
NIBBLES
HOME-MADE BREAD – 4.5

Home-made bread with olive oil & balsamic

GREEN OLIVES (V) – 3
Marinated Italian green olives

BRUSCHETTA  (V) – 6.5
Toasted bread with cherry tomatoes, pesto, garlic & basil

WHITEBAIT – 6.9
Deep fried whitebait served with home-made lime

mayonnaise sauce

ARANCINI – 7.5
Home-made rice balls stuffed with Bolognese sauce, green

peas & mozzarella

PASTAS

GNOCCHI ALLA SORRENTINA (V) – 12.5
Potato gnocchi with rich tomato sauce, mozzarella, Parmesan

cheese & basil

LINGUINE DI MARE – 15
Long pasta with homemade seabass and monkfish ragout,

cherry tomatoes & garlic white wine sauce

CASARECCE AL PISTACCHIO – 15
Short twist pasta with creamy pistachio sauce, pistachio

crumbles, crispy pancetta and pecorino cheese

PACCHERI ALLA NORMA   (V) – 13
Short tube pasta with fried aubergine, rich tomato sauce &

dry ricotta cheese

NDUJA & BURRATA RAVIOLI – 14.5
Home-made ravioli filled with nduja (creamy spicy sausage),

served with burrata cream & rich spicy tomato sauce

MAINS
SEA BASS – 18

Oven-baked sea bass cooked with black olives, capers, cherry
tomatoes & garlic, served with asparagus

BISTECCA  DI  MANZO – 23.5
Grilled Rib-eye steak served with rocket salad, parmesan

shavings, cherry tomatoes & balsamic reduction

SUMMER SALAD – 15.5
Mixed leaf salad with burrata cheese, cherry tomatoes, figs,

Parma ham, balsamic reduction & bread croutons

STARTERS
FRITTURA DI CALAMARI – 8.5

Deep fried squid & courgettes, served with home-made tartar
sauce

INVOLTINI DI MELANZANE  (V) – 8.5
Aubergine rolls with smoked cheese, basil pesto, tomato

sauce & parmesan

HAM AND CHEESE CROCCHETTE – 7.9
Homemade ham and cheese croquettes, served with basil

pesto sauce

BURRATA   (V) – 7.9
Creamy cow mozzarella served with caponata (Sicilian

roasted marinated vegetables)

COURGETTE FLOWERS – 7.5
Deep fried courgette flowers filled with ricotta, salmon &
pepper served with homemade ricotta, lime & mint cream

TAGLIERE UNICO28 – Small 9 / Large 16
Grand selection of Italian cured meat & cheeses, served with

home-made bread

SIDES
TOMATO AND ONION SALAD – £4.5

Red onion & cherry tomato salad

ROAST POTATOES – 4.5
Handmade roast potatoes with garlic & rosemary

CAPONATA – 5
Sicilian roasted marinated vegetables

MIXED LEAF SALAD – 5
Mixed leaf salad with red onions, carrots, olives & cherry

tomatoes

ROCKET SALAD – 5
Wild rocket salad with cherry tomatoes, parmesan shavings &

balsamic reduction

CHIPS – 4.5
french fries

A discretionary 10% service charge will be added to your bill.

Gluten free pasta available

If you have a food allergy, please notify a member of staff. Thank you.



CLASSIC PIZZAS

MARGHERITA (V) – 9.9
Tomato sauce, fior di latte mozzarella, extra virgin olive oil and basil

DIAVOLA – 12.9
Tomato sauce, fior di latte mozzarella, spicy Nduja, spicy salame, basil

CALZONE – 13.95
Folded pizza filled with mozzarella, cooked ham, ricotta cheese, mushrooms, tomato sauce & Basil

QUATTRO FORMAGGI (V) – 12.5
Ricotta cream, fior di latte mozzarella, Parmesan cheese, gorgonzola, bail 

NAPOLETANA – 12.5
Tomato sauce, anchovies, black olives, capers, oregano and extra virgin olive oil -(NO mozzarella)-

PICCANTE – 13
Tomato sauce, fior di latte mozzarella, red onions, spicy salame, gorgonzola and wild rocket

4 STAGIONI – 13.5
Tomato sauce, fior di latte mozzarella, cooked ham, black olives, artichokes, mushrooms and basil

LA BURRATA – 15.5
Tomato sauce, mozzarella, cherry tomatoes, wild rocket, prosciutto di Parma & Burrata

SALSICCIA  &  FRIARIELLI – 13.5
Fior di latte mozzarella, Neapolitan friarielli, italian sausages, smoked cheese and parmesan -(NO tomato sauce)-

SAN  DANIELE – 14.5
Fior di latte mozzarella, cherry tomatoes, wild rocket, prosciutto di Parma & parmesan cheese. -(NO tomato sauce)-

EXTRA TOPPINGS
AUBERGINES – 1.5

CHERRY TOMATOES – 1.5
MUSHROOMS – 1.5

ARTICHOKES – 2
BLACK OLIVES – 2
RED ONIONS – 1
FRESH CHILLI – 1

PROSCIUTTO DI PARMA – 3.5
NDUJA – 2

ITALIAN SAUSAGE – 3
FRIARIELLI – 2.5
GOAT CHEESE – 2

GARLIC – 1
VEGAN MOZZARELLA – 2.5

Gluten and wheat free base available £3.00 (not suitable for celiac)



VEGGIE PIZZAS
VEGETARIANA (make it vegan for £2) – 12.5

Tomato sauce, fior di latte mozzarella, aubergines, mushrooms, artichokes, cherry tomatoes and basil

PESTO & PECORINO (V) – 14.5
Basil pesto sauce, fior di latte mozzarella, yellow tomatoes, wild rocket & grated Pecorino cheese

LA BUFALA (V) – 12.95
Tomato sauce, Buffalo mozzarella DOP, cherry tomatoes, extra virgin olive oil and basil

CALZONPIZZA (V) – 13.5
half calzone (filled with ricotta cheese, Neapolitan friarielli, tomato sauce) half pizza (fried aubergines, smoked cheese & tomato)

SIGNATURE PIZZAS
UNICO 28 – 15

Artichokes cream, fior fi latte mozzarella, salame Napoli, caramelised onions and spicy Nduja

DELIZIA  – 15.5
Fior di latte mozzarella, Guanciale (pork cheeks),  roast potatoes, pecorino cheese, basil pesto drizzle

TARTUFO  &  PORCINI – 16
White truffle cream sauce, mozzarella, Porcini mushrooms, Italian sausages and parmesan cheese

BOLOGNESE – 15
Homemade Bolognese sauce, fior di latte mozzarella, creamy Burrata, spicy honey & basil

VERACE – 16
Yellow tomato sauce, fried aubergines, spicy Nduja, creamy Burrata, basil

EXTRA TOPPINGS
WILD ROCKET – 2

FIOR DI LATTE MOZZARELLA – 2
BURRATA – 3.5

BUFFALO MOZZARELLA – 3.5
GORGONZOLA – 2

RICOTTA – 2
PARMESAN CHEESE – 1.5

SCAMORZA – 2
SPICY SALAME – 2.5

COOKED HAM – 2
CAPERS – 1.5

ANCHOVIES – 2
PORCINI MUSHROOMS – 3.5

TUNA – 2.5

unico28pizzabistro unico28pizzabistro www.unico28.co.uk 02089775858


