Pizza
Classics

*Vegan cashew cheese available - please ask

house specials

*Vegan cashew cheese available - please ask

- New Age Hippy (VN)
- Margherita (V)
Charred courgette, sage, garlic, kalamata olives,
Tomato, mozzarella & basil
kale, cherry tomatoes
									 £8.00 									 £10.00
- Norma (V)
- The Italian Trip (V)
Tomato, Aubergine, kale, ricotta, mozzarella
Pesto, wild mushrooms, rocket, buffalo mozzarella
									 £10.00 & truffle oil
									 £11.00
- 4 Cheese (V)
Hereford Hop, Cerney Ash, Laverstock mozzarella
- The Old Goat (V)
& Hampton Blue
Cerney Ash, butternut squash, kale, red pepper &
									 £12.00 red onions
									 £11.00
- Neapolitana
Anchovies, olives & capers
- Smokey Joe
									 £10.00 BBQ sauce, pulled pork, hereford hop, jalapenos
pink onions & coriander
- Trealy farm Meat lovers
									 £12.00
Pancetta, fennel salami & nduja
									 £12.00

Flatbreads

extra Toppings

Garlic flatbread 					
£5.00
					
Add mozzarella + £1.00 cheese, mushrooms, rocket, artichokes, olives,
capers, pineapple, anchovies, pancetta, fennel

Sides

salami, nduja, cerney ash goats cheese, hampton

Fries (VN)							 £2.50
Slaw (V)								 £2.50

blue, chilli flakes, jalapenos, garlic, red onion.
							 		£1/Item

our suppliers
Trealy farm - Charcuterie
Harvey & Brockless - Local & fairtrade dairy & olives
Woodchester organic meats - Organic chicken & pork
Global Organics - Based in Stroud supply our fresh fruit & veg
Hodmedods - Organic grains and pulses organically grown in
the UK
Essentials Organic - Dry store spices, preserves and pretty
much anything else
Browns Hill Boozy Beef - Highland cattle fed on spent grain
from Stroud brewery
Shipped By Sail - Fairtrade & organic olive oil imported with
minimal carbon emissions

nibbles
Frickles & mustard aioli (V)				

£4.00

Jackfruit croquettes & mustard aioli (V)

£5.00

Chili & lime chicken wings 				

£6.00

Olives (VN) 							 £3.50
Loaded fries, bean chilli, cheese, onions (V) £5.00
(V) = Vegetarian
(VN) = Vegan
(GF) Gluten Free
** Please notify staff of any allergies or intolerances as we cook
with nuts, eggs dairy and gluten in our kitchen

