
San Marzano D.O.P. tomatoes The most famous plum tomato 
to come out of Italy, with “Denominazione d’Origine Protetta” 
status (the Italian protected designation of origin).

Fior di Latte mozzarella Italian mozzarella made with 
cow’s milk - the traditional choice on pizza

Bufala mozzarella A superior mozzarella made 
from the milk of Italian water buffalo

Parmigiano Reggiano “The King of Cheese”, an 
authentic Italian parmesan with “Denominazione 
d’Origine Protetta” status

Nduja [un-DOO-ya] a spicy, spreadable sausage from 
southern Italy spiked with fiery Calabrian chilies

Speck A type of cured, lightly smoked ham, typically 
made in South Tyrol, a province in northeast Italy

Allergy Information Please let the team know if you have any allergen or dietary 

requirements, including nuts. As our dishes are handmade in our busy kitchens, 

unfortunately we cannot guarantee that they are 100% free of allergens or 

contaminants. Please note, not all dish ingredients are listed on the menu.

WHAT’S  COOKIN ’?

VEGAN?
Just look out for the  symbol and we’ll 
subsitute any mozzarella for our vegan 
cheese. Or ask for our vegan menu!

 Suitable for vegetarians    Vegetarian options may be available  

 Suitable for vegans    Substitute with vegan cheese

GLUTEN 
FREE?

We’ve got you sorted! Any of our 
pizzas can be made on our signature 
gluten-free base at no extra cost.

SALADS  STARTER / MAIN

RUCOLA 

Fresh rocket with shavings of parmigiano reggiano, 
topped with extra virgin olive oil and balsamic vinegar

GIARDINO 

Seasonal lettuce, cherry tomatoes, cucumber 
and olives, topped with a Proove dressing

CAPRESE 

Bufala mozzarella & fresh tomatoes topped 
with extra virgin olive oil and fresh basil

ANTIPASTI

Salami, Fior di Latte mozzarella, and fresh basil 
parcels made from our famous Proove dough 
topped, rolled and baked in our wood fired oven

SALAMI TRONCHETTO

Baked aubergine with Fior di Latte mozzarella, parmigiano 
reggiano, San Marzano D.O.P tomatoes. and fresh basil

PARMIGIANA DI MELANZANE 

BRUSCHETTA 

Toasted home-made bread, with bufala mozzarella 
and rocket, topped with fresh tomatoes, fresh 
garlic, basil and extra virgin olive oil

MUSHROOM BRUSCHETTA 

Toasted home-made bread, with bufala mozzarella and 
rocket, topped with roasted mushrooms which we truffle 
and drizzle with garlic infused extra virgin olive oil

VERDURE TRONCHETTO 

Roasted Portobello mushroom, Fior di Latte mozzarella, 
garlic and fresh basil parcels made from our famous Proove 
dough topped, rolled and baked in our wood fired oven

NIBBLES /  S IDES
OLIVES 

A selection of Italian olives

DOUGH BITES 

Bites of baked dough served with garlic or chilli dipping oil

GARLIC BREAD 

Garlic, extra virgin olive oil, fresh rosemary

GARLIC BREAD WITH CHEESE 
Fior di Latte mozzarella, parmigiano reggiano, 
garlic, extra virgin olive oil, fresh rosemary

ITALIAN FRIES 

Crispy fries, seasoned to perfection with oregano and salt

ARANCINI  

A very moreish Sicilian street food! Arancini are balls 
of risotto, coated with breadcrumbs and delicately fried
Ask your server for today’s choices

CROCCHÈ  

Originating in Naples, this Italian streetfood is made simply 
from mashed potato and egg, covered in bread crumbs and
fried to perfection. Ask your server for today’s choices

ANGIOLETTI 
Aptly named after ‘Angels’ these tasty strips of dough are 
delicately fried and served with rocket, cherry tomato and
parmesan shavings. Perfect to share

MONTANARA 

Balls of dough, fried and topped with tomatoes, smokey 
mozzarella & shavings of pecorino, then baked in the 
oven. A Neapolitan delicacy which is great to share

PIZZA FRITTA 

This Neapolitan street food is adored by locals 
in Naples. Our Margherhita is simply sealed with 
dough and delicately fried until light and crispy

FRITTO MISTO 

Variety is the spice of life! Try this mixed plate of Arancini, 
Crocche and Angioletti. Ask your server for today’s choices

STREET BITES

Made with only the best Italian 00-grade Caputo flour then 
slow-proved for 20 hours, our dough is hand-stretched, 
topped with the finest ingredients, and cooked to perfection.

MARINARA 

San Marzano D.O.P. tomatoes, garlic, 
oregano, basil, extra virgin olive oil

NEPTUNA
San Marzano D.O.P. tomatoes, anchovies,
capers, oregano, olives

VERDURE 
San Marzano D.O.P. tomatoes, Fior di Latte mozzarella, 
courgette ribbons, roasted peppers, red onion, olives

MARGHERITA 

San Marzano D.O.P. tomatoes, Fior di Latte mozzarella, 
parmigiano reggiano, fresh basil, extra virgin olive oil

BUFALA MARGHERITA 

San Marzano D.O.P. tomatoes, Bufala mozzarella, 
parmigiano reggiano, fresh basil, extra virgin olive oil

FUNGHI 
San Marzano D.O.P. tomatoes, Fior di Latte 
mozzarella, roasted Portobello mushrooms, 
truffle-infused extra virgin olive oil

AMERICANA
San Marzano D.O.P. tomatoes, Fior di Latte mozzarella, 
pepperoni, and roasted peppers

DIAVOLA
San Marzano D.O.P. tomatoes, Fior di Latte 
mozzarella, nduja, fennel salami, and chillies

EXTRA TOPPINGS

FRESH CHILLIES

GARLIC OLIVE OIL

EXTRA CHEESE

ARTICHOKE

COURGETTE 

MUSHROOM

ONION

OLIVES

JACKFRUIT

HAM 

PEPPERONI

CARNI
San Marzano D.O.P. tomatoes, Fior di Latte mozzarella, 
pepperoni, nduja, fennel salami, ham, chillies

BEL PAESE 

Ricotta, Fior di Latte mozzarella, fresh 
cherry tomatoes, parmigiano reggiano, 
homemade basil infused oil

CALZONE
Fior di Latte mozzarella, fennel salami, roast ham, 
roast onion, parmigiano reggiano, fresh basil. Served 
with rocket and San Marzano D.O.P. tomatoes.

VEGETABLE CALZONE 

San Marzano D.O.P. tomatoes, Fior di Latte mozzarella, 
courgette ribbons, roasted peppers, red onion, olives. 
Served with rocket and San Marzano D.O.P. tomatoes.

QUATTRO STAGIONI
San Marzano D.O.P. tomatoes, Fior di Latte mozzarella, 
pepperoni, ham, roasted Portobello mushrooms, olives

NEAPOLITAN PIZZAS Ask to see our full vegan menu! Developed by vegans, for vegans.

@ProovePizza

Not available at Broomhill

  where you can fill up on pizza, kick back with a beer, 

then wander around to explore independent shops and bars...

AT PROOVEIT.PROOVE.CO.UK



PROSECCO DOC EXTRA DRY ‘SAN TIZIANO’  

A pleasant fruity bouquet with a hint of green apple followed  
by floral notes. Velvety and fresh with a fine perlage,
very persistent on the palate and has very good acidity.
Perfect for any celebration

CUVEE HERITAGE SPUMANTE (PINK)  

Made using traditional Champagne methods in the Lombardy
region of Italy, this Rose Brut is nothing short of exceptional.
Blending Chardonnay, Pinot Noir and Pinot Bianco grapes
produces an exemplary flavour that is light and balanced

BENNATI CONEGLIANO, VALDOBBIADENE 
PROSECCO  
Aptly named for its superiority and complexity in flavour,
Valdobbiadene is as good a Prosecco as it gets. Stylishly
delicate and fragrant, this is how Prosecco should taste

FIZZ  125ML / BOTTLE

DON GIOVANNI, D.O.P GALLUCCIO ROSSO   
13%

A deliciously fruity red, rich in colour and silky smooth 
on the palette. Produced with Aglianico grapes in 
Campania, just round the corner from Naples

CARNEVALE MERLOT   12%  

A well rounded, medium bodied soft wine Deep ruby red 
colour, that boasts lively aromas of soft red berries and plums

AGLIANICO DEL SANNIO, CANTINE IORIO   
14%  

Native to Italy’s Campania region where Aglianico is 
considered the speciality grape, this award-winning wine is 
full bodied and considered one of Italy’s finest varietals

PRIMITIVO   13.5%  

One of Italy’s most popular wines and proof of the exquisite 
quality of the Primitivo grape. Soft and velvety palette with 
a hint of spice. Exceptional, multi-award winning wine

SUSUMANIELLO IGP SALENTO ‘SERRE’ 
ITALY 13.5%  

Deep ruby red colour with a bouquet of ripe red 
berries and blackberry jam. On the palette this 
wine is full bodied with a powerful structure

VALPOLICELLA SUPERIORE RIPASSO ‘SORAIGHE’   
ITALY 14%

Expert cross-fermentation of Valpolicella and Amarone pomace; 
this is an exceptional red wine from Northern Italy. Richly 
textured and typical of the region. Multi award-winning

RED  175ML / 250ML / 500ML / BOTTLE

DON GIOVANNINO - D.O.P GALLUCCIO BIANCO   
12.5%  

Our carefully selected house white is produced in
Campania, just up the road from Naples. A delicate
blend of Falanghina and Sauvignon Blanc, this wine is
fresh and floral with a fruity aroma and a big personality

BELLA TRAMONTO, PINOT GRIGIO   
12%

An elegant, fragrant and well balanced Pinot Grigio. It’s 
smooth, fruity taste makes this an easy drinking wine

AMATORE BIANCO, SAUVIGNON BLANC  
12.5%  

An exceptional white from the Northern region of Verona, this is 
a beautiful Sauvignon boasting citrus flavours and a crisp finish

FALANGHINA MACCHIALUPA  
13%

Fresh and floral, intense notes of tropical and citrus 
fruits on the palette. Strong, acidic flavour that balances 
well with the structure and freshness of the wine

GAVI DE GAVI, IL PORTINO  
12.5%

Regarded as one of Italy’s most fashionable white wines and 
the most famous example of the Cortese grape. As expected, 
the palette is exceedingly refreshing with a crisp finish

VERMENTINO   12.5%  

Critics placed this in the top 5 wines from the Fruili-
Venezia Guila region and has since cemented its place as 
a nationwide favourite. Extremely fresh with a beautiful 
amber-gold colour which reflects the high-quality vintage

WHITE  175ML / 250ML / 500ML / BOTTLE

BARDOLINO LA QUERCIA, CHIARETTO   
ITALY 12% 

Chiaretto is a remarkable rose. A light-medium bodied blush rose 
packed with floral notes. The flavours are crisp yet quite dry

ROSÉ  175ML / 250ML / 500ML / BOTTLE

ESPRESSO MARTINI   
Bittersweet favourite. Choose Salted Caramel or Vanilla

ITALIAN SPRITZ   
Classic Italian tipple. Choose Aperol or Limoncello

MOJITO   
Unbelievably refreshing. Rum and mint: a perfect pairing

NEGRONI   
An Italian favourite. Choose Classic or Sbagliato

PORN STAR MARTINI  
A sweet, aromatic crowd-pleaser. Served with Prosecco

CUBAN   
Spiced rum, lime and mint, topped with Prosecco

OLD FASHIONED  
Bourbon and Rye whiskey, sweetened with 
sugar syrup, finished with bitters

All wines served by the glass are also available in 125ml (small) for 50p less than listed 175ml price. 

Please drink responsibly. Sprit measures are 25ml. Allergen cards available on request. If you have any concerns please ask your server.

ITALIAN WINES THE BAR
Our mate Mat, who happens to be a professional wine consultant (at least 

that’s what he tells us), has helped us put together this great selection of 

Italian fizz and wines. We hope you enjoy drinking them as much as we do!

Our booze experts behind the bar can whip 

up almost anything you’re craving, so just 

ask if there’s something not on the menu...

APPLE & GINGER FIZZ

MANGO & PASSIONFRUIT COLLINS

MINT & RASPBERRY COOLER 

TUTTI FRUITY

COCKTAILS

COCA COLA 
Original / Diet Coke / Coke Zero

SAN PELLEGRINO 
Lemon / Orange / Blood Orange

FEVER TREE 
Indian Tonic / Slimline Tonic / Mediterranean Tonic / Elderflower 
Tonic / Lemonade / Ginger Ale / Ginger Beer / Soda Water

FIUGGI STILL WATER

FERRARELLE SPARKLING WATER

FRUIT JUICE 
Orange / Pineapple / Apple / Cranberry / Mango

SOFT DRINKS

VANILLA

CHOCOLATE

STRAWBERRY

HAZELNUT

MILKSHAKES SMALL / LARGE

Made with the finest Italian Gelato and served with cream. 
Ask your server about special flavours

AMERICANO

LATTE

CAPPUCCINO

ESPRESSO

MACCHIATO

FLAT WHITE

HOT DRINKS

TEA Breakfast / Earl Grey / Green / Peppermint / Lemon & Ginger

HOT CHOCOLATE DELUXE HOT CHOCOLATE

ask about our COCKTAIL OF THE MONTH

COCKTAILS

THISTLY CROSS   6.2%

THISTLY CROSS ELDERFLOWER 4.0%

CIDER  330ML

MALFY - ORIGINAL 41%

 LEMON 41%

 PINK GRAPEFRUIT 41%

 BLOOD ORANGE 41%

SIPSMITH LONDON DRY 41.6%

JJ WHITLEY - ELDERFLOWER 38.6%

WARNER EDWARDS - RHUBARB 40%

GIN  PRICE INCLUDES MIXER

Ask your server about our guest gins

HAVANA CLUB 3 YEAR 40%

MOUNT GAY ECLIPSE 41%

RUM  PRICE INCLUDES MIXER

PATRON SILVER TEQUILA 40%

BAILEYS 17%

AMARETTO 28%

LIMONCELLO 27%

MR BLACK COFFEE LIQUEUR 23%

PATRON CAFÉ COFFEE LIQUEUR 35%

FRANGELICO HAZELNUT LIQUEUR 20%

MONTENEGRO ITALIAN HERBAL LIQUEUR 23%

LIQUEURS /  DIGESTIFS

STOLICHNAYA - ORIGINAL 40%

 SALTED CARAMEL 37.5%

 VANILLA 37.5%
Ask about other Stoli Vodka flavours

GREY GOOSE 40%

VODKA  PRICE INCLUDES MIXER

BIRRA ICHNUSA 4.7%

MENABREA AMBER 5.0%

PERONI GLUTEN FREE 5.1%

PERONI LIBERA 0% 0%

LAGER  330ML

We’ve also got beers on draught and our taps are 
always changing, ask your server what’s on


