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WOOD FIRED PIZZA

MARINARA V& 6.8
Garlic, oregano, basil, extra virgin olive oil,
San Marzano D.O.P. tomatoes

MARGHERITA V V& 7.8
San Marzano D.O.P. tomatoes, Fior di Latte
mozzarella, parmigiano reggiano, fresh basil

& extra virgin olive oil

With Bufala mozzarella 8.8

AMERICANA 9.7
Pepperoni, roasted peppers, San Marzano
D.O.P. tomatoes & Fior di Latte mozzarella

DIAVOLA 1.6
Nduja, fennel salami, chillies, San Marzano
D.O.P. tomatoes, Fior di Latte mozzarella

FUNGHI V V& 8.9
Roasted Portobello mushrooms, truffle infused
extra virgin olive oil, San Marzano D.O.P.
tomatoes & Fior di Latte mozzarella

QUATTRO STAGIONI 1.3
Pepperoni, ham, roasted Portobello

mushrooms, olives, San Marzano D.O.P.
tomatoes & Fior di Latte mozzarella

SAN DANIELE 12
San Marzano D.O.P. tomatoes & Fior di Latte
mozzarella with Prosciutto San Daniele,

fresh rocket & shavings of parmigiano reggiano

?i%«a

NEPTUNA 9.1
San Marzano D.O.P. tomatoes, anchovies,
capers, oregano & olives

BEL PAESE © V 9.7
Ricotta, Fior di Latte mozzarella, fresh cherry
tomatoes & shaved parmigiano reggiano,
dressed with a homemade basil infused oil

With Prosciutto San Daniele 1.5

VERDURE \ V&' 9.2
Courgette ribbons, roasted peppers,

red onion, olives, San Marzano D.O.P.

tomatoes & Fior di Latte mozzarella

CALZONE 1.4
Fennel salami, roast ham, roast onion,

Fior di Latte mozzarella, parmigiano reggiano,

& fresh basil. Served with rocket & San Marzano
D.O.P. tomatoes

VEGETABLE CALZONE V V& 10.2
Courgette ribbons, roasted peppers, red onion,
olives, San Marzano D.O.P. tomatoes &

Fior di Latte mozzarella

ADD:
Fresh chilli or garlic in extra virgin oil 50p
Extra cheese, artichokes, aubergines, 1.5

mushrooms, courgette, onions or olives

Pepperoni, ham, San Daniele, bresaola, speck 2

ask your server about more extras and suggestions

%iw/ matters...
We serve 17 pizzas. ?{’m&@ Jon't expect them to be

\oancao’cg\& round. ﬂ\alg sometimes come in various glr\ot\oag

but are m(’ ways \omfm( Y formed \

To cut or not to cact?

We serve our ]ai/wa% wnet o ‘tl\@k& sﬁwﬁ hot '8 {mgk
Dur g\o@om{’ V% imlaortd knives from l‘t@(l& have razor
s(l\ar\o tips, which when he at 45 a?agmeg, slice rigl\t
t‘r\rougl\ oy la,l/LWkWLl& \0@%@ Wi‘tlr\ mga.‘ﬂ\@%lm u%w(] in %\o?@g
U we {w’( tL\a\& are much more afagm’\t than a ‘ai¢¢m
Wl\wf \ H‘ you 'ormcer it pre- awt, ‘oew&@ Jtaf I( your server.

Mu’m\ free?
Va‘o\. We oar‘tmmft& 0?0\. % we are very FYUUJ of our g?u‘tey\

free \oma, made +o our own secret moi\oa. ?’(wga oL\ooga
any \017/7/4 Yol 1%/\0\& from above % ask your server fora
g{}u’cw free base. lt'% that gimla{’e ' JCL\M@I% no extra (/D%‘t\.

!
Our bases cortain (’our, w:g::;mgt and a E it*t?a gaft
ma? We 9(70 not MM butter to our %tmo?mm? ’to\a'oil«gg. We
can %ub%ﬁtbdt@ olr Fior p?i \/mtta Wi’CL\ olr V@Z“V\ oL\wga oh
any \aivm at no extra olmrga H\ouglr\ We wwu moomrmw?
tL\a %mimm (v\o oL\wga) -a 1%/@ {rom /V\m‘a(’e% {row\
er\ioL\ aﬂ ]oi¢¢a %‘tar’cwm.

V= Vegetarian VG = Vegan V&' = cheese can be removed or substituted for vegan cheese
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OLIVES V V& 2.9
A selection of Italian olives

DOUGH BITES \, V& 3.2
Bites of baked dough served with garlic or
chilli dipping oil

GARLIC BREAD V& 3.9

Garlic, extra virgin olive oil, fresh rosemary

Garlic bread topped with Fior di Latte
mozzarella & parmigiano reggiano 4.6

Salads

RUCOLA V 4/6
Fresh rocket with shavings of parmigiano

reggiano, topped with extra virgin olive oil

& balsamic vinegar

GIARDINO V V& 4/6
Seasonal lettuce, cherry tomatoes, cucumber
& olives, topped with Proove dressing

CAPRESE V& 6/8
Bufala mozzarella & fresh tomatoes topped
with extra virgin olive oil & fresh basil

()
PROOVE

WOOD FIRED PIZZA

%1? reet Fooo?

lng\oird \m& Jcl\a street vendors across l'toLY Y
for the fowzlﬁ F@DFY@ of West Dia?%\ow%

ARANCINI V 5.1
A very moreish Sicilian street food!

Arancini are balls of risotto, coated with
breadcrumbs & delicately fried.

Ask your server for today’s choices

CROCCHE 5.1
Originating in Naples, this Italian streetfood

is made simply from mashed potato

& egg, covered in bread crumbs &

fried to perfection.

Ask your server for today’s choices

ANGIOLETTI @ V V& 4.9
Aptly named after ‘Angels’ these tasty

strips of dough are delicately fried &

served with rocket, cherry tomato &

parmesan shavings. Heavenly to share

FRITTO MISTO 8

Variety is the spice of life! Try this mixed
plate of Arancini, Crocche. & Angioletti

AF (’wgav\ Cmm?g avm?@wa oh raiuegt
if you have any concerns \a(]w&a ask.

\/agm oL\wg@ is avai?awg.

MONTANARA 6
Balls of dough, fried & topped with

san marzano tomatoes, provola mozzarella

& shavings of pecorino, then baked in

the oven

PIZZA FRITTA 8.4
This Neapolitan street food is adored

by locals in Naples. Our Margherhita

(San Marzano tomatoes, For di Latte
mozzarella, parmigiano reggiano & fresh

basil) is simply sealed with dough & then
delicately fried until light & crispy

ITALIAN FRIES V V& 3.5
Crispy fries, seasoned to perfection with
Oregano & salt

Our pop Wp ]anm oven is ami?a\o?@

for Weo%y\gg ?( \arivadca \mrtias,.
?Emge ask for &Ve’mi? .

Anﬁ\mﬁ

BRUSCHETTA V&
Toasted home-made bread, served with bufala
mozzarella & rocket, topped with either:

Fresh Tomatoes which we dress with fresh garlic,
basil & extra virgin olive oil 5.2

or

Roasted Mushrooms which we truffle & then
drizzle with garlic infused extra virgin olive oil 5.2

TRONCHETTO
Our Proove dough topped, rolled & baked in our
wood fired oven then cut into tasty little parcels

Choose:

SALAMI - Salami, Fior di Latte mozzarella,
fresh basil 6.2

VERDURE \/ \/6‘* - Roasted Portobello mushroom,
Fior di Latte mozzarella, garlic & fresh basil 5.8

PARMIGIANA DI MELANZANE @ \/ 6.9
Baked Aubergine with Fior di Latte mozzarella,
parmigiano reggiano, San Marzano D.O.P.

tomatoes & fresh basil

ANTIPASTI SHARING PLATE

CARNI - A selection of Italian meats,
cheese & all things good! n

LE VERDURE \/ \/G‘* - A plate of roasted,
sun dried & grilled vegetables with selected
Italian cheeses 10.2

Both Sharing Plates are served with chutney
& toasted crostini

V= Vegetarian VG = Vegan V&' = cheese can be removed or substituted for vegan cheese
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