
Murrays Pizza Special  
Every Tuesday & Wednesday evening from 5pm until late  

Murrays mixed house olives with cornichons, borettane onions and blanched garlic (GF, DF, VG)          3.95 
Gordal olives with guindilla chillies and crushed fresh garlic (GF, DF, VG)             3.95 
Murrays home baked breads with E.V olive oil & Il Borgo Balsamico (DF, VG)             5.75 

To Start  
Garlic bread / + mozzarella / + mozzarella & pickled chillies      
Mixed leaves, olives, Sicilian tomato, Italian roast peppers with house dressing (GF, DF, VG)    
Sicilian tomatoes with burrata, basil and rosemary focaccia croutons  
Warm frigatelli peppers with rosemary, oregano, olive oil and stracciatella cheese (GF)     
Italian rocket and Parmesan with E.V olive oil (GF)         

Murrays Pizzas 
Our 12” pizzas are made with the finest Italian flours, San Marzano tomatoes and Fior di Latte mozzarella.  
Vegan mozzarella now available - please ask! 
Margherita - Tomato, mozzarella (Enjoy two additional toppings on us!)      
Con Verdure - Tomato, mozzarella, marinated Italian vegetables      
Siciliano - Tomato, mozzarella, fresh red chillies, garlic, piccante salame     
Con Speck - Tomato, mozzarella, caramelised Tropea onions, speck      
Calabrian - Tomato, mozzarella, N’duja, caramelised Tropea onions      
Con Pesto Piccante - Tomato, mozzarella, piccante salame and pesto     
Con Salsicce - Tomato, mozzarella, Tuscan sausage, pancetta, roast peppers    
Con Pesce - Tomato, mozzarella, brown anchovies, capers, green olives     
Additional toppings    
Roast peppers, green olives, cremini mushrooms, capers, pickled chillies, fresh red chillies, 
caramelised Tropea onions, mozzarella               2.20 
Ham, piccante salame, Tuscan sausage, N’duja, Parma ham, speck, brown anchovies, pancetta       3.50 

Murrays Calzone 
Pork meatball, tomato, herb, mozzarella and Parmesan      
Ricotta, wild garlic, pesto and green olive   

Sweet 
Murrays Classic Tiramisu       
Amalfi orange, almond & polenta cake with an orange liqueur syrup, hazelnut mascarpone, praline 
Vanilla ice cream with pistachio mascarpone filled roast apricots, strawberry, mint and candied nuts 
Italian coffee with two Sicilian cannoli  

2 courses 15.00 | 3 courses 19.50 
Food allergies and intolerances -  

Whilst doing all we can, we are unable to guarantee our busy kitchens are 100% allergen / contamination free.  
Please ensure you let a member of our team know if you have a dietary requirement.  

Where dishes have the following abbreviations of GF - Gluten Free, DF - Dairy Free, VG - Vegan, they are free from the quoted allergen.  
A few of our other dishes can be made free of the above allergens. Please ask for more information however, it is essential that you let us know. 


