Pizze Menu
Our dough is made fresh on site using Petra, a top Italian brand of flour. We use up to 65% water and a low
proportion of yeast in the dough. Combined with between 48 to 60 hours of rising time we ensure a highly
digestible pizza. Each base, whether the classic Neapolitan, wholemeal or organic spelt has been selected to
complement the toppings perfectly.

Classic Pizza
On the classic Neapolitan base.
Marinara £6.90 (V)
S. Marzano tomato, garlic, Sicilian oregano, EVOO*
Margherita £10.50 (V)
S. Marzano tomato, fior di latte, basil, EVOO*
Caprino, cipolla caramellata, spinaci £12.95 (V)
Welsh goat cheese, caramelized Italian white onions, fior di latte, sautéed baby spinach leaves, EVOO*
Salsiccia e friarielli £13.50
Homemade 100% pork sausage, fior di latte, Neapolitan broccoli sprouts, chili, EVOO*
Sopressata, peperoni, scamorza £13.50
S. Marzano tomato, spicy Calabrian sopressata salame, roasted pepper, smoked scamorza cheese, fior
di latte, basil, EVOO*
Calzone £13.50
Folded pizza with smoked corn fed chicken breast, fior di latte, ricotta, served with shallots, mushrooms
and cream sauce
Io sono bio £14.50 (V)
Organic yellow piennolo tomato, torpedino tomato, fior di latte, spring onions, traditional basil pesto,
36 months old vacche rosse parmesan flakes, EVOO*

Special Selecion
An innovative and contemporary way of serving pizza, the ingredients are cooked to perfection individually
and then dressed on a sliced base.
Amatriciana a base integrale £13.95
On wholemeal dough; sautéed onions and pancetta, pachino tomato coulis, roman pecorino flakes, black
pepper, basil, chili, EVOO*
Capocollo e burrata a base integrale £14.25
On wholemeal dough; homemade capocollo, fresh burrata cheese from Puglia, rocket, black pepper,
EVOO*
Gamberoni su impasto di farina di farro monococco biologica £14.95
On organic spelt dough; pan-fried Argentinian tiger prawns, baby spinach leaves, confit torpedino
tomatoes, fior di latte fondue, burnt onion powder, EVOO*
*Extra Virgin Olive Oil from Calabria

Our food is cooked to order so please notify your server of any food allergies
Follow us on Facebook, Instagram and Twitter #SaporiRestaurant

