
Napoletana pizzas are made using the traditional Italian baking technique called 'biga' which involves a 24-hour fermentation process. All of our products are either imported f rom Italy of locally sourced.

Food Allergy Statement : If you have a food allergy or special requirements it’s important you let us know as we're happy to help.

giardinospizzeria.co.uk
020 3731 3057

giardinospizzeria

Private Hire
Takeaway
Deliveroo
Just Eat

Neapolitan Olives (VG)  4

Bruschetta Al Pomodoro (VG)  8
add Parma ham 2

Garlic Oven-baked King Prawns  13

Burrata  11
Fresh Burrata on a basil pesto, with 

pine nuts, Parma ham and fresh cherry 
tomatoes

Ribs  12
Slowly cooked spare ribs in a special 

sauce

Arancini al Ragù 11
Classic Sicilian rice balls in 

breadcrumbs stuffed with beef ragù 
and mozzerella

Meatballs  11
Oven-baked in a tomato sauce topped 

with melted Mozzarella and 
homemade bread 

Calamari Fritti  11
Mixed squid

Garlic Bread (VG)  5
Homemade Pizza Bread add melted 

Mozzarella cheese  3 

Garlic Bread with Burrata  8 

Homemade Bread  6
with olive oil and balsamic vinegar

STARTERS

PIZZAS
Gluten free pizza bases available

Margherita  12
(vegan option available)

San Marzano tomato base, Fior di Latte 
Mozzarella & fresh basil 

Napolitana  16
San Marzano tomato base & anchovies

Giardinos  17
San Marzano tomato base, Fior di Latte 

Mozzarella, Parma ham slices, rocket 
and Parmesan shavings

Diavola  16
San Marzano tomato base, Fior di Latte 
Mozzarella, spicy pepperoni, jalapeños 

and chilli flakes

Ndjua  16
San Marzano tomato base, Fior di 

Latte, nduja and Parmesan

Pepperoni  16
San Marzano tomato base, Fior di Latte 

Mozzarella and pepperoni

Cappricciosa  16
San Marzano tomato base, Fior di Latte 

Mozzarella, ham, artichokes, 
mushrooms, black olives

Barbacoa  17
San Marzano tomato base, Fior di Latte 

Mozzarella, onion, roasted chicken, 
ham, mushrooms and BBQ sauce

Dolce  16
San Marzano tomato base, Fior di Latte 

Mozzarella, spicy pepperoni and hot 
honey

Hawaiian  17
San Marzano tomato base, Fior di Latte 

Mozzarella, cooked ham and roasted 
pineapple 

Tonno e Cippola  17
San Marzano tomato base, Fior di Latte 

Mozzarella, tuna and red onion

Burrata  17
San Marzano tomato base, Fior di Latte 
Mozzarella, Parma ham, rocket, cherry 

tomatoes, grated parmesan and 
burrata

Calzone  18
San Marzano tomato base, Fior di Latte 

Mozzarella, ham and mushrooms

WHITE BASE PIZZAS
Made without tomato sauce

Tartufo  17
Fior di Latte Mozzarella, Parma ham 
slices, mushrooms, Parmesan and 

truffle oil 

Quattro Formaggi   16
available with a white base or tomato 

base, four cheeses

VEGAN PIZZAS
Available as vegetarian

Verdura  15
San Marzano tomatoes, vegan cheese, 

peppers, mushrooms and sundried 
tomatoes  

Ortolana  15
San Marzano tomatoes, vegan cheese, 

courgettes, aubergine and peppers

PIZZA TOPPINGS
Additional pizza toppings available

at 1.75 each
Please ask for details 

Spicy Marinara  1.50
Garlic Butter  1.50

Olive Oil & Balsamic Vinegar  1.50
Truffle Mayo  2.95
Garlic Mayo  1.50

Spicy N’duja Mayo  2.95

CRUST DIPS

Carne  18
San Marzano Tomatoes, Fior di Latte Mozzarella, chorizo, 

n’duja, ham, chicken and pepperoni

Seafood Linguine  19
Seafood pasta in a tomato sauce

Spaghetti Vongole  17
Spaghetti with clams in either a white wine or tomato sauce 

Ribs   19
Italian style slowly cooked spare ribs

SIGNATURE DISHES

PASTA
Melanzane Parmigiana (VG)  14

Oven-baked aubergines in mozzarella 
and tomato sauce

Spaghetti Ragu  14
Homemade meat Bolognese sauce

Oven Baked Lasagne  14
Homemade meat lasagne

Wild Boar Tortellini   16
Handmade tortellini filled with wild 

boar, finished in a tomato sauce with a 
touch of chilli 

Penne alla Vodka  15
Penne pasta in a rich creamy vodka 

sauce add chicken 5
add prawns 6

Penne Arrabiata (VG)  14
Penna pasta with a spicy San Marzano 

tomato sauce 
add chicken 5

Spaghetti Carbonara   15
Classic Roman pasta with crispy 

pancetta, egg yolk, parmesan, 
and black pepper

SALADS
Served with Pizza Bread

Burrata  15
Rocket, pinenuts, cherry tomato, red 

onion, artichokes & fresh basil, in olive 
oil and pesto dressing

Tonno  15
Tuna flakes, red onion, black olives, 

celery, cherry tomatoes, rocket & 
olive oil & balsamic dressing

SIDES
Parmesan and truffle fries  8

Mix Salad  8

Rocket and Parmesan shaving salad  8

Tomato and Onion Salad  6

CHILDREN’S MENU
Mini Margherita    8

(vegan option available)

Mini Pepperoni pizza  8

Penne Rosso - red sauce (V)  8

Penne Bianco – olive oil (V)  8

Spaghetti Ragu – meat Bolognese 
sauce  8

Mini Margherita    8
(vegan option available)

Mini Pepperoni pizza  8

Penne Rosso - red sauce (V)  8

Penne Bianco – olive oil (V)  8

Spaghetti Ragu – meat Bolognese 
sauce  8
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COCKTAILS
Negroni  10

Gin, Campari and Martini Rosso

Margarita  10
Tequila and Cointreau mixed with lime

Spicy Margarita   10
Tequila and Cointreau mixed with lime with a 

hint of chilli

Passion Fruit Margarita   10
Tequila and Cointreau mixed with passion fruit and 

lime

Cosmopolitan  10
Vodka, Cointreau, cranberry juice, and freshly 

squeezed lime juice 

Godfather 10
Amaretto and Scotch whiskey

Pornstar Martini  10
Vanilla Vodka, Passion fruit liqueur, passion fruit 

puree & bubbles on the side 

Espresso Martini  10
Vodka, coffee liqueur and espresso

SPARKLING COCKTAILS

Hugo Spritz  11
St Germaine Elderflower liqueur and prosecco 

Italian Spritz  9
Prosecco and Limoncello 

Aperol Spritz  9
Prosecco and Aperol

Mimosa  9
Prosecco & Orange Juice  

Rossini  9
Prosecco and strawberry puree

MOCKTAIL

Tutti Frutti  5
Pineapple juice, orange juice, grenadine and soda 

water

WINES
RED  Glass 250ml  Bottle
Cabernet Merlot 8 24
Montepulciano - Collezione 8.5 26
Chianti - Stacccali  34
Malbec – Kaiken  37
Primitivo di Manduria  38

WHITE
Trebbiano Garganega 8 24
Pinot Grigio- Clivus 8.5 26
Sauvignon Blanc Italy  30
Chardonnay Italy  33 
Gavi di Gavi  37

ROSE
Bardolino 8.25 26
Provence  38

SPARKLING  Glass  Bottle
Prosecco  8 28
House Champagne  60
Laurent Perrier Rose - Champagne  100

SPIRITS & Liqueurs
 25ml  50ml
Vodka 
Smirnoff 4.5 7.5
Grey Goose 5.5 8
Vanilla Absolute 4.95 7.5

Gin
Gordons 4.5 7.5
Tanqueray 5.5 10
Premium Pink Gin 4.95 8
Mediterranean Orange Gin 4.95 8
Sicilian Lemon Gin  4.95 8

Rum
Bacardi 4.5 7.5
Captain Morgans Dark Rum 5.5 8
Kraken Spiced Rum 5.95 8.5

Whiskey
Famous Grouse  4.5 7.5
Jamesons 4.95 8
Jack Daniels 4.95 8

Brandy
Vecchia Romagna 4.5 7.5
Courvoisier 4.95 9.95

Martini
Martini Bianco  6.95
Martini Rosso  6.95

Tequila (white) 4.5 7.5
Tequila (gold) 4.95 8
Tia Maria 4.5 7.5
Sambuca White 4.5 7.5
Sambuca Black 4.5 7.5
Baileys 4.5 7.5
Limoncello 4.5 7.5
Disaronno 4.5 7.5 
Campari 4.5 7.5
Frangelico 4.95 8

BEERS

SOFT DRINKS

Birra Moretti                          half pint  5   pint  6.95

Peroni Original bottle  4.95

IPA - various   bottle  5.95

Cider - Strawberry & Lime bottle  5.95

Non alcoholic Lager          bottle  4.95

Still Water                                   small 4 large 5.5

Sparkling Water                          small 4     large 5.5

Coke    3.95

Diet Coke    3.95

Coke Zero    3.95

Fanta Orange    3.95

Sprite    3.95

Orange Juice    3.5

Apple Juice    3.5

Cranberry Juice    3.5

Pineapple Juice    3.5

MIXERS (FEVER TREE 200ml)

Tonic Water    3.5

Slim Line Tonic    3.5

Soda Water    3.5

Ginger Ale    3.5

Bitter Lemon    3.5


