
PIZZA MENU
  Rs.

Tonno E Cipolla 4,200
A savoury combination of tomatoes, fresh mozzarella, capers, 
and premium tuna, perfectly balanced for a delightful coastal flavour

Diavola 4,000
Spicy devilled chicken with a zesty mix of tomatoes, hot peppers, 
mozzarella, capsicum, leeks, and sliced green chilli for a fiery kick

Ortolana 3,800
A garden-fresh delight with grilled eggplant, zucchini, tomatoes,  
and melted mozzarella offering a rustic and earthy taste

Margherita 3,800
A timeless classic with ripe tomatoes, creamy mozzarella, 
and fresh basil, honouring the simplicity of traditional Italian pizza

Agnello 7,000
Succulent slow-roasted lamb paired with caramelised onions, feta cheese,
tomatoes, roasted cumin seeds, and coriander for an indulgent flavour

Tropicale 4,700
A sweet and savoury medley of pineapple, mozzarella, chicken ham,  
and spicy jalapeños for a tropical twist

Frutti Di Mare 5,400
A seafood lover's dream, with prawns, calamari, white fish, capers, 
mozzarella, and tomatoes, bringing the flavours of the ocean to your plate

Salsiccia 4,000
Smoked chicken sausages, tomatoes, and mozzarella come together 
in this hearty, and satisfying pizza

Korean BBQ Chicken 5,000
Crispy chicken in a rich gochujang glaze, topped with creamy spicy sauce, 
mozzarella, scallions, and onions for a unique fusion of flavours

Bianco 5,000
Creamy white pizza with tender chicken, sour cream, feta, mozzarella, 
roasted garlic chips, sweet corn, and broccoli 
for a rich, and flavourful experience

Dessert Pizza 

Strawberry Nutella Calzone   5,500
A warm, folded sweet pizza stuffed with luscious Nutella, fresh strawberries,  
and topped with pure honey, roasted almond crumble, and berry glaze

Guests with food allergies or intolerances are kindly advised to inform a member of our team before placing an order. Please note that all dishes are prepared in 
a kitchen where cross-contamination may occur and we cannot guarantee an allergen-free environment. Our menu descriptions do not list all ingredients. 

All weights stated are of uncooked items. 
All prices include Government Taxes and  Service Charge

Why not treat someone with a
gift voucher-Scan here
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