
ADD ON’S
ADD BUFFALO MOZZARELLA 3.50
TOPPINGS EACH 1.95
Olives, anchovies, onion, garlic, fresh chilli

SWITCH TO GLUTEN FREE BASE EXTRA 2.95

EXTRA TOPPINGS EACH 3.50
Mushrooms, artichoke, aubergine, salami, oven baked potatoes, 
shaved pecorino cheese, mortadella, salted ricotta cheese, porchetta 
Romana, friarielli (broccoli rabe), vegan salami, parma ham, sausage, 
salsiccia fresca (fresh sausage), porcini mushrooms, burrata

PASTAS
GLUTEN FREE AVAILABLE AS WELL AS VEGAN 
ALTERNATIVES, JUST ASK WHEN ORDERING!

LINGUINE MARE Linguine pasta coated with    17.50
mixed seafood, garlic, white wine & tomato sauce

LINGUINE SALMONE Linguine pasta tossed    16.50
with smoked salmon, broccoli, garlic and cream

TAGLIATELLE BOLOGNESE Tagliatelle tossed in   12.95
a tomato, garlic & beef and pork mince sauce

RIGATONI ARRABIATA (V, VG)   12.50
Tube pasta tossed with chilli, olive oil, garlic & tomato sauce

RIGATONI CARBONARA Tube pasta tossed with  13.50
egg, pancetta, black pepper and Parmesan cheese

GNOCCHI SORRENTO (V) 13.50
Tomato sauce, mozzarella cheese and basil

LASAGNA AL FORNO   14.95
Baked home-made lasagna with beef and pork minced ragù

RISOTTO FUNGHI MISTI (V)  15.50
A mixed mushroom risotto with olive oil, 
white wine, Parmesan cheese and truffle cream

RISOTTO SALSICCIA E ZAFFERANO  15.95
Carnaroli rice, fresh Italian sausages, saffron and a splash of cream

RISOTTO PESCATORA Carnaroli rice tossed      17.95
with mixed seafood, garlic, white wine & tomato sauce

RIGATONI ALLA NDUJA    13.95
Tube pasta coated with garlic, chilli, nduja (Italian spicy, 
spreadable pork sausage) and cherry tomatoes sauce

PACCHERI ALL’ AMATRICIANA 14.95
Paccheri pasta tossed in a sauce of onion, pancetta, 
tomato sauce and parmesan cheese

PACCHERI PISTACCHIO 16.50
Paccheri pasta tossed in a sauce of garlic, king prawns, pistachio 
pesto cherry tomato and a touch of double cream

PACCHERI ALLA NORMA  14.50
Paccheri Pasta tossed with tomato sauce, cherry tomatoes, 
aubergine and salted ricotta cheese

TAGLIATELLE SALSICCIA E PORCINI 16.50
Tagliatelle pasta tossed in a sauce of porcini, 
Italian sausages and cherry tomatoes

PANCIOTTI SCAMORZA E  14.50
MELANZANE (V) Stuffed ravioli with scamorza cheese and 
aubergine, tossed in a cherry tomatoes, garlic and basil sauce

MEAT
BISTECCA 10 Oz 28 days dry aged Scottish   27.95
beef sirloin steak served with rocket and chips

TAGLIATA DI MANZO 28.95
10 Oz 28 days dry aged Scottish beef sirloin steak
served with rocket, Parmesan shavings and extra virgin olive oil

SAUCES AVAILABLE Peppercorn, Mushroom &  3.95
cream, Gorgonzola cheese or Porcini mushroom

POLLO AI FUNGHI E WHISKY 18.95
Pan-fried chicken supreme cooked with wild 
mushrooms, thyme and whisky sauce

TO SHARE
OLIVES (V, VG, NCGI) 4.50
GARLIC BREAD (V) 4.50
GARLIC BREAD & CHEESE 5.50
GARLIC BREAD, ASIAGO CHEESE 6.95
AND MIXED MUSHROOMS
FOCACCIA (V, VG)  9.95
Topped with rosemary, garlic, olive oil

FOCACCIA PRIMAVERA 12.95
Topped with rocket, fresh cherry tomatoes, 
Parmesan shavings and balsamic glaze

BRUSCHETTA (V, VG) 5.95
Topped with chopped tomatoes, garlic, basil and olive oil

BRUSCHETTA PESTO 6.95
Topped with basil pesto, buffalo mozzarella and chopped tomatoes

BRUSCHETTA NDUJA 7.25
Topped with nduja and buffalo mozzarella

SOUP OF THE DAY (V)  6.50
Fresh soup of the day, served with toasted bread

CALAMARI With garlic mayo  10.95
BURRATA (V, NCGI) With cherry tomatoes, basil 11.50
and olive oil, pistachio pesto and kalamata olives 

CURED MEATS & buffalo mozzarella antipasto platter  12.50
GRILLED VEGETABLES (V, NCGI) 10.95
& buffalo mozzarella antipasto platter

COZZE AL LIMONE 11.50
Plump mussels cooked in garlic, white wine, lemon 
sauce and black pepper, served with toasted bread

PARMIGIANA (V) 11.95
Traditional Parmigiana baked with layered shallow fried 
aubergines, mozzarella, tomato sauce and basil

GAMBERONI (NCGI) Pan-fried king prawns   12.50
cooked with garlic and cherry tomatoes, chilli 
and white wine sauce

POLPETTE Pork & Beef mince meatballs  11.50
in a rich tomato sauce 

ARANCINO  7.50
Hand-made fried rice ball with a filling of the day (please ask) 
dusted with breadcrumbs and tomato and basil dip

CROCCHETTE DI PATATE (V)  8.95
Potato croquette dusted with breadcrumbs and served 
with tomato and basil dip

CAPRESE (V, NCGI)  9.50
Tomatoes, buffalo mozzarella, olive oil and basil

ON THE SIDE
MIXED SALAD (V, NCGI) 4.50
POMO SALAD (V, VG, NCGI) 4.95
Beef tomatoes, red onion and origano
CHIPS (V, VG) With sea salt 3.95
CHIPS (V) Parmigiano and truffle oil  4.50

FOLLOW US ON @POMOEDINBURGH

OUR PIZZA DOUGH IS MADE ON SITE DAILY,
IT TAKES 24 HOURS TO DOUBLE FERMENT

& 90 SECS TO COOK!

OUR M.A.M. PIZZA OVEN HAS BEEN BROUGHT
FROM MODENA, ITALY. IT ISCELEBRATED

THE WORLD OVER, BELLA!

OUR PIZZA BASES ARE ROMAN STYLE,
THIN BASE CRISPY CRUST ALSO CALLED 

PIZZA BASSA

SIGNATURE PIZZAS
MARINARA (V, VG)   11.50
Tomato sugo, oregano, garlic, olive oil

MARGHERITA (V) Tomato sugo, D.O.P. fior di latte  12.50
mozzarella, basil and Parmesan cheese

PARMA Tomato sugo, D.O.P. fior di latte mozzarella,  14.50
Parmesan cheese, Parma ham, rocket, Parmesan shavings, olive oil

QUATTRO FORMAGGI (V)  14.50
Four different types of cheese

SICILIANA (V) Tomato sugo, D.O.P. fior di latte  13.95
mozzarella, Parmesan cheese, ricotta cheese, aubergine, basil

SANTA LUCIA Tomato sugo, basil, Parmesan cheese  15.50
D.O.P. fior di latte mozzarella, mixed salami, fresh chilli, 
Parmesan shavings

CALZONE Tomato sugo, D.O.P. fior di latte mozzarella,  14.95
ham, ricotta, mushrooms, Parmesan cheese, basil

NAPOLI D.O.P. fior di latte mozzarella, Parmesan  14.50
cheese, sausage, friarielli, scamorza cheese and ricotta cheese

VEGETARIANA (V) Tomato sugo, D.O.P. fior di latte  14.50
mozzarella and Mixed vegetables 

FANTASTICA  14.50 
Four different types of cheese Parma Ham and Aubergine 

BOMBA D.O.P. fior di latte mozzarella, gorgonzola 14.50
cheese, garlic, red onion and peperoni sausages

CAPRICCIOSA Tomato sugo, D.O.P. fior di latte mozzarella,  13.95
Parmesan cheese, ham, artichokes, mushroom, olives

POMO Four cheese pizza with porcini  15.50
mushroom, porchetta Romana

GUSTOSA Tomato sugo, D.O.P. fior di latte mozzarella,  14.50
Parmesan cheese fresh Italian sauges, porcini mushrooms, 
Parmesan shavings

CALABRIA Tomato sugo, D.O.P. fior di latte mozzarella,  14.50
gorgonzola, Parmesan cheese, ‘nduja (Italian spicy, 
spreadable pork sausage) 

SPECIALE Tomato sugo, D.O.P. fior di latte mozzarella,  14.50
onion, ’nduja (Italian spicy, spreadable pork sausage), 
Parmesan cheese, peppers and olives

PIZZA POLLO Tomato sugo, D.O.P. fior di latte mozzarella,  14.50
wild mushroom, chicken, basil and a touch of Parmesan cheese

CARNE Tomato sugo, D.O.P. fior di latte mozzarella,   15.50
pepperoni sauseges, Italian sausages and chicken

FIOR DI SALMONE D.O.P. fior di latte mozzarella,  17.95
Orkney smoked salmon, baby spinach butter sauce 

RUSTICA D.O.P. fior di latte mozzarella, oven baked  15.95
potatoes, porchetta Romana, red onion and smoked scamorza cheese

AL PESTO Basil pesto, D.O.P. fior di latte mozzarella, 15.95
aubergine, confit cherry tomatoes and salted ricotta cheese

POMO’S PIZZAS
WE OFFER A GLUTEN FREE BASE, SO PLEASE 
INFORM YOUR WAITER IF YOU’D LIKE THAT.

OUR VEGAN FRIENDS, PLEASE NOTE THE 
FOLLOWING PIZZAS CAN BE MADE VEGAN
MARGHERITA, VEGETARIANA, SICILIANA, 
SANTA LUCIA, CALZONE, POMO

GOURMET PIZZAS
CALZONE MBUTTUNAT 17.50
Ricotta cheese, pepperoni sausage, nduja, D.O.P. fior di latte 
mozzarella, tomato sugo, Parmigiano and mixed peppers 

TARTUFELLA Cream of truffle, D.O.P. fior di latte  17.50
mozzarella, burrata, mortadella and wild mushrooms      

VESUVIANA Oven baked potatoes, tomato sugo, 17.50
D.O.P. fior di latte mozzarella, smoked provola cheese, 
fresh Italian sausages rolled pancetta

PISTACCHIOSA 17.50
D.O.P. fior di latte mozzarella, pistachio pesto, burrata, 
mortadella and crumbled pistachio 

BELLA FRA 17.95
D.O.P. mozzarella, tomato sugo, red onion, chilli, nduja, 
pepperoni sausages and buffalo mozzarella

ALLERGY NOTICE: WHILE WE TAKE EVERY PRECAUTION TO SAFELY PREPARE OUR DISHES, WE CANNOT GUARANTEE THAT ANY OF OUR MENU ITEMS 
ARE COMPLETELY FREE FROM ALLERGENS OR OTHER POTENTIAL CONTAMINANT. PLEASE INFORM US OF ANY DIETARY CONCERNS. 

(V) VEGE TARIAN - (VG) VEGAN -  (NCGI) NON GLUTEN CONTAINING INGREDIENTS
PLEASE NOTE: AN OPTIONAL & DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL 


