— DESSERTS

% SPRING SPECIAL GUEST % MOTHER’S DAY SPECIAL
ESPRESSO CRUMBLE BROWNIE v PASSION FRUIT SUNDAE
A hit of dark chocolate and espresso in a gooey Passion fruit sorbet, vanilla gelato, mini raspberry

brownie with a sticky coffee-toffee sauce and a brown  meringues and whipped cream. With a passion — '
butter crumble top. Served with vanilla gelato and hot  fruit coulis. 484kcal
chocolate sauce to pour. 711 keal

= ZILLIONAIRE'S FUDGE CAKE v ve

SALTED CARAMEL Warm chocolate fudge cake layered with salted
CHOCOLATE BROWNIE v

Warm brownie with a gooey, salted caramel filling, It's a winner! sé9keal ’
topped with hot chocolate sauce and vanilla gelato. 679 kcal *NEW BAKED LEMON &

BLACKCURRANT CHEESECAKE v ‘
CHOCOLATE MELT v The iconic Basque cheesecake. A Sicilian lemon and
Warm chocolate pudding with a gooey-melted centre blackcurrant cheesecake served with lemon curd
chocolate covered honeycomb, salted caramel gelato, ~ Strawberry Sorbet V Ve 7kl | Salted Caramel V Ve 77kl
salted caramel sauce and smashed honeycomb. ¢30kcal Kcals are for one scoop.

served with vanilla gelato. 532kcal and a scoop of Sicilian lemon & ricotta gelato. 532kcal

caramel sponge, finished with honeycomb pieces.

TIRAMISU v GELATO & SORBET - 3 scoops. Choose from:

- i . 361 keal .
Espresso-soaked sponge, layered with mascarpone. 341 kca Vanilla V ¢t keat | Chocolate V é7kal

HONEYCOMB CHEESECAKE v Panna Cotta and Wild Strawberry V 74 kel

Vanilla cheesecake on a biscuit base with milk Sicilian Lemon & Ricotta V 72kl

Here’s how tipping works
Enjoyed your visit today? Great! If you'd like to leave a tip, simply add ‘team tip’ when you pay

- it’s totally up to you. For groups of 6 or more, an optional 10% team tip is automatically added.
Your tip will be shared by everyone working in our restaurant today, meaning nothing’s kept by the business.

MOTH SETM CORE 006492



3 COURSES

Starter, Main & Dessert

COCKTAILS & MOCKTAILS

Please see the drinks menu for our full range of Cocktails and Mocktails

] N % SPRING SPECIAL GUEST % SPRING SPECIAL GUEST
| ApEROL IMIBERRY 10.50 s WHITEPEACH 895 WHITEPEACH 550 |
| ? BELLINI % MOCKTAIL |
| Aperol, prosecco, strawberry, soda. L & i

" Prosecco, white peach. White peach, soda.73keal

PASTA CRISPS v ve They said it couldn’t be done. Pasta crisps with a smoky seasoning, on the house. 93kcal

———— STARTERS —

& SPRING SPECIAL GUEST % SPRING SPECIAL GUEST

PEA & MINT BRUSCHETTA v SPICY MOZZARELLA

Smashed British pea, broad bean and mint on warm & PROVOLONE CROQUETTES v

freshly baked bread with Fior di Latte mozzzarella Fiery croquettes stuffed with mozzarella, Provolone

and topped with pink pickled onions. 537kcal cheese, red pepper & chilli. Gooey, moreish and spicy. 332kcal

BRUSCHETTA v ve

Red & orange baby plum tomatoes with red onion and
basil, served on freshly baked bread, drizzled with
sticky balsamic. 404kcal

Add Fior di Latte mozzarella V for 1.95 140kcal

MUSHROOM BRINDISI v

Mushrooms roasted on freshly baked bread, in a creamy
mushroom & mascarpone sauce, topped with melted
scamorza cheese, crispy sage and riserva cheese. 471 kel

KING PRAWN SPIEDINI

Harissa marinated king prawns roasted on a skewer
with your choice of garlic sauce or spicy seafood sauce
to pour over. A proper show-off. 251/150 keal

Add freshly baked bread for 1.00 3:4kcal

G CALAMARI
Crispy squid, served with wild garlic aioli. 505kcal

FONDUTA FORMAGGI v

A melting pot of four cheeses served with our Little

(GEEI GARLIC BOMBE
A large freshly baked garlic dough ball that
packs a proper punch. Filled with your choice
of spicy nduja 57«2l or gooey mozzarella V 722kca.
Both smothered with Roquito hot honey.

MOZZARELLA GARLIC BREAD v

with caramelised balsamic onions. ¢sscal
or, cheese and chilli for an extra kick. s93kel
Or, just cheese please. ¢4kl

PORK & GARLIC MEATBALLS

Oven baked in a slow-roasted tomato sauce with
mozzarella. 666 keal

G CHICKEN SPIEDINI
Garlic chicken breast & Sunblush tomatoes, roasted
on a skewer, served with Roquito hot honey dip and wild
garlic aioli. Don’t forget to squeeze the lemon! 482kcal
Add freshly baked bread for 1.00 3. kcal

*NEW MOZZARELLA, BASIL Soul Breads to dip. i kel

& TOMATO ARANCINI v

Crispy, cheesy risotto rice balls with mozzarella, basil LITTLE SOUI’ BREADS VYg .

and tomato. Served alongside a smoky tomato dip. 345keal jerved with red pepper & chilli hummus and a garlic
1P. 885kcal

MAINS & SALADS — -

NEW SUPER ZUCCA SALAD v ve

Roasted butternut squash tossed with fresh leaves,
mixed grains, British peas, kale, pumpkin seeds, red
pepper & chillihummus and nero chickpeas. Topped
with a sticky balsamic glaze. 332kcal

Chicken skewer 25¢kcal 4.95

Harissa king prawn skewer 121k 4.95

Whole ball of creamy burrata V 255kcal 3.95

Goat’s cheese V 177kl 1.75

CHICKEN MILANESE

Breaded chicken breast with Tuscan-style potatoes,
green beans & spinach. 109%kcal

Ask to swap Tuscan-style potatoes for chips. 1418keal

HERB-ROLLED PORK BELLY

Herb-rolled porchetta pork belly with crispy crackling
and Roquito hot honey. Served with Tuscan-style
potatoes, green beans & spinach. 1719kcal

ROASTED MUSHROOM RISOTTO v

Rich & creamy risotto with mascarpone and Madeira
wine, topped with crispy sage and riserva cheese. 69kcal
Add a chicken skewer for 4.95 256 keal

— OUR PIZZAS

Choose from a selection of our famous Rustica
pizzas, a folded Calzone or a new Pizza Fresca.
Just shout to go non-gluten.

STICKY PIG
A slow-cooked pulled pork and mozzarella pizza with
Roquito hot honey. One half topped with spicy ‘nduja,
crispy prosciutto and riserva cheese. The other,

with smoky scamorza cheese, crumbled meatballs,
crackling & Roquito pearls. 1504kcal

PINOLI v

Rustica pizza with goat’'s cheese, mozzarella,
caramelised balsamic onions, Sunblush tomatoes,
pine nuts, fresh basil and riserva cheese. 903keal
Add torn chicken breast for 2.50 ¢4 kcal

*NEW ROAST POLLO & PESTO -

PIZZA FRESCA <700 kcal

A rocket-topped pizza fresca with roasted chicken
breast, Sunblush tomatoes, riserva cheese, toasted
pine nuts and basil pesto. ¢7keal

FNEW HARISSA GAMBERETTO -
PIZZA FRESCA <700 kcal

A pizza fresca with King prawns, Roquito pepper

pearls, courgette ribbons and a touch of spicy harissa.

Topped with rocket salad. s04kcl

MEAT SOFIA

Rustica pizza with a tempting trio of harissa chicken
breast, pepperoni and torn pork & garlic meatballs.
Topped off with mozzarella, spicy Roquito chillies
and rosemary. 1104kcal

PURE PEPPERONI
We've tripled the pepperoni. A Rustica favourite for
a reason. 99%keal

NEW VEGAN HARISSA ‘'MEATBALL v ve

Our signature Rustica style, topped with meatless
‘meatballs’, plant-based MozzaRisella, candied green
jalapenos, Roquito pepper pearls and drizzled with
spicy harissa. 918keal

CALZONE CARNE PICCANTE
Afolded pizza stuffed full of pork & garlic meatballs,

torn harissa chicken breast, bolognese, mozzarella,
spicy Roquito chillies & mushrooms. With a smoky
tomato dip on the side. 980kcal

R E Have an allergy?

l..-
r -ﬂ._—_: No problem! Before you order head to
E‘Allergens Yrga zizzi.co.uk/allergens-info or scan the QR
= code for allergen information. Please let us

L} Pegs -
#‘ﬁi E know when you order too, even if you've had
J fa~L

the dish before.

Menu Key
V = Vegetarian | Ve =Vegan
Our vegan dishes are not necessarily suitable for those with
allergies. For more information visit our allergen menu.
‘ For full nutrition information visit zizzi.co.uk/menu-info.

‘ Adults need around 2000 kcal a day

{

- SIDES -

MOZZARELLA GARLIC BREAD v 6.95
with caramelised balsamic onions. 5kl

or, cheese and chilli. 693kcal

Or, just cheese please. 62kl

CHIPS v ve 4.25

Crispy thin chips seasoned with rosemary
and sea salt. 729 kel

MIXED LEAF SALAD v 3.95

The perfect side salad, made with Caesar dressing
& riserva cheese. 185kl

COURGETTI FRITTI v ve 4.75

Crispy courgette chips. 38kl

—— PASTA SUPERIORE ———

Simply our best pasta dishes. Long ruffled ribbons of
fresh free-range egg pasta (known in Italy as mafalde),
prepared to order with our finest ingredients for a truly

Zizzi taste. Just shout to go non-gluten (fusilli).

*NEW CRISPY PROSCIUTTO CARBONARA
Our five-cheese carbonara - smoked pancetta with
vintage cheddar, riserva cheese, pecorino, regato
and mascarpone to stir in. Topped with crispy
prosciutto and finished with a scamorza cheese
crisp & fresh herbs. 1129kl

*NEW SIGNATURE BEEF & CHIANTI RAGU
Slow-cooked British beef brisket, Chianti wine and
roasted tomato sauce, topped with riserva cheese
land crispy sage. 667 kel

NEW WAGYU MEATBALL ARRABBIATA

Wagyu, beef, mozzarella & chilli meatballs in a roasted
tomato arrabbiata sauce, topped with riserva cheese &
a flamed chilli. Shout to go hotter with extra chilli. 720 kel

__ CLASSIC PASTA ——

SPAGHETTI CHORIZO CARBONARA

Spaghetti in a carbonara sauce with pancetta
& chorizo. 943keal

KING PRAWN LINGUINE

King prawns in a seafood and Roquito chilli sauce,
served with courgettes and pea shoots. 416kl

LENTIL RAGU v ve

Linguine with lentils, Sunblush tomatoes, spinach and
nero chickpeas. Warm, comforting and did we mention
vegan? 623kcal

i CASARECCIA POLLO PICCANTE
Spicy harissa chicken breast with tomatoes and

baby spinach in a creamy harissa sauce for the right
amount of kick. 1013kcal

Feeling funcy? Upgrade any of the above to fresh
free-range egg mafalde (ruffled ribbons of pasta)
for 2.00. Or shout to go non-gluten (fusilli).

RAVIOLI DI CAPRA v

Ravioli parcels filled with goat’s cheese and spinach
in a pomodoro sauce, finished with basil pesto and
pine nuts. 540keal



