Beverages
Sparkling

Red Wine

La Contesse, Prosecco Brut

G 12

Bidoli Cabernet Sauvignon

B 79

Well-balanced fruit flavours and a long dry finish.
Delicate and fine with notes of nectarine and apple.

Tenuta Poggio Primo Marini
Chianti DOCG

White Wine

B 46

G 13.5

B 56

Classic soft blend of grapes and sweet jammy fruit with a
touch of spiciness.

Bidoli, Sauvignon Blanc

G 10

B 48

Sanctuary Marlborough Pinot Noir

A crisp, bright tasting wine with notes of fresh lemons,
passion fruit and a refreshing finish.

Bidoli, Pinot Grigio

G 10

A lovely, easy drinking Cabernet Sauvignon from Italy.
Well-balanced with good length.

G 13.5

Vibrant medium ruby red. A fragrant and expressive nose that displays red
and black cherry with a floral note.

B 56

Watershed ‘Shades’, Margaret River,
Shiraz Merlot Cabernet

Scents of fresh fruit, peach and melon. Full, savoury,
vivid and mineral in the mouth.

Mitchell Watervale, Clare Valley, Riesling

B 58

Dry palate with a long lingering fruit finish and a fragrant flowery
bouquet. A crisp, firm palate.

Sanctuary, Marlborough, Sauvignon Blanc

B 68

Medium bodied with intense aromas of blackberry, liquorice and plum,
completed by a soft round finish.

B 68

B 69

Fresh citrus nose and strong grapefruit flavour. The luscious texture
is balanced by oak and great minerality.

B 78

Aromas of mulberry, dark plum and liquorice with hints of coffee, spice and
dark chocolate. Dense velvety textures.

Margan, Hunter Valley, Cabernet Sauvignon

Tropical fruit and citrus aromas. Fresh and vibrant with a lingering
crisp finish.

Margan, Hunter Valley, Chardonnay

B 75

Watershed ‘Senses’, Margaret River, Shiraz

A refreshing, well-made wine in a ripe, herbal style.
A fine mineral-edged finish with a lengthy aftertaste.

Watershed ‘Shade’, Margaret River,
Sauvignon Blanc Semillon

B 68

B 80

Intense aromas of blackcurrant, cherry and dark chocolate.
Accentuated by plenty of spicy fruit with tobacco leaf in the background.

Beer
Peroni Draught

330ml

11

Peroni Leggera Bottle

500ml

330ml

16

13

Peroni Leggera is the easy-drinking, mid strength,
lower carbohydrate alternative.

G = Glass

B= Bottle

All prices are subject to a 10% service charge and prevailing government taxes.
Please let us know your thoughts at hello@pizzaexpress.sg
www.pizzaexpress.sg

PizzaExpress Singapore

Back Cover (Alcohol)

Handcrafted, real Italian pizza
Cover

beginning

PizzaExpress was founded in 1965 by a well-traveled
Englishman called Peter Boizot. Upon returning from a
trip to Italy he was dismayed that he could not find
authentic Italian pizza anywhere in England, so he
imported an oven and opened the first PizzaExpress in
Soho, London.

inspired by

Italy

All prices are subject to a 10% service charge and prevailing government taxes.

During his travels, Peter loved to watch the Pizzaiolos
(pizza chefs) in their black and white striped shirts
tossing the dough high in the air. Today, you will see that
our open kitchens take centre-stage and our pizzaiolos
adopt those same stripes.

Green Olives

Rustica Tomatoes

5

Large green Siclian olives (with stones).

5

Sun-blushed tomatoes in herb marinade.

Intro & STARTERS

In the

INTROS

StarterS
Burrata with Roasted Peppers

19

Polpette al Forno

15

Burrata cheese, red pepper, pesto Genovese,
rocket and pine nuts.

Little beef meatballs with béchamel, mozzarella,
parmesan and parsley.

Bruschetta Originale
‘PizzaExpress’

DoughBalls ‘PizzaExpress’

12

5

8 of our famous dough balls served with garlic butter.

Tomatoes, onion, pesto Genovese, garlic bread.

Chicken Wings ‘Rustiche’

Garlic Bread with Mozzarella
15

Marinated chicken wings coated with pine nut
and rosemary crumble, served with a choice
of citrus-chilli dip or lemon-herb yoghurt.

Stuffed Cremini Mushrooms

6

Our famous dough, freshly baked with mozzarella
and brushed with garlic butter.

15

Baked mini portobello mushrooms with red and green
pesto, mozzarella and parmesan.

Obsessive about pizza
Like the Italians, Peter believed that a beautiful pizza is
made from a thin and crispy base, topped with carefully
selected, fresh ingredients. This helps the flavours of the
ingredients to really stand out.
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pizzaiolos - our heroes
The secret to a perfect pizza is in the dough. It has to be
carefully hand stretched and tossed in the air to ensure
the right consistency. Each of our pizzaiolos is trained for
12 weeks, learning to toss and stretch the dough just so.

Inside Front Cover(Welcome)
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Contains egg.
Contain nuts or nut oils.
Suitable for vegetarians.

Welcome to PizzaExpress

to
Rustica Toma

P.1(Intro + Starter)

Classic Italian Antipasto

SALADS
*Small salads are not served with warm dough sticks

29

Calabria-style sausage, spicy ‘Nduja sausage, prosciutto crudo, fresh mozzarella, sun-blushed tomatoes,
peppadew peppers, olives, rocket leaves, flat bread.

Antipasto Italiano

25

Grilled pepper and aubergine, fresh mozzarella, olives, sun-blushed tomatoes, peppadew, rocket leaves, flat bread.

Dough Balls Doppio

12

Double portion of our famous dough balls served with garlic butter, pesto Siciliano and pesto Genovese.

Leggera Superfood

Bacon 8
Parma Ham 8
Prawns 8
Chicken 5

S 14 L 23

Rocket salad, cucumber, avocado, lentils, fresh mozzarella, butternut squash,
beetroot, basil, balsamic syrup and pine kernels.

Mixed Salad

S7

L 13

Cos lettuce, rocket, cherry tomatoes, cucumber and our PizzaExpress house dressing.

Chicken Caesar

S 11

L 19

Cos lettuce, croutons, chicken, Caesar dressing and Parmesan with either anchovies or pancetta.
Served with warm dough sticks.

Quinoa and Kale Salad

S 11 L 19

Kale, quinoa, beetroot, walnut, dried cranberries, apples, orange segments and
honey lemon balsamic dressing.

Beetroot & Goat’s Cheese

S 13 L 22

Rocket, walnut, dried cranberries, honey balsamic dressing, avocado, beetroot and goat’s cheese.
Served with warm dough sticks.
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P.6(Sharing Starter)
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P.7(Salad)

Sharing StarterS & SaladS

SHARING StarterS

Add

ROMANA PIZZAS

American Hottest

Calabrese

28

Pepperoni, hot green peppers, jalapeño, fresh red chilli, spicy Italian sausage, passata and
fresh mozzarella. Finished with torn fresh mozzarella, parsley and chilli oil.

Laksa

28

Prawns, mussels, squid, clams, quail eggs, fried beancurd (tau pok) and
homemade laksa sauce.

Carbonara

27

Farmer-style smoked bacon, mozzarella, Parmesan and garlic oil on creamy béchamel with
a soft-cooked egg. Finished with fresh parsley grated Parmesan.

Pollo Forza

Chicken with smoked chilli, garlic oil and dried chilli flakes with red and yellow peppers,
jalapeño and mozzarella. Finished with Parmasen, chilli oil and parsley.

22

Pepperoni, mozzarella and passata with choice of hot green or jalapeño peppers.

Pomodoro Pesto

Calabria-style sausage, spicy Italian sausage, mozzarella, jalapeño peppers,
roasted peppers and red chillies. Finished with fresh mozzarella,
pesto Genovese, Parmesan and rocket.

Giardiniera

Our Hero Pizza

OuR Iconic rectangular Pizza Inspired
by the food in Calabria

20

Asparagus, butternut squash, mushrooms, roasted peppers, cherry tomatoes,
olives, passata, mozzarella and garlic oil. Finished with basil and pesto Genovese.

Parma e Rucola

27

Fresh mozzarella, passata, Parma ham, garlic oil and dressed rocket.

Agnello e Rosmarino

23

American Hot

29

26

Merguez lamb sausage, mozzarella, ricotta, peppadew peppers, red onion, pine
nuts, fennel seed and passata. Finished with rosemary yoghurt.

* All pizzas contain black pepper and oregano

20

Mozzarella, passata, cherry tomatoes and garlic oil. Finished with basil and pesto Genovese.
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P.8(Romana Pizza)

P.9(Romana Pizza)

ROMANA PIZZAS

OUR 13” thinner, crispier crust, inspired by pizza from Rome.
All pizzas come with mozzarella and tomato sauce

PastaS

OUR Original, which hasn’t changed since 1965. All our classic pizzas are
available as a Larger, thinner, crispier romana for an additional $2

Spaghetti di Pancetta e Asparagi

Traditional Pasta
Lava

‘Hamburger’ al Formaggio

25

Linguine Granchio con Panna

22

25

Olives, burrata cheese, chilli oil, cherry tomatoes
and passata. Finished with fresh basil.

Beef ragu and béchamel, crumbled beef meatball, smoked scamorza,
mozzarella, cherry tomatoes, rocket and pesto Siciliano.

Steamed crabmeat, onion, garlic and coriander in a spicy
cream sauce. Finished with caviar and lime.

La Reine

American

Penne Pollo al Forno

16

18

Mushroom, olives, ham, mozzarella and passata.

Pepperoni, mozzarella and passata.

Quattro Formaggio

Genovese di Pollo Pesto

20

24

Spaghetti Bolognese

Lobster & Crabmeat Ravioli

Shredded chicken breast in pesto Genovese, hot green and peppadew
peppers, red onion, mozzarella, Parmesan, passata, béchamel and rocket.

In the classic style, with minced beef ragu and topped
with Parmesan.

Margherita

* All pizzas contain black pepper and oregano

Lasagne Classica

28

Ravioli filled with lobster and crabmeat in a velvety mushroom
and pomodoro sauce.

19

Mozzarella, gorgonzola, smoked scamorza, Parmesan
and béchamel with red onion and capers.

14

Handmade Pasta

Chicken, mushrooms, mozzarella, onions, and pesto
Genovese in béchamel sauce.

21

24

Pancetta, smoked bacon, green asparagus, Sicilian olive, garlic,
Parmesan and a hint of anchovy, served ‘aglio e olio’ style.

Garganelli Giardiniera

24

Garganelli, asparagus, butternut squash, mushrooms, bell
peppers, cherry tomatoes, fresh mozzarella, black olives, red
onions and pesto Genovese.

21

Beef bolognese layered with béchamel and Parmesan.

Mozzarella and passata.

PErSONALIZE YOUR PIZZA

Linguine Gamberoni al Aglio Olio
Garlic, chilli flakes and prawns, topped with parsley.

Penne Funghi

Add Flavour with jalapeño peppers, red and yellow peppers or
pepperoni. Choose from these or any of your favourites from $3.
If you are unable to find one of your favourite recipes, please ask;
if we have the ingredients, we will happily make it for you.

25
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18

Pan-roasted mushrooms in a mushroom cream sauce.
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P.10(Classic Pizza)

P.11(Pastas)
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Classic PIZZAs & Pastas

CLASSIC PIZZAs

Torta al Limone

SOFT Drinks
11.5

Light and crunchy lemon cake with a brûlée lemon curd.
Served with pistachio Sicilian gelato.

Refreshers

Coffee

Fresh Iced Lemon Tea (free refill)
Chocolate Fudge Cake

10

Our famous home-baked chocolate pudding.
Served with a scoop of homemade gelato.

Big Bad Brownie

10

Chocolate brownie chunks, vanilla gelato, cream,
pistachio, caramel sauce.

Fig Pudding

11.5

11

Coffee, cocoa, cream and mascarpone. Layered
with sponge fingers.

Wild Berry Meringue
with Mascarpone Gelato

Freshly brewed daily.

‘PizzaExpress’ Lemonade

8

10

Beehive meringue with crème anglaise and mixed berries.
Served with mascarpone gelato.

We can also serve your coffee decaffeinated, just ask

English Breakfast

Americano

Earl Grey

Freshly squeezed lemon and lime, soda and mint.

Espresso

Mango & Ginger Cooler

Macchiato

8

Crushed mango with ginger ale and mint.

Passion Fruit & Cranberry Cooler

8

Crushed passionfruit with cranberry juice, soda and mint.

Warm fig pudding with toffee sauce.
Served with vanilla gelato and honeycomb crumb.

Tiramisu

6

Soft drinks
Belvoir

8
Elderflower & Rose /
Raspberry Lemonade /
Cucumber & Mint

Sodas

5
Coke / Coke Light / Sprite /
Ginger Ale / Club Soda

Mineral water

7
San Bernardo (Still) / (Sparking)
(750ml)

Teas
6

4
4

Double Espresso
Cappuccino
Latte

6

7

7

*Additional shot of espresso +2

6

6

Peppermint

6

Chamomile

6

Jasmine

Desserts & Soft Drinks

Desserts

6

Superfruit Berry & Rose

6

Lemon, Ginger & Lychee

6

Juices
Orange Juice
Apple Juice

6
6

Cranberry Juice

6

Mango & Ginger Cooler
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Cappuccino

Inside Back Cover(Soft Drinks)

