
1 Margherita | V | VG | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Grated Parmigiano
Reggiano, Fresh Basil

2 Margherita Speciale | V | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Bufala Mozzarella, 
Grated Parmigiano Reggiano, Fresh Basil

3 Marinara | V | VG | G
San Marzano Tomatoes (DOP), Roast Garlic, Extra Virgin Olive Oil, Oregano

4 Pepperoni  (Halal Pepperoni available) | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Pepperoni, Grated
Parmigiano Reggiano, Fresh Basil

5 Boscaiola  | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Mixed Marinated
Mushrooms, Prosciutto Cotto, Grated Parmigiano Reggiano, Oregano, Fresh Basil

6 Napoli | G | D | F
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Anchovies, Roast
Garlic, Mixed Olives, Oregano, Fresh Basil

7 Rustica | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Prosciutto Crudo San
Daniele, Parmigiano Reggiano Shavings, Fresh Basil, Rocket

8 Ortolana | V | VG | G | D
San Marzano Tomatoes (DOP), Mixed Grilled Vegetables, Roast Garlic,
Mixed Olives, Grated Parmigiano Reggiano, Fresh Basil

9 Sarda | G | D
San Marzano Tomato (DOP), Fior Di Latte Mozzarella, Dry Cured Italian
Sausage, Caramelised Red Onion, Mixed Olives, Grated Pecorino Cheese,
Grated Parmigiano Reggiano, Fresh Basil

10 Montanara | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Fresh Italian Sausage,
Mixed Marinated Mushrooms, Caramelised Red Onion, Ricotta Cheese,
Grated Parmigiano Reggiano, Fresh Basil

11 Diavola | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Nduja (Spreadable
Spicy Sausage), Spianata (Spicy Salami), Pepperoni, Grated Parmigiano
Reggiano, Fresh Basil
 
12 Salsiccia Funghi | G | D
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Fresh Italian Sausage,
Mixed Marinate Mushrooms, Provolone Cheese, Grated Parmigiano Reggiano,
Fresh Basil

13 Salsiccia Feast | G | D
San Marzano Tomatoes (DOP), Fior Di Latte, Fresh Italian Sausage, Pepperoni,
Spianata (Spicy Salami), Chorizo, Grated Parmigiano Reggiano, Fresh Basil

14 Pollo | H | G | D
San Marzano Tomato (DOP), Fior Di Latte Mozzarella, Grilled Marinated
Chicken, Mixed Marinated Mushrooms, Grated Parmigiano Reggiano,
Fresh Basil

15 Frutti Di Mare | G | M
San Marzano Tomatoes (DOP), Tiger Prawns, Mussels, Squid, Roast Garlic,
Extra Virgin Olive Oil

16 Tonno e Cipolla | G | D | F
San Marzano Tomatoes (DOP), Fior Di Latte Mozzarella, Tuna, Roast Garlic,
Caramelised Red Onion, Oregano, Fresh Basil

Burrata Fritta | V | G | D
Deep Fried Breaded Burrata, Arrabbiata or Napoli Sauce, served with
House-Made Bread

Tagliere Fuochi | G | D
A Selection of Dry Cured Italian Meat, Italian Fine Cheeses, served
with House-Made Bread

Tagliere Vegetale | V | VG | G
A Selection of Char-Grilled Vegetables, Olives, served with House-
Made Bread

Bruschetta Al Pomodoro | V | VG | G
Vine Tomatoes, Garlic, Extra Virgin Olive Oil, Fresh Basil served on
House-Made Bread
 
Bruschetta Funghi | V | VG | G
Truffle Sauce, Mixed Marinated Mushrooms served on House-Made
Bread

Bruschetta Caprino | G | D
Goat’s Cheese, Fillet of Red Peppers, Balsamic Glaze served on House-
Made Bread

Alette Di Pollo Arrosto | H 
Chicken Wings Marinated in Extra Virgin Olive Oil, Rosemary,
Garlic with a touch of Fuochi 

Crocchette Di Patate | G | D
House-Made Potato Croquettes with Nduja & Blue Cheese

Arancini Della Casa | G | D
House-Made Breaded Fried Balls of Risotto with a Bolognese & Bufala
centre, served with Aioli Mayo

12” Pizza & Calzone | Fuochi Pizza Experience’s traditional pizzas are made from hand-
stretched poolish and biga sourdough, topped with the finest San Marzano Tomato
(DOP), mozzarella and freshest ingredients, then stone baked in our wood fired oven at
500°C for 60 seconds   

Antipasti

Insalate

£12.50

 £22.95
 £44.95

£20.95
£39.95

£10.95

£11.95

£12.95

 £10.95
 £19.95

£11.95

£11.95

£11.95

£13.95

£14.95

£5.50

£5.95

£12.95

Salse

Caprese Con Mozzarella Bufala | V  | D
Vine Tomatoes, Bufala Mozzarella, Extra Virgin Olive Oil, Sea Salt,
Fresh Basil

Caprese Con Burrata | V | D
Vine Tomatoes, Burrata, Extra Virgin Olive Oil, Sea Salt, Fresh Basil

Insalata Caesar | H | G | D | F
Grilled Marinated Chicken, Lettuce, House-Made Caesar Dressing, Anchovies, 
Parmigiano Reggiano Shavings, Olives, Croutons
 
Rucola Parmiggiano | V | D
Rocket, Cherry Tomatoes, Caramelised Red Onion, Parmigiano Reggiano
Shavings, Extra Virgin Olive Oil, Sea Salt

Insalata Mista | V | VG 
Lettuce, Vine Tomatoes, Cucumber, Mixed Olives, Red Onion, Rocket,
Extra Virgin Olive Oil,

Insalata Fuochi | V  | D 
Bufala Mozzarella, Vine Tomatoes, Avocado, Fresh Basil, Extra Virgin Olive
Oil, Sea Salt

Pizza Napoletana & Calzone

Base Di Pomodoro

Condimenti Aggiuntivi
Carne

Prosciutto Cotto | Mortadella | Spianata | Salami Napoli | Salami Milano | £3
Pepperoni | Dry Cured Italian Sausage | Chorizo | Guanciale | £3

Prosciutto Crudo San Daniele | £3.95 
Grilled Chicken | Fresh Italian Sausage | £3.95

Formaggio
Fior Di Latte Mozzarella | Scamorza | Goat Cheese | Provolone | £2.95

Parmigiano Reggiano | Ricotta | Blue Cheese | Pecorino | £2.95
Bufala Mozzarella £3.95 | Add a Whole Burrata | £4.95

Vegetali Roast Garlic | Fresh Chilli £0.50
Caramelised Red Onion | Sliced Mixed Marinated Mushrooms | Olives | £2

 Roast Cherry Tomatoes | Grilled Courgettes | Grilled Peppers | Grilled Aubergines £2.50
Friarielli (Broccoli Rabe) | Artichoke Heart | £3.50

Mare
Anchovies | Tuna | £3.50

Contorni

Mayo |  Aioli Mayo | Tomato Sauce | BBQ Sauce | Chilli Oil | £2
Sweet Chilli Honey | £3

Italian Firelli Hot Sauce | Italian Firelli Truffle Hot Sauce | £3.50

£10.50

£13.95

£9.95

£12.95

£13.95

£13.95

£15.95

£14.95

£14.95

£15.95

£15.95

£15.95

£16.95

£15.95

£18.95

£15.95

£4.95
£5.50
£5.95

£4.50
£3.50
£6.95

17 Quattro Formaggi | G | D
Fior Di Latte Mozzarella, Goat’s Cheese, Gorgonzola Cheese, Scamorza
Cheese, Grated Parmigiano Reggiano, Oregano, Black Pepper

18  Salsiccia e Friarielli | G | D
Fior Di Latte Mozzarella, Scamorza Cheese, Provolone Cheese, Fresh Italian
Sausage, Friarielli (Broccoli Rabe), Roast Garlic, Chilli Flakes, Grated
Parmigiano Reggiano, Extra Virgin Olive Oil, Fresh Basil

19 Carbonara | G | D | E
Fior Di Latte Mozzarella, Grated Pecorino Cheese, Guanciale (Pork),
Egg Yolk, Black Pepper, Virgin Olive Oil 

20 Bianca Mortadella | G | D | N
Fior Di Latte Mozzarella, Burrata, Mortadella, Pistachios, Grated
Parmigiano Reggiano, Extra Virgin Olive Oil, Black Pepper

21 Fuochi | G | D
Truffle Base, Fior Di Latte Mozzarella, Mixed Marinated Mushrooms,
Prosciutto Crudo San Daniele, Parmigiano Reggiano Shavings, Truffle Oil,
Rocket

 Base Di Formaggio
£14.95

£15.95

£14.95

£15.95

£17.95

V= Vegetarian | VG = Vegan  (Remove Parmesan Cheese) | H = Halal

FOOD ALLERGY?
If you have a food allergy or intolerance, please ask a member of staff about the

ingredients in your meal!

CONTAINS ALLERGENS!
G = Gluten | D = Dairy | E = Eggs | N = Nuts | C = Celery | M = Molluscs | F = Fish

Patatine Fritte
Plain Fries with Sea Salt | V | VG 
Parmigiano Reggiano Fries with Rosemary, Sea Salt | V | D   
Parmigiano Reggiano Fries with Truffle Oil, Sea Salt | V | D  

Olive Miste - Mixed Marinated Olives
Pane Focaccia - House-Made Focaccia Bread (3 Slices) | G
Pane & Olive - House-Made Bread, Mixed Olives | G

x 2
x 4

x 10
x 20

x 2
x 4



Ragu Alla Bolognese | C | D
Slow cooked Angus Beef Mince, Salsiccia (Italian Pork Sausage), Celery,
Carrots, Shallots, San Marzano Tomato Sauce, Red Wine, Grated Parmigiano
Reggiano, Fresh Basil

Napoli 
San Marzano Tomato Sauce, Garlic, Extra Virgin Olive Oil, Fresh Basil

Arrabbiata
San Marzano Tomato Sauce, Shallots, Garlic, Fresh Chilli, Extra Virgin
Olive Oil

Amatriciana | D
San Marzano Tomato Sauce, Garlic, Shallots, Guanciale (Pork),  Extra Virgin
Olive Oil., Grated Pecorino Cheese

Carbonara  | E | D
Crispy Guanciale, Grated Pecorino Cheese, Grated Parmigiano Reggiano,
Egg Yolk, Black Pepper

Lasagna Al Forno  | E | G | D
Ragù Alla Bolognese layered between Egg Pasta Sheets, Béchamel Sauce,
Fresh Mozzarella, Parmigiano Reggiano & Fresh Basil.  Served with House-
Made Bread

Frutti Di Mare  | M
Mussels, Clams, Squid, King Prawns & Cherry Tomatoes  in a White Wine
Sauce

Gnocchi Di Patate  | G | D
Potato Dumplings, Nduja Sausage, San Marzano Tomato Sauce, Cream of
Burrata

Polpette Al Pomodoro  | G 
House-Made Meat Balls (Pork & Beef, Onions, Garlic, Fresh Basil) served
with Napoli Sauce & House-Made Bread

Ravioli Spinaci & Ricotta  | G | E | D
Fresh Pasta Parcels filled with Ricotta Cheese, Pecorino Cheese, Spinach,
Parmigiono Regiano & Ground Nutmeg.  Choose from Butter & Sage Sauce,
Napoli Sauce or Bolognese Sauce

 Pasta Fresca & Ravioli
PRIMI PIATTI

Choose from Caserecce (Short Egg Pasta) |  Scialatiell i  (Long Egg Pasta)

£14.95

£13.50

£13.95

£14.95

£14.95

£15.50

£18.50

£15.95

£14.95

£15.95

BEVANDE ANALCOLICHE
San Pellegrino Limone
San Pellegrino Arancia
San Pellegrino Arancia Rossa
San Pellegrino Pomegranate

Coke
Pepsi
Pepsi Max 
Lemonade

San Pellegrino Acqua Panna (Still)
San Pellegrino Acqua Frizzante (Sparkling)

Santal Peach Juice
Santal Pear Juice
Fresh Orange or Apple Juice

Crodino {Aperitivo Italiano - Non Alcoholic}
An unmistakable & unique taste with citrusy & distinctive
orange notes. Intriguing bittersweetness leading to spicy,
complex notes!

Sanbitter Rosso {Aperitivo Italiano - Non Alcoholic}
One of Italy's favourite sparkling aperitifs.  Its the alcohol-
free answer to Campari & Soda, with a similar herbal
bitterness with notes of fruit & spices.

ArtSpritz {Aperitivo Italiano - Non Alcoholic}
Intense orange in colour, a ready to drink fizzy spritz
cocktail with strong aromas of orange and bitter aromatic
herbs

£3.95
£3.95
£3.95
£3.95

£3.50
£3.50
£3.50
£3.50

£3.50
£3.50

£3.95
£3.95
£3.50

£3.50

£3.50

£3.95

Birra
Peroni Red
4.7 vol | 330ml
Authentic Italian Lager, crisp refreshing & rich in flavour

Moretti Non Alcoholic
0.0% vol | 330ml
Authentic Italian Lager, crisp refreshing & rich in flavour,
zero alcohol

Ichnusa
4.7% vol | 330ml
The very light gold colour, discrete perfume & a
pleasantly bitter note gives it the typical Sardinian taste

Birra Moretti Sale Di Mare Filtered
4.8% vol | 330ml
Naturally unfiltered and therefore slightly hazy in colour,
the extra hop aromas give a fuller taste , with herbal
aromas of citrus and pine. The hint of Italian sea salt
enhances the flavour profile, creating a refreshing beer
with a smooth, rounded finish. 

Moretti
½ Pint 
Pint

£5

£5

£5

£6

£3.25
£6.50

Gluten-free penne pasta upon request!

211 Westgate Road, Newcastle, NE4 6AD

Tel : 0191  691 2220
Email : ciao.fuochipizza@gmail.com

www.fuochipizzaexperience.com


