
FRONT 
ROOM Here’s a little story 

that must be told…
Our thin and crispy pizza is hand stretched and stone baked to 
order. The dough takes 4 days to make using UK-grown 
wildfarmed �our, which tastes great and is planet-friendly. We 
make everything we can in-house or use amazing producers, 
mainly from Wales and the UK, for the best charcuterie and 
cheese we can �nd.  

THE MEGA RITA 
Gluten (wheat, barley) & milk 

THE FRONT ROOM  
Gluten (wheat, barley), milk & sulphites

THE PROPER RONNIE 
Gluten (wheat, barley), milk & sulphites

THE MUSHROOM IN THE FRONT ROOM
Gluten (wheat, barley) & milk 

THE FORBIDDEN FRUIT 
Gluten (wheat, barley) & milk

SPICY BBQ DOUBLE BEEF 
Gluten (wheat, barley), milk & mustard 

THE ONE WITH NO CHEESE
Gluten (wheat, barley), sh & mustard

Café   BAR   PIZZA

GARLIC & HERB        PESTO 
Eggs  Milk & tree nuts

HOT HONEY ROMESCO   
No allergies       Almonds                         

  
                       
 
 

ADD A DIP

 
 

NO RULES PIZZA

BUILD YOUR OWN

We o�er vegan, veggie, or gluten-free options where 
possible. As allergens are present on-site, please tell 
our sta� about any dietary needs or allergies.

• 10 inch GF bases are available  
• Scan our QR code for allergens
• Our frying oil is made from GM crops

MESSY 
SOFT SERVES
LEMON & RASPBERRY MESS
Gluten (wheat), eggs, milk & sulphites

GOOEY CHOCOLATE BROWNIE
Gluten (wheat), eggs, milk & soya

WARM WHOLE COOKIES & CREAM
Gluten (wheat), eggs, milk & soyaRULE BREAKERS

PERSIAN LAMB 
Gluten (wheat, barley) & milk 

SLEEZY CHEESY 
Gluten (wheat, barley) & milk 

WELSH G.O.A.T. 
Gluten (wheat, barley), milk & sulphites

FRIED DOUGH & DIP
Gluten (wheat, barley) & milk

FRIES
No allergies

MAC & CHEESE BITES
Barley, kamut, oats, rye, spelt, 
wheat, eggs & milk

CHEESY GARLIC BREAD
Gluten (wheat, barley) & milk

FRIED CHICKEN
Gluten (wheat), milk & mustard

FRESH GREEN SALAD
Mustard

 
 

SNACKS

SALMON NIÇOISE 
Eggs, �sh, milk & mustard

CHICKEN BURGER
Gluten (wheat), eggs, milk & mustard

NOT PIZZA

BUILD YOUR OWN
DAIRY 
Feta
Perl lâs
Pantysgawn goats 
cheese
Raclette
Secret cheese blend
Tallegio
Vegan cheese

VEGGIES
Aubergine
Capers
Chilli
Figs
Jalapeños
Leeks
Mushroom
Olives
Pickled red onion
Pineapple
Peppers
Red onion

MEAT
Anchovies
Dave’s bacon
Ground beef
Monmouthshire air 
dried ham
Nduja
Pepperoni
Salami
Salmon ‘hot smoked’
Slow cooked beef
Spiced lamb

TOMATO BASE or BECHAMEL BASE


