PIZZA DOUGH CO.

All our Artisan style Pizzas are roughly 127,
we double ferment for 20 hours and cook in
our rustic pizza oven at 400 degrees which
creates the signature charring around the
crust, and so, making it authentic yet

distinctive.

) DOUGH BALLS (

GARLIC, SEA SALT & ROSEMARY (VG) 4
SMOKED PANCETTA, MOZZARELLA 5.5
& WHITE SAUCE

CHORIZO, TOMATO, GARLIC & BASIL 5.5
CHEESE, TOMATO &

PARSLEY (V) (VG OPTION) 4.5
TEMPURA BROCCOLI 5
Miso & Sesame Dressing, Lime & Chilli Dip (VG)

SPICED MEATBALLS 6
Tomato & Mozzarella

GARLIC BREAD 4
Maldon Sea Salt & Fresh Rosemary (VG)

CHEESY GARLIC BREAD 5
Mozzarella & Red Onion Marmalade (V) (VG Option)
TORTILLA NACHOS 4.5

Soured Cream, Piquant Pepper Salsa, Guacamole & Jalapenos

W) (GPH)

PIZZAS

(GLUTEN FREE BASES AVAILABLE FOR £2.50 PER BASE)

CLASSIC MARGHERITA 10
San Marzano Tomato Base, Mozzarella, Sun Blush Tomatoes &

Fresh Basil (V) (VG Option)
TRUFFLE SHUFFLE 12

Tomato, Mozzarella, Mushrooms, Fresh Rosemary, Truffle Oil,
Garlic Mayonnaise, Red Onion Marmalade & Rocket (V) (VG
Option)

SPICED MIXED MEATS // 12.5

Tomato, Mozzarella, Chorizo, Nduja, Pepperoni & Fresh
Chillies

PEPPERONI 12.5
Tomato, Mozzarella, Fresh Oregano & Pepperoni (VG Option)
£1 from every Pepperoni Pizza sold will be donated to
Newcastle Westend Food Bank

BBQ CHICKEN 12.5
BBQ Base, Chicken, Mozzarella, Pickled Red Onion &
Piquante Peppers

NDUJA & BURRATA 13
Tomato, Mozzarella, Flamed Red Peppers, Chilli & Rocket

SHARING

s

SEAFOOD 28
Spiced Garlic King Prawns, Tempura Squid, Smoked Salmon,
Crisp Soft-Shell Crab, Whipped Potato & Haddock, Garlic &
Sea Salt Bread, Harissa Dressing & Ponzu Sauce (GF Option)

CURED MEATS 24
Salami, Parma Ham, Chorizo, Smoked Chicken,

Olives, Balsamic Onions, Garlic Bread, Truffle

Mayonnaise & Chilli Jam (GF Option)

VEGETARIAN 20

Tempura Broccoli, Miso & Sesame Dressing, Hot Honey
Halloumi, Spiced Onion Bhajis, Hummus, Olives, Garlic
Bread, Artichoke Hearts, Coconut & Mango Dip & Ponzu
Sauce (V) (VG Option)

oFolo

VEGETARIAN MUSHROOM & PEPPER 12.5
Tomato Base, Artichokes, Red Onion, Burrata & Basil Oil (V)
(VG Option)

CHICKEN TIKKA 13
Tomato Base, Fresh Chillies, Red Onion, Mango Salsa &

Coriander

FOUR CHEESE 12

Roast Squash & Sage Base, Mozzarella, Gorgonzola, Parmesan,

Goats Cheese, Crispy Sage Leaves (V)

KOREAN SPICED BEEF 13

Tomato, Mozzarella, Piquant Peppers, Chillies & Honey
Dressing

LEMON CHICKEN 12.5

Garlic Base, Diced Potato, Fresh Rosemary, Parmesan, Black
Pepper & Confit Garlic Mayonnaise

HAWAIIAN 12
Tomato, Mozzarella, Ham & Pineapple

PASTA

el

MIXED SEAFOOD
Market Choice of the Day, Garlic, Lemon,
Tomato & Parsley

CHICKEN & MUSHROOM 13

Garlic Mushrooms, Chicken, Napoli Tomato Sauce,
Cream & Parsley

ROASTED VEGETABLE 12
Shallots, Broccoli, Butternut Squash, Peppers,
Mushrooms, Pesto, Parmesan & Courgette (V) (GF
Option)

SMOKED PANCETTA
& BLACK PEPPER 13

Parmesan, Cream, Basil & Parmesan Crisp

V)= Vegetarian VG) = Vegan (N) = Nuts (GF) = Gluten Free (Gf Option Available) = Available upon Request
j :Mi|dSpice‘ jj:Hot‘jjj:VeryHot
SCAN THE QR CODE TO VIEW OUR ALLERGEN MENU

Please note that all of our food is prepared in a kitchen where nuts, cereals containing gluten, and other allergens are present and our menu
descriptions do not include all ingredients. All of our food is prepared here where flour is used as an ingredient. We cannot guarantee that trace
amounts of flour will not present in anything produced in our kitchen. Please speak to your server if you have any allergies or intolerances of foods.All
meat weights are uncooked. Prices are in GBP and include VAT. A discretionary charge of 12.5% is applied to tables of 8 or more guests.

) EXTRAS (

HAND CUT CHIPS (VG) (GF)
SKINNY FRIES (VG) (GF)

ADD PARMESAN &
TRUFFLE (V) (GF)

ADD SMOKED PANCETTA,
BACON & CHEESE

TOMATO, RED ONION &
BLACK OLIVE SALAD (VG) GF)

ROCKET, PARMESAN &
TRUFFLE OIL (V) (GF)

HOUSE MADE SAUCES

Truffle Mayonnaise (V) (GF Option)
Confit Garlic Mayonnaise (V) (GF Option)
Hot Chilli Sauce (VG) (GF)

Curry & Mango Dip (V) (GF)

Chilli Jam (V) (GF)

DESSERT

1.5

5.5

5.5

STICKY TOFFEE PUDDING
Toffee Sauce & Vanilla Ice Cream (V) (GF Option)

MANGO & WHITE

CHOCOLATE CHEESECAKE
Mango Sorbet (V) (GF)

LEMON & GINGER POSSET TART
Black Pepper Meringue (V)

VEGAN CHOCOLATE & ORANGE TART
Orange Sorbet (VG)

SW-EET
B

NUTELLA & FRESH

RASPBERRIES (V) (N)

FUDGE TOFFEE, MARSHMALLOWS
& TOFFEE SAUCE (V)

Both Served with Vanilla Ice Cream (V) (GF)

6.5

6.5




