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£10

Enzo Coccia - Pizzeria La Notizia



Tasting Experience 40)

A selection of 7 dishes carefully chosen by your pizzaiolo.
Dishes will vary depending on seasonal ingredients available

! Mp“stal’ella (A cross between bread and pizza dough)

Half ‘Mpustarellal (your choice of filling) 6

‘Mpustarellal with a mix of seasonal vegetables and local DOP 11
buffalo provola cheese

‘Mpustarellal with local DOP buftalo provola cheese, 12
Bologna IGP mortadella ham and Bronte pistachio pesto

‘Mpustarellal with local DOP buffalo mozzarella, 12
San Daniele cured ham and fresh Sorrento tomatoes

‘Mpustarellal with preserved artichokes, pork belly 12
and smoked scamorza cheese

‘Mpustarellal with local DOP buffalo provola cheese, 12
grilled mushrooms and Aspromonte pork sausage

La NotiZia in pala (A cross between bread and pizza dough)

Focaccia stuffed with escarole, walnuts, Gaeta black olives, 12
capers and pecorino cheese

Focaccia topped with Parma black pig lard, semi-dried tomatoes, 13
preserved artichokes and olive paté

Focaccia topped with roasted Scottona beef, tuna sauce 14
and semi-dried tomatoes

Pizze nel rutiello (cooked inside an oven dish, these homemade style pizzas have a thicker and softer base)

Margherita 10
San Marzano DOP tomato sauce, Agerola ‘fior di latte’ cheese,
grated parmesan cheese, DOP extra virgin olive oil, basil

Puttanesca 10
Piennolo del Vesuvio’ DOP tomatoes, Gaeta black olives, capers,
garlic, oregano, DOP extra virgin olive oil, basil

Salsiccia e Friarelli 12
Aspromonte sausage, friarelli broccoli, local DOP buffalo provola
cheese, grated pecorino cheese

DOP: Protected Designation of Origin | IGP: Protected Geographical Indication



Classic Pizzas

Marinara DOP
San Marzano DOP tomato sauce, garlic, oregano, DOP extra virgin
olive oil, basil

Cosacca
San Marzano DOP tomato sauce, grated pecorino cheese, DOP2 extra
virgin olive oil, basil

Margherita
San Marzano DOP tomato sauce, Agerola ‘fior di latte’ cheese, grated
parmesan cheese, DOP extra virgin olive oil, basil

DOP Bufala
San Marzano DOP tomato sauce, local DOP buffalo mozzarella cheese,
grated pecorino cheese, DOP extra virgin olive oil, basil

DOP Provola e Pepe

San Marzano DOP tomato sauce, local DOP buffalo provola cheese,
DOP2 extra virgin olive oil, grated pecorino cheese, ground black
pepper, basil

Filetto
Peeled sliced tomatoes, local DOP buffalo provola cheese, grated
parmesan cheese, DOP extra virgin olive oil, basil

Piennolo

Red and yellow ‘Piennolo del Vesuvio’ DOP tomatoes, local DOP
buffalo mozzarella cheese, grated pecorino cheese, DOP extra virgin
olive oil, basil

Diavola
San Marzano DOP tomato sauce, Agerola ‘fior di latte’ cheese, spicy
salami, DOP extra virgin olive oil, basil

Calzone Napoletano

Stuffed with local DOP buffalo ricotta cheese, Agerola ‘fior di latte’
cheese, salami, tomato, grated parmesan cheese, DOP extra virgin olive
oil, basil

San Daniele

Local DOP butffalo mozzarella cheese, San Daniele cured ham, shavings
of 36-month aged Parmesan cheese, DOP extra virgin olive oil, basil
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Pizzas of the Season

Primizia
Seasonal vegetables, local DOP butffalo provola cheese, grated pecorino
cheese, DOP extra virgin olive oil

Ripieno con scarole cotte

Pizza stuffed with escarole, local DOP butffalo provola cheese, Gaeta black
olives, Cetara DOP anchovies, grated pecorino cheese, DOP2 extra virgin
olive oil

Zucca arrabbiata
Cream of squash, spicy pork salami, local DOP buffalo provola cheese,
grated pecorino cheese, basil

Profumo d’inverno
Local DOP buffalo provola cheese, friarelli broccoli, Parma black pig lard,
semi-dried tomatoes, grated pecorino cheese

Salsiccia e friarelli nel futuro
Cream of friarelli broccoli, local DOP buffalo stracciata cheese, spicy sau-
sage

Coccia Special (ingredients not always available, please enquire)
Agerola ‘fior di latte’ cheese, cream of porcini mushrooms, fine white
truffle, DOP extra virgin olive oil

Pizze Creative

Cilentana

‘Piennolo del Vesuvio’ DOP tomatoes, San Marzano DOP tomato
sauce, Cilento cacioricotta cheese, ground black pepper, DOP
extra virgin olive oil, basil

Procidana
Grilled ‘Piennolo del Vesuvio’ DOP tomatoes, Lattari Mountains
scamorza cheese, garlic, parsley, oregano, basil

Santa Lucia

Yellow and Red ‘Piennolo del Vesuvio’ DOP tomatoes, Cetara
anchovies DOP, Gaeta black olives, chopped parsley, garlic, oregano,
DOP extra virgin olive oil, basil
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DOP: Protected Designation of Origin
IGP: Protected Geographical Indication

Notizia 94

‘Piennolo del Vesuvio’ DOP tomatoes, local DOP buftalo provola
cheese, grilled mushrooms, pork belly, grated parmesan cheese,
chilli pepper, basil

Capodimonte

Sliced San Marzano tomatoes, buffalo meat sausage, local DOP
buffalo provola cheese, DOP extra virgin olive oil, grated pecorino
cheese, black pepper, basil

Giulia
‘Piennolo del Vesuvio’ DOP tomatoes, local DOP buffalo stracciata
cheese, rocket, DOP extra virgin olive oil, basil

Capafresca

Fresh escarole, semi-dried tomatoes, anchovy sauce, Cilento
cacloricotta cheese, Agerola ‘fior di latte’ cheese, Gaeta black olives,
DOP extra virgin olive oil

Assaje Capricciosa

Sliced San Marzano tomatoes, Agerola ‘fior di latte’ cheese, strips
of ham, olives, grilled artichokes, fried mushrooms, grated parme-
san cheese, basil

4 Bufale

Local DOP buffalo mozzarella cheese, local blue buffalo cheese,
local DOP buffalo provola cheese, fabula (buffalo milk cream
cheese)

Cantabrian

A touch of San Marzano DOP tomato sauce, sliced San Marzano
tomatoes, anchovy fillets from the Cantabrian Sea, powdered black
olives, black garlic, fresh oregano, DOP extra virgin olive oil, basil

Crudite

Beef carpaccio, Agerola ‘fior di latte’ cheese, shavings of 36-month
aged parmesan cheese, pearls of Modena balsamic vinegar, DOP
extra virgin olive oil upon serving
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Dessert

‘Murzillo’ filled with Nutella 5
‘Murzillo’6 filled with quality dark chocolate 5
(Murzillo: a small ‘pizza pita pocket’)

Half an ‘Mpustarellal (bread/pizza cross) filled with Nutella 6
Half an ‘Mpustarellal filled with dark chocolate 6
Dessert of the Day 7
Drinks

Still / fizzy water 3
Coca Cola / Coca Cola zero/ Orange Fanta 3

Service charge 3

Any guests who suffer from food allergies
or intolerances should please speak to a member of staff

* Peanuts and peanut
derivatives

* Shellfish

* Soya

* Lupins

* Sulphur dioxide
and sulphites

Allergeni

Nuts

Fish
Crustaceans
Mustard

Eggs and egg

derivatives

Milk and

dairy derivatives
Sesame seeds
Gluten

Celery






