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PIZZA

TRY OUR NEW COCKTAIL RANGE
Tiramisu Martini

Gingerbread Martini
Black Forest Martini

MOZZARELLA ARANCINI V
Breadcrumbed risotto rice balls with mozzarella and a smoky tomato dip.

CALAMARI

GARLIC BREAD WITH MOZZARELLA V

BRUSCHETTA V  Ve

LITTLE SOUL BREADS V
With beetroot hummus, truffle mayo and wild garlic aioli.

MUSHROOM & RISERVA CROSTINI V
Roasted mushrooms on freshly baked bread, in a creamy mushroom 
& mascarpone sauce.

KING PRAWN SPIEDINI
Harissa marinated king prawns roasted on a skewer.

CHICKEN SPIEDINI
Garlic chicken breast & Sunblush tomatoes, roasted on a skewer.

PORK & GARLIC MEATBALLS

‘NDUJA & GARLIC BAUBLE
A dough ball that packs a punch with spicy nduja, oozy garlic sauce and 
Roquito hot honey.

GARLIC & MOZZARELLA BAUBLE V
A freshly-baked dough ball with gooey mozzarella and Roquito hot honey. 

CHICKEN CALABRESE
Oven-roasted chicken breast with a harissa marinade in a roasted 
pepper, tomato & spicy ‘nduja sauce.

CHIANTI BEEF BRISKET AND VENISON AND STUFATO
Slow-cooked beef brisket and venison in a Chianti wine sauce.

HERB-ROLLED PORK BELLY

MAINS

PASTA
SPAGHETTI CHORIZO CARBONARA

FOUR CHEESE AND SHIITAKE CRESTE PASTA V
Vintage Cheddar, Grana Padano, Pecorino, and crispy Scamorza with 
pulled shiitake mushrooms.

HOT-SMOKED SALMON CARBONARA

KING PRAWN LINGUINE

TRUFFLE & PANCETTA CARBONARA

ROASTED MUSHROOM RISOTTO V

CASARECCIA POLLO PICCANTE
Spicy harissa chicken breast with tomatoes and baby spinach.

SIGNATURE BEEF & CHIANTI RAGU

CAMPANELLE LENTIL RAGU V Ve
Fresh Wildfarmed pasta in a lentil ragu made with Sunblush tomatoes, 
spinach and nero chickpeas.

MEAT SOFIA
Harissa chicken breast, pepperoni, torn pork & garlic meatballs.

CALZONE CARNE PICCANTE
A folded pizza full of pork & garlic meatballs, torn harissa chicken 
breast, bolognese, mozzarella, spicy roquito chillies & mushrooms.

TRUFFLE & EGG RUSTICA
Truffle carbonara base, roasted mushrooms, meatballs, prosciutto 
and free range eggs.

STICKY PIG
Pulled pork, spicy ‘nduja, smoky scamorza cheese, crumbled meatballs 
and crackling.

PURE PEPPERONI

CHICKEN & FIERY ROQUITO
Harissa chicken breast with spicy roquito chillies and Sunblush tomatoes.

MEZZO MANZO
Pulled beef, scamorza cheese Cobble Lane beef salami and candied 
green jalapenos.

PINOLI V
Goat’s cheese, mozzarella, caramelised balsamic onions, Sunblush 
tomatoes, pine nuts and riserva cheese.

TRIPLE CHEESE DIAVOLA V
Mozzarella, scamorza and riserva cheese. Red pesto, jalapenos, Sunblush 
tomatoes, fire-roasted peppers, roquito slices & a roasted red chilli.

FABLE SHIITAKE ‘SHROOM V Ve
Shiitake mushrooms, green jalapenos, red pesto, roquito pepper pearls 
and MozzaRisella.

SALTED CARAMEL CHOCOLATE BROWNIE V

ZILLIONAIRES’ FUDGE CAKE V Ve

CHOCOLATE MELT V

RASPBERRY COLLINS CHEESECAKE V
THE 12 DIPS OF CHRISTMAS V

GELATO & SORBET V

LEMON SWIRL CHEESECAKE V

HONEYCOMB CHEESECAKE V
TIRAMISU V
DARK CHOCOLATE CHRISTMAS SNOWBALL V
Dark choclate truffle with white chocolate curls.

DESSERTS
STARTERS

Menu Key
V = Vegetarian  |  Ve = Vegan

For full nutrition information visit zizzi.co.uk/menu-info
Adults need around 2000 kcal a day.

Menu details subject to change 
-  please check with restaurant. 

Allergen and nutritional information will be supplied before 
the booking date. Supplements may apply to some dishes. 

Go to https://www.zizzi.co.uk/ for more details.

(Ve) Vegan. Our vegan dishes are not necessarily suitable for those 
with allergies. For more information visit our allergen menu.


