
W/C 21st & 22nd September 2026 * CHANGES WEEKLY *

Murrays Pizza & Pasta Night | Tuesday & Wednesday from 6pm

Starters  

Garlic bread / + mozzarella / mozzarella & pickled guindilla chillies

Soup with fresh bread 

Spiedini - Chilli harissa pork belly and Italian vegetables, rocket with Clevedon Calabrian chilli honey (DF)


Cornish fishcakes with tartare sauce and mixed leaves 


Murrays Pizzas Please ask for VG alternatives 

The Murrays staple for 30 years! 

Traditional Neapolitan 12” pizzas, made with the finest Italian flours, San Marzano tomatoes and fior di latte 
mozzarella.


Margherita - Tomato, mozzarella, fresh basil 	 	 	 	 	 	 	 	 	 

Vegetali - Tomato, mozzarella, piquante peppers, pickled guindilla chillies, garlic, Tropea onions	 

Fiorentina - Tomato, mozzarella, spinach, sultanas, pine nuts, boiled egg, Parmesan 	 	 

Siciliano - Tomato, mozzarella, fresh garlic, pickled guindilla chillies, ventriccina salame 		 	 

Con Polpette - Tomato, mozzarella, Italian pork and beef meatballs, piquante peppers, Parmesan	 


Calabrian -  Tomato, mozzarella, pepperoni, N’duja, Calabrian hot honey	 	 	 	 

Con Speck - Tomato, mozzarella, speck, Tropea onions 	 	 	 	 	 	 	 

Marinara - Tomato, garlic, silver skin anchovies, oregano (DF)	 	 	 	 	 	 	 	 


Baked Please allow 30 minutes to be freshly baked  	 


Aubergine Parmigiana - Layers of Sicilian tomato sauce, Italian violet aubergines and mozzarella (GF)  

Polpette lasagne - Traditional pork and beef meatballs in a tomato sauce, béchamel 


Pasta Please ask for GF alternatives 


Linguine, fresh red chillies and Italian garlic, herbs (DF, VG)

Linguine, Wiltshire ham and wild mushrooms, herb cream sauce, Parmesan


Sweet  


Tiramisu - Piemonte hazelnut

Sundae - Vanilla gelato, double chocolate chip cookie, sweet vanilla cream, nut brittle

Two scoops gelato; Cherry / Chocolate / Vanilla / Wild Strawberry (GF)


A choice of any traditional size Tea or Coffee with a handmade ricciarelli (GF, DF)


2 courses 22.00 | 3 courses 27.50


Food allergies and intolerances 

Whilst doing all we can, we are unable to 

guarantee our busy kitchens are 100% 
allergen and contamination free. 


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 ensure you let a member of our team 
know if you have any dietary requirement. 


