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VALENTE D’0ORO £13.90
Yellow cherry tomato & mozzarella base,
topped with spicy marinara, basil pesto
and beef bresaola salumi,
finished with Parm’ crisps,
extra-virgin olive oil and basil

LAMB’ORGHINI PIZZA £14.90
Pulled slow-cooked lamb,
fior di latte mozzarella, San Marzano tomato sugo
mint gremolata, fresh pomegrananate, fresh herbs,
extra-virgin olive oil

LEOPARDO DI CAPRI’ PIZZA £13.90 (V)
Roast peppers, basil pesto and fig chutney
on goats cheese, mozza’ and yellow cherry tomato base;
finished with rocket salad & parm‘ cheese

LAMB’RETTA RAGU PASTA £14.90
Al-dente pasta with our house made slow-cooked
lamb ragu in San Marzano tomatoes.
Topped with fresh pomegranate and herbs

Leave Some room for ovr:

PISTACHIO, RASPBERRY &
WHITE CHOCOLATE TIRAMISU £7

The Leopardo Xmas twist on the classic Tiramisu.

BOOK YOUR FARTY HERE:

o

SEL g
—— LZ0VARDO ——

PIZZA

CHRISTMAS

PARTY
TIVIE

RAGS

.

.

\ e

0‘...
{ J

Lz0DARDO

PIZZA



ISR
@

CHRISTMAS
SET MENU
TWO COURSES
£22.90 PER PERSON™*

STARTER
SHARING PLATTER

Mixed olives
Selection of Italian artisan cured meats:
Parma Ham,

Spianata spicy salami and Pistachio Mortadella Ham

with focaccia bread and pecorino cheese

MAINS
Fick one from:

LAMB’ORGHINI PIZZA
Pulled slow-cooked lamb,
fior di latte mozzarella, San Marzano tomato sugo
mint gremolata, fresh pomegrananate, fresh herbs,
extra-virgin olive oil

LEOPARDO DI CAPRI’ PIZZA

Roast peppers, basil pesto and fig chutney
on a $oats cheese and fior di latte mozzarella base
and finished with rocket salad & parm‘ cheese

HONEY PEPPERONI PIZZA

Pepperoni, fior di latte mozzarella,
San Marzano tomato sugo & oregano;
drizzled with hot honey

PASTA PESTO GENOVESE

Al-dente pasta in our house basil pesto.

Topped with cherry tomatoes and grated hard cheese

LAMB’RETTA RAGU PASTA
Al-dente pasta with our house made slow-cooked
lamb ragu in San Marzano tomatoes.
Topped with fresh pomegranate and herbs

*- Vegan options also available &
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CHRISTMAS
SET MENU
THREE COURSES
£27.90 PER PERSON*

STARTER
SHARING PLATTER

% Mixed olives
Selection of Italian artisan cured meats:
Parma Ham,
Spianata spicy salami and Pistachio Mortadella Ham
with focaccia bread and pecorino cheese
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MAINS

Fick one from:

LAMB’ORGHINI PIZZA

Pulled slow-cooked lamb,

fior di latte mozzarella, San Marzano tomato sugo
mint gremolata, fresh pomegrananate, fresh herbs,
extra-virgin olive oil

LEOPARDO DI CAPRI’ PIZZA (V)
Roast peppers, basil pesto and fig chutney
on a goats cheese and fior di latte mozzarella base
and finished with rocket salad & parm‘ cheese

LEOPARDO DA VINCI PIZZA
Double pepperoni pizza topped with a creamy
burratina cheese & drizzled with hot honey

PASTA PESTO ALFREDO
Al-dente pasta with free range chicken,
in buttery & creamy Alfredo Pesto sauce

LAMB’RETTA RAGU PASTA
Al-dente pasta with our house made slow-cooked
lamb ragu in San Marzano tomatoes.
Topped with fresh pomegranate and herbs

DESSERT ..

Fick one from:
PISTACHIO, RASPBERRY &
WHITE CHOCOLATE TIRAMISU
The Leopardo Xmas twist on the classic Tiramisu:
or
HOMEMADE SOFT SERVE ICE CREAM

Luxury soft-serve vanilla ice cream or sorbet.




