
c o n t o r n i

rocket and parmesan salad, balsamic (v) 5 
tenderstem broccoli, chilli and parmesan (v) 5

chips and aioli (v) 5
garlic and sundried tomato ciabatta (v) 8

a n t i p a s t i  a n d  p r i m i

mixed olives (ve) 4
sunblushed tomatoes & mozzarella (v) 4

marinated artichokes (ve) 4
minestrone soup, focaccia croutons (v) 7

burrata, beetroot and mint salsa, pumpkin seed granola (v) 9
fritto misto, tempura prawns, calamari, mussels, courgette, pepper, saffron aioli 12 

stonebaked garlic and sundried tomato ciabatta (v) 8
charcuterie board, rosemary focaccia, olives, fennel salami, bresaola, prosciutto 17

mediterranean board, rosemary focaccia, sunblushed tomatoes, marinated artichoke, olives, mozzarella (v) or (ve) 14

w o o d  f i r e d  p i z z a

buffalo mozzarella, tomato, basil (v) 15
fiery ‘nduja, mozzarella, fennel salami, tomato, rocket 17
smoked ham hock, mozzarella, pineapple, chilli, rocket 17 

goat’s cheese, mozzarella, red onion chutney, parmesan, and rocket (v) 17 
black olive, mozzarella, sundried tomato, red onion, red pesto and basil (v) 16 

additional toppings 2

all of our pizzas can be made with a gluten free base and topped with vegan cheese

p a s t a  a n d  s e c o n d i

beef  bolognese tagliatelle 16
rigatoni napoletana, basil pesto, parmesan, and rocket (v) 15

roasted courgette, parsley and chilli risotto, parmesan crisp (v) or (ve) 16
fennel sausage, roasted red pepper and red onion rigatoni, salami and parsley 18

king prawns, mussels, white wine, tomato, chilli and garlic spaghetti 18 
wild mushroom gnocchi, white wine and mushroom cream, gorgonzola and spinach (v) 17

slow cooked porchetta, borlotti bean and nduja ragu, parsley oil 23
red wine braised beef, soft polenta, tenderstem broccoli, parmesan crumb 26 

 
all of  our pasta dishes can be served with gluten free penne

d o l c i

selection of  gelato (v) (ve) 6
panna cotta, berry compote, almond biscotti 7

chocolate brownie, honeycomb ice cream 7
affogato 7

( v )  ve g e t a r i a n  |  ( ve )  ve ga n

Babydoll was the last surviving, original Aspinall gorilla, who sadly passed away in 2018, at the grand age of  57. Having 
been brought up from an infant at Howletts, she was much loved by the Aspinall family and all who looked after her. 

All our produce is sustainably sourced and local where possible. Please let us know if  you have any special dietary requirements 
as dishes may contain nuts / shellfish. A discretionary charge of  10% will automatically be added to your bill. All prices are in 

pounds sterling and are inclusive of  VAT charged at the prevailing rate.

s a m p l e  d i n n e r  m e n u

BABYDOLL’S
WOOD FIRED PIZZA



c o c k t a i l s  &  l i q u e u r s

 aperol spritz |12.50

classic mojito | 14

limoncello | 4.5

 bombay sapphire | 5.5

pink gin | 5.5

tia maria | 4.5

absolut vodka | 5.5

gusbourne brut reserve 2016 

750ml 65

prosecco amata extra dry 

125ml 8 | 750ml 38

s p a r k l i n g

r e d

nero d’avola syrah, ‘lumari’, sicily colomba bianca 2022

175ml 8.5 | 250ml 10.5 | 750ml 30

montepulciano d’abruzzo ‘avegiano’, bove 2018

750ml 36

valpolicella ‘rio albo’, ca’rugate 2021

750ml 44

barbera d’asti 16 mesi ‘le orme’, michele chiarlo 2022

750ml 48

w h i t e

trebbiano pinot bianco, rubicone, 
emilia-romagna, il sacrato

175ml 8.5 | 250ml 10.5 | 750ml 27

pinot grigio, venezie, sacchetto 2021

750ml 33

pecorino ‘belato’ offida carminucci

750ml 38

gavi del comune di gavi ‘fossili’, san silvestro 2022

750ml 44
r o s é

primitivo rosé, ‘tramari’, salento, san marzano

175ml 9.5 | 250ml 11.5 | 750ml 34

( v )  ve g e t a r i a n  |  ( ve )  ve ga n

b e e r / a l e / c i d e r

peroni | 5.1

curious lager | 5.1

peroni 0% | 4.1

curious apple | 5.1

s o f t  d r i n k s

coca-cola or diet coke | 3.7

san pellegrino orange, lemon, pomegranate | 2.75

fever-tree lemonade or tonic | 2.9

acqua panna still or sparkling water 

750ml  | 3.9

apple juice or orange juice

small  2 | large 2.5

h o t  d r i n k s

americano | 3.75

cappuccino, mocha, latte, hot chocolate | 4.25

english breakfast tea, speciality tea, espresso | 3.75

Babydoll was the last surviving, original Aspinall gorilla, who sadly passed away in 2018, at the grand age of  57. Having 
been brought up from an infant at Howletts, she was much loved by the Aspinall family and all who looked after her. 

All our produce is sustainably sourced and local where possible. Please let us know if  you have any special dietary requirements 
as dishes may contain nuts / shellfish. A discretionary charge of  10% will automatically be added to your bill. All prices are in 

pounds sterling and are inclusive of  VAT charged at the prevailing rate.

s a m p l e  d r i n k s  m e n u

BABYDOLL’S
WOOD FIRED PIZZA


