
FUNGHI   V                                                  9.95
Oven baked, thick sliced flat cap
mushrooms, with garlic butter, tomato, 
fior di latte mozzarella & flat leaf parsley

DIAVOLA - THE HOT ITALIAN! 9.70
Artisan Italian spicy pizza with salame, 
fior di latte mozzarella, fresh chilli
& sweet onions

POLLO   N 10.45
Chargrilled chicken breast, fior di latte 
mozzarella, sun blushed tomatoes, 
pesto & ripped basil leaves

CAPRINO   V 9.40
Crumbled goat’s cheese, sweetened 
caramelised red onions, sun blushed 
tomatoes & fresh rosemary

MARGHERITA   V 7.95
Delicious Italian classic with marinated 
cherry tomatoes, Fior di Latte mozzarella, 
a hint of garlic & fresh basil leaves

                 EMILIA ROMAGNA 10.45
                    Freshly sliced Prosciutto crudo, 
 fior di latte mozzarella, fresh rocket 
 leaves & tomatoes - an Italian favourite

  ‘ALL OUR PIZZA BASES 
ARE STONE BAKED USING 

‘OO’ PIZZA FLOUR & SPRINKLED 
WITH PARMIGIANO REGGIANO’

SCUOLA PIZZA...
Visit our pizza school at our Oxford Circus 
restaurant & learn with a friend or in a group 
how to make real Italian pizza – you even get 
to eat your own masterpiece! 

Speak to our manager or visit 
www.p-i-k.co.uk for booking details

 

CARNE

ITALIAN KITCHEN BURGER 12.00
Award winning 100% Scotch beef 9oz burger, 
chargrilled, served with roasted tomato relish, 
crisp oak leaf lettuce, beef steak tomato & mayo 
on an Italian roll served with thick cut chips

With provolone cheese or pancetta add £1.00 each

BISTECCA ALLA GRIGLIA   GF 15.95
GRILLED RIB EYE STEAK
Our 21 day aged 9oz rib eye steak, chargrilled 
to your liking, served with garlic butter 
& thick cut chips, baby spinach 
& Parmigiano Reggiano shavings

COTOLETTA ALLA MILANESE 11.80
CHICKEN MILANESE
Pan-fried succulent breaded chicken breast, 
served with creamy mashed potato & drizzled 
with sage butter 

LOMBO DI MAIALE GF 12.50
PORK CUTLET
Roast cutlet of pork loin, served with roast 
garlic mashed potato, sautèed wild mushrooms 
& a light sage sauce

ANTIPASTI  
             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT             ANTIPAST0- MEAT   GF      GF      GF N        N        N 6.50             
              MIXED ITALIAN CURED MEATS           per person    
A selection of salame felino, mortadella, 
coppa, prosciutto crudo (Parma ham), vine ripened 
cherry tomatoes, balsamic glazed Parmigiano Reggiano 
(matured for 24 months) & fresh green olives served 
with oven baked flat bread

           ANTIPASTO - VEGETARIAN   V                  V                  V 6.50
            A SELECTION OF  ITALIAN                   per person
            VEGETARIAN DISHES
Mozzarella di buffala, balsamic glazed 
Parmigiano Reggiano, diced marinated aubergine, 
spinach & parmesan frittata, chargrilled 
mediterranean vegetables & fresh green olives 
served with oven baked flat bread

MINESTRONE   N   V   F                                    4.50             
Traditional chunky vegetable minestrone
drizzled with basil pesto & served with 
warm focaccia 

            ZUPPA DI STAGIONE                        4.50                           
             SEASONAL SOUP
Ask us about the soups our chefs 
have prepared for you today

FORMAGGIO  N                                                      4.95               

CHEESE PLATTER
Selection of Parmigiano Reggiano, provolone
& goats cheeses with tomato chutney, 
grapes & oven baked flat bread

BRUSCHETTA POMODORO   V   F  4.50F  4.50F
Vine ripened cherry tomatoes, garlic,
mozzarella di buffala & rocket on chargrilled 
Altamura bread

SINCE 1963

                                                                        

THE D.O.P. LOGO
Denominazione D’Origine Protetta

An official mark, which when translated means “Protected Designation of Origin”. 
The mark certifies that products such as Parmigiano Reggiano and Prosciutto 

Crudo (Parma Ham) are genuine speciality products from a particular region of 
Italy. So our Parma Ham is from Parma in Emilia Romagna and nowhere else. 

ITS ALL ABOUT PROVENANCE
We are committed to the food and exceptional quality ingredients from our home 
region of Emilia Romagna. We hope you enjoy them as much as we do. 

Buon appetito!

SAPORI DI PUGLIA OLIVES   GF 2.80                 
Fresh green Italian olives 

PANE ALL’AGLIO CON MOZZARELLA 3.70
Garlic bread with mozzarella

PANE ALL’AGLIO 2.35
Garlic bread

ASSORTIMENTO DI PANE ITALIANO 3.70 
ITALIAN BREAD BASKET
A selection of warm Italian artisan breads 

PESCE
SALMONE AL FORNO  F  GF 11.80
BAKED SALMON
Oven roasted salmon fillet with sun blushed 
tomatoes, black olives & basil crushed potatoes

BRANZINO    13.95
FILLET OF SEABASS
Panfried fillet of seabass, served on a bed of garlic 
spinach & lentils, & a lemon thyme butter sauce

            MOZZARELLA AL FORNO V 8.35
             OVEN BAKED MOZZARELLA
Oven baked mozzarella di buffala ball, 
spicy tomato sugo, chopped chilli, 
served with Italian bread basket

INSALATA TONNO  GF   F 10.50
TUNA STEAK SALAD
Chargrilled tuna steak, served pink, on a bed
of peppery rocket leaves & black olive tapenade 
dressed with a red onion & tomato salsa 

             INSALATA CESARE CON POLLO 9.30                
             CHICKEN CAESAR SALAD
Sliced breast of grilled chicken, crispy pancetta, 
little gem lettuce, anchovies, parmesan & caesar 
dressing with home-made thin focaccia croutes

INSALATONA   V   GF   F 7.80
CHOPPED SALAD
Chopped salad with tomato, fresh green Italian olives, 
boiled free range egg, avocado, mixed leaves, sun 
blushed tomatoes & grilled mediterranean vegetables

INSALATA  DI CAPRA  V  LF     8.95 
BAKED GOATS CHEESE SALAD
Goats cheese marinated with garlic, olive oil, 
cherry tomatoes & basil. Encased in pizza dough 
& baked until crispy, served with mixed salad leaves

PASTA 

LASAGNE AL FORNO 8.95
OVEN BAKED LASAGNE
The Italian classic - made using the family 
recipe originating from the hills of Monastero 
in Emilia Romagna 

          TORTELLI PIACENTINI   V 8.75
            Individually hand-made in Piacenza, 
these tortelli parcels are filled with spinach & ricotta, 
lightly drizzled with butter & sage

        
         CARBONARA 9.40
           Our own twist on an Italian classic, 
spaghetti with crispy pancetta, Parmigiano 
Reggiano mixed with a free range egg & 
served with a parmesan croccantino

TAGLIATELLE CON SALSICCIA 8.35
TAGLIATELLE WITH ITALIAN SAUSAGE
Made with two types of Italian sausage, 
this spicy sauce is one of our all-time favourites. 
Ask for extra chilli’s for that extra kick

LINGUINI CON GAMBERETTI 10.45
PRAWN LINGUINI
A delicious combination of king prawns, 
cherry tomatoes, white wine & parmesan with 
a hint of lemon, chilli & garlic served on a bed 
of linguini & topped with peppery rocket

SPECIALITÁ
These are our favourite, classic dishes from our 
home region, Emilia Romagna – the heartland 
of Italian cooking, which we know you’ll enjoy 

RISOTTO

FRUTTI DI MARE 11.50
SEAFOOD RISOTTO
Creamy risotto with king prawns, baby squid 
& clams, finished off with cherry tomatoes, 
spring onions & lemon zest

SALSICCIA ROMAGNOLA 9.95
SPICY SAUSAGE RISOTTO
Sautèed peperoncino sausage & fresh chilli, 
creamy risotto, fresh basil & oven roasted red peppers

         
CONTORNI 

 
PATATINE FRITTE 2.05 
THICK CUT CHIPS

PURÉ DI PATATE 2.50
CON OLIO D’OLIVA
OLIVE OIL MASHED POTATO

VERDURE AI FERRI 2.50
GRILLED VEGETABLES

ZUCCHINI FRITTI 2.80
CRISPY FRIED ZUCCHINI

SPINACI 2.50
SAUTEÉD SPINACH WITH LENTILS

INSALATA MISTA 3.10  
MIXED SALAD

FOCACCIA 1.60 
WARM FOCACCIA BAKED WITH A 
SPRINKLING OF ROSEMARY & GARLIC

INSALATA

PANCETTA italian bacon N  SOME DISHES CONTAIN NUTS because we use nuts in our kitchens some other dishes may contain traces of nuts V  VEGETARIAN OPTIONS (when served without parmesan) F  LOWER IN FAT GF  GLUTEN FREE (when served without bread)
 

ITALIAN SANDWICHES
AVAILABLE 12- 6PM

L’ITALIANO         7.95 
Grilled chicken, pancetta, tomato, lettuce, 
parmesan flakes and Caesar dressing on 
artisan bread
 
PARMA  N         7.45
Parma Ham, ripe tomatoes, Fior de Latte 
mozzarella, basil & pesto on Italian roll   

CAPRINO PIADINA        6.95 
Goats Cheese, black olive tapenade, peppery rocket, 
cherry tomatoes in an Italian Piadina wrap

‘SERVED WITH THICK CUT CHIPS OR SALAD’

Menu Veloce
SOUP & A SIDE 

SIDE
Insalatona 

Chicken Caesar Wrap
Bruschetta Pomodoro

SOUP                                                 
Minestrone or Soup of the day

Valid 
12 - 2pm
Mon - Fri

5.95 
per person

PIZZA
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                    Freshly sliced Prosciutto crudo, 
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                    Freshly sliced Prosciutto crudo,                     Freshly sliced Prosciutto crudo,                     Freshly sliced Prosciutto crudo,                     Freshly sliced Prosciutto crudo,                     Freshly sliced Prosciutto crudo, 
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            A 
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FRITTATA   V   GF 5.95
A light spinach & Parmesan frittata served 
with fresh spinach leaves & Parmigiano 
Reggiano shavings

FRITTO MISTO                                               5.50
Lightly dusted king prawns, baby squid & 
white bait. Deep fried until crispy & served 
with roast garlic mayonnaise

               INSALATA ITALIANA   GF                    6.65 
                ITALIAN SALAD
Thinly sliced prosciutto crudo, buffala mozzarella, 
cherry tomatoes on the vine, olive oil 
& oven baked flat bread

SARDINE AL FORNO GF                               4.95
Sardine fillets baked in the oven on a bed 
of plum tomatoes, sliced baby potatoes, 
basil, garlic & a rich tomato sauce. 
Served with warm foccacia 

            MOZZARELLA AL FORNO
             OVEN BAKED MOZZARELLA
            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO            MOZZARELLA AL FORNO
             OVEN BAKED MOZZARELLA

ASK ABOUT OUR 
SPECIAL OF THE DAY



PERONI NASTRO AZZURRO 5.1% 330ML 

BIRRE ITALIANE  

ESPRESSO 1.60         DOPPIO  2.00

CAFFÈ CORRETTO  Espresso with grappa or sambuca  2.55

CAFFÈ MACCHIATO 1.60         DOPPIO  2.00

CAPPUCCINO  2.30

FLAT WHITE Double shot of espresso, hot foamed milk, intense flavour  2.50

AMERICANO  2.05

CAFFÈ LATTE  2.30

MOCHA CAFFÈ

HOT CHOCOLATE 

 2.85

 2.40

TEA Choose from our selection of English Breakfast, Earl Grey, Camomile,  1.75

BEVANDE CALDE  

Fresh Mint or Fruit Teas

SAN PELLEGRINO (SPARKLING) 500ML  2.30

ACQUA PANNA (STILL) 500ML  2.30

PEPSI OR DIET PEPSI                                                      2.15

SAN PELLEGRINO ARANCIATA  2.00

BIBITE FREDDE  

ESPRESSO MARTINI
A shot of espresso, vodka with a dash of frangelico, shaken with a twist of 
vanilla

     5.50

THE BELLINI
Sparkling Italian prosecco and a splash of peach schnapps

     5.50

JUICES & COOLERS

FRESHLY SQUEEZED ORANGE JUICE    2.90

CRANBERRY & MINT COOLER
Fresh mint leaves, a dash of lime juice topped up with cranberry juice

   3.10

GRAPE & VANILLA COOLER
Juicy red seedless grapes with a splash of vanilla, a dash of lemon juice
topped-up with cranberry juice

CRANBERRY JUICE

   3.10

  2.20

WE ACCEPT ALL MAJOR CREDIT CARDS. Our prices include VAT. Service is not included. All tips go straight to our wonderful people, please feel free to reward your server accordingly - Grazie! 17 - 21 Wenlock Road, London N17SL

  Visit us at: www.p-i-k.co.uk   Follow us on twitter at: http://twitter.com/#!/PontisIK   Find us on facebook at:  https://www.facebook.com/PontisItalianKitchen

All our wines are available as 125ml measures on request

125ML 
GLASS

750ML 
BOTTLEVINI FRIZZANTI ‘SPARKLING’

PROSECCO BRUT, DOC, TRULLI 11% VENETO
Soft, fruity & dry with gentle bubbles

5.00 23.50

PINOT NERO ROSE, QUATTRO VALLI 11% EMILIA ROMAGNA
Fresh & delicate with fruity notes

VINI ROSATI  ‘ROSÉ’
175ML 
GLASS

250ML 750ML 
BOTTLE

  MONTEPULCIANO D’ABRUZZO, DOC,
  CERULLI SPINOZZI 13% ABRUZZO            
   A fresh, light weight fruity red  

 4.00  5.10  14.75

  CHIANTI CLASSICO RISERVA, DOCG,
  MACHIAVELLI VIGNA FONTALLE 13.5% TOSCANA                                 
  Cherryish mid-weight, with firm bite

  SANGIOVESE, TRULLI 12.5% VENETO                         
  Medium dry with floral tones

 VALPOLICELLA CLASSICO, DOC, SARTORI 12% VENETO         
 A robust well balanced red with a hint of dark fruit.

  

- -

               

 - -  22.00 

VINI ROSSI  ‘RED’
175ML 
GLASS

250ML 750ML 
BOTTLE

PINOT GRIGIO, SARTORI 12% VENETO                        
Gently fruity with a dry finish

 4.00  5.10  14.75

TREBBIANO D’ABRUZZO, CERULLI SPINOZZI 12% ABRUZZO 
Clean, soft and easy drinking

- - - -  17.50

ORVIETO CLASSICO, DOC, SERRISTORI 12.5% UMBRIA                           
Soft slightly nutty with a fresh finish

- - - -  18.50

VINI BIANCHI  ‘WHITE’
175ML 
GLASS

250ML 750ML 
BOTTLE

CAFFE LIQUORI 
Warm coffee topped with cream, flavoured with your choice                                                                        4.95 
of either whisky, brandy, amaretto, frangelico or sambuca

GRAPPA, AMARETTO, SAMBUCA, BRANDY,                    50ML          4.95 
AMARO, LIMONCELLO, NOCINO            

ALCOOLICI  

WHISKY, GIN, BACARDI, VODKA, JACK DANIELS            50ML         5.20         
MIXERS: Tonic, Lemonade or Pepsi add £1.00 

11/2011

Our Emilia Romagna red wine is served the 
traditional way - in a Scodella - for a little 
extra 18th century Italian character

/ 66OML  6.25

BIRRA MORETTI ABV 4.6%

PERONI GRAN RISERVA ABV 6.6%

3.80         

330ML 
BOTTLE

660ML 
BOTTLE

 3.80

 4.15

HOMEMADE LEMONADE (STILL)  2.20

PRESSED APPLE JUICE  2.90

ICED COFFEE   2.95

SAUVIGNON, IL POGGIARELLO 13.5% EMILIA ROMAGNA
Crisp & fresh with floral tones

 4.25  6.10  16.00

FRASCATI, COLLEPAPA 12% LAZIO 
Good subtle dryness, good middle weight wine

- - - -  18.00

GAVI, DOCG, CA’ BIANCA 12% PIEDMONT                                
A crisp, clean well balanced wine

- - - -  22.00

  PINOT NERO, QUATTRO VALLI 11.5% EMILIA ROMAGNA
  Light & easy to drink with a hint of berries

 4.25  6.10  16.00

- - - -  18.00

- - - -  24.50

  NERO D’AVOLA, FEUDO SANTANNA 13% SICILY         
  Rich oaky red, with warmth and charm

- - - -  19.00

PINOT GRIGIO BLUSH, TRULLI 12% VENETO
Eleganty sparkling, bright & fruity 

5.10 7.50 19.50

4.95 7.25 18.95

COCKTAILS ITALIANI

I DOLCI
TORTA DI AMARETTO  N                        
AMARETTO CHEESECAKE
A rich velvety vanilla cheesecake with a crunchy 
biscuit base & topped with crushed Amaretti 
biscuits, served with a pot of raspberry coulis

 4.95 

FORMAGGIO  N                                                4.95               

CHEESE PLATTER
Selection of Parmigiano Reggiano, provolone
& goats cheeses with tomato chutney, 
grapes & oven baked flat bread

ANANAS ALLA GRIGLIA                             4.95
ROAST PINEAPPLE 
Carmelised pineapple with an orange & 
mint syrup, vanilla ice cream

BOMBOLONI DI RICOTTA                         4.95         
DOUGHNUTS FROM EMILIA ROMAGNA
Warm ricotta doughnuts drizzled with acacia 
honey served with Italian vanilla pod ice cream

TIRAMISÙ                                                     4.95                                       
Our secret recipe!

 

BUDINO AL CIOCCOLATO                    4.95
CHOCOLATE FONDANT
Hot chocolate fondant with raspberry 
coulis & amaretto mascarpone cream

CRÈME BRULEE                                    4.95
White chocolate crème brulee with a hint of vanilla

GINO’S GELATO                                   4.15                                 
GELATO ITALIANO NATURALE ORIGINALE
Gelato excellence & taste bud heaven lovingly 
made with 100% organic milk and only natural 
ingredients . Choose 3 from - chocolate amaretto, 
vanilla, Sicilian pistacchio, peach & prosecco 
sorbetto, strawberries & cream or Vin Santo & 
Cantucci biscuits

 
DOLCINI – 3.50

A LITTLE SOMETHING SWEET WITH A COFFEE
CHOOSE FROM - 

GINO’S GELATO, TIRAMISÙ 
OR CRÈME BRULEE


