
sourdough pizzeria
aged tequila

K I D S  M E N U  ( U N D E R  1 1 ’ S )   
KIDS PIZZ A   
M ARG HERITA FROM 5.5 

OTHER PIZ Z A S CHARG ED AT  
50% OF ADULT SIZE PIZ Z A PRICE  
 
K I D S  M E A L  D E A L
Margherita pizza - Juice  ADD 4.0 
PLUS 1 Icecream Scoop (Vanilla, Chocolate, Strawberry) 
  
PLEASE ASK STAFF FOR A BUNNY SHAPE PIZZA AT NO EXTRA CHARGE 

ALL EXTRA TOPPINGS WILL BE CHARGED  
AT 50% OF REGULAR EXTRAS LIST PRICE

D O U B L E  D I P S  ~  C O Z  W E  A L L  D O  I T !    
DOUBLE SIZE DIPS - SINGLE SIZE PRICE!

VEG AN G ARLIC M AYO 2 . 3 

G ARLIC M AYO 2 . 3 

SPIC Y M AYO 2 .5 

HOMEM ADE PES TO 2 .8 

NDUJA ( VE) - THE SPIC Y ONE 3.0 

S T A R T E R S  A N D  S I D E S

OLIVES NOCELL AR A 4.0

PANINO BITES   5.0 
S TUFFE D SO URD O U G H PA NIN O PIECES - 
Ham & Mozzarella, Pesto Mozzarella, Butternut Squash & Mozzarella,  
Roast Portabello Mushrooms & Mozzarella 

G ARLIC & ROSEM ARY BRE AD  4.5 
Garlic, Garlic oil, Salt and Rosemary on sourdough pillow 
ADD MOZ Z ARELL A EXTRA 2.0

NDUJA & PARMESAN BRE AD  5.5 
Nduja and parmessa on sourdough pillow 
ADD MOZ Z ARELL A EXTRA 2.0

BURR ATA  9.0 
Whole Burrata on a bed of fresh cut Beef Tomatoes  
with Sourdough Toast, Pesto Dip, Olive Oil,  
Salt and Cracked Black Pepper 

BABY SPINACH & ROCKE T SAL AD  4.75 
Baby spinach and rocket with red onion, red radish, parmesan,  
olive oil, balsamic vinegar and sourdough croutons 

QUEEN BE A SAL AD  5.75 
Baby spinach, butternut squash, feta, pine nuts,  
rosemary and olive oil 

CHEF ’ S DAILY SAL AD ~ SEE SPECIAL S BOARD 5.9 

to  keep  up  to  date  on  a l l  the  miss  margher i ta  latest  of fers  and spec ia l s  fo l low us  on  instagram @missmargher i ta_



D R I N K S  
S O F T     
HOMEM ADE G ING ER ALE   4 . 2

COKE  3 .0

COKE ZERO  3 .0

SAN PELLEG RINO LEMON  3 . 2

SAN PELLEG RINO BLOOD OR ANG E  3 . 2

SPARKLING WATER 500ML  4.0

S TILL WATER 500ML  3 .5

J U I C E S     
APPLE , OR ANG E OR PE AR   3 . 25

B E E R     
THE KERNAL - TABLE BEER 3.0%  5 . 25 

THE KERNAL - PALE ALE 4.8%  5 .75

BRICK BREWERY - PECKHA M PIL S 4.8%  5 .75

W I N E  1 2 5 M L  1 7 5 M L  5 0 0 M L  B O T T L E 
         

WHITE 6 .0 7.5 20.0  30.0

ROSÉ 6.0 7.5 20.0 30.0

RED 6.0 7.5 20.0 30.0

S P A R K L I N G  1 2 5 M L    B O T T L E 
        

BUBBLES ON TAP  6 .0 F R O M  3 0 . 0 

MIMOSA  6 .5

T E A  O R  C O F F E E   F R O M  2 . 0     
Please ask our friendly staff for tea varieties and milk alternatives  

  

C O C K T A I L S     
CL A SSIC M ARG ARITA   9.0 
Tequila, Cointreau, lemon juice

M ARG ARITA PIQUANTE  9.0 
Tequila, pineapple juice, lime juice, agave, red chilli, mint

M ARG ARITA FRUIT Y G R ANITA  9.0 
Tequila, fruit juice, agave, crushed ice, fresh fruits

APEROL SPRIT Z  9.0 
Aperol, prosecco, soda

ESPRESSO M ARTINI  9.0 
Vodka, coffee liquor, shot of espresso

C A MPARI SPRIT Z  9.0 
Campari, prosecco, soda

G IN AND ELDERFLOWER SPRIT Z  9.0 
Gin, prosecco, elderf lower

DISARONNO SOUR  9.0 
Disaronno, lemon Juice, sugar syrup

NEG RONI  9.0 
Campari Martini, Gin or Vodka

A G E D  T E Q U I L A  To sip, savour and enjoy     

BL ANCO  AG E D UP TO  59 DAYS 7.0

GOLD B LE ND O F AG E D A ND UN AG E D 8.0

REP OSADO AG E D  60+ DAYS 11 .0

ANE JO AG E D  1+ Y E A RS 14.0

EX TR A ANE JO AG E D 3+ Y E A RS 18 .0

S P I R I T S      2 5 M L  3 5 M L 

E A S T LONDON VODK A 5.5 7.5

E A S T LONDON G IN 5.5 7.5

DISARONNO 5.5 7.5

M ARTINI ROSSO 5.5 7.5

COINTRE AU 5.5 7.5

FE VER TREE MIXER  2 .8

to  keep  up  to  date  on  a l l  the  miss  margher i ta  latest  of fers  and spec ia l s  fo l low us  on  instagram @missmargher i ta_

sourdough pizzeria
aged tequila

 

D E S S E R T S 
Miss Margherita  
makes all her desserts  
from scratch daily,  
unless specified. 

 

ICE CREAM 
Ice Cream Union, vanilla, 
chocolate, or strawberry 
with biscotti:

One Scoop 3.5

Two Scoops 6.0

 

AFFOGATO 5.5 
Vanilla ice cream topped 
with a shot of espresso 

TIRAMISU 6.5 
Mascarpone cream with 
coffee infused biscotti 

 

HOME MADE  8.5 
CHOCOL ATE  
BROWNIE 
Warmed through  
with a scoop of  
vanilla ice-cream

CONTAINS ALCOHOL



OUR GLUTEN FREE BASES 
PROVIDED BY BOCCONCINI BAKERY  2.80

S O U R D O U G H  P I Z Z A S  C O N T . . .    

BILLY ’ OH   13 . 25 
Tomato, mozzarella, goat’s cheese, caramelised onion,  
olives and walnuts

ANCHOA   13.0 
Tomato, mozzarella, anchovy, chilli, capers,  
olives and fresh parsley

M AD M A X   13.5 
Tomato, mozzarella, salami calabrese, caramelised onion,  
nduja, dry chilli and olives

DOUBLE PEPPERONI   14.0 
Tomato, mozzarella, pepperoni, pepperoni, pesto and olives

THE FIVE - OH   13.25 
Tomato, mozzarella, cotto ham, pineapple,  
fresh chilli and basil

DIRT Y G EORG E   13.5 
Tomato, mozzarella, roasted portobello mushroom  
in garlic and thyme, pancetta and caramelised onion

V E G A N  P I Z Z A    

M ARINAR A   7.8 
Tomato sauce, garlic, oregano and basil  

GOOD LIFE   13.25 
Tomato, spinach, mushrooms, fresh chilli,  
freshly chopped garlic and truff le oil

O R  M A K E  Y O U R  P I Z Z A  Y O U R  W A Y ! 
A D D  Y O U R  C H O I C E  O F  T O P P I N G S  T O  Y O U R 
P I Z Z A  F R O M  O U R  E X T R A S  L I S T  B E L O W

S O U R D O U G H  P I Z Z A    

The Margherita pizza is now and forever the Queen of all 
Pizzas! 

At Miss Margherita we believe it is the genuine and honest 
simplicity of a Margherita pizza that makes it so popular and so 
enduring. 

Miss Margherita aims to celebrate and elevate this simple luxury 
and we want you to join us, there’s a different spin for everyone. 
  

O P T I O N A L  P I Z Z A  B A S E S    

G LUTEN FREE   2.75 
Bases from Bocconcini bakery  

CHARCOAL SOURDOUG H BA SE   2.0 

S O U R D O U G H  P I Z Z A S  P I Z Z A S    
M ARG HERITA               FROM 9.75 
Tomato, Mozzarella, Parmesan & Basil  

CH O OS E YO U R MOZ Z A RE LL A : 

Fior Di Latte  9.75 Buffalo  11.75 
Scamorza 12  Provolone  12.25

QUEEN BE A ( V EG A N O N REQ UES T )  13 .5 
Tomato, mozzarella, butternut squash,  
pine nuts, feta and rosemary  

THE REX   14.0 
Tomato, mozzarella, salami napoli, salami calabrese,  
parma ham and fresh chilli

FLORENCE    13 .0 
Tomato, mozzarella, spinach, egg, parmesan,  
olives and garlic oil       

Miss  Margher i ta’ s  dough i s  hand ro l led  da i ly ,  us ing  home grown Shipton  Mi l l  Organic  Flour  in  vary ing  quant i t ies  of  Rye ,  Wholemeal  
and  White  Flour  and some act ivated  Charcoa l .  A l l  bases  are  made us ing  Br i t i sh  organic  f lour  and are  a l so  vegan and ha la l .

sourdough pizzeria
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sourdough pizzeria
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MEAT Y TOPPINGS
Spianata 2.2
Napoli 2.2
Parma Ham/Prosciutto 2.2
Nduja  2.4
Pepperoni  2.2
Pancetta 2.2
Cotto Ham  2.2 
Egg 1.7

CHEESY TOPPINGS 
Parmesan 1.5
Mozzarella 2.0
Buffalo Mozzarella 2.4
Scamorza Mozzarella 2.6
Provolone Mozzarella 2.75
Vegan Mozzarella 2.65 
Feta 2.0
Goats Cheese 2.5
Ricotta 2.0 
Gorgonzola 2.8

WHOLE BURRATA 6.0

VEGGIE TOPPINGS 
Butternut squash 2.20
Caramelised onions 1.75
Spinach 1.75
Whole Black Olives 1.75
Walnuts 1.75
Fresh chilli 1.65
Dry chilli 1.20
Pine nuts 1.75
Pesto 2.20
Roasted Portobello  
Mushrooms 2.2
Button Mushrooms 1.75
Capers 2.2

EXTRA VIRGIN         25ML
Olive Oil 0.4
Chilli Oil 0.6
Garlic Oil  0.6
Truff le Oil 3.0

PESC TOPPINGS 
Anchovies 2.2


