
Bruschetta pomodoro - 5
toasted sourdough bread, marinated cherry to

matoes, basil (vg)

Caprese - 6
fior di latte, beef tomatoes, basil (v)

Burrata - 7
burrata, summer fruits, honey (v)

Mozzarella in Carrozza - 5
deep fried mozzarella sticks, sugo, basil pesto

 (v)

Olive Ascolane - 6
deep Fried beef-stuffed ascolane olives, chilli 

jam

salami ventricina- 6
plate of cured salami with olive oil

parma ham - 7
plate of cured parma ham

Margherita - 10/18
sugo, mozzarella, basil, evoo (v)

Diavola - 11.5/20.5
sugo, mozzarella, spicy ventricina salami 

Double Pepperoni - 12.5/22.5
sugo, mozzarella, double italian pepperoni, 
hot pepper crumble, basil

Orticello - (V/vg) 13/23
sugo, grilled aubergine, courgettes, roasted Peppers 

(add cheese or vegan cheese)

Sapore di bosco - 13/23
sugo, mozzarella, prosciutto cotto, seasonal mushrooms, truffle oil

CIao! - 14/25
light sugo, mozzarella, spicy italian style sausage, caramelized red onion, ho

t chilli jam

Alici e Stracciatella - 14/25
sugo, roasted garlic, leccino black olives, capers, anchovies, stracciatella di bu

rrata, basi

Carnivora - 15/27
spicy bbq base, scottish cheddar cheese, homemade pulled

pork, spicy marinated chicken, Italian pepperoni

Prosciutto di Parma - 15.5/28
mozzarella, rocket, cherry tomatoes, parma ham, shaved parmesan cheese, b

alsamic glaze

(add burrata +3)

Rock’n’rollo - 16
pizza rolled and filled with spicy bbq sauce, mozzarella, pulled pork, spicy 

marinated

chicken, roasted peppers, caramelized onions.

garlic AIOLI - 1.5

spicy mayo - 1.5

homemade pesto - 2

 hot honey - 2

Ciao! Focaccia (VG) - 7
garlic, rosemary , sea salt and evoo

Focaccia garlic - 9
garlic butter

Focaccia Pomodoro - 10
marinated tomatoes basil and evoo (vg)

Focaccia Burrata - 14
rocket leaves, cherry tomato, burrata
(add parma ham +3)

choose
from a 

12" or 18"
base

dips

to start/share CiAO! sides

focaccia

pizza

Ciao! salad - 5

baby potatoes, red onion, olives, c
apers, tomatoes

(vg)

Cipolle balsamiche - 5
balsalmic onions (vg)

Skin on Chips - 5
add parmesan & truffle oil (+1.5)

Rocket & Parmesan - 5

Marinated Olives - 4
 nocellara marinated olives (vg)

Bread & Olive Oil - 4
homemade sourdough, evoo (vg)

speak to us about any dietary requirements. all bases can be made with
a gluten-free base, but we can’t guarantee the absence of all gluten 



white
Le Coste Trebbiano - Romagna

5 / 18
refreshing, light-bodied, citrus, delicate floral

pinot grigio da luca - Sicily
5.5 / 20

rich, aromatic, fruit flavours with crisp acidity

sauvignon blanc - grave del Friuli
Borgo tesis

 6.5 / 22
delicate aromas, green pepper and apple

gin - 3

vodka - 3

whisky - 3.5

 rum - 3.5

limoncello - 3

rose
pinot grigio blush paRini - venezia

5 / 18
soft, delicate, fruity, fresh on the palate

whispering angel - provence
7.5 / 35

redcurrant, dried flowers, subtle herbal quality, dry, bitter red fruit

cocktails
negroni - 8
gin, vermouth, campari

BELLINI - 7
prosecco, peach puree 

aperol spritz - 6
prosecco, aperol, soda

soft

red
Fico grande Sangiovese - romagna
5 / 18
soft, supple, red fruits, light spice, pepper, smooth tannins

nero d’avola da luca - sicily  
5.5 / 20
fresh cherry, bramble fruits, vanilla oak finish

primitivo zensa - organic puglia
6.5 / 22
intense, full-bodied, ruby-red, complex, dried berries 

beer

sparkling
Bisol Belstar Prosecco
5 / 22
fresh, light, elegant, soft with floral aromas, citrus & melon fruit notes 

ferrari brut nv spumante
40
delicate, refined, ripe fruit notes, dry, elegant, and well-balanced

wine

moretti - 4
lager 330ml

peroni red - 4
lager - 330ml

menabrea - 5
draught - 568ml

peroni 0% - 5
non-alcoholic - 330ml

coke/diet coke - 2.5

irn bru /
 diet irn bru - 2-5

lemonade - 2.5

san pellegrino - 2.5

tonic/soda - 2.5

spirits

add a mixer to
your spirit for

2.5 

DRiNKS


