12" Pizzas - Made with our slow-fermented dough, to yield an airy, crisp, delicious crust!

Starters

Flat Breads

Sea salt 4.95
Garlic 5.75
Zaatar 5.75
Garlic & parmesan 6.25
Dips

Black olive & truffle 2.25
Tangy Harissa 2.25

Salads

Rocket & parmesan 5.95
Caprese 7.50
(Buffalo mozzarella, tomato,

basil)

Fresh Burrata wrapped w/- 8.95

Parma on a bed of rocket

Desserts

Nutella stuffed knotted pizza 9.50

w/- chantilly cream
(perfect to share)

Homemade tiramisu 5.60

db

www.bridgebaker.co.uk/pizza
Or call to order: 020 7731 6475

A discretionary 12.5% service charge
added for dining in

BB Fizza

Margherita (v) 10.95
San Marzano tomato DOP,

mozzarella, fresh basil

Chévre (v)

Goat’s cheese, mozzarella,
caramelised onions, walnuts,
balsamic, rocket (no tomato)

14.50

The Allotment (v)

San Marzano tomato DOP,
mozzarella, pesto, aubergine,
peppers, sundried tomato,
black olives, parmesan

15.95

The Italian

San Marzano tomato DOP,
mozzarella, Parma ham,
parmesan, rocket

15.95

Forest (v) 14.25
Mixed mushrooms, mozzarella,
fontina, truffle oil, thyme,

(no tomato)

Randalls

San Marzano tomato DOP,
mozzarella, Randalls’ Italian
fennel sausage, sundried
tomato & caramelised onions

14.50

Popeye (v option) 14.25

San Marzano tomato DOP,
mozzarella, spinach, Clarence
court egg, Bacon OR Feta (v)
Marinara (vegan) 8.95
San Marzano tomato DOP,

garlic, garlic oil, oregano

Make it vegan +2.10

Burrata Feast

San Marzano tomato DOP,
mozzarella, fresh burrata,
nduja, black olives

Bridge Baker Feast*
San Marzano tomato DOP, mozzarella,
Randalls’ Italian sausage, nduja,
Brindisa chorizo,

peppers, mushrooms, black olives

17.25

Spanish Tapas 15.50
San Marzano tomato DOP,
mozzarella, Brindisa spicy

chorizo, crispy potato,

Garlic oil, chilli flakes

The Hot One

San Marzano tomato DOP,
mozzarella, spicy pepperoni,
jalapeno peppers, black olives,

14.95

Extras
Fresh burrata 3.50

Salami / Brindisa Chorizo / 2.95
Parma ham / Randalls’ Italian
sausage / Nduja / Pepperoni/
Buffalo mozzarella

Goat's Cheese / Mushrooms 2.50
Roasted peppers / Aubergine/
Caramelised onion / Sundried
tomatoes / Olives / Jalapeno
peppers / Rocket / Toasted
Walnuts / Pesto / Truffle oil

Extra Parmesan

Make it gluten-free +2.20




Wines ¢ beers

BUBBLES RED
Le Dolci Colline Prosecco NV (mini) 6.95 Nero d'Avola, Il Folle 2021, Sicily 15.95
Pure, full-bodied & aromatic with blackberry &
Le Dolci Colline Prosecco NV 18.50 wvanilla
Clean & zesty with citrus & apple
34.95 Montepulciano d’'Abruzzo 2021, Villa Enzo 6.75/17.95
A Robert Brut Champagne NV Pure vibrant aromas of red cherry fruit 175ml/btl
90 pts Robert Parker by a top-notch grower
37.95 Rioja Crianza, Hazafia 2017 21.95
A Robert Rosé Champagne NV 100% Tempranillo w/- hints of spice & vanilla.
Vibrant & elegant Aged in French & American oak. Soft fruit
. flavours & excellent structure
ROSE
Chateau Le Pey 2016, Medoc Bordeaux 23.95
Domaine de Montrose 2022, Cotes de 6.75/18.50 Delicious Claret w/- a wonderful vintage,
Thongue 175ml/btl smooth rich berry fruit & firm spicy structure
Soft summer fruit flavours
Bourgogne Pinot Noir, Michel Juillot 2021 27.95
Selladore en Provence 2022, Williams 24.50 An opulent wine, notes of plum and ripe
Chase tannins
Wonderful notes of summer fruit, balanced
acidity Le Difese 2019, Tenuta San Guido,Tuscany 33.95
Third wine of the legendary Super Tuscan
WHITE Sassicaia. Rich w/- aromas of ripe raspberries y AN
and cranberries w
Il Folle, Grillo Sicily 2021 15.50
Fresh with tropical fruit & citrus notes
Picpoul 2022, Domaine Guillemarine 6.75/18.50
Fresh, dry & crisp with a clean finish 175ml/btl
Riesling, Hartenberg, Stellenbosch 2019 21.95
Lovely balance of flavours w/- aromas of
citrus fruit BEERS & BOTTLES
Gavi di Gavi, Luigi Tacchino 2021 23.95 Wimbledon Gold Lager 4.8% (330ml) 4.95
Crisp & citrusy yet w/- some body &
complexity Wimbledon Pale Ale 4.2% (330ml) 4.95
Macon Davaye, Domaine de la Croix 27.95 Birra Moretti lager 4.6% (330ml) 4.50
Senaillet 2021 (Organic)
Notes of citrus, green apple & white flowers BrewDog Punk IPA 5.4% (330ml) 4.50
DESSERT WINE & DIGESTIF
Domaine De L'Ancienne Cure Monbazillac 2020 14.95 Limoncello 3.25/5.75
Intense candied nose w/- white peach, honey & cedar Made w/- 100% Amalfi lemons (sgl/dbl)




