
10” KIDS PIZZAS
KIDS MARGHERITA

Slow cooked marinara, mozzarella  (7)

KIDS PEPPERONI
Slow cooked marinara, 

mozzarella, pepperoni  (8)

GREEN GODDESS (v)
Garlic bread pizza base, mozzarella, 

Proud Mary Green Garlic Butter, parmesan  (8)

 

DIPS & DRIZZLES

PIZZA

PROUD MARY PIZZERIA

MARGZ (v)
Mozzarella, Proud Mary Marinara, 

parmesan  (10.5)

CAVOLO CRESCENDO (v)
Pumpkin, gorgonzola, cavolo nero, chilli, 

mozzarella, parmesan  (14)

NEW REBEL QUEEN (ve)
Proud Mary Marinara, vegan mozzarella, Caponata, 

garlicky spinach, hot maple, crispy capers  (15.5)

 SHROOM & TRUFFLE TRIP (v)  
Mushroom, mozzarella, truffle, ricotta, parmesan (15)     

HOLY NDÚJA (ve)
Proud Mary Marinara, vegan mozzarella, artichoke, 

vegan nduja, zhoug pesto parmesan  (15)

PROUD & SPICY
Pepperoni, Spicy Virgin Sauce, nduja, 

mozzarella, parmesan  (15)  

PISTACHIO RIFF 
Mortadella, pistachio, herby ricotta, stracciatella, 

Proud Mary Green Garlic Butter, mozzarella, basil oil  (16.5)

SLOPPY MARY
Spiced beef, chilli sauce, Turkish peppers, caramelised onions, 

Proud Mary Harissa Mayo, shoestring crisps, 
Spicy Virgin Sauce, mozzarella, cheddar, parmesan  (15)

Proud Mary Green Garlic Butter  (2)

Proud Mary Green Garlic Mayo  (2)

Proud Mary Harissa Mayo  (2)

Toasted pumpkin seed chilli oil  (2)

Stracciatella, honey, 
pistachio, basil oil  (5)

SWEET
Cookie ice cream sarnie, popping candy  (8)

Proud Mary Chilli & Tequila Truffles
Chilli spiked chocolate, tequila ganache rolled in 

chilli salt cocoa  (4.5)

Pistachio Tiramisu Semifreddo
Pistachio ice cream layered with coffee soaked 

sponge fingers, crushed pistachios  (7.5)

Turkish peppers (1.5)  Pumpkin (2) Caramelised onions (1.5) Pepperoni (2.5) Nduja (2.5) Mortadella (2.5) Herby ricotta (2.5) Cheddar (2) Caponata (2) Chilli sauce (2)  Mushrooms (2)



If you have any food allergies or dietary requirements, please let your server know. Due to shared cooking platforms we cannot guarantee that some cross contamination may not occur & therefore cannot 
guarantee dishes and drinks are allergen free. Prices include VAT. A discretionary service charge will be added to your bill, with gratuities shared among the front of house & kitchen teams in this restaurant. All 

pizzas come with our slow cooked tomato sauce and Fior di Latte mozzarella, unless otherwise stated. 

BEERS

SOFTS

ON TAP
Pillars Brewery Pilsner  (2.95 / 5.5) 

Pillars Brewery IPA  (2.95 / 5.5) 

BOTTLES & CANS
Cidre Breton, 330ml  (4.5)

Queer Brewery Existence As A Radical Act Pale Ale 
440ml (GF) 5%  (6.5)

Queer Brewery Bodyshift Pale Ale 
440ml (GF) 4%  (5.95)

Queer Brewery Pale Bold 
440ml 0.5%  (6.5)

Coke / Diet Coke / Coke Zero /
 Sprite / Fanta / Ginger Beer   

330ml bottle (3.5)

Holos Kombucha Raspberry 
& Elderflower or 

Basil & Mint   (4.5)

Still or Sparkling Mineral Water
330ml + 750ml   (3)   (4.5)

COCKTAILS

Black Lime & 
Jalapeño Margarita  (12)

Blood Orange Negroni  (12)

Kiwi Whisky Sour  (12)

SHOOTERS
Proud Bloody Mary  (4)

Proud Pickleback  (6)

WINE

SPARKLING
Cremant de Loire, Pierre Chainier - France  (8 / 30)

WHITE
House, Cotes de Gascogne - France  (6.5 / 24)

Chin Chin, Vinho Verde - Portugal  (6.9 / 26)

Heaphy, Sauvignon Blanc - NZ  (7.6 / 29)  

PINK & ORANGE
Lieux Perdus, Pinot Noir (rose) - France  (6.5 / 24)

Animalia, Organic Sauvignon Blanc
 (orange) - Chile  (8 / 30)   

RED
House Grenache, Syrah - France  (6.5 / 24)  

Le Fou, Pinot Noir - France  (6.9 / 26) 

Gran Cerdo, Tempranillo - Spain  (7.6 / 29) 

All of our dough is proudly vegan. We also have vegan cheese and gluten free bases available, just ask your server.


