
 

 

Pizza Paul Menu   

starters 

Gordal olives, harissa house marinade 5.5 (V*, Gf*) 

House focaccia, EVOO 5 (V*, Gf*) 

Risotto nero, squid, chilli & garlic 12 (Gf*)  

Burrata, nduja, EVOO, toasted focaccia 12 

Antipasti plate for two 18 (Gf) 
Parma ham, bresaola, salami Milano, harissa olives, focaccia 

Nick’s hot smoked salmon pate, pickled cucumber, toasted brioche 9 (Gf*) 
  

mains 
 

Fettucini alla bolognese, aged parmesan, truffle pesto 17 (Gf*) 

Potato gnocchi, gorgonzola, pear, walnuts, puntarella 18 (V*) 

Beef flank steak (served pink), Cafe Paris butter, fries, salad 22 (Gf*) 
 

Panko breaded haddock, tartare sauce, lemon, dressed gem, pomme frites 20 
 

Paul’s Pizzas 
Nick and Paul started to develop our pizza product in Aberdeen way back in 2016. Our pizza has a 
thinner, crispier base, the dough is proved for 72 hours, then hand stretched, not a rolling pin in 
sight, to achieve an authentic, wood fired, Roma style base. 

 

The Margherita 13 

San Marzano Tomato, Fior de Latte, Parmesan, Basil, Buffalo Mozzarella 

The Proscuitto 15 

San Marzano Tomato, Fior de Latte, Proscuitto, Rocket, Parmesan 

The Meat Feast 16  

San Marzano Tomato, Fior de Latte, Premium Salsiccia, ‘Nduja, Proscuitto 

The Classic Pepperoni 14 

San Marzano Tomato, Fior de Latte, Premium Salsiccia, Parmesan 

The Veggie 14 

San Marzano Tomato, Fior de Latte, Courgette, Peppers, Red onion, Turnip tops 

The Hot Italian 15 

San Marzano Tomato, Fior de Latte, ‘Nduja, Parmesan 

(This menu is a sample menu) 


