
Honeycomb sundae v
toffee sauce, honeycomb pieces,

vanilla bean ice cream 5.95

Oreo sundae v
chocolate chip ice cream, chocolate 

sauce, cream, Oreo cookies 5.95

Chocolate brownie v
with chocolate sauce, vanilla 

bean ice cream 6.45

Homemade lemon 
cheesecake v

with berry coulis 6.25

Ice cream v
choose 2 scoops from vanilla bean,
strawberry or chocolate chip 3.95

Sorbet pb
choose 2 scoops from lemon 

or raspberry 3.95

Margherita v
mozzarella, parmesan, fresh basil 10.25

Classic pepperoni
with mozzarella served 

with or without green chilli 11.5

Meat up
shredded barbecue pork shoulder, salami,

pepperoni, Serrano ham 14.95

Garlic chicken and bacon
with fire roasted vine tomatoes,                 
rocket, garlic mayonnaise 14.5

Meatball
with spinach, red onion, black olives,

oregano, crushed red chillies, olive oil 14.5

Serrano ham and rocket
with sunblushed tomatoes, parmesan 13.95

We make our sourdough freshly every day using the finest Caputo flour.
Then we let it ferment for 24 hours to create the perfect base for our utterly

delicious Glastonbury mozzarella.

pb most of our veggie pizzas can be made vegan, just ask
non-gluten (NGCI) base available for an extra 2

Extra toppings
mushrooms, peppers, sweetcorn, anchovies, artichokes, roast 

aubergine, caramelised onion, red onion, black olives  1.75
pepperoni, salami, meatballs, barbecue pork,                                                                                                               

Cajun chicken, roast chicken, garlic chicken, ham, bacon, Oumph! 
pulled BBQ chunks, goat’s cheese, avocado  2.25
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  m i l k s h a k e s v

Chorizo chunks  4.5

Mixed olives pb 4.25

Baked camembert v
whole camembert, onion 

marmalade, wrapped 
in sourdough 15.75

Charcuterie
salami, pepperoni, Serrano 
ham, artichoke & sunblush 

tomatoes, parmesan, freshly
baked dough sticks 14.95

Garlic bread v
freshly baked sourdough,

soft-neck garlic 5.25
+add mozzarella 

or vegan cheese  1.5

non-gluten base                                        
available for an extra 1

Vanilla 
Chocolate 
Strawberry

Salted caramel 
Oreo cookie
milkshakes  5.95

Meatball pasta bake  
mozzarella, Cheddar, tomato sauce,       

chilli, fresh basil 13.95 

Macaroni cheese v   11.95

Mac and greens v
caramelised leeks, peas, tenderstem 

broccoli, green chilli 12.95

Buddha salad v
goat’s cheese, avocado, quinoa, rocket,

house slaw, French dressing 12.5
+add roasted chicken  2.25

After many years of chatting 
about opening a restaurant 

together, we took the plunge 
with Three Joes in Winchester.

We all love real Neapolitan 
pizza - the best ingredients on 
fresh, homemade sourdough,
cooked in a woodfired oven.

Six years and a few more 
restaurants later we hope you 

love our food and  think we 
made a good decision…

Emma, Pete and Tim x

House slaw v
red and white cabbage, carrots,            

spring onion, zingy mayo dressing 3.95

Garden salad v
mixed leaves, red cabbage,

parmesan, French dressing 4.5

Parmentier potatoes pb
crispy potato chunks 4.75

Loaded potatoes
cheese sauce, chorizo chunks,
 spring onions, Cheddar 5.75

Cheese potatoes v
topped with mozzarella, parmesan 5.45
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Slow-roasted barbecue
shredded barbecue pork shoulder,

red peppers, coriander, spring onions,
smoky barbecue sauce base 14.25

Roasted flat mushroom v
with caramelised onion, oregano,                

rocket, lemon 11.95
+add goat’s cheese 2.25  

Cajun chicken
with sweetcorn, red onion, green chilli,

coriander, lime 14.75                     

Whole ball buffalo v
a ball of Buffalo mozzarella, parmesan, fresh 

basil 12.95 

Aubergine parmigiana v

with mozzarella, parmesan, black 
olives, basil, crushed red chillies 12.75

We buy from lots of English 
farmers and suppliers.

Our gorgeous mozzarella is from Brue 
Valley Farm in Glastonbury. We love 
The Chilli Oil Company in Salisbury

and Stokes Sauces from Suffolk.

We love supporting local breweries and 
distilleries and we hope you decide to 

try some of their wonderful drinks.

We buy our lovely crockery from 
Grayshott Pottery in Surrey.

(v) vegetarian (vg) vegan   
For full allergen information and to view our NGCI pizza options, please ask or go to threejoes.co.uk

i n s t e a d  o f  p i z z a

Take a look at the card on your 
table for our limited-edition pizzas.

newnew

new

new

For groups of 8 or more a discretionary service charge of 12.5% will be added to your bill. 100% of tips go directly to our amazing team.
(v) vegetarian (pb) vegan. For full allergen information and to view our NGCI pizza options, please ask or go to threejoes.co.uk
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