


 
APEROL SPRITZ 10 
Aperol, Prosecco, Soda 
 
RASPBERRY SPRITZ  10 
Edinburgh Raspberry Liquor,  
Prosecco, Soda 
 
BELLINI  8 

Peach & Prosecco 
 
ROSSINI  8 
Strawberry & Prosecco 

Aperitif

Nibbles & Focaccia
TARALLI (G)  5 
 
OLIVE  5 
 
ITALIAN CRISPS  5 
 
PANE E OLIO  G  7 
Company Bakery Sourdough Bread, Oil & Balsamic  
 
FOCACCIA ROSMARIN0 12”  G (ngci opt)  10   
 
GARLIC FOCACCIA 12”  G (ngci opt) 13 
 
FOCACCIA MARINARA 12”  G (ngci opt)  13 
 

FOCACCELLA ROMANA  G (ngci opt)  7 

Soft and crunchy Focaccia Bread and Maldon Sea Salt, matches perfectly  
with Burrata and Carciofi alla Romana  

 
MIMOSA  8 

Orange & Prosecco 
 
NEGRONI  10 
Bitter, Sweet Vermouth & Gin 
 
NEGRONI SBAGLIATO  10 
Bitter, Sweet Vermouth & Prosecco 
 
BLOODY MARY C 10 
Vodka, Tomato Juice, Celery 



ZUPPA DEL GIORNO G 9 

Soup of the day 

BRUSCHETTA POMODORO  
G (ngci opt)  9

Toasted Sourdough Bread topped with  
seasonal Tomatoes  
Add Burrata Cheese for 10 
 
CAPRESE SALAD S  15

Seasonal Tomatoes, Stracciatella Cheese, 
Basil Sauce 

SPAGHETTONE AGLIO, OLIO,   
PEPERONCINO G SD (ngci opt)  16 

Traditional Roman Recipe, Oil, Garlic,  
Chilli and Bread Crumble 

SPAGHETTONE CARBONARA  18 

G S SD (ngci opt)
Traditional Roman Recipe, Home Made 
Bacon, Scrambled Eggs and Black Pepper 

SPAGHETTONE NOVAPIZZA  22 
G S SD (ngci opt)  
Signature dish, Plum Vine Tomatoes  
Sauce, Garlic, Basil, topped with 
Stracciatella Cheese  

LASAGNA AL RAGU’ S G SD       16

Oven baked Lasagna Bolognese
 

Antipasti
BURRATA S N 16

Italian rich creamy Mozzarella, served with 
Rocket and Walnuts Pesto, Taggiasche 
Olives and Tomato Confit 

RICOTTA  PISTACCHI E MIELE  15

Served with Carasau Bread

CARCIOFI ALLA ROMANA  10

Roman’s seasoned Artichokes served  
on a bed of Rocket 

RIGATONI CACIO PEPE LIME G S SD  19  
Traditional Roman Recipe, short tube  
Pasta, Melted Cheese and Pepper,  
topped with Lime Zest 

RIGATONI AMATRICIANA  
G SD (ngci opt)  19  
Traditional Roman Recipe, short tube  
Pasta, slow cooked Tomato Sauce, 
homemade Bacon and Black Pepper

GNOCCHI PESTO DI RUCOLA E  
POMODORI CONFIT G N (ngci opt) 19

Potato Dumplings, Rocket & Walnut  
Pesto Sauce, Tomato Confit
 
GNOCCHI 4 FORMAGGI G S (ngci opt)  18   
Potato Dumplings, creamy Four  
Cheese Sauce

Pasta
Ask for NGCI pasta options



MARGHERITA G (ngci opt)   15

Tomato Sauce and Mozzarella 

FUNGHI E PANCETTA G S (ngci opt)  18

Tomato Sauce, Mushrooms, Pancetta and Mozzarella 

BOLOGNESE G S (ngci opt)  18

Bolognese Sauce, Parmesan and Mozzarella
 
QUATTRO STAGIONI  mild spicy G S  20

Tomato Sauce, Mushrooms, Ham, Pepperoni, Artichokes and Mozzarella
 
ORTOLANA G (ngci opt) 20

Tomato Sauce, Mushrooms, roasted Peppers, roasted Aubergines, Courgettes,  
Sweetcorn and Mozzarella
 
PARMIGIANA G (ngci opt)  18

Tomato Sauce, roasted Aubergines, Parmesan, Basil Sauce and Mozzarella
 
MESSICANA G S spicy   20

Tomato Sauce, roasted Peppers, Black Olives, fresh Chilli, Chicken and Mozzarella
 
PEPPERONI G S  18

Tomato Sauce, Pepperoni and Mozzarella
 
MEAT FEAST mild spicy G S   20

Tomato Sauce, Onions, Black Olives, homemade Bacon, Ham, Chicken, Pepperoni  
and Mozzarella

DOUGH INGREDIENTS: 

ORGANIC SHIPTON MILL FLOUR, UNREFINED SALT, BROWN SUGAR, ORGANIC YEAST AND 
 EXTRA VIRGIN OLIVE OIL WE ALSO USE A VERY SMALL PERCENTUAL OF YEAST FOR  

OUR DOUGH, TO MAKE IT EVEN MORE DIGESTIVE

Pizza
Tomato base 12”

12”



QUATTRO FORMAGGI E FUNGHI G S N (ngci opt)    19

Cream base, Mushrooms, Veganzola Blue Cheese, Parmesan and Mozzarella 

CACCIATORA G S    20

Homemade Seitan, roasted Potatoes, Garlic, Olives, Artichokes, Tomato Confit, Mozzarella  
and Rosemary 

SERENA G N (ngci opt)    19

Mozzarella, homemade Walnuts and Rocket Pesto, Stracciatella, Tomato Confit,  
Taggiasche Olives, fresh Basil 

FUNGHI E PROSCIUTTO G S   18

Mozzarella ,Mushrooms, Ham, Truffle oil

Pizza Bianca
White base 12”

NGCI Option available for £2 extra, please ask your waiter for the kind  
of NGCI pasta available

NGCI Opt No Gluten Containing Ingredients 

Sides
INSALATA MISTA    7 
 
INSALATA DI RUCOLA  8 
Rocket, Tomatoes, Parmesan, Balsamic 
Glaze 

PATATE AL FORNO 8 
Seasoned with Garlic & Rosemary 
 
VERDURE GRIGLIATE  10 

Mixed grilled Veggies

ALLERGENS

N 
Nuts

S 
Soya

G 
Gluten

SD 
Solphur Sioxide

C 
Celery



Follow us at: @wearenovapizza


