
Find us in the van 
or here in our kitchen 

residency at OttoFollow us on socials  
@ilcornicionepizza
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Takeaway pizza now available

Call us on: 01803 302366
1. Place your order and pay over the phone

2. Choose a time slot
3. Come & collect

Pick up Pizza

Where your pizza comes from

at

00 Flour & 
Fior di Latte 

Mozzarella  
from Naples ‘Nduja from 

Calabria

Burrata from 
Puglia

Buffalo 
Mozzarella from 

Campania

Tomatoes  
from Vesuvio

Basil pesto  
from Liguria

ottotorquay.co.uk ilcornicionepizza.co.uk

Pizza Menu



1. Marinara 
vg £12.95

San Marzano tomato, oregano, garlic, 
extra virgin olive oil (no cheese)  

Add vegan mozzarella for £1.50  

2. Margherita 
£14.95

San Marzano tomato, fresh basil, 
parmesan, fior di latte mozzarella, 

extra virgin olive oil

3. Spinach & Olive
v £15.45 

San Marzano tomato, spinach,  
fior di latte mozzarella, black olives, 

roquito pearls 

4. Double Pepperoni 
£16.95 

San Marzano tomato,  
fior di latte mozzarella,  

double thin cut pepperoni 
Perfect with hot honey for £1.00

5. Napoletana
f £15.95 

San Marzano tomato, oregano, 
parmesan, fior di latte mozzarella, 

black olives, capers, anchovies

6. Pesto Pomodorini 
v n £16.95 

Basil pesto base,  
fior di latte mozzarella,  

semi- dried red tomatoes

7. Cotto E Portobello 
£17.95

San Marzano tomato, fior di latte 
mozzarella, prosciutto cotto ham, 

mushroom, truffle oil

8. Diavola
£17.95

San Marzano tomato, fior di latte 
mozzarella, Spanish chorizo,  

spicy ‘nduja, jalapeños

9. Verdura 
v £16.45

San Marzano tomato,  
fior di latte mozzarella, jalapeños, 

roquito pearls, piquanté peppers,  
yellow piennolo tomatoes,  

fresh basil 
 

10. ‘Nduja Giallo
£17.45 

Yellow tomato base,  
fior di latte mozzarella,  

yellow piennolo tomato, spicy ‘nduja, 
bocconcini cheese, chilli flakes  

11. Miele Piccante
£16.95

San Marzano tomato,  
fior di latte mozzarella,  

Napoli cut salami, piquante peppers,  
hot honey

12. Mortadella  
Funghi (Bianca) 

£16.45
Bechamel base,  

fior di latte mozzarella,  
mushroom, mortadella ham,  

bocconcini cheese, basil

13. Prosciutto Arugula
£18.45

San Marzano tomato,  
fior di latte mozzarella, rocket, 

prosciutto crudo ham,  
parmesan shavings 

Perfect with balsamic glaze  
for £1.00

14. Manzo Pastrami
£18.45

San Marzano tomato,  
fior di latte mozzarella,  

roquito pearls, rocket, beef pastrami 

15. Molta Carne  
£19.45

San Marzano tomato,  
fior di latte mozzarella, pepperoni, 

Spanish chorizo, beef meatballs

16. Salami Formaggio 
(Bianca) £15.95

Fior di latte mozzarella,  
salami Napoli, fresh rocket,  

yellow Piennolo Tomato

17. Olivastra (Bianca)  
v £16.45 

Fior di latte mozzarella,  
extra virign olive oil,  

black olives, green olives,  
pomodorini cherry tomatoes 
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While we do our absolute best to ensure that dietary requirements are met, due to the size of our kitchen we 
cannot guarantee there will be no chance of cross contamination.  

As a result regretfully we are unable to cater for coeliacs.

KEY:  gf = Gluten free (when specified)  v = Vegetarian  vg = Vegan  n = May contain nuts     
a = Contains alcohol  f = Fish 

Gluten Free
Gluten free base available for 

£3.50 extra, please request 
when placing your order. 
Unsuitable for coeliacs

18. Monthly Special
£16.95

See monthly special card or 
ask a member of staff 

Our dough is made in house 
daily, with our ingredients 
sourced both locally and 

imported directly from Italy. 
See back for more details! 

Mixed Marinated Olives
vg gf £4.95

Green, black and Halkidiki olives 
marinated in garlic, oregano & basil

Dough Balls 
v £5.95

Our signature garlic butter brushed 
dough balls, lightly salted, served with 

homemade garlic aioli

Cicchetti Board
£19.95

A selection of cured meats,  
Italian cheeses, olives and our 

signature dough balls with garlic aioli

Bruschetta
v £8.00

Toasted pizza bread topped with 
baby plum tomatoes, basil & garlic 

Add buffalo mozzarella &  
balsamic glaze for £2.00

Bruschetta Prosciutto  
£9.95 

Toasted pizza bread topped with 
tomato, basil & garlic bruschetta mix 

with prosciutto crudo & rocket

Bruschetta Tricolore 
£10.95 

Toasted pizza bread topped with 
tomato, basil & garlic bruschetta mix, 

basil pesto & stracciatella  

Mozzarella Garlic Pizzette 
v £8.95 

Garlic butter, fresh garlic, 
mozzarella, oregano

‘Nduja Garlic Pizzette
£9.95

Garlic butter, mozzarella, ’nduja

Tomato & Pesto Pizzette  
£10.95 

San Marzano Tomato base, Basil Pesto

Summer Salad 
£12.95

Rocket, Spinach, Piquante peppers, 
yellow piennolo tomatoes,  

Semi-dried red tomatoes,  
parmesan shavings, balsamic glaze 

Add a dough ball for £1.50

Tomato & Burrata Salad 
gf v £10.00  

Burrata, yellow piennolo tomatoes, 
semi-dried red tomatoes, basil, 

balsamic glaze 
Upgrade to a main £12.95

Rocket & Parmesan Salad 
gf v £7.00 

Fresh rocket, parmesan shavings, 
roquito pearls, olive oil
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Homemade  
Limoncello Drizzle Cake 

v a £7.00 
Lemon drizzle cake infused with 

Amalfi coast Limoncello served with 
whipped cream

Homemade  
Kahlua Tiramisu 

v a £8.50 
Espresso & Kahlua soaked ladyfingers 

layered with whipped cream & 
mascarpone, served in a kilner jar

Homemade  
Tenerina Brownie

v £7.00
A rich chocolatey italian brownie  

with chocolate drizzle  
& whipped cream

Traditional 
Italian Cannoli 

v n £6.50 
A trio of Sicilian cannolis in lemon, 

hazelnut chocolate & white cream
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Meat £3.00 
pepperoni, beef pastrami, chorizo, 

’nduja, prosciutto, cotto ham, 
mortadella ham, salami

Veg £2.00 
spinach, rocket, black olives, 

jalapeños, capers, roquito pearls, 
piquanté peppers, mushroom, tomatoes

Add Burrata  
to your Pizza  £6.00

Upgrade to 
Buffalo Mozzarella £2.50  

Swap to  
Vegan Cheese £1.50

Drizzles £1.00
Balsamic glaze vg, hot honey v,  

Basil pesto v n

Dips £1.50
Homemade Garlic Aioli v,  
Homemade Spicy ‘Nduja,  

Marinara vg, Basil Pesto v n,  
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