D U J A
mozzare l la ,  tomato,  f ree- range

Ben’s  Farm Shop nduja ,  red  onion
& chi l l i  f l akes   

1 2

P E P P E R O N I
mozzare l la ,  tomato  & f ree-range

Ben’s  Farm Shop sa lami
1 2

P R O S C I U T T O
mozzare l la ,  tomato,  f ree- range
Ben’s  Farm Shop cured ham,

mushrooms & Kalamata  o l ives
1 3

A N C H O V Y
mozzare l la ,  tomato,  anchov ies ,

capers ,  Kalamata  o l ives  & bas i l  
1 2

A D D  V E G A N  C H E E S E  T O  Y O U R  P I Z Z A  /
1 . 5 0

 

P L E A S E  M A K E  O U R  T E A M  A W A R E  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S .

B F S  S O U P  O F  T H E  D A Y

with  sourdough c iabat ta  ro l l

7

P A R M I G I A N A

l ayered auberg ine ,  mozzare l la ,
tomato,  Parmig iano Regg iano &

fresh  bas i l ,  served wi th  f r ies  & sa lad   

1 2

P A S T Y  O R  P I E ,  C H I P S  &  S A L A D
9 . 9 5
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G A R L I C  B R E A D
f resh ly  made p izza  base  wi th  gar l i c

& herb  but ter
6

F R I E S
sk inny  cut  ch ips

3 . 5

M I X E D  S A L A D  P L A T E
A tr io  o f  our  f resh ly  made sa lads

6

P A S T Y  O R  P I E
6
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