
ONO PIZZA 

FOOD & DRINK
MENU

SANGIOVESE RUBICONE IGT 
Terre Cevico
 Ripe red fruit flavours with fresh acidity and a clean,
refreshing finish. Glass 175ml £7.50 Bottle £24.50

CHIANTI CASTELLO 12.5%
Barone
Bold and structured, with smoky, peppery
notes and dried herbs.
Bottle £26.50

MERLOT DI SICILIA 14%
Tenuta Andrero
Full-bodied and smooth, with moderate
acidity and rich cherry notes.
Bottle £32

AMARONE CLASSICO 15%
Degani
Rich black cherry and plum, with hints of chocolate
and coffee. Elegant and
luxurious.
Bottle £75

NERO D’AVOLA ‘BRAGONE’ 13%
Tre Colonne
Bold and fruity, with dark cherry, plum, and hints
of liquorice and tobacco.
Glass £8.70 Bottle £28.50

MONTEPULCIANO ‘FANTELLO’ 13.5%
Ca Da Meo
Full-bodied and aromatic, with black cherry,
blackberry and spice..

Glass £8.95 Bottle £31

PRIMITIVO ‘QUOTA 29’ 14%
Menhir Salento
Warm and well-structured, with smooth
tannins and liquorice on the finish.
Bottle £38

SWEET WINE: PASSITO VERDUZZO 13%
Ai Galli
Balanced sweetness and acidity, with notes
of honey and sage.
Glass £9.50 Bottle 50cl £38

RED WINES
TREBBIANO D’ABRUZZO 12%
Casato Del Falco
Light and fresh, with a floral and fruity bouquet;
apple and pear fragrances mingle to the fore.
Glass 175ml £7.50 Bottle £24.50

PECORINO TERRE DI CHIETI 12%
 Spinelli 
Aromatic, with notes of ripe fruit, citrus, and
sometimes floral or herbal hints, and a fresh,
balanced taste with good acidity. 
Bottle £26.50

PINOT GRIGIO VENEZIA 12.5%
 Savian
Light-bodied and dry with a citrus, green
apple and melon aroma. A gentle yet lively
finish.
Glass 175ml £7.95 Bottle £27.50

VERDICCHIO 12.5%
Piersanti
A bright acidity and characteristic peach and
lemon notes with a distinct minerality and a
finish of bitter almond.
Glass 175ml £7.95 Bottle £27.50

SAUVIGNON ‘ZAGARA’ 13% 
Tenuta Andrero 
Refreshing, with a balance of floral, citrus, and
green apple flavours, complemented by hints of
ripe tropical fruit Bottle £32.00

GAVI DI GAVI ‘IRO’ 12%
Ca Da Meo
An intense, fragrant aroma, with soft
 apricot and citrus. The palate is dry, warm, round
and luscious.
Glass 175ml £9.95 Bottle £36.00

SPARKLING WINE: PROSECCO DOC EXTRA DRY
11%
Castello Longobardo
Dry, and elegantly well-balanced. Characterised by
crisp, fruity notes and a light sweetness, balanced
with a juicy acidity.
Glass 175ml £8.95 Bottle £33.00

PINOT GRIGIO BLUSH 12% 
Ai Galli 
A soft pink colour, this rosé has notes of fresh citrus,
delicate berries, and floral hints. 
Glass 175ml £7.95 Bottle £27.50

WHITE WINES

SPARKLING WINE

ROSÉ WINE



SAN PELLEGRINO LIMONATA/ARANCIATA £3.50

SAN PELLEGRINO SPARKLING WATER 500ML £3.50

ACQUA PANNA STILL WATER 500ML £3.50

JUICES Apple/Orange/Pineapple/Peach £3.50

COKE/DIET/ZERO £3.50 DESSERT

ESPRESSO

DOUBLE ESPRESSO

AMERICANO

LATTE

HOT CHOCOLATE

HOT DRINKS 

WHISKY 
Southern Comfort £6
Famous Grouse £6
Black Label £6
Jim Beam £6
Jack Daniel's £6

PIZZE
MARGHERITA 

Tomato sauce, mozzarella, fresh basil, parmesan,
olive oil.
PEPPERONI
Tomato sauce, Italian spicy salami, mozzarella, fresh
basil, parmesan, olive oil.

VEGGIE PIZZA
Tomato sauce, mozzarella, fresh basil, grilled
vegetables, parmesan, olive oil.

FOUR CHEESE
Taleggio, gorgonzola, mozzarella, parmesan, olive oil.

PIZZA REBBY
Tomato sauce, mozzarella, pancetta, fresh basil, onion,
‘nduja, parmesan, olive oil

£14

£15

£15

£13

£17

DIAVOLA
Tomato sauce, Italian spicy salami, mozzarella,
fresh basil, ‘nduja, parmesan, olive oil.
CAPRICCIOSA 
Tomato sauce, black olives, ham, mushrooms,
mozzarella, parmesan, olive oil.

CRUDO PIZZA
Mozzarella, fresh cherry tomatoes, rocket,
prosciutto di Parma, parmesan, olive oil.

ARTE CHEF
Tomato sauce, mozzarella, pancetta,
parmesan, rocket, burrata, olive oil.

CALZONE
Tomato sauce, ricotta, ham, mushrooms,
mozzarella, parmesan, olive oil.

£16.50

£18

£17

£16

£16

Extra toppings £1.50

Add rocket and tomato salad 

COTTO PANINO

Ham, mozzarella, parmesan, olive oil. 
VEGGIE PANINO
Aubergine, courgette, red pepper, pesto, tomato
sauce, mozzarella, parmesan, olive oil.

CRUDO PANINO
Mozzarella, fresh cherry tomatoes, rocket,
prosciutto di Parma, parmesan, olive oil.

£3

£8

£7

£7

PANINI 

Plate for sharing £15.50
Selection of the finest cured meats, buffalo mozzarella,
housesalad,olives, bruschetta.

GARLIC BREAD £8
Garlic, butter, oregano.

BURRATA SALAD

Fresh burrata, rocket, cherry tomatoes,
prosciutto crudo, Aceto Balsamico.

£12

SALAD

TIRAMISU
Rum, Savoiardi biscuits, mascarpone,
authentic Italian coffee, raw egg.

£7.50

MONO PISTACHIO 
Pistachio cream with milk, pistachio paste,
egg, cream, white chocolate and biscuit
notes.

£5.50

CANNOLO £1.50 per pastry

£3.50

£3.95

CAFFE MACCHIATO
 
CAPPUCINO

FLAT WHITE

TEAS
Breakfast tea  · Green Tea  ·
Fruit Tea  · Decaf tea

£3.50

£2.80

All coffees made with authenticItalian coffee. Milk alternatives
available upon request. 

£2.75

£3.50

£3.50

£3.95

Pastry wIth either pistachio or hazelnut cream. 

FOOD ALLERGIES and INTOLERANCES
Please speak to our staff about the ingredients when making your order.

SOFT DRINKS 
 

BEER
 

Poretti
Hawkstone Lager
Hawkstone IPA

Peroni £4.95
Corona £4.95
Peroni 0% £4.50

DRAUGHT

OLD MOUT 
Berries and Cherries  · Pineapple and Raspberry  · £4.95

0% - ALCOHOL FREE Berries, Kiwi and Lime £4.50

CIDERS 

GIN
WHITLEY NEILL GIN 
Rhubarb & Ginger  ·  Raspberry  · £8

GORDON'S
Dry  · Pink Gin   £8 
0% - Alcohol Free £7

BOMBAY SAPPHIRE 
Dry Gin £8

BOTTLE

Pint £6.50 / HalfPint £4.50

RUM 
Captain Morgan Spiced £6
Captain Morgan Dark £6
Bacardi White £6
Malibu £6

AperolSpritz · Campari Spritz · Limoncello Spritz ·
Espresso Martini · Negroni · Mojito · Martini ·
Hugo Spritz · £9 each

£3.95

Pint £6.50 / HalfPint £4.50
Pint £6.50 / HalfPint £4.50

COCKTAILS

ANTIPASTI


