
Please tell your waiter if you have any allergies, intolerances or special 
dietary requirements. View allergens at pizzapilgrims.co.uk/allergens
A 12.5% discretionary service charge will be added to your bill.

SELFrIDGES ExcLuSIvES

MuShrooM, TruFFLE  18.5 
& BurraTa (1353 kcal)

Chestnut Mushrooms on a ricotta base with 
mozzarella, parmesan and basil. Topped with 
torn burrata & white truffle oil.

SMokED SaLMon PIzza  (1380 kcal) 19
A white pizza with an everything bagel seed  
crust. Baked with olive oil and mozzarella.  
topped with smoked salmon, cream cheese,  
capers and red onions.

uk WaGyu BEEF SaLaMI, BuFaLa DoP 20  
anD PoPoncInI PEPPErS (1631 kcal) 

Melt-in-the-mouth British Wagyu pepperoni  
on our classic margherita with pickled 
poponcini peppers.

Switch any pizza to a gluten free base at no extra charge. 
Made fresh using Caputo gluten free flour. (-46 kcal) 

kIDS: haLF ThE PIzza, haLF ThE PrIcE.

MarGhErITa (987 kcal) 11.95 
The classic. fior di latte mozzarella, tomato, 
basil & olive oil. AKA The Beatles of Pizza.  

BuFFaLo MarGhErITa  (1031 kcal) 13.95 
Our Margherita upgraded to the creamy 
king of cheeses - buffalo mozzarella.    

nDuja (1134 kcal) 13.5 

As delicious as it is hard to say - “En-do-ya”,  
an Italian spicy sausage that melts onto our 
Margherita.  

PEPPEronI & SPIcy honEy (1216 kcal) 14.75 
Honey on a pizza? Just trust us. The perfect 
pepperoni on our margherita, topped with chilli 
infused honey. (Also available as Halal (1161 kcal))

PuTTanESca (1044 kcal) 12.5 
One of the great pasta dishes...  
but pizza. Anchovies, olives, capers,  
chilli and garlic.  

SMoky auBErGInE ParMESan 12.95 
(1051 kcal) 

Aubergines roasted in our ovens, layered on the 
pizza with tomato, mozzarella, basil, olive oil and 
lots of Parmesan! 

ThE 8 chEESE (1478 kcal) 14.5 
Twice as good as a 4 cheese: ricotta,  
British fior di latte mozzarella, Grana Padano, 
gorgonzola, provola, Parmesan  
& buffalo mozzarella, finished with  
a burratina & sweet chilli jam. 

SaLSIccIa E FrIarIELLI (1004 kcal) 13.75 
Roasted Italian sausage and wild broccoletti on an 
olive oil base with smoked mozzarella, Parmesan 
& fresh chilli. MarGhErITa (Vg) (882 kcal) 11.95

The Neapolitan classic, with our own  
homemade vegan cashew based ‘Notzarella’, tomato, 
basil and olive oil. 

PIzz’ & LovE (Vg) (1260 kcal) 13.95
A vegan celebration of Italian veggies. A tomato base 
with wild broccoli, mushrooms, olives,  
sliced red onions, artichoke hearts. Finished  
with vegan basil pesto.  

Switch any pizza to our housemade cashew based 
vegan ‘Notzarella’ at no extra cost. (-105 kcal)

PILGrIMS oLIvE MIx (156 kcal) 5

Olives, artichokes, chillies,  
garlic and herbs.

crISPy FrIED 6.95  
PoTaTo GnocchI (548 kcal)

Filled with ricotta and served 
with red pepper tapenade. 

TEar & SharE MozzarELLa 6.95  
GarLIc PIzza BrEaD (584 kcal)

Hot and fresh with fresh garlic,  
olive oil and parsley. 

PESTo STuFFED BurraTa 11.95  
(653 kcal) 

Served with a baked jumbo grissino.

DaTTErInI ToMaTo 9.5  
BruSchETTa (481 kcal)
With fresh basil and olive oil.

ParMESan cruSTED 6.95  
arTIchokE hEarTS (787 kcal)

Served with a white truffle dipper.   

rockET & ParMESan 6.95  
SIDE SaLaD (144 kcal)

With a balsamic glaze.

ParMESan anD TruFFLE    6.95  
PoLEnTa FrIES (292 kcal)

Made fresh in house, everyday. 

PanzanELLa SaLaD (676 kcal) 12
A hearty salad of tomatoes,  
peppers, red onions, cucumbers  
& toasted bread, tossed in an  
Italian dressing. 

• Add buffalo mozzarella (298 kcal) 3

• Add Prosciutto di Parma (131 kcal) 3 

• Add both (429 kcal) 5

In 2011, ThoM anD jaMES Took an 18MPh PIaGGIo aPE van on a “PIzza PILGrIMaGE” To FInD ITaLy’S FInEST PIzza.  
10 yEarS oF PIzza oBSESSIon LaTEr anD WhaT you arE EaTInG ToDay IS a 48 hour, DouBLE FErMEnTED DouGh,  

ToPPED WITh ITaLy’S FInEST InGrEDIEnTS, ThEn BakED aT 500c To GIvE a LIGhT, chEWy anD charrED cruST.

MEaT (541kcal) 19.5

• 24 month Prosciutto di Parma
• Wagyu beef salami
• Cobble Lane pepperoni
• Parmesan shavings with honey
• Mixed Italian pickles

 

vEGGIE (323kcal) 19.5

• Chargrilled aubergines
• Parmesan shavings with honey
• Mozzarella di bufala
• Mixed Italian pickles
• Pickled chillies

PIck your BaSE chooSE your ToPPInGS FInIShInG
MarInara  10.95 
(754 kcal)

MarGhErITa  11.95 
(987 kcal)

vEGan 11.95  
MarGhErITa 
(882 kcal) (cashew based) 

BIanca  11.5 
(923 kcal)

PESTo 11.5  
(1239 kcal)

+  Prosciutto  
(131 kcal) 2.75

+  Burrata  3 
(106 kcal)

+  Parmesan 
Shavings 1  
(60 kcal)

+  Rocket  
Leaves  1.5 
(4 kcal)

+  White  
Truffle  
Oil (49 kcal) 1

+   Roasted Ham  (92 kcal) 3

+ Anchovies (66 kcal) 2.5

+   Pepperoni  (144 kcal) 3

+ Halal Pepperoni (149 kcal) 3

+ Nduja (184 kcal) / Vegan Nduja (84 kcal) 3

+  Buffalo Mozzarella (298 kcal) 3

+  Double Mozzarella (230 kcal) 2.75

+ Vegan Cheese (cashew based) (85 kcal) 2.75

+ Chesnut Mushrooms (18 kcal) 2.25

+  Garlic & Herb Olives (38 kcal) 2 

+ Cherry toms (8 kcal) 2

+ Aubergine (29 kcal) / Artichoke (17 kcal) 2

+ Fresh Garlic (47 kcal) 0.5

+ Fresh Chilli (2 kcal) 0.5 

The crust is the best part of our pizzas so we made  
little pots of summin’ summin’ to dip them in.

White Truffle
 (318 kcal) 

2

Pesto
 (294 kcal) 

2

Nduja
 (316 kcal) 

2 

All Three (928 kcal)    5 



Tony’S chocoLonELy PIzza rInG  (640 kcal) 8.5
We start with a ring of our pizza dough, stuff it with Tony’s Chocolonely milk hazelnut chocolate,  
and bake it in our oven. Topped off with a scoop of vanilla ice cream and finished with icing sugar.

TonyMISu (611 kcal) 8.5
Our house tiramisu loaded with Tony’s Chocolonely dark chocolate, served with a traditional 
Neapolitan moka pot of espresso for you to pour over it. 

honEyED STraWBErry, PISTachIo & roSEWaTEr IcE crEaM SunDaE  (510 kcal) 9.5
Strawberries macerated with  honey and rosewater, layered with Italian sponge cake, vanilla  
ice cream, crushed pistachios and topped with a caramel waffle.

aFFoGaTo (143 kcal) 5
Vanilla ice cream by Ice Cream Union with a strong shot of espresso to pour over the top.

MInI IcE crEaM SanDWIch (114 kcal) 5
Strawberry ice cream sandwiched between two of Naples favourite biscuits and rolled in sprinkles.

IcE coLD PococELLo 6
Our very own limoncello made in collaboration with Salvatore, the lemon farmer in Amalfi and  
Chase Distillery in Herefordshire. A trip to Amalfi in a frosted shot glass.

nEGronI 9
Campari, East London gin, Martini Rosso, orange.

FErrEro rochEr ESPrESSo MarTInI 9
A classic espresso martini with hazelnut liquor, 
served with a Ferrero Rocher chocolate. 

FEvErTrEE G&T 9
East London gin, Fevertree tonic, ice, lemon.

SPIrIT & MIxEr 9
Ask your waiter for choices.

San PELLEGrIno SParkLInG (500ml) (0kcal) 4

acqua Panna STILL WaTEr (500ml) (0 kcal) 4

San PELLEGrIno (330ml) 3  
LIMonaTa (73 kcal) / arancIaTa roSSa (66 kcal)

cokE (330ml) (139kcal) 3 

DIET cokE (1 kcal) / cokE zEro (330ml) (0 kcal) 3

oj (107 kcal) / aPPLE juIcE (250ml) (100 kcal) 3

SoFTS

PILGrIMS houSE 6.95/19
Fresh fruity fun

LocanDa TrEBBIano  7.5/28
Hints of green apple & lime 
Bottled by windpower! 

PInoT GrIGIo Doc  8.5/32 
vEnEzIa - LE conTESSE
Acacia & apple with  
a herbaceous edge

PEcorIno avaLoS Bottle only 36 
Orchard fruit,  
mineral core, sublime 

GavI DI GavI Bottle only 40 
vISTa DEL LEMME 
Floral, white peach  
& almond 

TEnuTa corTE Bottle only 48 
GIacoBBE DocG SoavE 
Rich, complex  
& rewarding. Great body

PILGrIMS houSE 6.95/19 
Vibrant, fruit forward rouge

SanGIovESE  7.5/28 
LocanDa DE Luca  
Cherry berry, silky tannins

Bajo MonTEPuLcIano  8.5/32 
D’aBruzzo
Candied fruits, cloves,  
slightly smokey

Gran Bruno,  Bottle only 36   
caSTILLo DI raDa 
“SuPEr TuScan”        
Ripe dark fruits & spice  

vaLPoLIcELLa Bottle only 40  
FIDora
Cherry & berries,  
lightly perfumed 

ToBELE aMaronE Bottle only 65
Intense, dark fruited,  
strong structure 

Glass  175ml/ Carafe 500ml

Glass  175ml/ Bottle

Glass  175ml/Bottle

Glass 175ml/ Carafe 500mlGlass 175ml/ Bottle

Gipsy Hill Brewing Co. is based in South London and is leading 
the way as an independently owned British craft beer brewery. 

PIzzaIoLo PILS (4.8%) 3.25/6.5 
Our house Pils lager made specially for us,  
to pair perfectly with our pizzas. Light, refreshing & crisp.

hEPcaT IPa (4.6%) 3.25/6.5
A session IPA with a fruity nose, juicy body and bright taste. 

GuEST BEEr: Amazing local beer Ask your server for more info.

BEEr  

half  / pint

PILGrIMS SPrITz  9.5
Our Pococello  
limoncello, Prosecco, 
elderflower, soda,  
lemon, basil.

aPEroL SPrITz 9.5 
Aperol, Prosecco, soda,  
orange, olive.

San MorELLI roSE  7.5/28
Soft summer berries

MIraLy DaL cEro 8.5/32
Delicate complexity, 
liquid luxury 

PILGrIMS FIzz 7.5/28
Vivid & fresh with  
notes of apple

FrancIacorTa  12/62 
PrIMuM La vaLLE
Traditional method  
Italian “champagne”  

PInk ProSEcco  9/34 
PorTa DE LEonE
Strawberries & cream,  
explosive bubbles 

BoLnEy nv cuvEE  65 
EnGLISh SParkLInG 
Bottle only

White stone fruits, 
brioche, utter elegance

roSE  
Glass 125ml / Bottle

IcE TEa & SoDaS

Ice tea,  
peach syrup,

lemon  
(126 kcal)   

Lemon,  
elderflower,  
basil, soda  

(67 kcal)

Sour  
cherry syrup,  
lemon, soda  

(130 kcal)

House-made, fresh every day. 4.5 each

Shaken 
Peach  

Ice Tea

Italian 
Cherry 

Soda

Amalfi
Lemonade

Please tell your waiter if you have any allergies, intolerances or special 
dietary requirements. View allergens at pizzapilgrims.co.uk/allergens
A 12.5% discretionary service charge will be added to your bill.


