
All items subject to availability. Please make staff aware of any allergies you might have.  
We shall do our best to provide you with suitable food but we cannot guarantee  

that our offering will be allergen-free. All dishes may contain nuts. 

a n t i pa s t i

Focaccia of the day | Cerignola green olives | selection of 

cured meats | Parmigiano-Reggiano | Spiced artichoke hearts

p r i m i

Chicken and mortadella involtini stuffed with  

buffalo mozzarella & tomato sauce

Slow-cooked lamb, chilli & prune arancini with garlic mayonnaise

Roasted mixed peppers & walnuts salad v

Warm scamorza & semi-dried tomato bruschetta v

m e t r o  p i z z e 
Four toppings. Our slow-rising, homemade 

 sourdough is freshly prepared every day.

1  M E T R O

RUBY LOVES

Salami, sun-dried tomatoes, mozzarella,  

spicy ’nduja and cherry tomatoes 

BUON NATALE

Mozzarella, tomato sauce, turkey, sage & onion stuffing, 

 topped with cranberry sauce

ITALIAN STALLION

Parma ham, our rich Bunga tomato sauce and rocket

ITALY’S FUN-GUY v

Wild mushrooms, pecorino, truffle oil and tomatoes 

d o l c e  c o c k ta i l

El café Italiano

C H R I S T M A S 

B A Z A A R  F E A S T



All items subject to availability. Please make staff aware of any allergies you might have.  
We shall do our best to provide you with suitable food but we cannot guarantee  

that our offering will be allergen-free. All dishes may contain nuts. 

a n t i pa s t i

Bella di Cerignola green olives | Selection of Italian cured 

meats: Prosciutto di Parma, Coppa di Parma, Salami di Milano, 

Salsiccia di Cinghiale | Spiced artichoke hearts | 

 Parmiggiano Reggiano

p r i m i

Chicken and mortadella involtini stuffed with  

Buffalo mozzarella and tomato sauce

Roasted mixed peppers and walnuts salad v

Semi-dried tomatoes and Scamorza  

Bruschetta on Gluten free bread

m e t r o  p i z z e 
Four toppings. Our slow-rising, homemade 

 sourdough is freshly prepared every day.

1  M E T R O

RUBY LOVES

Salami, sun-dried tomatoes, mozzarella, spicy ’nduja 

 and cherry tomatoes 

BUON NATALE

Mozzarella, tomato sauce, turkey, topped with cranberry sauce

ITALIAN STALLION

Parma ham, our rich Bunga tomato sauce and rocket

ITALY’S FUN-GUY v

Wild mushrooms, pecorino, truffle oil and tomatoes 

d o l c e  c o c k ta i l

El café Italiano

C H R I S T M A S 

B A Z A A R  F E A S T

g l u t e n  f r e e



All items subject to availability. Please make staff aware of any allergies you might have.  
We shall do our best to provide you with suitable food but we cannot guarantee  

that our offering will be allergen-free. All dishes may contain nuts. 

a n t i pa s t i

Focaccia of the day | Cerignola green olives

Bocconcini mozzarella with cherry tomatoes and basil

Spiced artichoke hearts

p r i m i

Wild mushroom & truffle arancini with truffle mayo 

Aubergine involtini, stuffed with basil and mozzarella

Roasted mixed pepper and walnut salad

Warm scamorza and semi-dried tomato bruschetta

m e t r o  p i z z e 
Four toppings. Our slow-rising, homemade 

 sourdough is freshly prepared every day.

1  M E T R O

JULIUS CHEESER

Gorgonzola, taleggio, mozzarella and goat’s cheese

MICAELA MARGHERITA

Our rich Bunga tomato sauce and mozzarella

FRANK’S CAPRA

Goat’s cheese, caramelised red onion, 

fresh thyme and toasted pine nuts

ITALY’S FUN-GUY

Wild mushrooms, pecorino, truffle oil and tomatoes 

d o l c e  c o c k ta i l

El café Italiano

C H R I S T M A S 

B A Z A A R  F E A S T

v e g g i



All items subject to availability. Please make staff aware of any allergies you might have.  
We shall do our best to provide you with suitable food but we cannot guarantee  

that our offering will be allergen-free. All dishes may contain nuts. 

a n t i pa s t i

Bella di Cerignola green olives 

Homemade rosemary focaccia | Spiced artichoke hearts

Cherry tomatoes and basil

p r i m i

Zuchine Fritte

Roasted mixed Peppers, walnut and red chard salad

Tomato and basil bruschetta

m e t r o  p i z z e 
Four toppings. Our slow-rising, homemade 

 sourdough is freshly prepared every day.

1  M E T R O

AVOCADO E POMODORO

Freshtomatoes, avocado, basil and a drizzle of olive oil

CARCIOFI E OLIVE NERE

Vegan cheese, spiced artichokes, 

 black olives and garlic chives

BARBABIETOLA E RUCOLA

Chioggia beetroot, roasted cashew nuts

and fresh rocket

DAVID’S LOST HIS SAUSAGE

Supermelty vegan cheese, wild mushrooms,  

semi-dried tomatoes, red onions, baby spinach and  

a drizzle ofextra virgin olive oil

C H R I S T M A S 

B A Z A A R  F E A S T

v e g a n


