OMBRIDG,,

GIOVANNI'S

1 CAFFE’ AND PIZZERIA ¥

PIZZA PRICE: BAKED DISHES served with oven-baked bread DESSERTS

Any pizza can be made as a calzone, vegan, and with a gluten-free base. Please be aware 1AR BEEF LASAGNA: layers of pasta sheets, ragu (mince beef), DOP tomato sauce, Vegan and Gluten Free options available. Check cake display for more flavours.
th(% gur pizza can be affected by cross—gcontamination;gask sta% for more information. MINI/REGU besciamella cheese, gratedp parmesan cheese, basil, and EVO oil LOgLA’s Homemade Tiraﬁlisﬁ play f f o
6.9

MARINARA (V): DOP tomato sauce, oregano, garlic, EVO ol 6.5/11 VEGETARIAN LASAGNA(V): layers ofdpasta sheets, DOP tomato sauce, mixed
MARGHERITA (V): DOP tomato sauce, basil, mozzarella fior di latte, EVO oil 7/12 vegetables, besciamella cheese; grated parmesan cheese, basil, and EVO oil CAKES BY THE SLICE:

. : . : BAKED PARMIGIANA (V): fried aubergines, layered with DOP tomato sauce, Apple
PEPPERONTI: DOP tomato sauce, ba§11, mozzarella fior -dl latte, pepperoni 75/13 mozzarella fior di latte,(l\)grm esan che egsl e, basil, and EVO oil CP})lgcoe Truffle
DR JOHNNY: DOP tomato sauce, basil, mozzarella fior di latte, smoked 9/16

mozzarella, black olives, nduja (spicy Italian sausage), pepperoni, rocket, chilli oil OVEN-TOASTED SANDWICHES E‘ZIE(S? Polenta (1)

SALSICCIA E FRIARIELLI: Mozzarella fior di latte, basil, smoked mozzarella, 10/18 Choose from our delicious selection of sgecialty sanchpiches which are all freshly made and Caramelised Banana nut bread
Italian sausage, friarielli, EVO oil toasted 1 our wood oven (vegan mozzarella option available). White chocolate and Raspberry Cheesecake

CAPRICCIOSA: DOP tomato sauce, basil, mozzarella fior di latte, ham, artichokes, black olives, 9/16 NAPOLI (V): Buffalo mozzarella, fresh tomato, EVO garlic oil, oregano, basil 7.45 Biscoff Cheesecake (¥
mushrooms CAPRESE: Buffalo mozzarella, fresh tomato, parma ham, EVO oil, oregano, basil 8.00 ‘
ESPANITA: DOP tomato sauce, basil, mozzarella fior di latte, chorizo, Italian burrata 9/16 MORTADELLA: Buffalo mozzarella, mortadella, oregano, EVO oil, basil 8.00 BROWNIES:

GARDEN SALAD PIZZA: Rocket, buffalo mozzarella, parma ham, balsamic glaze, EVO oil 9/16 THE NEW YORK: Mozzarella fior di latte, pepperoni, basil 8.00 « Double (;ho colate

HAM & MUSHROOM: DOP tomato sauce, basil, mozzarella fior di latte, ham, mushrooms, EVO oil 9 /16 SPICY: Mc_)zzarell% flil(pr g%i ll)att% tomato sauce, nduja (spicy Italian sausage), rocket, 8.50  Espresso

FIORI & FICHI: Mozzarella fior di latte, basil, Italian parma Ham, fresh figs, Italian burrata, crushed 10 /18 pepperoni, EVO chilli oil, basi . . . . Ferrero Rocher

pistachios, EVO oil AUBERGINE (V): Mozzarella fior di latte, fried aubergine, cherry tomatoes, olives, 8.00 Toblerone

. _ artichoke, EVO garlic oil, basil Kinder / Oreo
yl\ggll?j%ﬁf’sx E{\r/ln?gz\jl%;géz 2%1” \%lgﬁce, basil, parma ham, 30-month shaved parmesan, 3 yr gold medal 12 9 /16 VEGAN SANDWICH t(V): Vegan cheese, DOP tomato sauce, fried aubergine, olives, 8.00 S’morse/

. . . sun-dried tomatoes, fried courgettes, EVO oil, basil Maltesers
NAPOLITANA: DOP tomato sauce, mozzarella fior di latte, anchovies, capers, oregano, EVO oil 9/16 GOAT CHEESE SANDWICH (V): Goat cheese, fried peppers, sliced onions, 8.00 Caramel and Rolo

MORTADELLA PIZZA: Mozzarella fior di latte, basil, buffalo mozzarella, mortadella, crushed 9/16 aubergines, sun-dried tomatoes, EVO oil, basil Caramel Crispy ,
pistachios, EVO oil CHICKEN AND PEPPERS SANDWICH: Mozzarella fior di latte, Halal chicken, mixed ~ 9.00 Orange Rocky Road @
PARMIGIANA PIZZA (V): DOP tomato sauce, mozzarella fior dilatte, basil, fried aubergines, grated  9,/16 fried peppers, EVO garlic oil, basil Caramel Pecan (% (&
parmesan BACON SANDWICH 7.00 Coconut Raspbefryi
PARMA Mozzarella fior di latte, basil, buffalo mozzarella, rocket, parma ham, grated parmesan 9/16 BACON AND EGG SANDWICH 775 SHORTBREAD:

cheese, EVO ol . ) o o FULL HOUSE: Mozzarella fior di latte, bacon, egg, and german frankfurter 9.00 e Caramel (@ &)
POSITANO (V): Mozzarella fior di latte, basil, cherry tomatoes, oregano, EVO chilli oil, EVO garlic oil 9 /16 s

« Chocolate & Hazelnut (7 ()
REGINA (V). DOP tomato sauce, basil, buffalo mozzarella, EVO oil 9/16 TOASTED CIABATTA _ ) . ocotate azeind @
SMOKEY BLUE (V{;Mozzarella fior di latte, basil, smoked mozzarella, gorgonzola (blue cheese), 9/16 CHEESE (V): Monterey jack cheese, mozzarella fior dilatte in a buttered ciabatta 6.00 MACARONES: L .
grated parmesan cheese, EVO oil CHEESE & HAM: Monterey jack cheese, ham, mozzarella fior di latte in a buttered ciabatta 6.95 Luxury handmade in the true Parisian tradition

SPRING (V): DOP tomato sauce, basil, mozzarella fior di latte, black olives, fried peppers, 9/16 SIDES or STARTERS One: 3, Two: 5, Box of Five: 10

mushrooms, artichokes, EVO oil FRIES 495 AUTUMN BERRY BAKEWELL
TUNA AND ONIONS: DOP tomato sauce, basil, mozzarella fior di latte, tuna, sliced onions, EVO oil 10 /18 ) )
3 MINI FRIED ARANCINI 7.50 GRANOLA (& ()

FRUTTI DI MARE: DOP tomato sauce, basil, mozzarella fior di latte, seafood, EVO garlic oil 10/18 D MARINATED
AMERICANA: DOP tomato sauce, basil, mozzarella fior di latte, German Frankfurt, Fries 9/16 MIXED MARINATED OLIVES (V) 4.00 WAFFLES hot large Belgium waffle
SUGAR AND SPICE: butter, cinnamon, brown sugar, whipped cream

FRANKFURT AND ONIONS: DOP tomato sauce, basil, mozzarella fior di latte, German Frankfurt,  9/16 GARLIC PIZZA BREAD (V): mini or regular 6/1
BREAKFAST: crispy bacon, drizzled in maple syrup

4.95

Sliced onions, EVO oil CHEESE GARLIC PIZZA BREAD (V): mini or regular 7/13

CHICKEN AND PEPPERS: DOP tomato sauce, basil, mozzarella fior di latte, halal chicken, mixed ~ 10/18 BURRATA (V): served on a bed of rocket, with EVO oil, pepper, and salt 6.00 . _
fried peppers, EVO oil PLATTER: small selection of Italian cheese, charcuterie, artichokes, mixed olives, 12,50 NUTELLA: Nutella, drizzle of chocolate sauce, whipped cream
BRESAOLA PIZZA: Mozzarella fior di latte, basil, sliced cured beef, rocket, 30-months shaved 10/18 crushed pistachios, EVO oil, served with oven-baked bread OREQ: Oreo crumbs, white and chocolate sauce, whipped cream

parmesan cheese, black pepper, EVO oil CAPRESE SALAD (V): Buffalo mozzarella, cherry tomatoes, basil, oregano, served ona  6.50 o .
BOMBA: Mozzarella fior di latte, basil, Italian sausage, gorgonzola (blue cheese), 10/18 bed of rocket, EVO oil, balsamic glaze KITKAT: Kitkat crumbles, chocolate sauce, and whipped cream

mushrooms, EVO oil GREEN SALAD : green leaves salad, lemon, EVO oil, seasoning, balsamic glaze 5.50 WAFFLES EXTRA TOPPINGS:

PESTO (V): Mozzarella fior di latte, basil, freshly made pesto, cherry tomatoes, sun-dried tomatoes, 9/16 BRUSCHETTA (V): Two slices of oven-baked bread rubbed with garlic and topped with 7.00 * Scoop of Ice cream (Vanilla, Chocolate, Strawberry,

buffalo mozzarella, EVO oil chopped tomatoes, EVO oil, salt, black pepper, basil Pistachio, Salted caramel and Honey, Oreo)

VEGAN PIZZA (V) DOP tomato sauce, veigan cheese, basil, fried aubergines, cherry tomatoes, mixed 9,/16 MORTADELLA BITES: three slices of Mortadella served with oven-baked bread and ~ 6.95 * Oreo/Maltesers/Flake /Kitkat /Biscoff /Nutella

peppers, mixed olives, artichokes, EVO oi crashed pistachios, EVO oil « Sprinkles

PRIMAVERA (V): Buffalo mozzarella, basil, cherry tomatoes, rocket, 30-month shaved parmesan  9/16  SATADS seasoned and served with oven-baked bread o Syrup (Chocolate, Strawberry, Vanilla, Banana, Mango, Passion

cheese, balsamic glaze, EVO oil . . . X . :
’ ’ ITALIAN: M 1 h ffal 1la, ch tomat EVO oll, 12.95 Fruit, Coconut, White chocolate, Peach, Pistachio
GOAT CHEESE PIZZA: Mozzarella fior di latte, basil, goat cheese, sun-dried tomatoes, nduja (spicy 9/16 balsamic glalz);ed eaves, parma ham, buffalo mozzarella, cherry tomatoes, ot

Italian sausage), EVO oil VEGAN (V): Mixed leaves, artichokes, olives, fried aubergine, EVO oil. balsamic glaze ~ 10.95 ICE CREAM

%%Egggfiﬁéﬁlﬁgﬁ%gﬁg?g%%ii%atte7 basil, cherry tomatoes, fried courgettes, fried aubergines, ~ 9/16 TUNA: Mixed leaves, tuna, sweet corn, cherry tomatoes, fresh onions 12.95 SOFT-SERVED ITALIAN ICE CREAM

NUTELLA PIZZA 750,13 FRUTTI DI MARE: Mixed leaves, mixed seafood served with lemon, garlic EVO oil 13.95 SCOOPED ICE CREAM: Vanilla, Vegan Vanilla, Chocolate, Strawberry,
PISTACHIO NUTELLA PIZZA 9/16 CAESAR: Halal chicken, mixed leaves, parmesan cheese, anchovies, Caesar sauce 13.95 Pistachio, Salted caramel and Honey, Oreo

NUTELLA & MARSHMALLOW PIZZA 9/16 %gfr%ég\]fﬁgleiggg %lgg%ﬁeﬁ:li’n%l}lagﬁi&fggg}fet’ topped with shaved 13.95 AFFOGATO: soft-served ice cream topped with a shot of espresso

COFFEE & HOT DRINKS MILKSHAKES made with real ice cream WINES AND BEERS served with Popcorn and Peanuts

Alternative milk: oat, soya, almond, and coconut CLASSIC FLAVOURS: Chocolate, Strawberry, Vanilla, Banana, Mango, Passion fruit, 4.95 Mgigg%gftllrée;el\/lnoretti Zero (330ml) half 3.95/ pint fgg

Syrups available: honey, caramel, almond, vanilla, hazelnut, pumpkin spice, Coconut, White chocolate, Peach, Salted caramel and honey Ichnusa filtered bottle (330ml)
o . . . . ] 1 Y 4.95
tiramisu, mint, white chocolate, gingerbread (ask for more) MALTESERS: chocolate ice cream, maltesers 590 Ichnusa not filtered bottle (330ml) gl

COFFEE: Regular/Large OREO: oreo ice cream, oreo 5.90 CIDER 495

» Espresso (single or double) 215 /230 THE FLAKE: chocolate ice cream, whipped cream, flake 5.95 Wine by the glass: 125ml  175ml  250ml

 Espresso Macchiato (single or double) 2.25 /250 T . . (R
e Cappuccino 3.30 /3.90 NUTELLA: soft served ice cream, nutella 6.25 gggécér?éia{\?\fh%?; Grotta Rossa di Cantine Santadi (Red) ggg ggg 1832

Flat white 3.20 / 3.80 PISTACHIO: soft served ice cream, pistachio sauce 6.25 Rosé 595 8.50 10.95

Americano 2.90 / 3.50 . : : Prosecco
Latte 3.30/3.90 BISCOFF: soft served ice cream, biscoff 5.90 6.95

Cortado 3.10 KITKAT: soft served ice cream, kitkat 5.90 Wine by the bottle (75cl):

Moch 3.90 /450 . Cannonau di Sardegna Tenuta L'Ariosa Riserva (Red) 39.00
ocha / OPTION TO ADD TOPPINGS Carignano sardegna Rocca Rubia di Cantina Santadi (Red) 39.00

ICED COFFEE: « whipped cream +0.60 Vermentino di Sardegna Cala Silente di Cantine Santadi (White) 32.00
I e sprinkles +0.60 . .

e Iced Latte 3.30 /3.95 . MACArONS +2.00 Valpollicella Ripasso (Red) 37.00
Iced Americano 3.30 / 3.95 . flake +0.60 Monica di Sardegna “Terre Brune Superiore” Cantina Santadi (Red) 75.00
Iced Mocha 3.95 /455 : Pinot Grigio (White) 29.00
Nutella Iced Latte 425 / 4.85 SMOOTHIES Prosecco 29.00

ILLY CREMA (creamy iced coffee) 4.25 STRAWBERRY SPLIT strawh b | le i & g5 Rose 29.00
strawberry, banana, apple, apple juice . )
BABYCCINO: SWEET MELODY mango, Z{rawrbyerry’ melors gpple? jll)liC{? 5.95 HAPPY HOUR COCKTAILS served with Popcorn and Peanuts

. gﬁszlo(iéréarm milk) %%8 TROPICAL DELIGHT peach, passion fruit, mango, apple juice 5.95 Aperol Spritz: Aperol, Prosecco, Soda Water, orange slice - 7.95
' ACAI KICK banana, mango, blueberries, acai, apple juice 6.45 Campari Spritz: Campari, Prosecco, Soda Water, orange slice 8.95
HOT CHOCOLATE served with marshmallows: KALE KICK mango, spinach, kale, apple juice 6.45 L1monce11.o Spritz: Limoncello, Prosecco, Soda Water, 1emon slice . 8.95
e Classic (+0.60 to add whipped cream) 3.95 AVO GO GO mango, spinach, broccoli, avocado, coconut, ginger, lime, apple juce 6.45 Hugo Spritz: Prosecco, Elderflower Syrup, Soda Water, mint leaves, lemon slice 6.95
¢ Nutella (+0.60 to add whipped cream) 4.75 Strawberry Daiquiri: Rum, strawberries, and lime 9.95
e Flake (with whipped cream and flake) 475 SOFT DRINKS Espresso Martini: Sapling Vodka blended with FAIR's Café Liqueur 9.95
CHATI: Coke /Diet Coke /Coke Zero /Fanta/Sprite 3.00 Passion Fruit Martini: Sharp passion fruit liqueur and Sapling Vodka 9.95
e Chai latte 3.70 / 4.30 Water: Still /Sparkling small 2.30/large 4.50 Negroni: Adpams Copper House Qin, \{ermouth and Campari make this sophisticated yet simple 9.95
e Gingerbread Chai Latte 3.70 / 4.30 San Pellegrino: Lemon/Orange /Blood Orange 3.00 Itahfm classic. Swget anq bitter, Wlth hmt of orange. o . ‘
« Dirty Chai latte (chai latte with espresso shot) 3.90 / 4.50 Ice Tea: Peach/ Lemon 3.00 Mojito: A refreshingly crisp combination of Suffolk Distillery Rum, mint and lime 9.95
. Fentimans: Rose Lemonade /Sparkling Elderflower /Ginger Beer 3.50 Elderflower Collins: Floral, delicate and refreshing, with a subtle hint of cucumber. 9.95
TEAEng]ish breakfast (available as Deca) 275 JTlgICl(fc vovge‘lcrc}lge/ Apple /Pear /Peach 3950 Old Fashioned: Made V\{'ith a qniqup blend of bourbon and Adnams. Single Malt Whisky, lightly ~ 9.95
Earl Grey . sweetened and aromatlsgd with pltters. . ‘ . . .
Chamomile Bloody Mary: Createél with Theé)lckle I;Iouse c(;)mbmed with splfjed t?]mﬁto Enx Saplmgf \;odlli?. 9.92
Peppermint St u d ents an d NH S by o BB B i e Amaretto Sour: The distinctive flavor of Luxardo Amaretto paired with the sharpness of freshly 9.9

Green / Lemon Green squeezed lemons.
Lemon & Ginger Chambord Bramble: Chambord black raspberry liqueur combined with Adnams Copper House ~ 9.95

Mango & Strawberry tea 10% discount Gin and lemon.
Orange & Cinnamon ; Ly Kumquat Margarita: El Rayo Tequila, FAIR Kumquat Liqueur, agave nectar, and fresh lime juice = 9.95
Raspberry & Lemon tea & g— ‘ i = Cosmopolitan: A deliciously classic blend of Absolut Citron Vodka, Cointreau, cranberry and lime 9.95
‘ i Gin & Tonic: Hendricks Gin served with tonic water on a side. 11.50
' V ' ' Vodka Lemon: Grey Goose Vodka with Rose lemonade on a side. 11.50
Jack & Cola: Jack Daniels Whiskey served with a Coke on a side. 11.50




