
 Vegetarian  * Vegetarian option available upon request   Vegan  * Vegan option available 
upon request – these dishes are made with vegetarian and vegan ingredients, however there is  

a risk of cross contamination with products of animal origin, please refer to the allergy menu  
for further information.  Gluten-free * Gluten-free option available upon request. 

A SHARING MENU FOR GROUPS OF 6 OR MORE £35 per person

4  C O U R S E  S H A R I N G  M E N U

S T A R T E R S

P I Z Z A S

P A S T A S

D E S S E R T S

A L L E RG I E S  A N D  N U T R I T I O N
If  you have an al lergy,  intolerance or want  
to learn more about our nutrit ional values,  

please scan the QR code for al l  the information  
or ask a team member.

SPINACH & RICOTTA  
CANNELLONI   � 695 kcal 

Fresh pasta tubes, fil led with creamed spinach  
and ricotta in a rich tomato and béchamel  
sauce. Finished with melted cheese al forno style 

C H O O S E  F R O M 

LASAG NE � 640 kcal  

Tender braised beef in a rich ragu, layered  
with pasta sheets, béchamel, cheddar 
and creamy mozzarella  

SPICY ‘NDUJA G NOCCHI  
AL FORNO � 1100 kcal  

Oven-baked soft pillowy gnocchi (Italian dumplings) 
in a creamy pomodoro sauce with spicy pork crumbs 
and ‘Nduja, topped with our blend of melted Mozzarella 
and Italian hard cheese, baked to bubbly perfection 

RIGATONI ARRABBIATA  
AL FORNO  * � 735 kcal  

Oven-baked rigatoni pasta in our sweet and spicy 
pomodoro sauce with a generous helping of garlic and 
red chilli .  Covered with a generous layer of mozzarella

— add Burrata +150 kcal +3.00 / chicken +110 kcal  +3.00

     or both +260 kcal +5.00

OLIVES   � 65 kcal 

House mix of green and black Nocellara olives 

GARLIC BREAD   *� 355 kcal  

Hand stretched pizza dough baked  
with plenty of garlic and parsley  

C H O O S E  F R O M 

PREZZO MEATBALLS � 440 kcal  

Classic pork and beef meatballs, served in a generous 
tomato pomodoro sauce, a drizzle of chive oil and 
toasted focaccia bread  

CALAMARI � 645 kcal  

Crispy calamari served with our tangy pestonnaise dip 

MUSHROOM & 
MASCARPONE ARANCINI    � 420 kcal  

Earthy wild mushrooms, leeks and mascarpone  
gently stirred through risotto, coated in  
breadcrumbs and fried until golden.  
Served with mayonnaise and crisp sage leaves 

We’ve handpicked some Prezzo favourites (highlighted in the boxes) to get you started.
Simply choose from the remaining options to create your perfect 4-course meal.

Please ask a team member to guide you through your order.

TIRAMISU  � 475 kcal 

A classic Italian tiramisu made of ladyfinger biscuits 
soaked in coffee, layered with rich mascarpone 
cream and marsala wine, dusted with cocoa  

C H O O S E  F R O M 

LOTUS BISCOFF CHEESECAKE  
WITH BANANA  � 590 kcal  

A twist on the classic banoffee pie. Light cheesecake, 
topped with a biscoff biscuit crumb, served with 
fresh banana and drizzled with chocolate sauce   

PREZZO’S BEST EVER  
CHOCOLATE CAKE  � 595 kcal  

Rich and fudgy chocolate cake made 
with ground almonds. Served with creamy 
mascarpone and fresh raspberries 

MARG HERITA  * * � 1015 kcal 
Mutti tomato sauce, topped with creamy  
mozzarella and fresh, fragrant basil  

C H O O S E  F R O M 

GOAT’S CHEESE &  
ROASTED PEPPERS  *� 1180 kcal  

Creamy goat’s cheese, roasted peppers,  
sun-dried tomatoes and Mutti tomato sauce,  
finished with a drizzle of honey  

PEPPERONI  * *� 1120 kcal  

Mutti tomato sauce, mozzarella and a  
generous covering of pepperoni  

TRE GUSTI  * *� 1430 kcal 

Prezzo three meat special, spicy pepperoni,  
chicken, smoked pancetta, mozzarella and  
Mutti tomato sauce  

GORGONZOLA & PROSCIUTTO *   1390 kcal  

Loaded with creamy Gorgonzola Dolce D.O.P,  
mozzarella, prosciutto and balsamic onions  
on a white base. Finished with a handful of  
peppery rocket




