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At Mamma Dough, we’re all about great pizza and warm, thoughtful
hospitality. Inspired by the spirit of Italian mothers, known for their care,
generosity, and attention to detail... we bring those values to life in
everything we do.

Renowned for our handcrafted sourdough pizzas, we’ve built a
collection of neighbourhood restaurants across Brixton, Sydenham,
Ladywell, and South Norwood. Each location offers a range of private
hire options, from full venue takeovers to intimate dining experiences
and hands-on pizza-making masterclasses.

With curated three-course menus and the option for external catering,
Mamma Dough is a versatile and welcoming choice for your next event.

Welcome to Mamma Dough



Our Venues & Spaces



VENUE CAPACITY
Standing | 100 Guests
Seated |  50 Guests

Location | 354 Coldharbour Ln, Brixton SW9 8QH

Brixton

Located on Coldharbour Lane in the heart of Brixton, Mamma Dough
offers a vibrant setting that reflects the area’s creative energy. The
space features rustic wooden tables, large front windows that bring
in plenty of natural light, and high, exposed ceilings that give it a
relaxed, open feel. Whether you're planning a casual get-together or
a private event, Mamma Dough Brixton provides a stylish, welcoming
backdrop in one of South London's most dynamic neighbourhoods.



VENUE CAPACITY
Standing | 100 Guests
Seated | 50 Guests

Location | 299 Kirkdale, London SE26 4QD

Sydenham

Conveniently located just around the corner from Sydenham Station, our
Sydenham restaurant offers an intimate setting with a warm, industrial charm.
At its heart is a roaring stone kiln oven, creating both a visual focal point and
a lively, inviting atmosphere. With its boutique feel and relaxed energy,
Mamma Dough is ideal for intimate dinner parties and cosy get-togethers.



VENUE CAPACITY
Standing | 80 Guests
Seated | 40 Guests

PARLOUR CAPACITY
Standing | 40 Guests
Seated | 25 Guests

Location | 40 Ladywell Rd, London SE13 7UZ

Ladywell

A beloved fixture in Ladywell Village, this relaxed and characterful
restaurant is perfect for everything from after-work bites to family
gatherings and date nights. For special occasions, the downstairs parlour
offers a secluded private dining space - intimate and tucked away, ideal
for private parties and memorable celebrations.



VENUE CAPACITY
Standing | 150 Guests
Seated | 60 Guests

PARLOUR CAPACITY
Standing | 50 Guests
Seated | 25 Guests

LOUNGE CAPACITY
Standing | 50 Guests
Seated | 25 Guests

Location | 1-7 Station Rd, London SE25 5AH

South Norwood

Just a stone’s throw from Norwood Junction station, our South Norwood
restaurant is bright, open, and full of natural light, thanks to large windows
that offer the perfect spot for a bit of people watching. The venue also
features two boutique private hire spaces, the parlour and the lounge,
designed for smaller standing gatherings or intimate dining experiences.
Whether you're hosting a casual get-together or a more curated event, this
versatile space brings style and ease to every occasion.



Our Food & Drink

*All Menus are seasonal and subject to change



Three Course Menu

To Start

Mains

Dessert

BAMBINOUGHS

with garlic mayo

WILD BOAR SALAMI

cornichons, rocket

JOHN O’GOAT SALAD | V
butternut squash, kale, goats cheese, caramelised onions, walnuts

DIRTY BOY

tomato, mozzarella, portobello mushroom, pancetta, caramelised onions

BBQ CHICKEN

smoked chipotle & BBQ chicken, scamorza, peppers, red onion, coriander,
mozzarella

BUFFALO MARGHERITA | V
tomato, mozzarella & basil

DOUBLE PEP & HOT HONEY

tomato, mozzarella, pepperoni, pepperoni, chilli honey

COUNTRY PUMPKIN | VG
pumpkin, miso, kale, wild mushroom, pumpkin seeds, chilli, coconut yoghurt

TIRAMISU

coffee infused savoiardi, mascarpone, rum (note - a lil bit of booze!)

CHOCOLATE BROWNIE | GF
vanilla ice cream

AFFOGATO

vanilla ice cream, espresso, biscotti

£28 per person



Pizza Masterclass
£35 per person

BAMBINOUGHS

parmesan dough bites with garlic mayo

CHOOSE ANY THREE TOPPINGS

caramelised onion, butternut squash, pepperoni
salami, nduja, olives, mushrooms

TIRAMISU

coffee infused savoiardi, mascarpone, rum (note - a lil bit of booze!)

CHOCOLATE BROWNIE | GF
vanilla ice cream

ICE CREAM

two scoops
ASK OUR TEAM FOR THIS WEEKS FLAVOURS

Our expert chef will guide you through the pizza making
process, before they get things fired up in our stone kiln
ovens. You can then enjoy your creation, before choosing one
of our desserts...

We will then provide you with Mamma’s signature
sourdough, mozzarella and tomato sauce...

Start things off with our famous...



 Catering Menu

BAMBINOUGHS

parmesan dough bites with garlic mayo | 45

JOHN O’GOAT SALAD

butternut squash, kale, goats cheese,  caramelised onions, walnuts | 60

TRUFFLE CAESAR SALAD

lettuce, parmesan, anchovies, truffle mayo, garlic croutons | 60

DIRTY BOY

tomato, mozzarella, portobello mushroom, pancetta, caramelised onions | 15.25

BBQ CHICKEN

smoked chipotle and BBQ chicken, scamorza, peppers, red onion, coriander, mozzarella | 15

BUFFALO MARGHERITA | V
tomato, mozzarella & basil | 12.5

DOUBLE PEP & HOT HONEY

tomato, mozzarella, pepperoni, pepperoni, chilli honey | 15.25

COUNTRY PUMPKIN | VG
pumpkin, miso, kale, wild mushroom, pumpkin seeds, chilli, coconut yoghurt | 12

SEE OUR FULL MENU FOR ALL PIZZA OPTIONS

TIRAMISU

coffee infused savoiardi, mascarpone, rum (note - a lil bit of booze!)  | 48

CHOCOLATE BROWNIE | GF | 48

Sharers & Salad for 8

Pizza Sliced for 8

Dessert for 8

Looking to cater for an office party, wedding,

or hosting a birthday in the garden?



Drinks

TERRA DI MONTEFORTE                                          7     9.5   26
PINOT GRIGIO ROSATO, vegan

CASA MIA                                                               7     9.5    25
SYRAH
medium bodied and fruity, vegan

‘I MURI’                                                                                31
PRIMITIVO
full of body from Southern Italy 

CANTINA VALPANTENA                                   8.5    11.5    29
TORRE DEL FALASCO, VALPOLICELLA
fresh and juicy, vegan

PONTE PIETRA                                                         6     8.5    23
TREBBIANO, GARGANEGA
fresh and lively

CANTINA DI GAMBELLARA                                8.5     11.5   30
MONOPOLIO PINOT GRIGIO
refreshing and delicate, vegan 

ALPA ZETA                                                                               27
‘C’CHARDONNAY
medium bodied, vegan 

URRA DI MARE, MANDRAROSSA                                          36
SAUVIGNON BLANC
aromatic and yummy, vegan

CA’DI ALTE                                                            6.5            28
PROSECCO FRIZZANTE, vegan

                                                                            
175ML  250ML   BTL

125ML              BTL

White Wine

Red Wine

Rose Wine

Bubbles



Drinks

PECKHAM PILS LAGER | 6.75

Peckham Rye 4.8%

BANDIT PALE ALE (gf) | 6.25

Gipsy Hill 3.4%

HAWKES CIDER | 5.5

Urban Orchard 4.5%

COLDHARBOUR LAGER | 5.5

Brixton 4.4%

ATLANTIC AMERICAN PALE ALE | 6

Brixton 5.4%

LOW VOLTAGE SESSION IPA | 5.5

Brixton 4.3%

SWITCH LOW ALCOHOL | 5.25

Brixton 0.5%

Beers & Cider

Cocktails

MARGARITA | 9

tequila, cointreau, lime juice

APEROL SPRITZ | 8.5

aperol, prosecco, soda

ESPRESSO MARTINI | 9

vodka, coffee liqueur, espresso

NEGRONI | 9

campari, gin, martini rosso

GIN AND ELDERFLOWER SPRITZ | 9

gin, elderflower, prosecco



info@mammadough.co.uk
www.mammadough.co.uk

Contact Us

South Norwood
1-7 Station Rd, London SE25 5AH

Ladywell
1-7 Station Rd, London SE25 5AH

Sydenham
1-7 Station Rd, London SE25 5AH

Brixton
1-7 Station Rd, London SE25 5AH


