PIlZZA

ON THE
SQUARE

FOOD & DRINK MENU

KITCHEN HOURS
MONDAY - SATURDAY | 12PM - 9PM
SUNDAY | 12PM - 7PM



Pizza m

You can’t have great pizza without first starting with a great dough. We make our trademark sourdough
in-house every day and allow it to proof for a minimum 48 hours before it reaches your table.

Classicsm

MARGHERITA (V) £10.00
Homemade tomato sauce, mozzarella,
extra virgin olive o0il, fresh basil and
grated parmesan

PEPPERONI £14.00
Homemade tomato sauce, mozzarella,
pepperoni, chilli flakes and rocket

NDUJA & PEPPERONI £15.50
Homemade tomato sauce, mozzarella, duo
of pepperoni, nduja, Lombardi chillies
and hot honey

CARNE £15.50
Homemade tomato sauce, mozzarella,
pepperoni, paprika spiced minced beef,
shredded chicken and chorizo

PROSCIUTTO & FUNGHI £15.00
Homemade tomato sauce, mozzarella,
prosciutto cotto, wild mushrooms,
confit garlic, ricotta cheese, rocket
and grated parmesan

PUTTANESCA £13.50
Homemade tomato sauce, Cantabrian
anchovies, black olives, confit garlic,
grated parmesan, capers, sautéed white
onions and chilli flakes

FUNGHI (V)

Cheese sauce base, mozzarella,
sauteed wild mushrooms, confit garlic,
courgettes, parmesan and crispy onions

BLUE CHEESE CHICKEN £15.50
Homemade tomato sauce,
mozzarella,garlic and thyme marinated
chicken breast, gorgonzola, chorizo,
confit garlic and fresh basil

VEGAN (VE) £13.50
Homemade tomato sauce, roasted cherry
tomatoes, confit garlic, black olives,
courgette, sautéed white onions and rocket

Kids Pizza m

Under 12’s only.

£14.00

MARGHERITA (V) £7.00
Homemade tomato sauce, mozzarella,
oregano

Signature m

FORMAGGIO E CIPOLLA (V) £14.50
Homemade tomato sauce, mozzarella,
creamed goats’ cheese, saffron pickled
shallots, crispy onions, chives and a
generous drizzle of honey

GARLIC PRAWNS

Tomato and confit garlic base,
mozzarella, king prawns, black olives,
fresh parsley and truffle oil

SMOKEY BBQ BACON £14.50
Homemade tomato sauce, mozzarella,
smoked streaky bacon, caramelised
onion, Serrano ham, homemade BBQ sauce
and crispy onions

WILD BOAR £17.50
Homemade tomato sauce, mozzarella,

wild boar salami, burrata, extra virgin
olive 0il, a twist of black pepper and
fresh basil

Garlic Breadm

10" base

TRUFFLE & ROSEMARY (V) £7.00
Confit garlic, truffle oil, rosemary,
parmesan and sea salt

NDUJA (DF)
Tomato and confit garlic, nduja,
Lombardi chillies and honey

GOATS CHEESE (V) £9.00
Confit garlic, creamed goats’ cheese,
caramelised red onion and rosemary
GREEK (V) £8.50
Confit garlic, feta cheese, black
olives, roasted cherry tomatoes, oregano
and olive o0il

ANCHOVY & GARLIC £7.50
Tomato and confit garlic, anchovies,
parmesan and olive oil

£15.00

£9.00

PEPPERONI £8.50
Homemade tomato sauce, mozzarella,
oregano, pepperoni

CHICKEN £8.50
Homemade tomato sauce, mozzarella,
chicken



Sandwiches m

All of our sandwiches are served in focaccia
bread with fries and a rocket side salad.

Available Monday - Sunday, 12pm - 3pm

BRAISED BRISKET £11.50
8 hour slow braised beef brisket
topped with melted Emmental cheese

and sauerkraut

ITALIAN CLUB £11.00
Prosciutto cotto, salami, mortadella,

sliced cheese, pickled shallots, tomato,

iceberg lettuce, Dijon mayonnaise,
Lombardi peppers and olive oil

SMOKED SALMON £12.50
Scottish smoked salmon with lemon and
chive cream cheese

CHICKEN PARMIGIANA £11.00
Chicken breast with melted mozzarella,
basil, tomato sauce, olive o0il, crispy
onions and grated parmesan

VEGETARIAN (V) £10.50
Slow roasted tomatoes, creamed goats’

cheese, olives, pickled shallots,
rocket, green pesto and balsamic

Bar snacksm

MIXED ITALIAN OLIVES (VE) (DF) £3.50
BREAD & OILS (V) £4.50

DEEP FRIED DOUGH BALLS WITH
GARLIC BUTTER AND AIOLI (V) £4.50

HONEY ROASTED CASHEW NUTS WITH
PAPRIKA & SEA SALT (V) (DF) £4.50

Hot drinks m

LATTE £3.80
FLAT WHITE £3.60
CAPPUCCINO £3.80

AMERICANO £3.50

Sidesm

FRIES (V) £4.50
SWEET POTATO FRIES (V) £5.50
HOT HONEY FRIES (V) £6.00
With hot honey, feta cheese

and chives

CHEESE & BACON FRIES £6.00

Crispy bacon, bechamel sauce,
crispy onions and melted cheddar

LOADED NACHO BEEF FRIES £8.50
Spicy mince beef, red onion,

tomato, melted mozzarella,

Lombardi peppers, nacho

sauce and sour cream

ONION RINGS (V) £5.50
ROCKET & PARMESAN SALAD (V) £5.00
With a balsamic dressing

EXTRA SAUCES £1.00

Garlic mayonnaise, BBQ, sweet
chilli and hot honey available

Sweet treatsm

NUTELLA PIZZA £6.50
10 inch pizza base covered in
Nutella with white chocolate pieces

HOMEMADE SWEET BAKES £2.50
Please ask a member of staff

for today’s options

COFFEE & A BAKE £5.00

Choose any coffee plus one of our
homemade sweet bakes

MOCHA £3.90
HOT CHOCOLATE £3.90
SELECTION OF TEAS £3.40
DOUBLE ESPRESSO £3.40

DECAF ALSO AVAILABLE.




Spritz

APEROL SPRITZ
Aperol, Prosecco and soda water make up this Italian classic, garnished with
orange.

HUGO SPRITZ

Expect crisp notes of elderflower, rounded by lightly sparkling wine and London
Dry Gin, with the zest of lemon for a refreshing and thirst quenching cocktail.

LIMONCELLO SPRITZ

A refreshing, sunny Italian cocktail blending limoncello, prosecco and a
splash of soda.

Cocktalls

PASSIONFRUIT COOLER

A rich, luxurious cocktail using British wheat vodka with warm vanilla,
tart passionfruit, pineapple and fresh lime. Poured over ice.

ESPRESSO MARTINI ‘ON THE ROCKS'

Sapling vodka, espresso liqueur and Origin Cold Brew Coffee. Shaken and
served on the rocks for a smooth, velvety finish.

RUM PUNCH

Two Drifters signature rum, pineapple, passionfruit, ginger and bitters.

STRAWBERRY & RHUBARB COSMO

Triple distilled vodka, natural strawberry, rhubarb, cranberry
and lime fruits and purees.

ZOMBIE

Known for being boozy and fruity it hits all the right spots. Made purely using
rum, pineapple, grenadine and lime.

Margaritas

TOMMY'S CUCUMBER

The ultimate classic. Made with A fresh, delicate spin on a margarita. Made
tequila, lime and agave. with cucumber, tequila and elderflower
SPICY GRAPEFRUIT

A fiery twist on the classic. Made A fruity twist on the classic. Made with

with tequila, lime, agave and chilli. grapefruit, tequila and agave.



Gin

TANQUERAY

The same recipe used from 1830,
a fantastic all-rounder heavy on
juniper, coriander, Angelica and
liquorice.

TANQUERAY NO.10

Distilled four times with the classic
gin botanicals juniper, coriander,
angelica and sweet liquorice. Fresh
whole citrus fruits and chamomile
flowers are then added to create an
exceptional taste.

TANQUERAY BLACKCURRANT

ROYALE

This unique tasting spirit unfolds the
luxurious flavours of blackcurrants
from France and vanilla beans from
Madagascar, as well as a mysterious
floral note inspired by black orchids.

TANQUERAY RANGPUR

The exotic Rangpur lime, ginger and
bay leaves are added to Tanqueray’s
base resulting in an easy-drinking
gin with a citrus twist.

TANQUERAY SEVILLA

A zesty, fruitful gin offering a bold
and bittersweet taste of the sun-
soaked Mediterranean. Sevilla oranges
are distilled with orange blossom and
the four botanicals of their classic
gin.

TANQUERAY ALCOHOL FREE

Made with four perfectly balanced

botanicals to give a complex and
refreshing taste with the juniper and

gitrus style that Tanqueray is famous
or.

GORDON’S PINK

Crafted to balance the classic
juniper-led taste of Gordon’s with
the sweetness of raspberries and
strawberries with the tang of
redcurrant.

ROKU

Complex, multi layered, yet harmonious
flavour of various botanicals.
Traditional gin taste in the base,
plus characteristic Japanese
botanical notes with yuzu as the top
note.

BROCKMANS

A unique blend of botanicals with
subtle notes of berry give an
intensely smooth taste to this
beautifully made gin.

BOMBAY CITRON PRESS

An irresistibly refreshing distilled
flavoured gin with a vibrant taste of
freshly squeezed Mediterranean lemons.

CHASE PINK GRAPEFRUIT

& POMELO

Fresh tropical fruit notes sit up
front, with plenty of enjoyable citrus
acidity at its core. Juniper notes act
as a spicy foil to the full-bodied
sweetness.

CHASE RHUBARB &

BRAMLEY APPLE

Classic gin botanicals are distilled
with flavours of tart rhubarb, tangy
apples and hints of juniper to create
a crisp, zingy flavour profile.

CHASE SEVILLE MARMALADE

A combination of juniper and other
classic gin botanicals with an
abundance of orange peels to create
a wonderfully zingy and sweet taste
profile, with bursts of fresh orange
and zesty citrus flavours.

EDINBURGH RASPBERRY

Definitive red berry aromas balanced
wit sweet ripeness. On the palate red
berry fruit with fresh floral notes
creating a perfectly balanced gin
with an incredible depth of natural
flavours.

EDINBURGH RHUBARB & GINGER
Botanicals including aromatic
lemongrass and sweet mulberry are
joined by natural rhubarb and ginger.
The result is a bright and socialble
gin with a little heat.



CHARDONNAY

AUSTRALIA

Pale lemon in colour with aromas of pineapple, melons and white
peaches. Crisp and clean on the palate with fresh juicy tropical
fruit flavours.

PINOT GRIGIO

ITALY

This delicately refreshing dry white is lemon yellow in colour. On
the palate flavours of fresh green apple and citrus are balanced
well by aromas of stone fruit.

SAUVIGNON BLANC

FRANCE

The nose is elegant and fruity. It reveals vegetal aromas such as
boxwood or blackcurrant bud, but also more fruity citrus notes. Very
fresh, lively and full, the palate is explosive, complex and fruity.

SAUVIGNON BLANC

NEW ZEALAND

Attractively green fruited and lively, with gooseberry and lime
plus elderflower and candy notes.

Rose

ZINFANDEL ROSE

CALIFORNIA

This sweet wine exhibits bright aromas of strawberry and watermelon
on the palate. It is flavoursome and well-balanced with a refreshing
mouth feel and a light crispness on its lingering finish.

PINOT GRIGIO ROSE

ITALY

Fruit and deliciously delicate. Crisp and refreshing flavours of
soft red fruits are complemented by subtle floral aromas.



SHIRAZ

AUSTRALIA

This blend of Shiraz and Cabernet Sauvignon is packed with dark
berry aromas, sweet vanilla oak and hints of stewed plums. On the
palate brooding flavours of blackcurrants, raisins and mocha emerge.

MERLOT

FRANCE

The nose is profound and intense, showing notes of black fruits,
sweet spices and liquorice. On the palate, this wine is medium-bodied
with intense notes of blackberries, candied liquorice and cinnamon.

MALBEC

ARGENTINA

A very quaffable, easy-drinking wine with copious amounts of
blackberry, plum and cherry. Rounded tannins make this soft on the
palate with a fresh finish that makes you reach for another glass.

Sparkling

PROSECCO

ITALY

Fragrant and fruity on the nose, with a palate that doles out green
apple, nectarine and pear flavours with an undertone of fresh
earth. It has a crisp acidity and finishes with a creamy texture.



ANY 10" PIZZA FROM THE CLASSICS FOR £9
MONDAY - FRIDAY | 12PM - 3PM

FOR ONLY £14.50
MONDAY - THURSDAY | SPM - 9PM

*Surcharges may apply

EVERY TUESDAY | 8PM

EVERY THURSDAY | 8PM

EVERY FRIDAY & SATURDAY | 9PM

PI1ZZA
ON THE
SQUARE

0ld Town Hall, Market Place, Malton, Y017 7LW



