RED WINE

~ WHITEWINE

Bidoli, Sauvignon Blanc 10 46

A crisp, bright tasting wine with notes of fresh lemons,
passion fruit and a refreshing finish

= Glass
= Bidoli, Cabernet Sauvignon 10

Alovely, easy drinking Cabernet Sauvignon from Italy.
Well-balanced with good length

MonteCampo, Chianti DOCG

Bright ruby in colour. Intense character yet elegant
scents of violets and perfume of wild berries

MonteCampo, Delle Venezie, 13E==h6 135

—  Pinot Grigio IGT

Delicately fruity, relatively full and refined. It offers an
= ensemble of aromas of great finesse

Sanctuary, Marlborough, Pinot Noir

Vibrant medium ruby red. A fragrant and expressive lifted
nose that displays red and black cherry with starwberry &
floral notes

Scanavino, Moscato d’Asti 60
Intense, fruity with apricot notes. The bubbles perfectly
counterbalances the vein of sweetness

Bolla “Il Calice”, Valpolicella Classico
Garnet red in colour, with a fresh aroma of cherries, red
currents and blackberries with a hint of black pepper and
walnuts

Louis Guntrum, Riesling 60
Aromas of tropical fruits of green apples and citrus. Juicy,
enticing, lasting taste and low alcohol

Sanctuary, Marlborough, 62

- Sauvignon Blanc

A refreshing, well-made wine in a ripe, herbal style. A fine,
mineral-edged finish with a lengthy aftertaste

Arlequin, Barossa Valley,

Grenache Shiraz Meurvedre

Dark, intense ruby red color. Complex & powerful plum,
mocha and black cherry bouquet. Full-bodied and laced with
fine tannins

Bolla "ll Gambero", 65
Soave Classico DOC

Intense bouquet of fresh floral fragrance, with an initial taste of
exotic fruit and acacia honey

Franklin Tate, Margaret River, Shiraz
Aromas of freshly cracked pepper, spice and sweet oak
combine with soft tannins and berries

Perlino, Scanavino Barolo DOCG
Pale garnet red with intense spicy notes with violets

Franklin Tate, Margaret River, 68
Chardonnay

Aromas of ripe peach and nectarines and toasty vanillin oak. Lots
of minerals and rich with intense flavour and elegant long finish

Petaluma, Adelaide Hills, 79
Sauvignon Blanc

Montresor, Satinato Amarone DOCG
Deep ruby red with pormegranate color. A nose of peach
blossoms, violets, raspberry and mint. Full-bodied, intense with
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Has a nutty lilt in the leman bouquet, Touch sour with a
refreshing and crisp finish

smooth tannins

A

SPARKLING 3

La Contesse Prosecco Brut 12 79

Well-balanced fruit flavours and a long, dry finish: Delicate
and fine with well-balanced nectarine and apple fruit flavours

Draught

Peroni -small

Peroni -targe

Bottled
Peroni

Pilsner Urquell

11.5
11.5

Prices are subject to a 10% service charge and prevailing government taxes. The service charge
added to your bill goes to funding incentives for the entire restaurant team that helped to create
your PizzaExpress experience, including our pizzaiolos and other back of house restaurant teams.
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Handcrafted, real pizza since 1465
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PizzaExpress was founded in 1965 by a well-traveled Englishman
called Peter Boizot. Upon returning from a trip to Italy he was
dismayed that he could not find authentic Italian pizza anywhere in
England, so he imported an oven and opened the first PizzaExpress
in Soho, London.

During his travels, Peter loved to watch the Pizzaiolos (pizza chefs)

in their black and white striped shirts tossing the dough high in the

air. Today, you will see that our open kitchens take centre-stage and
our pizzaiolos adopt those same stripes.

Obsessive
ABOUT PIZZA

Like the ltalians, Peter believed that a beautiful pizza is made from
a thin and crispy base, topped with carefully selected, fresh
ingredients. This helps the flavours of the ingredients to really
stand out.

WZZAIOL0S-
our heroes

The secret to a perfect pizza is in the dough. It has to be carefully
hand stretched and tossed in the air to ensure the right consistency.
Each of our pizzaiolos is trained for 12 weeks, learning to toss and

stretch the dough just so

INTROS

Green Olives

Large green Sicilian olives (with stones)

Rustica Tomatoes

Sle pasted tomatoes in a herb marinade

STARTERS

Burrata with Roasted Peppers

Burrata cheese, red pepper, pesto Genovese, rocket
and pine nuts

Melanzanine Formaggio
Roasted aubergine, mozzarella, garlic, basil and passata
baked in a dish and finished with parmesan

Bruschetta Originale
‘PizzaExpress’

Tomatoes, onions, pesto Genovese, garlic bread

Dough Balls ‘PizzaExpress’

8 of our famous dough balls s

Garlic Bread

Our freshly baked dough brushed with garlic butter
With mozzarella

with garlic butter

SHARING STARTERS

Classrc Ital:an Anhpasto

sun-bl \atoes, peppadew, rocket leaves, flat bread

Dough Balls Doppio
Double portion of our famous dough balls served with
garlic butter, pesto Siciliano and pesto Genovese
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SALADS

Fresh Spinach & Button Mushroom
Spinach, button mu butternut squash and
red onionin a ing h spicy 'Nduja

sausage and parmesan served with warm dough sticks

‘PlzzaExpress ngmse
| —

torn'tn quall
iith warm dough st

Leggera Superfood
lad, spinach, cucumber, avocado, |(_I‘IT.I|5, I'rn_.h
zzarella, butternut squash, beetroot, basil, b
syrup and pine kernels

Chicken Caesar
Cos lettuce, croutons, chicke C

d with
warm dough sticks

Smoked Salmon & Apple
e oil and lemon
t, parmesan, served

salmon, apples, walnuts,
dressing with cos lettuce and roc
with warm dough sticks

Beetroot & Goat's Cheese

Rocket, walnut, dried cranberries, honey balsamic
ssing, avocado, beetroot and goat's cheese, served
with warm dough sticks

Mixed Salad

Mesclun greens, cherry tomato, cucumber and our
house dressing served with warm dough sticks

*Small salads and Leggera Superfood

are not served with warm dough sticks

Small

11

% Vegetarian (lacto-ovo) 7 Contains nuts

Large

18




(UR HERO PIZZA

(UR ICONIC RECTAGULAR PIZZA
INSPIRED BY THE FOOD OF CALABRIA

Calabrese

Calabria-style sausage, spicy Italian sausage, fresh
mozzarella, jalapeno peppers, roasted peppers and
red chillies, finished with mozzarella, pesto, parmesan
and rocket 7

CLASSIC PIZZA

(OUR ORIGINAL, WHICH HASK'T CHANGED SINCE 1865.

ALL QUR CLASSIC PIZZAS ARE AVAILABLE AS A BIGGER, THINNER,

CRISPIER ROMANA FOR AN ADDITIONAL $2

-
Veneziana
Olives, capers, onions, sultanas, pine kernels, mozzarella

and passata % 7/

La Reine
Mushrooms, olives, ham, mozzarella and passata

Lava

QOlives, burrata cheese, chilli oil, cherry tomatoes, and
passata, finished with basil &

Margherita

Mozzarella and passata (%

American Hot
Pepperoni, mozzarella and passata with choice of hot green
or jalapeno peppers

Fiorentina

Spinach, soft-cooked egg, mozzarella, tomato, black olive
and garlic oil, finished with parmesan 7%

Ragu Rosmarino

Beef bolognese and ricotta on béchamel with garlic,
rosemary, braised red onion, sultana and parmesan, finished
with breadcrumbs and fennel seed

ROMANAPIZZA

A BIGGER, THINNER, CRISPIER PIZZA
INSPIRED BY PIZZA FROM ROME

Pomodoro Pesto
Mozzarella, passata, cherry tomatoes and garlic oil, finished
with basil and pesto Genovese & 7/

- -
Liguria
Prawns, mussels, squid, clams, capers, olives, breadcrumbs,
garlic, parsley and lemon on a béchamel sauce base

American
Pepperoni, mozzarella and passata

Giardiniera

Asparagus, butternut squash, mushrooms, roasted peppers,
cherry tomatoes, olives, passata, mozzarella and garlic oil,
finished with basil and pesto Genovese Y7

Alba

Calabria-styled sausage, ricotta, fennel seeds, passata and
mozzarella, finished with parsley

Caprina Rossa

Goat's cheese, red onions, beetroot, garlic oil, mozzarella
and passata, finished with rocket, lemon, pesto Genovese
and parmesan % 7/

Pollo Forza

Chicken with smoked chilli, garlic oil and dried chilli flakes
with red and yellow peppers, jalapeno and mozzarella,
finished with parmesan, chilli oil and parsley

American Hottest

Pepperoni, hot green peppers, jalapeno, fresh red chilli, spicy
Italian sausage, passata and buffalo mozzarella, finished with
torn buffalo mozzarella, parsley and chilli oil

Carbonara

Farmer-style smoked bacon, mozzarella, parmesan and garlic
oil on creamy béchamel with a soft-cooked egg, finish with
fresh parsley

Chilli Crab

A blend of passata sauce and chilli sauce, ginger paste and
drizzled with eqg, topped with steamed crabmeat, fresh
mozzarella, garlic oil and cubes of mantou, finished with
pickled green chilli, spring onion and coriander

Parma e Rucola
Fresh mozzarella, passata, Parma ham, garlic oil and
dressed arugula

PERSONALIZE YOUR PIZZA

ADD FLAVOUR WITH JALAPENO PEPPERS, RED AND
YELLOW PEPPERS OR PEPPERONI. CHOOSE FROM THESE (R
ANY OF YOUR FAVOURITES FROM $3. IF YOU ARE UNABLE TO FIND
ONE OF YOUR FAVOURITES RECIPES,PLEASE ASK;
F WE HAVE THE INGREDIENTS AND WE WILL HAPPILY
MAKE IT FOR YOU

Vegetarian (lacto-ovo) Contains nuts




DESSERTS

TRADITIONAL PASTA

HAND MADE PASTA

Lobster & Crabmeat Ravioli

Raviali filled with lobster and crabmeat in a velvety
mushroom and pomodoro sauce

Strozzapreti Puttanesca

Strozzapreti served with Sicilian olive, cherry tomato,
anchovy-garlic paste, capers, sultanas, fennel seed, pine
nuts, parsley and breadcrumb 7

Garganelli Giardiniera

Garganelli, asparagus, butternut squash, mushroom, bell
pepper, cherry tomato, fresh mozzarella, black olive, red
onion and pesto Genovese & /7

Penne Pollo al Forno
Chicken, mushrooms, mozzarella, onions and pesto in
beéchamel sauce 77

Penne Melanzane Siciliana
Roasted aubergine, basil, garlic and red chilli flake tossed
in zesty tomato sauce with fresh mozzarella %

Spaghetti Bolognese
In the classic style, with minced beef ragu and topped
with parmesan

Lasagne Classica
Beef bolognese layered with béchamel and parmesan

Spaghetti Frutti di Mare

Prawns, clams, mussels, squid, spiced pomodoro sauce
and cherry tomatoes

Linguine Gamberoni al Aglio Olio
Garlic, chilli flakes and prawns, topped with parsley

Farfalle di Calabria

‘Nduja and ltalian-style sausages with fresh basil, parmesan
and cherry tomatoes in a creamy pomodoro sauce

Farfalle Funghi

Pan-roasted mushrooms in a mushroom cream sauce %

Linguine Granchio con Panna
Steamed crabmeat, onion, garlicand coriander in a spicy
cream sauce finish with caviar and lime

Mango Panna Cotta

Italian mango custard, mango sauce and fresh cut mango

Chocolate Fudge Cake

Our famous home-baked chocolate pudding % a

Big Bad Brownie
Chocolate brownie chunks, vanilla gelato, cream, crushed
biscuit, pistachio, caramel sauce % 7/

Tiramisu
Coffee, cocoa, cream, mascarpone, and Marsala wine,
layered with sponge fingers %

Cheesecake
Cream cheese, cream, crumbled biscuit and fruit coulis %

Gelato

Choice of vanilla or chocolate "%

Sorbet

Choice of strawberry or mango &

COFFEE

WE CAN ALSO SERVE YOUR CCFFEE DECAFFEINATED IF YOU PREFER

*additional shot of espresso 52

Americano
Espresso, Macchiato
Double Espresso
Cappuccino, Latte

TEAS

English Breakfast/Earl Grey/
Peppermint/Chamomile/Jasmine

Superfruit Berry & Rose

Flavour burst of cranberries, blusberries and fragrant rose

Lemon, Ginger & Lychee

A refreshing tea with lemongrass, lemon peel, ginger and
lychee
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REFRESHERS

Fresh Iced Lemon Tea (Free Refills)
Freshly brewed daily

Lemonade ‘PizzaExpress’
Freshly squeezed lemon and lime, soda and mint

Mango & Ginger Cooler

Crushed mango with ginger ale and mint

Passion Fruit & Cranberry Cooler
Crushed passionfruit with cranberry juice, soda and mint

SOFT DRINKS

San Pellegrino

Limonata, Aranciata Rossa, Mandarino

Sodas

Coke, Coke Light, Sprite, Ginger Ale, Club Soda
Mineral Water

Aqua Panna 500m/, San Pellegrino 500ml
Aqua Panna 1L, San Pellegrinc 1L

Juices
Orange, Apple, Cranberry

"% Vegetarian (lacto-ovo) Contains nuts




