
The style of this menu is tribute to the great Pasquale De Stefano, who we came 
across on our pilgrimage through Italy (on an 18mph Piaggio Ape van) back in 2013.  

Best known as Onummario, 'The Number Man' is famous across Naples for hand-painting 
bold signs for the city's many market stalls. We got to spend time with him & design this menu together.



Coke / Diet Coke  / Coke Zero 	   3.25

San Pellegrino Sparkling Water 	 3.5

Aqua Panna Still Water 	 3.5

Apple juice or Orange squash	 2.5 
The drinks of your childhood (200ml)	

Aranciata Sparkling Italian orange (275ml bottle)	 3.95

Chinotto Bitter orange soda (275ml bottle)	 3.95

Cedrata Iconic citrus soda (180ml bottle)	 3.95

Pilgrims Italian Red & White 175ml   	 6.25	
Prosecco La Contessa 20cl mini bottle	 6.95

We have pilgrimaged across Italy to find a range  
of family grown wines that we know you’ll love! 

Marinara	 9.95

Margherita	 10.95

Bianca	 10.95

Pesto	 10.95

Camden Hells Pint (5%)	   6.95 

Ichnusa sardinian lager 330ml bottle (4.6%) 	5.5 
 

Nutella Pizza Ring	 6.95 
A baked ring of pizza dough,  
stuffed with Nutella and  
salted ricotta.	

House-made, fresh every day.	  3.95 each 
- Iced tea, peach syrup, lemon 
- Sour cherry syrup, orange, soda
- Lemon, elderflower, mint, soda  
 

Fonzies (Italy’s favourite crisps)	                                          1 

Rocket, Parmesan & Balsamic Salad               5

garlic flatbread sharer		  5.5 

Add burrata		   8.5

PICK YOUR BASE TOP OF THE TOPPINGS 

Our gluten free dough is made fresh using Caputo 
gluten free flour. We can’t guarantee our  
food is 100% allergen free.  
 
Please tell your server if you have any intolerances 
or special dietary requirements. View allergens 
at pizzapilgrims.co.uk/allergens

1. Italian roasted ham  3.5  	

2. Mushrooms  3	

3. Nduja / Vduja (vg)  3	

4. Rocket  2.5	

5. Mozzarella  3.5	

6. Artichoke hearts  3	

7. Anchovies  3	

8. Burrata  3.5	

9. Olives  2.5	

10. Pepperoni  3.5	

Pesto  	

Nduja 	

Truffle 	

Garlic & herb 

1.5 each / any three for 4

Proudly BCORP

Every month we develop a guest special  

to bring you something new & delicious.  

Scan here or check out the postcard on 

your table to find out about this  

month’s guest.

Margherita (Available vegan)	 10.95 
Tomato, fior di latte mozzarella, basil, Parmesan, olive oil.

MARGHERITA extra	 13.5 
Our margherita taken up a notch with fresh buffalo mozzarella. 

Nduja (Available vegan)	 13.95 

Spicy & meaty Calabrian sausage that melts onto a margherita.

Double Pepperoni & Spicy Honey (Available halal)	 14.95 
A margherita topped with two types of pepperoni & drizzled with chilli-infused honey. 

Mushroom & Truffle	 14.95	
A ricotta base with mozzarella, sautéed mushrooms & Parmesan, topped with truffle oil.

Smoky Aubergine	 12.25 
Char-grilled aubergines, tomato, smoked mozzarella & basil, topped with toasted 
breadcrumbs and Pecorino Romano.

Pizz’& Love (Vegan)	 12.95 
A vegan celebration of Italian veggies with wild broccoli, grilled aubergines,  

red onions, artichokes, olives & garlic herb oil.                             Add mozzarella                       3.5


