ARANCINIV 8
6 arancini balls with mozzarella, parmesan,

mushroom, truffle oil

GARLIC BREAD " 5.50
Freshly baked garlic bread
with oil and herbs

PARMIGIANA "V 10
Oven baked aubergines, with tomato sauce,
parmesan, mozzarella & basil

oSnton

ZUCCHINE E MELANZANE FRITTE V 7
Crispy courgette and aubergine sticks with
salt & pepper

MORTADELLINE 10
3 fried pizza dough topped with home made
pistachio pesto, mortadella DOP Bologna,
stracciatella cheese, pistachio crumbles

POLPETTINE 9
6 home madebeef meatballs served
with tomato and parmesan sauce

MOZZARELLINE " 8
6 crispy mozzarella balls, served with
tomato dipping sauce

GARLIC BREAD MOZZARELLA "7
Freshly baked garlic bread with oil, herbs &
topped with mozzarella

ROCKET SALAD V7
Rocket leaves, cherry tomatoes with sweet
balsamic glaze & parmesan shavings

GLUTEN FREE BASE 3

MARGHERITA Y 12.00
Pomodoro San Marzano DOP, fior di latte
di Napoli, parmesan, basil, EVO oil

BUFALINA V 13.50
Pomodoro San Marzano DOP, mozzarella di
bufala DOP, parmesan, basil, EVO oil

PROSCIUTTO & FUNGHI 13.50
Pomodoro San Marzano DOP, fior di latte di
Napoli, roasted ham, mushrooms, parmesan,
basil, EVO oil

DIAVOLA » 13.50
Pomodoro San Marzano DOP, fior di latte
di Napoli, spicy spianata Calabrese, parmesan,
basil, EVO oil

PIZZA METRO PIZZA 16.50
Slow cooked tomato Ragu Napoletano, fior
di latte di Napoli, home made beef meatballs,
aubergine parmigiana, parmesan, basil, EVO oil

BURRATINA v 16.50
Pomodoro San Marzano DOP, fior di latte
di Napoli, cherry tomatoes, homemade basil
pesto, whole fresh burrata, parmesan,
basil, EVO oil

PISTACCHIO & MORTADELLA 16.50
Fior di latte di Napoli, home made pistachio
pesto, mortadella DOP Bologna, burrata
stracciatella, parmesan, basil, EVO oll

Grussie Py

GARLIC DIPPER 1.50

PECORINA "V 13.50
Fior di latte di Napoli, caramelised red onions,
goat cheese, parmesan, basil, EVO oil

VEGETARIANA "V 13.50
Pomodoro San Marzano DOP, fior di latte
di Napoli, sweet peppers, aubergines,
mushrooms, cherry tomatoes, parmesan, basil,
EVO ol

PORTOBELLO " 13.50
Fior di latte di Napoli, mushrooms,
rocket, parmesan, basil, EVO oil

Decgo sy piye

MEATBALLS 16.50
Slow cooked tomato Ragu Napoletano,

homemade beef meatballs, mozzarella di bufala

DOP, 24 month parmesan flakes, basil, EVO oil

DIEGO’S PEPPERONI ” 16.50
Pomodoro San Marzano DOP, fior di latte di
Napoli, pepperoni, nduja, sausages, sweet
piquante peppers, caramlised red onions,

rocket, ricotta, parmesan, basil, EVO oil

PARMA 16.50
Fior di latte di Napoli, cherry tomatoes, rocket,
24-month Parma ham, 24-month parmesan
flakes, basil, EVO oil

VEGAN MOZZARELLA 1.50

NAPOLI 14.50
Pomodoro San Marzano DORP, fior di latte
di Napoli, Cantabric anchovy, taggiasca olives,
capers, oregano, parmesan, basil, EVO oil

SALSICCIA & FRIARIELLI 14.50
Fior di latte di Napoli, Italian sausages,
broccoli rabe, garlic, parmesan, basil, EVO oil

NDUJA & BURRATA ” 14.50
Pomodoro San Marzano DOP, fior di latte
di Napoli, nduja, caramelized red onions, whole
fresh burrata, parmesan, basil, EVO oil.

CAPRICCIOSA 15.50
Pomodoro San Marzano DOP, fior di latte di
Napoli, roasted ham, salame Napoli, taggiasca
olives, grilled artichokes, mushrooms,
parmesan, basil, EVO oil

PARMIGIANA & BURRATA " 16.50
Pomodoro San Marzano DOP, Fior di latte di
Napoli, aubergine parmigiana, whole fresh
burrata, parmesan, basil, EVO oil

STRACCIATELLA TARTUFATA VY 16.50
Fior di latte di Napoli, truffle cream,
mushrooms, burrata stracciatella, rocket,
basil, EVO oil

SPICY KISS ’ 16.50
Pomodoro San Marzano DOP, fior di
latte di Napoli, homemade basil pesto, Italian
sausages, burrata stracciatella, sweet piquante
peppers, parmesan, basil, EVO oil

HOMEMADE TIRAMISU 6.50

Dessert

BOMBOLONI ALLA NUTELLA 6.50
Freshly made Nutella doughnuts

topped with pistachio crumbles

2-4-1 SUNDAY
ALL DAY

ON ALL PIZZAS

WHEN ALSO ORDERING A STARTER PER PERSON
(EAT IN ONLY, 6 PEOPLE MAX)

WINNER PIZZA DOC 2022
WINNER PIZZA DOC 2023
WINNER CAPUTO CUP 2024

9 edizione

?”W Edamg_iolnato
& PizZA
DOC

Gluten free pizzas are made and baked in the same area as other pizzas, so they may contain trace of gluten.
Before ordering, speak to our staff if you have any food allergy or any intolerance. All food on menu may contain nuts / garlic / parmesan / shell fish

An optional charge of 12.5% will be added. The service charge and tips all go to our staff.



METRO SPRITZ
Aperol, amaretto, vodka, blood orange

APEROL SPRITZ
Aperol, prosecco, soda

HUGO SPRITZ
Elderflower, gin, prosecco, soda

THE LONGEST PIZZA IN LONDON - SINCE 1993

At Pizza Metro Pizza we honour the best London pizzeria welcoming three generations of London families over the last 30 years.
Seeing our regular customers return with their extended families through the years is a great source of pride.
Our menu is inspired by traditional Neapolitan cuisine with some of Diego’s signature pizzas.

Over 30 years we have strived to set the standard for Italian pizza in London.

Pizza Metro Pizza reflects the journey that authentic pizza has taken in London from traditional Neapolitan to contemporary style.
Our dough is made fresh daily and matured for a minimum of 72 hours with particular emphasis to the lightness and easy digestibility.
All of our dishes are crafted on-site using top quality ingredients including Italian tomatoes, mozzarella and meats.

Buon Appetito, Diego

M Bt 175ml 250ml

Prosecco Spumante Extra Dry 30 9 11

9
WW Bt 175ml 250ml

Goctloits

NEGRONI
Campari, gin, Cinzano rosso

PORNSTAR MARTINI

Pinot Grigio 27 7 10

Sauvignon Mezzacorona Castel Firmian 32

Passoa, vodka, passion fruit juice, sugar, lime juice Gavi Di Gavi La Contessa 39

MOJITO

Dark rum, lime juice, sugar, fresh mint, soda

MARGARITA
Tequila, lime juice, triple sec

ESPRESSO MARTINI
Campari, gin, Cinzano rosso

9
’
ﬁm Bt 175ml 250ml

Pinot Grigio Blushed 27 7 10

SRpt Drints

MINERAL WATER (Still /Sparkling) 500ml 3.5 QMW Bt 175m 250

COKE / DIET COKE 330ml 3.5
LIMONATA / ARANCIATA 330ml 3.5 i

Montepulciano 27 7 10
PINEAPPLE / APPLE / ORANGE / 330mi 3.5

Chianti Classico Ponticello 35
@M Primitivo Néprica Tormaresca 39
MORETTI Pint 7.50 Half Pint 4.50

Brunello Di Montalcino Poggio Antico 85
N’ARTIGIANA ORO 330ml bottle 7
Neapolitan artisans craft beer

Amarone Classico Riserva“Costasera” Masi 2015 85

PERONI NASTRO AZZURRO 0.0% Alcohol free 5

LIMONCELLO
SAMBUCA

Forogpon (Jeatec som

6 VODKA 6
AMARO DEL CAPO 6
6 TEQUILA 6

n g 020 7228 3812 pizzametropizza.com



