HOME

FARM EVENTS

EVENING FOOD

Santina’s Pizzas are fresh handmade pizza made to a 5th generation Italian family recipe and cooked in a traditional wood fired
oven, as they should be!

Born out of a passion for authentic home cooked Italian food “Santina’s Wood Fired Pizza Co.” Offers you artisan wood fired
pizza with our passed down Neapolitan, family recipe.

All our freshly handmade pizzas come on our signature wood fired base, a generous layer of Santina's secret family recipe
sauce, Mozzarella and topped with the finest and freshest ingredients.

Margherita
Fresh mozzarella, Parmigiano Reggiano, San Marzano tomatoes, Fresh basil & extra virgin olive oil.
*contains gluten & dairy

Pepperoni
Fresh mozzarella, Parmigiano Reggiano, San Marzano tomatoes, Pepperoni & extra virgin olive oil.
*contains gluten & dairy

Vegan Margherita
Fresh vegan mozzarella, San Marzano tomatoes, fresh basil & extra virgin olive oil
*contains gluten

5 Hour Slow Roasted Weedon Bec Ham Hock & Field Mushrooms

Fresh mozzarella, San Marzano tomatoes, Parmigiano Reggiano, Ham hock ham, Mushrooms & extra virgin olive oil.

*contains gluten & dairy

Calabrian spicy Nduja sausage, Mascarpone & Hot Star Honey

Fresh mozzarella, Parmigiano Reggiano, San Marzano tomatoes, Nduja, Mascarpone, Hot star Chilli infused honey & extra virgin
olive ail.

Goats Cheese, Roasted Red Pepper, Caramelised Red Onion and Balsamic Glaze

Fresh mozzarella, Parmigiano Reggiano, San Marzano tomatoes, Goats cheese, red peppers, caramelised red onion & extra

virgin olive oil finished with balsamic glaze.

We also offer Gluten free options.

Bacon or Sausage Rolls

Home Farm Side of Beef

Whole top of Aberdeen Angus Beef cooked to perfection and served with fiery horseradish sauce and
English mustard and soft white rolls.

Whole Pig Roast

Served in soft rolls with apple sauce and stuffing.




