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OUR BRANCHES

AHMEDABAD | PUNE | GANDHINAGAR | BHUJ
VALSAD | NAKHATRANA | MALIYA | SURAT

PIZZAIIOLO

The Wood Fired Pizza

100% NATURAL
FRESH INGREDIENTS




PIZZAIIOLO

“Discover the magic of wood-fired pizza at
Pizzaiiolo! Here's why it's the best.

5 REASONS

WOOD-FIRED PIZZA IS THE BEST

IRRESISTIBLE FLAVOUR

Infused with a rustic aroma, the
wood-fired pizza embodies the

essence of burning wood, delivering

a smoky and flavorful experience
that no bottled liquid smoke can
replicate.

SWIFT COOKING TIME

Say goodbye to the long waits of
conventional ovens! Wood-fired
ovens heat up quickly, allowing
pizzas to cook in just two minutes.
Enjoy more pizzas in less time and
turn any gathering into an instant
feast.

EXCITEMENT UNLEASHED

AUTHENTIC VISUAL APPEAL

Unlike mass-produced pizzas,
wood-fired creations boast a
homemade charm. The light char
on the crust and golden-brown
specks on the cheese showcase
authenticity, making each pie a
visual delight.

HEALTHIEST INGREDIENTS

Say goodbye to preservatives!
Crafted with fresh, natural
ingredients, wood-fired pizza
retains its nutrients, offering a
healthier option.

Catering wood-fired pizza isn't just a meal—it's an experience! The classic
rustic oven becomes a conversation piece, captivating guests as they
watch the artistry behind their soon-to-be delicious meal. Elevate your
event with the excitement and charm of genuine wood-fired pizza!




OUR INGREDIENTS

Variety Of Cheese

Mozzarella

Burrata
cheese

Whole Medal
Flour Base

-y

i_-'.

Englis
Cheddar

Parmesan

Cheese
Blend

Dressing
Cheese

Variety of Toppings

Red

Corn

Tomatoes

Sun Dried
Tomato

Mixed Bell
Peppers

Mushroom

Green

Red

00 Refined
Flour Base

Cherry
Tomato

Rosemary




MOCKTAIL

BLUE LAGOON

Lemon Wedges, Curacao Syrup, Lemonade

Aqua Marine
Lychee Crush, Lemon Juice, Curacao Syrup,
Soda

Berry Blast Martini
Blackberry Crush,Basil Leaves,
Dash of Cranberry Juice

Spicy Guava
Guava Juice, Tabasco Sauce, Lime Juice,
Pepper, Paprika

Chilli Mango
Mango Juice , Tabasco Sauce, Lime Juice,
Paprika

Virgin Sangria
Grape Juice, Apple Juice, Cranberry Juice
along with Lime

Virgin Pina Colada
Pineapple Juice, Coconut Cream,
Rich Cream

Punch De Fruit
Pineapple Juice, Mango Juice, Coconut
Syrup, Strawlberry Crush

Peach & Passion Cooler
Peach & Passion Syrup topped with Soda

Sea Breeze cooler
Combination of Peach & Cranberry top
with soda

Green Apple Basil Cooler
Twist Of Basil Leaf With Green apple

Flavouring Mojito:-

Mint, Water Melon, Pineapple, Blackberry
Choice of Fruit, Lemon Wedges, Mint, Soda

155

155

165

225

225

225

225

225

185

155

175

205

MILK SHAKES

Vanilla
Caramel

Kitkat

Nutella

Kitkat Nutella
Choco Brownie

Nutella Brownie

*All bottle & canned
products available
on MRP.

185

185

195

195

215

215

215




POTATO DELICACY

French Fries 155
Tandoori French Fries 175
Basil Pesto Fries 185
Jalapeno Cheese Fries 185
Peri-Peri Fries 195

KISOTTY 4 BKEADS

BAKED DISH Garlic Bread 105

Cheese Garlic Bread 185
o o L R S Chilli Cheese Garlic Bread 195
SIgHEREaH N Onion & Green Chilli Garlic Bread 215
SRR | 435 | onion & Bell Pepper Garlic Bread 215
MACIN SNRERe 395 | Mushroom & Onion Garlic Bread 215
Tandoori Paneer Garlic Bread 255
Premium Garlic Bread 265
Avocado Sesame Toast . 295

Pesto Bruschetta Bread 295




NACHOS

Cheese Nachos 315
Supremium Nachos 345
Mexican Nachos 385 -

TURKISH BREAD

Plain Garlic 325
Veg Tandoori 355
. Mushroon & Onion 325
- Paneer Makhani 375
8
PANUOZZA (sié
SANDWICH
Veg Panuozza 350
BBQ Paneer Panuozza 375
Paneer Makhani Panuozza 400 @
OTC calzone 285 | Paneer Tikka & Red paprika calzone 325

Farm Fresh Calzone 295 Pesto Basil Calzone 355




PASTA

SELECT ANY OF THE PASTA VARIETY WITH SAUCE (PENNE,SPAGHETTI)

=

Creole (pink sauce)

‘ Makhani Pasta

Combination of
Arrabiata & Alfredo
Sauce

Sy AR Heavenly Indo
2 TES ltalian Pasta
Recipe

365

375

Arrabbiata

Spice tomato Sauce
cooked with Garlic,
Parsley & chilli

Ricotta Ravioli

Handmade Ravioli
filled with fresh Ricotta
& Spinach tossed in

sauce 455 _ _

355

Alfredo

Pasta tossed With
rich Creamy
Bechamel Sauce

355 |

Aglio E Olio

Garlic infused Olive Ol
Pepper Flakes with
Exotic Vegetables.

335

Pesto Pasta

Pasta tossed in
Creamy Basil
Pesto Sauce




SIMPLY PlZZA

9”(22cm)
MARGHERITA 199
Pizza Sauce & Cheese with Basil Leaf
and Olive Oil
CORN CAPSICUM PIZZA 285
Pizza Sauce & Cheese with Corn and
Capsicum
TANDOORI PANEER PIZZA 435

Tandoori sauce, cheese, Red & Yellow
Bell Pepper, Onion, Green Capsicum
and Tandoori Paneer

MAKARKHANI PIZZA 440

Makhani Sauce, Cheese, Paneer, Chilly,
Tomato, Onion, Green Capsicum, Cashew
Nut and Red & Yellow Bell Pepper

KRRISH PIZZA 425

Pizza Sauce, cheese, Jalapeno, Onion, Black
Olives, Green Capsicum, Sun Dried Tomato and Basil

HOT AND SPICY 360

hand made Sauce, Onion, Red Paprika, Jalapeno,
Fresh Chilly and Diced Mozzarella Cheese

HAWAIIAN PIZZA 390
Onion, Paneer, Pineapple, Corn with
Pizza Sauce

FIVE CHEESE PIZZA 445

Combination of five different types
of Cheese

VEGGIE DELIGHT PIZZA 405

Pizza Sauce, Cheese, Corn, Black Olives,
Green Capsicum, Red & Yellow Bell Pepper
with Sundride tomato and Basil

ITALIAN PIZZA 365

American Corn, Mushroom, Paneer, Black Olives
with Cheese and Pizza Sauce

FRENCH FRY PIZZA 355

Onion, Green Capsicum, Peri Peri Fries
with Pizza Sauce and Cheese

PERI PERI VEG PIZZA 440

Capsicum, Onion, Tomato, Baby Corn
Zucchini, Brocoli with Pizza Sauce and Cheese

12”(30cm)
299

425

525

535

530

515

525

575

525

535

520

535




PIZZAIIOLO PIZZA 410 530

Onion, Tomato, Green Capsicum, Corn
Jalapeno, Black Olives with Pizza Sauce and Cheese

*Ask For Thin Crust at 275 Extra
Only Available in 12" size

A

ITALIAN specia pizza

PIZZA MARINARA

Marinara Sauce with Minced Garlic Along with Mozzarella Cheese &
Fresh Basil Leaf

SUN DRIED TOMATO & FETA CHEESE PIZZA

Tomato Sauce & Mozzarella Cheese along with Sun Dried Tomato &
Goat Cheese Garnish with Fresh Basil

ROASTED VEGGIE & BALSAMIC GLAZE PIZZA

Tomato Sauce & Mozzarella Cheese along with Roasted zucchini,
Cherry Tomato & Bell Pepper

MEDITERRANEAN OLIVE & FETA PIZZA

Tomato Sauce & Mozzarella Cheese, Black Olive, Red Onion,
Feta cheese

SPINACH AND RICOTTA PIZZA

Tomato Sauce & Mozzarella Cheese with Fresh Spinach & Ricotta
Cheese Dollops

EGGPLANT PARMESAN PIZZA

Tomato Sauce & Mozzarella cheese with Roasted Eggplant Slice &
Parmesan cheese

CLASSIC VEGGIE

Tomato Sauce & Mozzarella Cheese along with Mushroom Bell Pepper,

Sliced Onoin and Black Olive

FIERY MUSHROOM
Spiced home made chilli Sauce , Shiitake Mushroom, Fresh Mushroom
Red Onion and Mozzarella cheese

10”(25cm)
465

575

535

645

545

555

595

675




PEST®

PESTO & BASIL

Pesto & basil Sauce, Mozzarella Cheese,
Bell Peppers, Mushroom and Sliced Onion

PESTO & BOCCONCINI
Pesto & Basil Sauce with Bocconcini Cheese
& Sundried Tomato

PESTO PANEER
Pesto & Basil Sauce with Spiced Paneer,
Red Paprika & Onion

BIAVICA

BIANCA Al FUNGHI 560

Mushroom ,Mozzarella along with Truffle
Oil & Oregano & Chilli Flakes

10”(25cm)
565

635

595

BIANCA Al POMODORO 585
ESSICCATO AL SOLE

Mozzarella Sundried Tomato, Black Olive,
Onion along with Basil Leaves

BIANCA Al SPINACIA MESH 525

Spinach, Corn, Mozzarellg,Paneer, Olive Oil along
with Oregano & Chilli Flakes




DESSERT “

Biscoff ‘ Blueberry ‘

Cheese Cake Cheese Cake
175 175
Tiramisu
Cheese Cake
195 =

PUDDMG_ "

Red Velvet
Pudding

195




COMPANY
STORY

PIZZAIIOLO:

In 2021, Pizzaiiolo set out to redefine pizza
culture in Indiq, starting on the highways
of Maliya, near Morbi. At a time when
Saurashtra was largely untouched by the
pizza craze, we aimed to introduce
authentic Neapolitan wood-fired pizzas
with a unique Indian twist. While only two
outlets in the region offered wood-fired
options, we committed to extensive
research, spending six months perfecting
our recipes, dough, sauces, and toppings
to deliver an unmatched culinary
experience.

Our first outlet received an incredible ‘
response, with customers praising our
focus on quality and flavor. This success
inspired us to expand, first into smaller
towns like Bhuj, Nakhatrana, and Valsad,
and later to major cities like Pune and
Ahmedabad. What began as a humble
experiment has grown into a cherished
brand, driven by the passion of first-gen-
eration entrepreneurs.

At Pizzaiiolo, we remain true to our
philosophy: serving exceptional food at
affordable prices. While our signature
Neapolitan pizzas are the heart of our
menu, we've expanded to include
continental and Bianca sections,
blending Indo-Italian flavors that cater to
diverse tastes.

we are on d mission to bring the joy of
handcrafted pizzas to every corner of
India. Now available on Zomato and
Swiggy, Pizzaiiolo is making it easier than
ever for customers to enjoy the
deliciousness of wood-fired pizza at
home.

___ Pizzadiiolo isn't just a pizza brand;
it's a celebration of tradition,
@.@ innovation, and the timeless

bond between food and
community.

Join us as we continue to craft slices of
happiness, one pizza at a time.




