THIS 1S HOW WE DO /T ...

Diegos pizza, the story begun in the 6th century BC.

Our secret recipe is handed down from generation to generation choosing just the
finest ingredients on the market. From the flour to the authentic San Marzano
tomato sauce, with the lower acidity, fior di latte cheese and our signature Extra
Virgin olive oil imported from our land in Abruzzi, perfectly melted together for a

real and original taste.

[
e Rising

As ik was in our kraditions,

we rise the dough for 26h

at 4-6 °C for a lighter and tasty
pizza, easy to digest.

Olive Ot
Original from Abruzzo,

our Extra Virgin Olive Oil is
smooth and tasty,

RED PIZZAS

MARGHERITA (the original) (v)
San Marzano tomato sauce, Fior di Latte mozzarella,
extra virgin Olive Oil, Basil

NAPOLETANA
San Marzano tomato sauce, Fior di Latte
mozzarella, garlic, oregano, cappers & anchovies

TONNO E CIPOLLA ROSSA
San Marzano tomato sauce, Fior di Latte mozzarella,
Extra Virgin Olive Oil, tuna & red onions

VEGETARIANA (v)

San Marzano tomato sauce, Fior di Latte
mozzarella, grilled courgette, aubergine, peppers,
basil

QUATTRO STAGIONI
San Marzano tomato sauce, Firo di latte mozzarella,
ham, artichoke, black olives, mushrooms & basil

LA CRUDO
San Marzano tomato sauce, Fior di Latte
mozzarella, Extra Virgin Olive Oil & Parma ham

CALZONE

Folded pizza stuffed with Fior di Latte mozzarella,
spinach, ricotta cheese, ham, San Marzano tomato
sauce & basil

DIAVOLA
San Marzano tomato sauce, Fior di Latte
mozzarella & spicy salami & basil

SPECK E STRACCHINO
San Marzano tomato sauce, Fior di Latte
mozzarella, speck & stracchino cheese

The Cruat OLIVE GIGANTI £3.50
Thin and crispy thanks to the Italian green queen olives
mix&m‘{e of ofu.r top quality whole
wheat full o Probeu‘.hs and our
v . GARLIC BREAD £4.80
Pu,rt.fl.ed waker Lm'oorf:e.& from IEQL?‘ Pizza bread with garlic and
olive oil
SCHIACCIATA AL £4.80
ROSMARINO
/” Pizza bread with sea salt and
' 0%?2’83% rosmery
We only use Fiordilakte £550
mozzarella because of SCHIACCIATA AL :
iks smooth and elastic POMODORO
consis&ahc:,. Pizza bread with garlic and
tomato
FPremiumn lomalo BRUSCHETTA CLASSICA ~ £5.50
Imported directly from San Marzano sul Sarno, ;c’eisrfigmiil'agmzr:ig b\;vs'itlh
our tomaloes are’ thicker with stronger and sweeter 9
taste, less acid and apkrodisi.ac properties.
£6.50 PRIMAVERA £6.50
Cherry tomatoes, Extra Virgin Olive oil,
basil and garlic
£7.90 BUFALINA £8.95
Cherry tomatoes, buffalo mozzarella &
Extra Virgin Olive oil
£7.90 CAMPAGNOLA £8.95
Fior di Latte mozzarella, fresh Italian
sausage & goat cheese
£8.20 QUATTRO FORMAGGI £9.50
Fior di Latte mozzarella, gorgonzola, goat
cheese & ricotta
£9.20 RUSTICA £9.50
Fior di Latte Mozzarella, wild rocket &
Parma ham
Fior di Latte mozzarella, Italian sausage &
wild Neapolitan broccoli (friarielli)
£9.40
PIZZA NUTELLA £6.50
£9.40 PIZZA NUTELLA & STRAWBERRY £6.50
PIZZA MARMALADE £6.95
£9.95 CALZONE BANANA & NUTELLA £6.95
CALZONE COCONUT & NUTELLA £6.95
£10.95

DIEGO’S
San Marzano tomato sauce, Fior di Latte mozzarella,
goat cheese, red onions, Italian sausage, Friarielli

EXTRA TOPPINGS
Black Olives £1 ¢ Ham £1 e Spicy Salami £1.50
Buffalo Mozzarella £2 ¢ Parma Ham £2

f /Diego’spizza
YW @diegospizza

@diegospizza

Take away &
delivery service available
07758 938 558




