
Olives  4.00 
Mixed olives
 
Caprese N/S (NGCI Opt.) 6.90 
Homemade ricotta, cherry tomatoes, 
fresh basil, homemade basil pesto, 
balsamic glaze

Bruschetta al pomodoro
e basilico G (NGCI Opt.) 5.90 
Toasted Bread topped with fresh cherry 
tomatoes, olives, garlic, basil and oregano

Bruschetta 4 cheese and 
mushrooms G/S (NGCI Opt.) 6.90 
Toasted bread topped with 4 cheese 
sauce and pan-fried mushrooms

Bruschetta al salmone G/S 6.90 
Toasted bread, covered with salmon and 
seasoned cream cheese, accompanied with 
rocket and lemon

Scarpetta all’arrabbiata 
G/S/N (NGCI Opt.) 5.90 
Toasted bread topped with our homemade 
tomato arrabbiata sauce, olives, homemade
walnut parmesan

Starters Focaccie

pasta

Focaccia romana G (NGCI Opt.) 7.00 
Roman focaccia topped with salt, 
rosemary and extra virgin olive oil

Marinara G (NGCI Opt.) 7.50 
Focaccia topped with tomato sauce, 
garlic and oregano

Garlic Focaccia G/S (NGCI Opt.) 7.90 
Focaccia topped with garlic, mozzarella 
and fresh parsley

Pizza rossa G (NGCI Opt.) 7.50 
Focaccia topped with tomato sauce, 
oregano and extra virgin olive oil

Rigatoni all amatriciana 
G/S/N (NGCI/Nuts free Opt.) 14.50 
Rigatoni pasta in a slow cooked tomato
sauce, red onions, smoked pancetta, 
black pepper and basil. Topped with our 
homemade walnut parmesan

Spaghetti alla carbonara 
G/S/N (NGCI/Nuts free Opt.) 14.90 
Classic Roman pasta cooked with cream, 
egg, onions, black pepper, and homemade 
bacon. Topped with pepper and our 
homemade walnut parmesan

Tagliatelle cacio e pepe  
G/S/N (NGCI/Nuts free Opt.) 13.90 
Tagliatelle cooked in a truffle, parmesan
and black pepper sauce. Topped with our 
homemade pepper and walnut parmesan

15% 
discount 
on food

*Offer available on collection only 

For info: 0131 6292828 / novapizzainfo@gmail.com

mailto:novapizzainfo%40gmail.com?subject=


Gnocchi radicchio, 
gorgonzola & noci  
G/S/N (NUTS FREE Opt.) 14.90 
Gnocchi pasta cooked in a blue cheese, 
walnuts and radicchio sauce, topped 
with our homemade walnut parmesan

Gnocchi al pesto  
G/S/N 13.90 
Gnocchi dumpling served with homemade 
basil pesto, garlic, and pan-fried cherry 
tomatoes. Topped with pine nuts

Spaghetti alla puttanesca   
G/N (NGCI/NUTS FREE Opt.) 14.90 
Sauteed cherry tomatoes, black olives, 
capers, garlic black pepper, parsley, 
oregano and chilli flakes. Topped with 
homemade walnut parmesan

Penne Alla Norma    
G/S/N (NGCI/NUTS FREE Opt.) 14.50 
Penne pasta in a slow cooked tomato 
sauce, oven baked aubergines, homemade 
ricotta cheese, and garlic. Topped with our 
homemade walnut parmesan and basil

gnocchi alla sorrentina 

G/S/N (NUTS FREE Opt.) 14.90 
Gnocchi dumpling cooked in a rich tomato 
sauce, mascarpone, mozzarella and basil. 
Topped with homemade walnut parmesan

penne alla vodka 

G/S/N (NGCI/NUTS FREE Opt.) 14.90 
Homemade bacon and red onions flamed 
with vodka, tomato sauce and a touch of 
cream. Topped with our homemade 
walnut parmesan, parsley and pepper

Tagliatelle alla bolognese  

G/S/N (NGCI/NUTS FREE Opt.) 13.50 
Tagliatelle pasta in a slow cooked Bolognese 
sauce, onions and basil. Topped with our 
homemade walnut parmesan

Tagliatelle ai Funghi Porcini e 
Tartufo  

G/S/N (NGCI/NUTS FREE Opt.) 15.90 
Tagliatelle pasta served with Porcini 
Mushrooms, in a creamy truffle sauce. 
Topped with parsley, pepper and our 
homemade walnut parmesan

Penne all arrabbiata 
G/N (NGCI/NUTS FREE Opt.) 13.50 
Slow cooked tomato and basil sauce, 
olives, capers and chilli. Topped with 
our homemade walnut parmesan

Rigatoni alla crema di tonno 
G/S/N (NGCI/NUTS FREE Opt.) 15.90 
Rigatoni pasta in a creamy tuna, olives and 
blue cheese sauce. Topped with parsley 
and our homemade walnut parmesan

Spaghetti Tricolore 
G/N (NGCI/NUTS FREE Opt.) 12.90 
Pan fried cherry tomatoes, garlic and basil 
and white wine sauce. Topped with our 
homemade walnut parmesan

Penne al salmone 
G/S/N (NGCI/NUTS FREE Opt.) 14.90 
Cream, salmon, pan fried cherry tomatoes 
with a touch of garlic. Topped with parsley 
and our homemade walnut parmesan

lasagna weekend 12.90  
Take advantage of our Saturday and Sunday special Lasagnas! 

Homemade lasagna to order, different each weekend. 
Stay updated on our social media!  

Follow wearenovapizza on: 
Facebook & Instagram

Or contact us at: 0131 6292828 / novapizzainfo@gmail.com / www.novapizza.co.uk

https://www.facebook.com/wearenovapizza
https://www.instagram.com/wearenovapizza/
mailto:novapizzainfo%40gmail.com?subject=
http://www.novapizza.co.uk


Sides

Pizza

rocket speck salad S/G 6.90 
Rocket, speck, cherry tomatoes and parmesan shavings 

Mixed salad 4.90
Rocket, spinach, tomatoes, mixed olives and sweetcorn 

Roast potatoes 4.90
Roasted potatoes seasoned with oil salt and rosemary

Grilled Vegetables 4.90
Grilled vegetables: courgettes, aubergines, and red peppers

Margherita G/S (NGCI Opt.) 10.00 
Tomato sauce, mozzarella, touch of 
parmesan, topped with basil

Bolognese G/S (NGCI Opt.) 12.00 
Bolognese sauce, parmesan and 
mozzarella, topped with basil

Funghi G/S (NGCI Opt.) 12.00 
Tomato sauce, mushrooms, mozzarella, 
topped with parsley 

4 Stagioni G/S (NGCI Opt.) 14.90 
Tomato sauce, mushrooms, ham, 
pepperoni, artichokes, and mozzarella

Capricciosa G/S (NGCI Opt.) 14.90 
Tomato sauce, mushrooms, artichokes, 
olives, capers, egg, ham, and mozzarella

Amatriciana G/S/N (NGCI Opt.) 13.90 
Tomato sauce, red onions, mozzarella,
bacon and parmesan. Topped with pepper, 
basil and our homemade walnut parmesan

Pepperoni G/S 12.90 
Tomato sauce, pepperoni and mozzarella

Diavola G/S 13.50 
Tomato sauce, pepperoni, chilli 
and mozzarella

(every pizza can be made into a calzone)

continues

Main

Parmigiana di melanzane  S/N (NGCI/NUTS FREE Opt.) 11.90 
Layers of aubergines, parmesan, mozzarella and slow cooked tomato sauce, finished with 
fresh basil. Topped with our homemade walnut parmesan

 We only use our own pizza dough recipe, created by our head chef and founder Maddalena Pezone, in 2013 
Rome. A researched homemade mix of prime quality organic flour, that delivers the distinctive taste and freshness 
of our vegan pizza directly to your table.



Ortolana G/S (NGCI Opt.) 14.90 
Tomato sauce, mushrooms, red roasted 
peppers, roasted aubergines, courgettes, 
sweetcorn and mozzarella

Parmigiana G/S (NGCI Opt.) 13.90 
Tomato sauce, roasted aubergines,  
mozzarella, parmesan. Topped with basil

Norma G/S (NGCI Opt.) 13.90 
Tomato sauce, roasted aubergines, 
homemade ricotta, and mozzarella. 
Topped with basil

Cesar Pizza G/S (NGCI Opt.) 13.90 
Tomato sauce, chicken and mozzarella, 
topped with rocket and mayo

Caprese (cold toppings) 
G/S/N (NGCI Opt.) 13.90 
Tomato sauce pizza topped with ricotta 
cheese, fresh cherry tomatoes, homemade 
pesto sauce, basil, and balsamic glaze

4 cheese and Mushrooms 
G/S (NGCI Opt.) 13.90 
Mascarpone base, parmesan, blue 
cheese, mushrooms and mozzarella

Pesto e Patate G/S/N (NGCI Opt.) 12.90 
Pesto base, potatoes and mozzarella. 
Topped with basil

Carbonara  
G/S/N (NGCI Opt.) 14.90 
Cream base, onions, turmeric, bacon, 
parmesan and mozzarella. Topped with 
pepper, parsley and  our homemade 
walnut parmesan

Noci pere e miele 
G/S/N (NGCI Opt.) 13.90 
Blue cheese base, pears, walnuts and 
agave syrup. Topped with pepper

Spek, Rucola and Pachino 
G/S 14.90 
Focaccia topped with rocket, speck, 
cherry tomatoes, parmesan shaving 
and balsamic glaze

Parmigiana in bianco
G/S (NGCI Opt.) 12.90 
Parmesan base, roasted aubergines, 
and mozzarella. Topped with basil

Radicchio, Gorgonzola 
AND Pistacchi G/S/N (NGCI Opt.) 14.90 
Radicchio, blue cheese, pistachios and 
mozzarella (bitter dish)

Pizza dello Chef G/S (NGCI Opt.) 13.90 
Parmesan base, courgettes, bacon, ricotta 
cheese and mozzarella. Topped with pepper

Boscaiola G/S (NGCI Opt.) 13.90 
Mushrooms, olives, truffle oil, ham and 
mozzarella

Salmon Pizza G/S 14.90 
Cream base, salmon, parmesan, courgettes, 
cherry tomatoes, sweetcorn and mozzarella

white pizza

NCGI Option available for 1.00 extra, please ask your waiter for the kind of GF pasta available

ALLERGENS

N 
Nuts

S 
Soya

G 
Gluten

NGCI Opt. No Gluten Containing Ingredients 

(every pizza can be made into a calzone)

Help us grow and improve, tag pictures 
of us in your social media posts

#wearenovapizza


