SPRITZERS

APEROL SPRITZ - 9.5

Aperol, Prosecco and Soda water.

(=
LIMONCELLO SPRITZ - 9.5 ‘oo
Limoncello, Prosecco and Lemonade. ]{
SARTI SPRITZ - 9.5 ==

Mango, Passion Fruit and Blood Orange liquor,
Prosecco, Soda water and a wedge of Lime.

NEGRONTI - 10.5

Campari, Red Vermouth and Gin.

BEER [}

MORETTI DRAUGHT - 3.9 7.5

Golden Authentic Italian Pale Lager. 4.6%

ICHNUSA - 6

Sardinian Lager. 33cl| 4.7%

ITALIAN CIDER - 6 (

Crisp Italian Cider made with 100% Italian Apples.
Medium-dry, lightly sparkling, and bursting with
fresh, crunchy Apple flavours.

PERONI GLUTEN FREE - 6 ()

Gluten Free Italian lager. 33cl | 5%

MORETTI ZERO - 4.9

Zero alcohol Italian Lager. 33cl

ASK YOUR SERVER FOR OUR OQFF MENU OF BEERS.

SOFT DRINKS

ACQUA FILETTE - 4.6
Sparkling / Still 75¢l

One of Italy’s purest waters that has an
astonishingly low level of mineral contents.

COCA COLA - 3.5
Regular / Zero

SAN PEL. LIMONATA - 3.5
SAN PEL. RED ARANCIATA - 3.5

ITALIAN FRUIT JUICE - 3.5
Apple/ Peach

— PIZZERIA NAPOLETANA —

VVIPJE

WHITE
LA CORTE BIANCO -89.5|25

Floral and fruity with hints of sweet Apple and
Cherry Blossom. 175ml | 250ml | 75c¢l | 12.5% | Veneto.

PINOT GRIGIO - 30

Hints of ripe Peach & Pear, structured and well
balanced. 75cl | 12.5% | Veneto.

SAUVIGNON BLANC - 35

The nose exhibits typical notes of Sage and Tomato
lead followed by citrus overtones. Lively and
aromatic. 75cl | 12% | Friuli Venezia Giulia.

RED
LA CORTE ROSSO - 8| 9.5 | 25

Notes of red forest fruits and Cherries.
Persistent and smooth with herbaceous notes.
175ml | 250ml | 75cl | 12.5% | Veneto.

NERO D’AVOLA - 33

Taste of dried red fruits and Berries.
Velvety in the mouth. 75cl | 13.5% | Sicily.

MONTEPULCIANO - 38

Red fruit flavour with spicy notes of
Chocolate and Vanilla. 75cl | 14% | Abruzzo.

VALPOLICELLA RIPASSO - 42

Floral fragrance with hints of wild Berries and Jam.

Slightly savoury . 75cl | 13.5% | Veneto. /2\"‘“
ROSE ¢

LA CORTE ROSATO - 26.5

Rich, fruity and floral with hints of Raspberry and
Strawberry. Dry and fresh. 75cl | 12% | Veneto.

SPARKLING
PROSECCO DOC - 6.5 | 32

Fruity aromas of Apple and Pear with hints of |
Citrus. Fresh, light, and dry taste.
125ml | 75cl | 11.5% | Marche.

m
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SIDES

Nz
OLIVES -3.5 % A
Italian Olives. X

TARALLINI - 3 &

Crunchy Italian Crackers.

BRUSCHETTA-7.5 v
Crunchy toasted Bread topped with Tomatoes
marinated in Basil, Oregano, Garlic and EVO Oil.

ROCKET SALAD - 5.5 v
Rocket, dressed in EVO Oil, Sun Dried Toma es,
Parmesan Shavings and Lemon Juice. '

BURRATA SALAD -11v

Mixed Tomatoes, black Olives, Capers,
fresh Pesto, whole Burrata and dough strips.

CACIO E PEPE BITES - 7.5

Crispy fried Mac’n’cheese bites made the Italian way,
Cacio Cheese and Black Pepper, topped with our
Cacio and Pepe sauce.

FRITTATINA TRUFFLE - 5.5 v

Panko-crusted fried Pasta ball, White Truffle and
Mushroom Bechamel and smoked Mozzarella.

SUPPLI-75 v

Fried Risotto Rice balls with Tomato and Mozzarella.

PARMIGIANA BITES - 7.5

Fried Aubergine Parmigina, topped with slow cooked
Sauce and 24 month aged Parmesan.

FRIES - 4.5
Skinny fries.

DIPS

3 FOR5
CACIO & PEPE - 2 <

),
SPICY MAYO - 2 b@/—
BLACK GARLIC MAYO - 2

TRUFFLE MAYO - 2

WE USE THE BEST
[TALIAN INGRIDIENTS
WITH LOVE

/

MARGHERITA -12 v

Tomato, Mozzarella, Parmesan, Basil.

PROVOLAE PEPE -13.5 v

Tomato, Mozzarella, smoked Mozzarella, Black
Pepper, Parmesan, Basil.

BUFALINA -15 v
Tomato, Buffalo Mozzarella, Mozzarella, Parmesan,
Basil.

DIAVOLA - 14.5 >4

Tomato, Mozzarella, spicy Salame, Chilli Flakes,
Parmesan, Basil.

PROSCIUTTO E FUNGHI - 15

Mozzarella, Ham, Mushrooms, Parmesan , Basil.

\
Our Mozzarella and Parmesan are Vegetarian! ( V - Vegetarian Vg - Vegan )
However our 24 month age Parmesan is not. .
MARINA_RA -9.5 v . CAPRICCIOSA -17 PARMIGIANA - 17 @
Tomato, Garlic, Oregano, Basil. Tomato, Mozzarella, Ham, Salame Napoli, Mushrooms, Slow cooked Tomato Sauce, Mozzarella, fried

Black Olives, Artichokes, Parmesan, Basil.

SALSICCIA E FRIARIELLI - 18.5 <riiin,

Mozzarella, smoked Mozzarella,
Friarielli, Parmesan.

>
NAPOLETANA -17.5 ¢
Slow cooked Tomato Sauce, Mozzarella, Black Olives,
Capers, Anchovies, Oregano, Garlic, Basil.

4 FORMAGGI -16v =
Mozzarella, Smoked Mozzarella, Blue Cheese,
Parmesan Shavings, Black Pepper, Basil and EVO Oil.

CACIO & ZUCCHINE - 17.5

Creamed Courgette base, Mozzarella, Parmesan,
roasted Tomatoes, Caciocavallo Shavings, Lemon zest,
Basil.

Italian Sausage,

Aubergines, Basil, grated 24 months aged Parmesan.

PARMA -20 &1
Mozzarella, Parma Ham, Rocket, Red Cherry
Tomatoes, Parmesan Shavings. %

NDUJA & BURRATA - 20 (.

Tomato sauce, Mozzarella, spicy Salame, Nduja,
whole Burrata, Basil.

TONNO & CIPOLLA - 20 <%
Creamed Onion base, Mozzarella, Tuna fillet pieces,
roasted Red Cherry Tomatoes, dried Olives, Basil.

MORTADELLA & TARTUFO -18.5

Truffle Mushroom cream base, Mozzarella,
Mortadella, 24 month aged Parmesan Shavings,

\ Black Pepper, Basil. J
VEGETABLES MEAT & FISH CHEESE
Mushrooms, Olives, Aubergines, Rocket, Garlic - 1.5 Ham, Salame Napoli, Spicy Salame, Italian Sausage, Nduja -3  Mozzarella, Smoked Mozzarella, Blue Cheese, Ricotta,
Artichokes, Sun-dried Tomatoes, Cherry Tomatoes - 2 Parma Ham - 4 | Anchovies 3.5 | Tuna 4 Caciocavallo - 2.5 | Buffalo Mozzarella - 3.5 | Burrata - 5
Friarielli - 2.5 @GLUTEN FREE DOUGH - 8 Vegan Cheese - 2.5
FOOD ALLERGIES & INTOLERANCES LOVED YOUR MEAL? EE

© FOLLOW US @
@VENTISEIPIZZERIA
THAIK QU EOR_SUPPORTING LOCAL WDEPERDENT

Please notify our staff if you have any allergies.

We cannot guarantee that our dishes will be 100% Gluten or Allergen free.

Attention Our Olives may contain stones.

A discretionary service charge of 12.5% will be added to your bill.

Grazie Mille & Buon Appetito!

SHARE 1T WITH THE WORLD!
WE REALLY APPRECIATE YOUR ¥
FEEDBACK v %mw@ (G
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