Wine

aperitivo


Tarallini classic/ with fennel

2.40



Leccine Black olives

2.50



Cerignola Green olives

		

Conte di Monforte ‘Leone De Castris’

Rosso Negroamaro I.G.T
Rosso Primitivo I.G.T
Rosso Riserva D.O.C

2.80

750ml
bottle

4.25

/ 16.00

4.50

/ 17.00

5.10 / 19.50

Rena ‘Leone De Castris’

Antipasti

Garlic bread / with mozzarella & parmesan

Bianco D.O.C
Rosato D.O.C

4.00/ 4.95

Bocconcini di Bufala
Bufala mozzarella, cherry tomatoes, basil & pesto tradizionale


175ml
glass

4.25

/ 16.00

4.60 / 17.50

Ursi ‘Leone De Castris’

5.50

Vino Bianco frizzante D.O.C

5.30

Beer

330ml

Moretti l’Autentica (bottle)
Moretti La Rossa (bottle)
Moretti Regional from Sicily (bottle)

3.65

/

-

4.40

/

-

/

4.75

/ 21.00

Frisa Pugliese

South Italian crunchy bread served with cherry tomatoes & rucola 4.50
 Top tip: add tuna and capers £3.10			

Tagliere di Salumi

Selection of cured salami with homemade Altamura bread

Tagliere di Formaggi

Selection of cheese with homemade Altamura bread

9.85
9.65

Pizza

Marinara

Tomato, garlic, oregano, basil /  dairy free

		

4.95

Tomato, mozzarella, fresh basil
		
 Top tip: add Parmesan cheese £0.50			

6.40

Margherita

Pizza Brixton is an artisan pizza restaurant born by our passion for good food and
craving for true pizza “verace” from Naples. We wanted to create a place serving
authentic Italian cuisine with a pinch of creativity in a homely atmosphere.
Most of our products and ingredients come from Puglia, a region in southern Italy
famous for it’s beautiful sceneries, but mostly with its excellent red wine and olive oil.
We really wanted to bring our favourite south Italian products to London. Fresh produce
that just can’t be found anywhere else. Like our frisa (soft but crunchy bread served with
cherry tomatoes and rucola salad), our selection of wines and coffee, tomatoes, olive
oil and flour. All are imported especially for us, and all have been carefully selected for
recipes to give you a true southern Italian experience.

www.pizzabrixton.co.uk

Diavola

Tomato, mozzarella, salami Napoli dolce & spicy

7.95

   

Pancetta e Spinaci

Ricotta, smoked Italian bacon, steamed spinach,
touch of tomato, mozzarella

Tonno e cipolla

Mozzarella, tuna, red onion, basil /  no tomato

8.25
8.10

Napoli

Puccia


Tomato, mozzarella, anchovies, garlic, capers,
		
oregano, Leccine black olives

Prosciutto e funghi

Tomato, mozzarella, cured ham, mixed mushrooms
 Cime

di Rapa e Salsiccia

Mozzarella, sauteed greens, Italian sausage, basil /  no tomato

Funghi Carciofi e olive

Tomato, mixed mushrooms, artichoke, olives /  dairy free

CRUST DIPS ‘Mangia il cornicione’
Cream cheese, Salsa piccante, Pesto tradizionale 1.30

7.45
7.80

Freshly baked pizza bread filled with cherry tomatoes,
Bufala mozzarella, mixed leaf salad & pesto tradizionale
 Top tip: Check out our black board for extra toppings &
fill it up, from £0.50 to £2.80		

6.20

-

500ml

Cocktails

Aperol Spritz sparkling wine, Aperol, soda water, orange
Cuba Libre dark rum and Coca Cola, lemon
Negroni Gin, Campari, Martini Rosso, orange

6.00

digestivi

35ml

Limoncello
Amaro del Capo
Grappa Barricata

2.50
		

6.50

3.00
3.50

Soft Drinks

250ml

Homemade Aranciata
Fresh juice
Coca Cola / Diet
Sparkling water San Pellegrino

2.30

 Espresso

6.00

330ml

500ml

2.60

caffè Quarta from Salento

2.70
2.00
1.60

Desserts
Salad

7.90

Small salad

8.80

Mix leaf salad

Mixed leaf salad, cherry tomatoes & dressing
Mixed leaf salad, radish, cherry tomatoes, cucumber & dressing


Tiramisù homemade
Nutella calzone
Ice creams and sorbets				


2.55
3.65

4.20
4.00
2.50/3.50

Ask your server for more dessert options and daily specials.

Puglia salad

Mixed leaf salad, cherry tomatoes, cucumber,
Leccine black olives, mature Cacio ricotta & dressing

4.15

 Typical dishes from southern Italy.
 Our pizza dough is 100% vegan.
For allergen info please ask a member of staff. ALL TIPS GO TO THE STAFF

