
A L L’  A R R I V O
Focaccia and olives VG  ( G F  AVA I L A B L E )

Selection of cured meats: Finocchiona,  
salame Milano mortadella, Pecorino cheese

A N T I PA S T I
Turkey meatballs with smoked ham, brie and spicy cranberry sauce

Beef Milanese with smoked paprika mayo 

Mushroom arancini with truffle mayo VG  /  G F

Bresaola on a bed of rocket sprinkled with 
 Parmigiano Reggiano and balsamic glaze

Spinach salad with walnut and vinaigrette dressing VG

M E T R O  P I Z Z A
O R D E R  T W O  O R  M O R E  PI Z Z A S  FO R  O U R  S IG N AT U R E  

S E R VE  O F  M ET R E  LO N G  PI Z Z A !  O U R  S LO W - R I S I N G ,  H O M E M A D E 
 S O U R D O U G H  I S  F R E S H LY  PR E PA R E D  E VE R Y  D AY

1  M E T R O

M A R G H E R I T A
Tomato sauce and mozzarella V

F U N - G U Y
Wild mushroom, truffle oil and confit tomato V

P I Z Z A  N A T A L E
Mozzarella, tomato sauce, roast turkey,  
pigs-in-blankets and cranberry sauce

R U B Y  L O V E S
’Nduja, salame, cherry tomato and mozzarella

VEG A N  M O Z Z A R E L L A  A N D  G LU T E N - F R E E  B A S E S  AVA I L A B L E  U P O N  R EQ U E S T

D O L C E  C O C K T A I L
Il caffè italiano

A discretionary 10% service charge will be added to all transactions.
Gluten free upon request. Please make staff aware of any allergies which 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. 
 All items subject to availabilit. All items include VAT @ 20%.
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