PIZZA
Any pizza can be made as a Calzone, vegan, and with a gluten-free base. Please be aware that
our gluten-free pizza can be affected by cross-contamination - ask Staff for more information

MARINARA (V) DOP tomato sauce, oregano, garlic, EVO oil 6.5/11

MARGHERITA (V) DOP tomato sauce, mozzarella fior di latte, EVO oil, basil 7/12

PEPPERONI DOP tomato sauce, mozzarella fior di latte, pepperoni, basil 7.50/13
DR JOHNNY DOP tomato sauce, mozzarella fior di latte, smoked mozzarella,

black olives, nduja, pepperoni, rocket, EVO chili oil 9/16
SALSICCIA E FRIARIELLI mozzarella fior di latte, smoked mozzarella, Italian

sausage, friarielli (Neapolitan broccoli), EVO oil 10/18

CAPRICCIOSA DOP tomato sauce, mozzarella fior di latte, ham, artichokes,

black olives, mushrooms, basil 9/16

ESPANITA DOP tomato sauce, mozzarella fior di latte, spicy chiorizo, burrata 9/16
GARDEN SALAD PIZZA Rocket, buffalo mozzarella, parma ham, balsamic glaze 9/16
HAM & MUSHROOM Mozzarella fior di latte, ham, Panna, mushrooms, EVO oil 8.5/15

FICHI Fresh figs, Italian burrata, Italian Parma Ham, mozzarella fior di latte,

crushed pistachios topped with 9/16

MUSHROOM (V) Mozzarella fior di latte, mushroom, Panna, EVO oil 9/16
MODENA Mozzarella fior di latte, parma ham, 30-month shaved parmesan,

3 yr gold medal 12 yr old balsamic vinegar 9/16
NAPOLETANA Mozzarella fior di latte, DOP tomato sauce, anchovies,

capers, oregano 9/16
MORTADELLA Buffalo mozzarella, mortadella, pistachio, EVO oil 9/16
PARMIGIANA (V) Mozzarella fior di latte, DOP tomato sauce, fried

aubergines, parmesan, basil 9/16

PARMA Buffalo mozzarella, smoked mozzarella, rocket, parma ham,

parmesan cheese 9/16
POSITANO (V) Mozzarella fior di latte, cherry tomatoes, oregano,

chilli oil, EVO garlic oil, basil 9/16

REGINA (V) Buffalo mozzarella, DOP tomato sauce, EVO oil, basil 9/16
SMOKEY BLUE (V) Mozzarella fior di latte, smoked mozzarella, gorgonzola,

grana Padano, EVO oil, basil 9/16
SPRING PIZZA (V) Mozzarella fior di latte, DOP tomato sauce, black olives,

peppers, mushrooms, artichokes, basil 9/16
TUNA AND ONIONS Mozzarella fior di latte, DOP tomato sauce, tuna, sliced

onions, basil 9/16
FRUTTI DI MARE Mozzarella fior di latte, DOP tomato sauce, Seafood, cherry

tomatoes, parsley, garlic oil 10/18
AMERICANA Mozzarella fior di latte, DOP tomato sauce, German Frankfurter,

Fries 9/16
FRANKFURT AND ONIONS Mozzarella fior di latte, DOP tomato sauce, German

Frankfurt, Sliced onions 9/16

CHICKEN AND POTATOES Mozzarella fior di latte, DOP tomato sauce,

roasted potatoes, Halal chicken, EVO oil, basil 10/18

CHICKEN AND PEPPERS Mozzarella fior di latte, DOP tomato sauce, Halal chicken,

mixed fried peppers, EVO oil, basil 10/18
BRESAOLA Mozzarella fior di latte, DOP tomato sauce, sliced cured beef,

Rocket, 30-months shaved parmesan cheese, black pepper 10/18
SALSICCIA E PATATE Mozzarella fior di latte, DOP tomato sauce, Italian

sausage, roasted potatoes 10/18
BOMBA Mozzarella fior di latte, Italian sausage, blue cheese, mushrooms,

EVO oil, basil 10/18
PESTO (V) Mozzarella fior di latte, freshly made pesto, cherry tomatoes, buffalo

mozzarella 10/18

VEGAN PIZZA (V) Vegan cheese, DOP tomato sauce, fried aubergines,

cherry tomatoes, mixed peppers, olives, artichokes, oregano 9/16
PRIMAVERA (V) Buffalo mozzarella, cherry tomatoes, rocket, 30-month shaved

parmesan cheese, EVO oil, basil 9/16

GOAT CHEESE (V) Mozzarella fior di latte, Goat cheese, sundried tomatoes, yellow tomatoes,
nduja, EVO oil, basil. 9/16

GREEK (V) Mozzarella fior di latte, Feta cheese, mixed olives, mixed fried peppers,

cherry tomatoes, EVO oil, oregano 9/16

ORTOLANA (V) Mozzarella fior di latte, cherry tomatoes, fried courgettes, fried

aubergines, fried peppers, EVO oil, basil 9/16

NUTELLA PIZZA 7.50/13
PISTACHIO NUTELLA PIZZA 9/16
NUTELLA & MARSHMALLOW PIZZA 9/16
STRAWBERRIES AND NUTELLA 10/18

EXTRAS: Meats and cheeses £2, vegan cheese and vegetables £1

COFFEE
Single / Double

Espresso 2.15 2.30
Espresso Macchiato 2.25 2.50

Regular / Large
Cappuccino 3.20 3.80
Flat white 3.10 3.70
Americano 2.90 3.50
Latte 3.20 3.80
Latte Flavoured 3.60 4.20
Mocha 3.95 450
Chai latte 3.70 4.30
Dirty Chai Latte 3.90 450
Gingerbread Chai 3.70 4.30
Macha Latte 4.25 4.85
Iced latte 3.25 3.85
Iced mocha 3.95 4.55
Nutella iced latte 4.25 4.85
Iced Macha Latte 4.25 485

Cortado 3.10
Babycino 1.20
Chocolate babycino 1.30
ILLY CREMA creamy iced coffee 425

Alternative Milk: oat, soya, almond, and coconut 0.40
Syrups: caramel, almond, vanilla, hazelnut, pumpkin spice, tiramisu, mint, white
chocolate, gingerbread

0.40

HOT CHOCOLATE served with marshmallows

CLASSIC

FLAKE with whipped cream

NUTELLA

WHIPPED CREAM

TEA

English breakfast/Decaf
Earl Grey

Lemon and Ginger
Chamomile

Peppermint

Green tea

Lemon Green tea
Raspberry and Lemon tea
Mango and Strawberry tea
Orange and cinnamon

Students and NHS 10%

4

discount
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GIOVANNI'S

1 CAFFE’ AND PIZZERIA ¥

SOMETHING DIFFERENT...

BEEF LASAGNA layers of pasta sheets, ragl (mince beef), Besciamella cheese,
parmesan cheese, basil, and EVO oil

VEGETARIAN LASAGNA layers of pasta sheets, mixed vegetables, Besciamella
cheese, parmesan cheese, basil, and EVO oil

PARMIGIANA fried aubergines, layered with tomato sauce, mozzarella fior di latte,
parmesan cheese, basil, and EVO oil

BRESAOLA sliced cured beef, on a bed of rocket, topped with shaved parmesan
cheese, EVO oil, lemon, and pepper, served with oven-baked bread

TOASTED SANDWICHES

Choose from our delicious selection of specialty sandwiches which are all freshly made

from our wood oven - Gluten-free bread and Vegan mozzarella cheese are available

NAPOLI (V) Buffalo mozzarella, tomato, EVO garlic oil, oregano

AUBERGINE (V) Mozzarella fior di latte, fried aubergine, cherry tomatoes, olives,
artichoke, EVO garlic oil, basil

VEGAN (V) Vegan cheese, DOP tomato sauce, fried aubergine, dried tomatoes,
fried courgettes, EVO oil, basil

GOAT CHEESE (V) Goat cheese, fried peppers, onions, aubergines, sundried
tomatoes, EVO oil, basil

GREEK (V) Mozzarella fior di latte, Feta cheese, mixed olives, mixed fried
peppers, cherry tomatoes, EVO oil, oregano

CHEESE CIABATTA TOASTIE (V) Monterey jack cheese, mozzarella

fior di latte in a buttered ciabatta

CAPRESE Buffalo mozzarella, tomato, parma ham, olive oil, oregano
MORTADELLA Buffalo mozzarella, mortadella, oregano, EVO oil, basil

THE NEW YORK Mozzarella fior di latte, pepperoni, basil

SPICY Mozzarella fior di latte, tomato sauce, nduja, rocket, pepperoni,

EVO chili oil, basil

BAFFO Mozzarella fior di latte, DOP tomato sauce, German

frankfurt, fries, basil

SALSICCIA E FRIARIELLI Mozzarella fior di latte, smoked mozzarella, italian
sausage, friarielli (napolitan broccoli), EVO oil, basil

CHICKEN AND POTATOES Mozzarella fior di latte, DOP tomato sauce, roasted
potatoes, Halal chicken, EVO oil, basil

CHICKEN AND PEPPERS Mozzarella fior di latte, DOP tomato sauce, Halal chicken,
mixed fried peppers, EVO oil, basil

CHEESE & HAM CIABATTA TOASTIE Monterey jack cheese, ham,

mozzarella fior di latte in a buttered ciabatta

TUNA Mozzarella fior di latte, tuna, cherry tomatoes, sweet corn, EVO oil, basil.
BACON SANDWICH

BACON AND EGG SANDWICH

FULL HOUSE Mozzarella fior dilatte, bacon, egg, and German frankfurter

SIDES OR STARTERS...

FRIES

FRIED MOZZARELLA (V/
3 MINI FRIED ARANCINI
FOCACCIA TOMATOES AND ROSEMARY (V) Two slices of oven-baked bread,
cherry tomatoes, olives, rosemary, EVO oil, black pepper
GARLIC PIZZA BREAD

OLIVES (V)

BURRATA (V) served on a bed of rocket, with EVO oil, pepper, and salt

CAPRESE (V) Mozzarella fior di latte, cherry tomatoes, basil served on a bed of
rocket with oven-baked bread, EVO oil, basil

GREEN (V) Green leaves salad, lemon, EVO oil, seasoning

BRUSCHETTA (V) Two slices of oven-baked bread rubbed with garlic and topped
with chopped tomatoes, EVO oil, salt, black pepper, basil

MORTADELLA BITES two slices of Mortadella served with over-baked bread and
crashed pistachios, EVO oil.

PLATTER Small selection of Italian cheese, charcuterie, artichokes, olives,
crushed pistachios, EVO oil

SALADS served with oven-baked bread

ITALIAN Parma ham, buffalo mozzarella, cherry tomatoes, EVO oil, mixed leaves
VEGAN (V) Artichokes, olives, fried aubergine, mixed leaves, EVO oil.

TUNA (V) Tuna, mixed leaves, sweet corn, cherry tomatoes, olives, onions, seasoning

FRUTTI DI MARE Mixed seafood served with lemon, parsley, garlic, EVO oil
CAESAR Halal chicken, mixed leaves, parmesan cheese, Caesar sauce

MILKSHAKEs made with real Ice cream

Chocolate, Strawberry, Vanilla, Banana, Mango, Passion Fruit, Coconut,
White chocolate, Peach, Pistachio, Salted caramel and Honey
MALTESERS chocolate ice cream, maltesers

OREO chocolate ice cream, oreo

THE FLAKE chocolate ice cream, whipped cream, flake

NUTELLA vanilla ice cream, and nutella

PISTACHIO vanilla ice cream, pistachio sauce

BISCOFF vanilla ice cream, Biscoff crumbles

KITKAT vanilla ice cream, Kitkat crumbles

ADD:

WHIPPED CREAM
SPRINKLES
MACARONES

SMOOTHIES

STRAWBERRY SPLIT strawberry, banana, apple, apple juice

SWEET MELODY mango, strawberry, melon, apple juice

ACAI KICK strawberry, mango, blueberry, acai, apple juice

SUPER GREEN apple, spinach, avocado, water, lime juice, spirulina, basil,
apple juice

TROPICAL DELIGHT peach, passion fruit, mango, apple juice

GREEN REVIVER Banana, kale, mango, lemongrass

SOFT DRINKS

Coke/Diet Coke/Coke Zero/Fanta/Sprite 3.00

Water Still/Sparkling small 2.30/ large 4.50

San Pellegrino Lemon/Orange/Blood Orange/Pomegranate and Orange 3.00
Ice Tea Peach/Lemon 3.00

Fentimas Rose Lemonade/Sparkling Elderflower/Ginger Beer 3.50

Juice Orange/Apple/Pear/Peach 3.00

Fresh orange juice 4.00

Tonic water 2.75

6.45

7.50

8.00

750

750

4.50
5.50
6.50

7.50

small 6 /large 11
+ Mozzarella Cheese 1/2

4.00
6.00

6.50
5.50

7.00

7.50

12.00

DESSERTS Vegan and Gluten Free options are available

LOLA’S Homemade Tiramisu

FRIED SEADAS big raviolo filled with cheese, topped with honey
CAKES BY THE SLICE

Apple Cake

Caramelized Banana Nut loaf Cake

Chocolate Truffle Cake

Lemon Polenta Cake

‘White chocolate and Raspberry Cheesecake

Biscoff Cheesecake

Granola flapjack

Caramel Shortbread

Chocolate and Hazelnut Shortie

Pistachio Cake

Carrot Cake

LARGE BROWNIES (for flavours check Cake’s display) 4.00
Ferrero Rocher

Toblerone

Caramel crispy

Caramel and Rolo

Maltesers

Coconut and Rasberry

Espresso brownie

Pecan and caramel

Orange Rocky Road

MACARONES luxury handmade in the true Parisian tradition
MUFFINS blueberry, chocolate

BOMBA (filled doughnut) jam, cream

CROISSANTS plain, chocolate, jam

WAFFLES hot Belgium Large waffles

SUGAR AND SPICE buttered, cinnamon sugar, whipped cream

BREAKFAST crispy bacon drizzled in maple syrup

NUTELLA drizzle of Nutella and whipped cream

OREQO scoop of Oreo ice cream, Oreo crumbs, and chocolate sauce

KITKAT one scoop of Vanilla ice cream, Kitkat crumbles, and chocolate sauce
NUTELLA AND STRAWBERRY drizzle of Nutella, and strawberry slices

one 3/ two 5/ five 10
3.00

4.00

3.20/3.60/3.60

5.95
6.95
7.00
7.25
7.25
8.25

CREATE YOUR OWN from 5.00

Waffle extras:

Scoop of Ice cream (Vanilla, Chocolate, Strawberry, Salted caramel and Honey,
Cookies and Cream)

Oreo/Maltesers/Flake/Kitkat/Biscoff

Sprinkles

Nutella

Strawberries

Syrups: Chocolate, Strawberry, Vanilla, Banana, Mango, Passion Fruit, Coconut,
‘White chocolate, Peach, Pistachio

ICE CREAM

AFFOGATO Two scoops of vanilla ice cream topped with a shot of hot espresso
Vanilla soft Italian Ice cream

Scooped Ice cream (Vanilla, Chocolate, Strawberry, Salted caramel and Honey,
Cookies and cream)

Regular Waffle Cone

Chocolate Waffle Cone

Syrups: Chocolate, Strawberry, Vanilla, Banana, Mango, Passion Fruit, Coconut,
‘White chocolate, Peach, Pistachio

Oreo/Maltesers/Flake/Kitkat

Sprinkles

Nutella

Extra Scoop

WINES AND BEERS served with Popcorn and Peanuts
Moretti/Moretti Sea Salt beer

Morretti bottle 330ml

Ichnusa filtered bottle 330ml

Ichnusa not filtered bottle 330ml

Moretti 0% Alchool

Guiness

Wine by the glass (187ml)

House wine Red/White/Rose

Cannonau di Sardegna Tenuta L'Ariosa (Red)
Vermentino di Sardegna Tenuta L'Ariosa (White)
Pinot Grigio

Prosecco

Wine by the Bottle (75¢l)

Prosecco

Monica di Sardegna Tenuta L'Ariosa (Red)

Rocca Rubia di Cantina Santadi (Red)

Cannonau di Sardegna “Tenuta L'Ariosa” (Red)
Vermentino di Sardegna Tenuta [’Ariosa (White)
Valpollicella Ripasso (Red)

Monica di Sardegna “Terre Brune Superiore” Cantina Santadi (Red)
Pinot Griogio

HAPPY HOUR (Cocktails) served with Popcorn and Peanuts

Aperol Spritz: Aperol, Prosecco, Soda Water, Orange slice

Campari Spritz: Campari, Prosecco, Soda Water, Orange slice

Hugo Spritz: Prosecco, Elderflower Syrup, Soda Water, Mint leaves

NEGRONI: Adnams Copper House Gin, vermouth and Campari make this
sophisticated yet simple Italian classic. Pairing sweet and bitter notes with a hint
of orange

Elderflower Collins: Floral, delicate and refreshing, with a subtle hint of
cucumber. Made using Adnams Copper House Gin

Espresso Martini: Sapling Vodka blended with FAIR’s velvety Café Liqueur
Mojito: A refreshingly crisp combination of Suffolk Distillery Rum, mint, and lime
Old Fashioned: Made with a unique blend of bourbon and Adnams Single Malt
Whisky, lightly sweetened and aromatized with bitters

Strawberry Daiquiri: Suffolk Distillery Rum, fresh strawberries, and lime
Passion Fruit Martini: Sharp passion fruit liqueur and Sapling Vodka

Bloody Mary: Created with The Pickle House combined with spiced tomato mix
Sapling vodka

Amaretto Sour: The distinctive flavor of Luxardo Amaretto paired with the
sharpness of freshly squeezed lemons

Chambord Bramble: Chambord black raspberry liqueur combined with Adnams
Copper Housge Gin and lemon

Kumauat Margarita: El Rayo Tequila, FAIR Kumquat Liqueur, agave nectar, and
fresh lime juice

Cosmopolitan: A deliciously classic blend of Absolut Citron Vodka, Cointreau,
cranberry and lime

half 3.95/pint 6.90

4.95
495
5.25
4.95

5.25

5.95

6.95
8.95
6.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95

9.95

Single / Double

Gin & Tonic: Hendricks Gin served with tonic water on a side 9.50
Vodka Lemon: Grey Goose Vodka served with Rose lemonade on a side 9.50
Jack & Cola: Jack Daniels Whiskey served with a Coke on a side 9.50

11.50
11.50
11.50

AMARI Single 3.50 Double 5.00

Limoncello, Mirto, Amaro Montenegro, Sambuca, Licorice liqueur,
Grappa, Vecchio Amaro del Capo, Fernet Branca, Amaretto

167DV eY



https://www.cakehead.co.uk/products/gluten-free-vegan-caramel-shortbread/

