
Fries 
Seasoned gourmet fries

Pizza

FRIED CALZONE PROSCIUTTO
(white base) Cooked ham, 
fior di latte mozzarella and fresh basil  

FRIED CALZONE MARGHERITA  
San marzano tomato sauce, 
fior di latte mozzarella and fresh basil

FRIED TRIANGLES BITES
Topped with san marzano tomato sauce, 
anchovies, oregano and parmesan cheese

MOZZARELLA IN CARROZZA    *
Four cheeses fried sandwiches served with a 
homemade dip, Choose Red pepper    or spicy 'nduja

MINI SUPPLI BOLOGNESE
4 pieces served with garlic mayo
 

fritti SIDES & EXTRAS

Ask your server about any allergen advice

margherita 
San marzano tomato sauce,
fior di latte mozzarella, 
fresh basil

pepperoni
San marzano tomato sauce, 
fior di latte mozzarella, 
pepperoni salame

marinara
San marzano tomato sauce, oregano,
garlic oil, cherry tomatoes, 
fresh basil

san pietro
San marzano tomato sauce,
fior di latte mozzarella, baked aubergines,
fresh ricotta cheese, cherry tomatoes, fresh basil

four cheeses
White base, fior di latte mozzarella, 
blue cheese, goats cheese, parmesan,
finished with honey, fried onions

vaticano
San marzano tomato sauce, 
fior di latte mozzarella, mushrooms, 
black olives, blue cheese

vegana
San marzano tomato sauce, oregano,
cherrytomatoes, mixed peppers, black olives, 
red onions, fresh basil

GIULIO CESARE
San marzano tomato sauce,
fior di latte mozzarella, anchovies, oregano, 
cherry tomatoes, black olives, fresh basil

RIGATONI CARBONARA
Creamy eggs yolk, Guanciale (Pork cheek), 
black peppers and parmesan cheese

RIGATONI AMATRICIANA
Rich tomato sauce, Guanciale (Pork cheek) 
and parmesan cheese

RIGATONI ARRABBIATA
Spicy rich tomato sauce and parmesan cheese

RIGATONI ZUCCA
Butternut squash sauce with Italian gorgonzola,
mixed peppers and parmesan cheese

FRESH EGG TAGLIATELLE BOLOGNESE
Long pasta in our homemade slow cooked
beef bolognese sauce and parmesan cheese

LASAGNA BOLOGNESE
Egg pasta sheets, filled with rich bolognese sauce,
bechamel, fior di latte mozzarella,
parmesan cheese and fresh basil

MELANZANE PARMIGIANA
Layed oven baked aubergines 
in a rich tomato sauce with fior di latte mozzarella,
parmesan cheese and fresh basil

FRESH, HOMEMADE DAILY

 +2.5

£12

£11

garlic focaccia
Homemade pizza bread topped 
with herbs and garlic oil

GARLIC CHEESY FOCACCIA
Homemade pizza bread topped with herbs, 
cheese and garlic oil

MARINATED ITALIANS PITTED OLIVES 
PIZZETTA POMODORO
Homemade bruschetta topped with tomatoes, 
olive oil, oregano and fresh basil

PIZZETTA PEPPERS & GOAT CHEESE
Homemade bruschetta topped with roasted 
peppers, goat cheese, fresh basil

Italian antipasto for 2
Mix of cured meats, cheeses, vegetables, 
served with focaccia
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SWAP FOR FRESH HOMEMADE TAGLIATELLE ON THE ABOVE 

extra toppings:
veggie +1 meat or cheese +1.5
Swap for Vegan Cheese +2.5

 bolognse +£2 truffle & parmesan +£2

classic tiramisu
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Homemade in-house
cheesecake
Caramel, Chocolate or Strawberry

Nutella +1
Biscoff +1

Traditional roman style pizza with
higher hydratation, cooked in a tray pan (Teglia), 
crunchy at the base and soft in the middle

TEGLIA 

ROMAN STYLECALZONE

Full 12” pizza folded, 
toppings on the inside 

salad
SIDE ROCKET SALAD
Cherry tomatoes, olives, onions, 
finished with parmesan and balsamic vinegar

GOAT CHEESE SALAD
Mix salad and rocket leaf, red onions, black olives, 
cherry tomatoes, mixed roasted peppers finished 
with caesar dressing, served with focaccia

chicken SALAD 
Grilled artickoes, Sliced Chicken Breast, Mix salad and 
rocket leaf, red onions, black olives, cherry tomatoes, 
mixed roasted peppers finished with honey and 
mustard dresssing, served with focaccia

foro romano
San marzano tomato sauce, 
fior di latte mozzarella, mushrooms, 
spicy ventricina salame, ‘nduja sausage

colosseo
San marzano tomato sauce, 
fior di latte mozzarella, roasted potatoes,
Italian pancetta, chilly flakes, grated parmesan

castel sant angelo
San marzano tomato sauce, 
fior di latte mozzarella, mushrooms, 
cooked ham, black olives, artichockes

cappella sistina 
Butternut squash base, 
fior di latte mozzarella, Italian pancetta, 
‘nduja sausage, fresh basil

pepperoni bomb
San marzano sauce, fior di latte mozzarellla, 
goats cheese, red onions, spicy ‘nduja sausage, 
pepperoni salame, fried onions

GLADIATORE
San marzano tomato sauce, 
fior di latte mozzarella, chicken, 
pepperoni salame, ham, salame milano 

CAMPIDOGLIO
San marzano tomato sauce, fior di latte mozzarella, 
parma ham, fresh wild rocket, cherry tomatoes, 
grated parmesan, olive oil

aragostine
Pistacchio or Chocolate

cannolini
Lemon or Chocolate

1.5

1

OUR 

DOUGH

All our dough is cold-fermented for
a minimum of 48 hours, making it
lighter and tastier. 

Giving it that crispy and 
chewy texture. 

Let us know how we did, and leave us any feedback on Google or TripAdvisor. 
For news and updates please follow us on socials /romaeatcardi�
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Garlic mayo      Red pepper
Spicy ‘nduja       Honey and Mustard

vgVegetarian                  Vegan

25 x 20

Nutella +1
Biscoff +1



pizzeria


