
SAUVIGNON BLANC� 8.30 | 9.95 | 28.75
Vino D'Italia, Italy 11% ABV

SAUVIGNON BLANC� 8.75 | 10.45 | 29.95
Saint Clair, New Zealand 12.5% ABV

TREBBIANO� 7.15 | 8.35 | 23.95
Marche, Italy 12% ABV

            PINOT GRIGIO� 7.95 | 9.15 | 25.95
Veneto, Italy 10.5% ABV

ORGANIC CRAFT� 8.15 | 9.65 | 27.85
CATARRATTO CHARDONNAY
Sicilia, Italy 13% ABV

PERONI NASTRO AZZURRO � 5.95 | 7.85

5% ABV 330ml | 660ml

PERONI GRAN RISERVA 6.6% ABV 330ml� 6.25

PERONI GLUTEN-FREE� 5.95  
5% ABV 330ml

PERONI 0.0% 0% ABV 330ml 73 kcal� 5.25

HOPHEAD 3.4% ABV 500ml� 7.25

MEANTIME ANYTIME IPA 4.7% ABV 330ml� 5.60

CORNISH ORCHARDS GOLD CIDER 5% ABV 500ml� 6.95

CORNISH ORCHARDS RASPBERRY� 6.95 
& ELDERFLOWER CIDER 4% ABV 500ml 

All of our wines by the glass are also available in 125ml for £1 less than the equivalent 175ml 
price. Vintages vary, ask us for more information. The ABV% on alcoholic drinks are correct  

at the time of printing this menu, but could be subject to change.

WHITE

PINOT GRIGIO BLUSH� 8.10 | 9.30 | 26.25
Veneto, Italy 10.5% ABV

HOUSE PROSECCO� 7.45 | 28.95
Veneto, Italy 11% ABV

ZINFANDEL BLUSH� 7.65 | 8.85 | 24.95
California, USA 10.5% ABV

PINK PROSECCO� 7.85 | 29.95
Treviso, Italy 11% ABV

NERO D’AVOLA� 6.75 | 7.95 | 22.95
Sicilia, Italy 13.5% ABV

MONTEPULCIANO� 7.35 | 8.55 | 24.45
Abruzzo, Italy 12.5% ABV

ORGANIC CRAFT PRIMITIVO� 8.50 | 10.15 | 28.95
Puglia, Italy 13.5% ABV

MALBEC� 8.75 | 10.45 | 29.95
Mendoza, Argentina 13.5% ABV

175ml | 250ml | Bottle

Adults need around 2000 kcal a daySMSG EVZD EVNT 007799

             MERLOT� 7.95 | 9.15 | 25.95
Sicilia, Italy 13% ABV

SIGNATURE COCKTAILS OUR WINES

RED 175ml | 250ml | Bottle

ROSÉ 175ml | 250ml | Bottle

FIZZ 125ml | Bottle

BEER & CIDER

Order and pay here

                 AMALFI          11.25
SUNDOWN�
Malfy Blood Orange Gin, fresh 
orange juice, Italian blood     
orange soda.

    NEW  MORELLO� 11.25
CHERRY SOUR 
Amaretto, Morello cherry, 
Persian lime, orange & lemon.

SPRITZ COCKTAILS
APEROL SPRITZ� 9.95
Aperol, Prosecco, soda. 

    NEW  LIMONCELLO� 11.25
SPRITZ 
Respirited vodka, limoncello, 
limonata.  

CLASSIC COCKTAILS
RASPBERRY MOJITO� 9.95
White rum, raspberry, mint, lime.

PASSION FRUITINI� 9.95 
Vodka, passion fruit, mango, 
lime.

STRAWBERRY� 9.95
DAIQUIRI
White rum, strawberry, Persian 
lime.

PINEAPPLE & CITRUS  9.95
RUM PUNCH�
Spiced rum, pineapple, lime, 
orange.�

MOCKTAILS & SOFTS

San Pellegrino� 4.25
Lemon 63 kcal or Blood Orange 66 kcal

Coke 145 kcal | Diet Coke 1 kcal� 4.25  
Coke Zero 1 kcal  | Sprite Zero 1 kcal

Sicilian Still Lemonade 63 kcal� 4.25
Apple Juice 103 kcal� 4.25
Orange Juice 105 kcal� 4.25
Flawsome � 4.25
Apple & Rhubarb 60 kcal, 
or Apple & Sour Cherry 65 kcal

Belu Water� Small 1 kcal 3.75 
Still/Sparkling� Large 1 kcal 4.95
London Essence 	                 2.80
Original Tonic 34 kcal, Ginger Ale 34 kcal, 
Blood Orange & Elderflower Tonic 34 kcal, 
Roasted Pineapple Soda 36 kcal, 
Pink Grapefruit Soda 36 kcal

    NEW  HIP POP� 4.25
KOMBUCHA 
Refreshing, delicious, fruity  
& fermented. 
Strawberry & Pineapple 53 kcal or 
Apple & Elderflower 46 kcal 

WHITE PEACH &           5.95 
RASPBERRY REFRESHER
White peach, raspberry, soda. 69 kcal

PASSION FRUIT� 5.95
SPARKLER 
Passion fruit, mango, lime, 
soda. 74 kcal

                RASPBERRY � 5.95
& MINT COOLER
Raspberry, mint, lime, soda. 59 kcal

    NEW  MORELLO            5.95
CHERRY REFRESHER�

Morello cherry, Persian lime, 
orange, lemon, soda. 202 kcal

    NEW  TRIP MINDFUL  4.25 
BLEND�   
Blood Orange Rosemary blends, 
lightly sparkling with Magnesium, 
Lion’s Mane & Ashwagandha. 23 kcal

Help us support the Mental Health Foundation
Press YES when you pay by card to add a 25p donation, or round up to 

the nearest pound using Speedy Pay. Together, we can help everyone in
 the UK better understand, protect and sustain their mental health.
Every penny you give goes to charity: 90% goes to the Mental Health Foundation  

(registered charity nos.801130 & SC 039714) and 
10% goes to Pennies (registered charity no. 1122489)

Fresh Talent: Brianna Chartrand: Brianna Chartrand

Brianna Chartrand graduated with a BA (Hons) Illustration degree from Farnham 
UCA last year. The artwork here is an Italian spring/summer inspired by the Tuscan 
streets and colourful houses, fully blossomed flowers, freshly squeezed lemons & 

hand-picked raspberries. Bri likes to capture the wonderful every day, with people at 
the core of it all. To see them in their natural groove and enjoying the small things, 

which ultimately unites everyone together.



CHEEKY OLIVES V Ve�  4.45
An enticing combo of green & black olives. 150 kcal

OUR RUSTICA PIZZASTARTERS

GARLIC BREAD V Ve� 6.95
Brushed with garlic and rosemary. 595 kcal

BRUSCHETTA V Ve� 8.25
Red & orange baby plum tomatoes with red 
onion & basil, served on freshly baked bread, 
drizzled with balsamic glaze. 413 kcal 
Add Fior di Latte mozzarella V for 1.95 140 kcal

It’s our signature. One day we thought: “what if we stretched the dough a bit further?”  
Why? Bigger base, crispier texture and, best of all, more toppings. Just shout to go non-gluten.

PICCANTE� 18.45
Get spicy with ’nduja sausage, pepperoni, 
Spianata piccante salami and spicy Roquito 
chillies, with mushrooms, mozzarella, 
rocket and mascarpone to top it off. 1537 kcal

MARGHERITA  V� 16.25
Everyone’s go-to: made in our signature 
Rustica style with tomato, mozzarella and 
fresh basil. 793 kcal

Ask to go vegan. V Ve 849 kcal

PEPPERONI CAMPAGNA� 18.25
Pepperoni, ham, mushrooms, mozzarella 
and rosemary. A much-loved staple. 917 kcal

PURE PEPPERONI� 17.75
We’ve tripled the pepperoni. A favourite  
for a reason. 1006 kcal

PINOLI  V� 17.95
Goat’s cheese, mozzarella, caramelised 
balsamic onions, Sunblush tomatoes, pine 
nuts, fresh basil and riserva cheese. 913 kcal

Add torn chicken breast for 3.00 64 kcal

PRIMAVERA V� 17.75
Goat’s cheese, artichokes, spinach, 
fire-roasted peppers, olives, mozzarella, 
Sunblush tomatoes, rocket and Genovese 
pesto. A slice of spring all year round. 1213 kcal

BLACK TRUFFLE SALAMI � 18.75
& MUSHROOM
A white base with truffle salami, mushrooms, 
crispy prosciutto, Fior di Latte mozzarella, 
riserva cheese, truffle-infused oil and  
crispy sage. 1284 kcal

PAN-FRIED SALMON 		  19.25
& PESTO RISOTTO�
Our rich, creamy risotto topped with a 
pan-fried salmon fillet, Genovese pesto, 
fresh spinach and courgette ribbons. 
Finish with a squeeze of lemon. 944 kcal

Add a harissa king prawn skewer for 5.50 121 kcal

CHICKEN MILANESE� 18.25
Breaded chicken breast with crispy riserva 
potatoes, green beans, kale & spinach. 1067 kcal 
Swap crispy riserva potatoes for chips. 1282 kcal

CHICKEN & PROSCIUTTO SALAD�16.25
Torn chicken breast with avocado, tomato and 
mixed salad leaves, with a Caesar dressing, 
riserva cheese and crispy prosciutto. 381 kcal

ROASTED MUSHROOM RISOTTO  V�16.95
Rich & creamy risotto with mascarpone, 
Portobello & Porcini mushroom sauce, topped 
with crispy sage and riserva cheese. 654 kcal

Add a chicken skewer for 5.50 256 kcal

CHOCOLATE MELT V� 7.25  
Warm chocolate pudding with a gooey-melted 
centre served with vanilla gelato. 533 kcal

ZILLIONAIRE'S FUDGE CAKE V Ve� 7.75
Warm chocolate fudge cake layered with salted 
caramel sponge, finished with honeycomb 
pieces. It’s a winner! 669 kcal

TIRAMISU  V� 7.95
Espresso-soaked sponge, layered with 
mascarpone. 361 kcal

HONEYCOMB CHEESECAKE V� 7.95
Vanilla cheesecake on a biscuit base with milk 
chocolate covered honeycomb, salted caramel 
gelato, salted caramel sauce and smashed 
honeycomb. 630 kcal

POLLO FRITTI� 9.25
Breaded chicken fillets served with riserva 
cheese, lemon and wild garlic aioli. 567 kcal

                CHICKEN SPIEDINI� 9.25
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! 482 kcal

Add freshly baked bread for 1.50 347 kcal

                 CALAMARI� Small 9.25 505 kcal

Crispy squid, � Large 17.95 915 kcal

served with wild garlic aioli.

MEAT SOFIA� 18.45
Say hello to a tempting trio of harissa 
chicken breast, pepperoni and torn pork & 
garlic meatballs. Topped with mozzarella, 
spicy Roquito chillies and rosemary. 1115 kcal

                   SALTED CARAMEL� 7.95
CHOCOLATE BROWNIE V
Warm brownie with a gooey salted caramel 
filling, a scoop of vanilla gelato and a jug of hot 
chocolate to pour. 528 kcal

RASPBERRY COLLINS � 7.95
CHEESECAKE V Ve�
A decadent raspberry and gin-layered 
cheesecake served with strawberry sorbet. 476 kcal

DESSERTS

                   STICKY PIG� 18.75
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. 1568 kcal

MOZZARELLA GARLIC BREAD V� 7.75
with caramelised balsamic onions. 695 kcal 
Or, cheese and chilli for an extra kick. 703 kcal

Or, just cheese please. 634 kcal

BURRATA CAPRESE V� 9.25
A whole ball of fresh burrata mozzarella, 
with baby plum tomatoes, basil & sticky 
balsamic dressing. 424 kcal

MOZZARELLA, BASIL � 7.95
&TOMATO ARANCINI V�
Crispy, cheesy risotto rice balls with mozzarella, 
basil and tomato. Served alongside a smoky 
tomato dip. 345 kcal

                   CHICKEN & � 18.45
FIERY ROQUITO�
Harissa chicken breast and spicy Roquito 
chillies on our fiery La Bomba sauce base. 
Topped with mozzarella, Sunblush tomatoes, 
riserva cheese & fresh basil. 1094 kcal

SALMON & AVOCADO SALAD� 17.75
Pan-fried salmon fillet served on top of fresh 
avocado, baby plum tomatoes, mixed salad 
leaves and finished with a classic Caesar 
dressing. 593 kcal

SUPER ZUCCA SALAD V Ve� 15.45
Roasted butternut squash tossed with fresh 
leaves, mixed grains, peas, kale, pumpkin 
seeds, red pepper & chilli hummus. Topped 
with a balsamic glaze. 287 kcal

BAKED LEMON & � 8.25
BLACKCURRANT CHEESECAKE V
The iconic Basque cheesecake. A Sicilian  
lemon and blackcurrant cheesecake served 
with lemon curd and a scoop of Sicilian lemon 
& ricotta gelato. 532 kcal

GELATO & SORBET • 3 scoops�            6.25
See our dessert menu for the full range of flavours.

            PORK & GARLIC MEATBALLS�8.95
Oven-baked in our fiery La Bomba sauce, 
with smoked mozzarella. 707 kcal

    NEW 

           ROASTED AUBERGINE         8.25 
‘MEATBALLS’ V Ve�
Aubergine ‘meatballs’ made with lentils, 
chickpeas and red peppers. Roasted in our 
fiery La Bomba sauce & Roquito pearls for 
ultimate flavour.  310 kcal

    NEW 

             KING PRAWN SPIEDINI� 9.95
A showstopper. Harissa-marinated king 
prawns roasted on a skewer with your  
choice of garlic sauce or smoky tomato 
sauce to pour over. 251/177 kcal

Add freshly baked bread for 1.50 347 kcal

    NEW 

      NEW AUBERGINE � 17.25
‘MEATBALL’ V Ve
Topped with our aubergine ‘meatballs’,  
a delicious blend of lentils, chickpeas, and red 
peppers, alongside candied green jalapenos, 
Roquito pepper pearls, vegan MozzaRisella, 
and a drizzle of spicy harissa. 952 kcal

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

SPAGHETTI CHORIZO� 16.95  
CARBONARA 
Spaghetti in a carbonara sauce with pancetta 
& chorizo. 1102 kcal

CASARECCIA PESTO ROSSO� 16.75
A creamy red pesto and mascarpone sauce, 
with spicy harissa chicken breast topped with 
spring onions. 980 kcal

SPAGHETTI BOLOGNESE� 16.75 
Our take on a crowd favourite with a rich, slow-
cooked British beef and tomato ragu. 653 kcal

SPAGHETTI POMODORO V� 14.45 
A vibrant, velvety number made with tomatoes 
and Fior di Latte mozzarella. 586 kcal 

Ask to go vegan V Ve 461 kcal

CLASSIC PASTA
                  CASARECCIA� 17.75 
POLLO PICCANTE
Spicy harissa chicken breast with tomatoes 
and baby spinach in a creamy harissa sauce 
for the right amount of kick. 1013 kcal

           KING PRAWN LINGUINE� 17.75
King prawns in a seafood & Roquito chilli bisque, 
served with courgettes and pea shoots. 693 kcal

    NEW 

           LENTIL RAGU V Ve� 15.75
Linguine with lentils, Sunblush tomatoes, spinach 
& Genovese pesto. Warm, comforting and did we 
mention vegan? 758 kcal

    NEW 

PASTA SUPERIORE
Our best pasta dishes, made to order. Ruffled ribbons of fresh free-range egg pasta (known in Italy as 

Mafaldine), prepared with our finest ingredients for an authentic Zizzi experience. 
Just shout to go non-gluten (fusilli).

CRISPY PROSCIUTTO � 18.75
CARBONARA�
Our five-cheese carbonara with vintage cheddar, 
mascarpone, pecorino, regato, riserva and 
smoked pancetta. Topped with crispy prosciutto, 
scamorza & fresh herbs. 1130 kcal

     NEW WAGYU MEATBALL� 19.45
ARRABBIATA�
Wagyu, beef & mozzarella meatballs in our fiery 
La Bomba sauce, topped with riserva cheese  
& a flamed chilli. 737 kcal

             MUSHROOM & TRUFFLE   18.25
WITH BURRATA V�
Portobello & Porcini mushrooms in a four 
cheese sauce, infused with truffle oil.  
Finished with a burrata ball. 973 kcal

Add a chicken skewer for 5.50 256 kcal

    NEW 

               SLOW-COOKED BEEF� 18.45
& CHIANTI RAGU
Pulled beef brisket in a rich Chianti red wine 
& roasted tomato ragu, finished with riserva 
& crispy sage. 576 kcal

    NEW 

Have an allergy?
No problem! Before you order 
head to zizzi.co.uk/allergens-info 
or scan the QR code for allergen 
information. Please let us know 
your allergy when you order, even 
if you’ve had 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. 

SIGNATURE 
DISHES

Salads, meat & risotto

Add to any of the salads above:
Chicken skewer 5.50  
Harissa king prawn skewer 5.50 

Whole ball of creamy burrata V  4.25 
Goat’s cheese V 2.25 

CALZONE POLLO SPINACI� 17.75
Full of torn chicken breast, prosciutto, 
spinach, mushrooms and mozzarella in 
a creamy bechamel sauce. With a smoky 
tomato dip on the side. 968 kcal

CALZONE CARNE PICCANTE� 17.75
Full of pork & garlic meatballs, torn harissa 
chicken breast, bolognese, mozzarella, spicy 
Roquito chillies & mushrooms. With a smoky 
tomato dip on the side. 990 kcal

An oven-baked folded pizza stuffed with tasty toppings. 

CALZONE

CHEESY� 2.25
Mozzarella V 209 kcal

Vegan MozzaRisella V Ve 185 kcal

BURRATA V � 4.25
Super creamy mozzarella ball. 255 kcal

DIPS �  1.50
Wild garlic aioli V Ve 120 kcal

Garlic dip V Ve 227 kcal

Smoky tomato V Ve 29 kcal 
Roquito hot honey V 106 kca

    NEW  Genovese Pesto V Ve 106 kcal� 1.50
Our new vibrant pesto made with  
Genovese Basil PDO, extra virgin olive oil 
and pine nuts.

    NEW       La Bomba Sauce V Ve 41 kcal� 1.50
A fiery & zingy sauce inspired by Southern 
Italy, made with tomatoes and roasted  
red peppers. A new Zizzi favourite.

MEATY� 3.00
Ham  46 kcal

Pepperoni 72 kcal

’Nduja sausage 145 kcal 
Torn chicken breast 64 kcal 
Prosciutto 73 kcal

VEGGIE V Ve� 2.25
Mushrooms  46 kcal

Black olives 107 kcal 
Caramelised balsamic onions 62 kcal 
Fire-roasted peppers 18 kcal

Artichokes 121 kcal

Aubergine ‘meatballs’ 130 kcal

Red chillies 2 kcal

Spicy Roquito chillies 10 kcal

Candied green jalapenos 22 kcal

ADD YOUR FAVOURITE 
TOPPINGS & DIPS 

SWEET POTATO FRIES V Ve  �  5.25
Perfectly seasoned. 396 kcal

MIXED LEAF SALAD V� 4.95
The perfect side salad, made with Caesar 
dressing & riserva cheese. 181 kcalCHIPS  V Ve� 5.25

Seasoned with rosemary & salt. 729 kcal GREEN BEANS  V Ve� 5.25 
with spinach, garlic & kale. 102 kcal

ON THE SIDE
MOZZARELLA GARLIC BREAD V� 7.75
with caramelised balsamic onions. 695 kcal 
Or, cheese and chilli. 703 kcal

Or, just cheese please.634 kcal

SIX LAYER LASAGNE� 17.25
Six layers of egg pasta, filled with rich beef ragu 
and bechamel, topped with riserva cheese and 
breadcrumbs. 
GO ALL OUT with more bolognese, mozzarella 
& bechamel 3.00

CASARECCIA DELLA CASA� 17.45
Roasted chicken breast, oven-baked with 
pancetta and spinach in a creamy mascarpone, 
Portobello & Porcini mushroom sauce. Topped 
with crispy prosciutto. 


