PIZZA WINES

Prosecco
Arame, Veneto, Extra Brut
Veneto, Italy NV
125ml 8 | Bottle 38

TERRACE DRINKS

Negroni
Bombay Sapphire,
Martini Riserva Rubino,
Campari, orange
10
Pinot Grigio
Connubio, Terre di Siciliane, Italy
Crisp, dry, ripe melon, stonefruit

175ml 6.75 | 250ml 9.25

Bottle 27 Peroni Nastro Azzuro

N 5% ABV 3.30 | 6.50
Montepulciano d'Abruzzo

Aperol spritz
Aperol, soda, Prosecco
11

San Antini, Abruzzo, Italy - Peroni Stile Capri
' ' tivesharbourhotel ; .
Spices and red fruits, ripe tannins stivesharbourhote Brewed with a light touch
175ml 7 | 250ml 9.50 (V) Vegetarian of Italian lemon zest
Bottle 28 (VGA) Vegan available 5 | 20 bucket of 5

STONE-BAKED PIZZAS

Garlic pizza bread Rosemary, sea salt | 517 KCAL 8 add cheese +4

Buffalo mozzarella (V) Lamb meatballs Shellfish
Tomato, basil, Tomato, cumin, coriander, mint, Tomato, local crab, crayfish,
olive oil | 898 KCAL chilli jam, tzatziki | 1218 KCAL mussels, lobster aioli | 917 KcAL
12 16 18
Salami Prosciutto Roast vegetables (VGA)
Tomato, mozzarella, Tomato, buffalo ricotta, Courgettes, aubergines, peppers,
roasted red pepper, pine nuts, rocket, red onion, goat's cheese,
chilli | 987 kCcAL basil oil | 1121 KCAL basil pesto | 718 KCAL
15 17 15
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Extras
Salami | Nduja | Prosciutto
Lamb meatball | Goat's Cheese
Mozzarella | Mascarpone | Anchovies

Crust Dippers
Tzatziki | 35 KCAL
Lobster aioli | 29 KCAL
Rocket & basil pesto | 151 KCAL
Nduja honey | 91 KCAL
Chilli jam | 95 KCAL

1.50

2.50 per topping

Red peppers | Onion
Courgettes | Aubergines

1.50 per topping
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ON THE SIDE

Rocket & Parmesan salad | 129 kcaL 7
Tomato & red onion salad Olive oil, balsamic dressing | 102 kcaL 6

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be
delighted to assist. Adults require approximately 2000 kcal a day. All prices are inclusive of VAT and a discretionary gratuity
of 12.5% is added to the total bill and divided fairly between the team and independently from the business.






