
Holtwhites Bakery & Deli, 119 Chase Side, Enfield EN2 6NN 
www.holtwhitesbakery.co.uk 

 

 

Thursday Pizza Night 
Artisan pizza to take away on Thursdays 6-8.30pm 

Pre-order only. Please order as early as possible! 

Call 020 8363 6503 or pop into the shop to order 

Margherita................................................£6.50 
San Marzano tomatoes, mozzarella, extra virgin olive oil, oregano, fresh basil 

Green........................................................£7.50 
Roasted courgette, mozzarella, Parmigiano-Reggiano cheese, garlic, chilli, fresh basil, 

extra virgin olive oil (no tomato) 

Anchovy....................................................£8.50 
San Marzano tomatoes, mozzarella, Spanish anchovies, Provençale olives, capers, 

oregano, extra virgin olive oil 

Capocollo..................................................£8.50 
San Marzano tomatoes, dry-cured “Capocollo” Slow Food salami from Puglia, 

mozzarella, extra virgin olive oil 

Chorizo......................................................£8.50 
San Marzano tomatoes, spicy chorizo sausage, roasted Piquillo peppers, mozzarella, 

rocket leaves, extra virgin olive oil 

NEW: Forty Hall Farm.....£7.50 
Featuring seasonal organic veg grown by our friends on the farm. To kick off we’re 

using roasted squash, goat’s cheese, pesto and extra virgin olive oil (no tomato) 

It’s all about the base... 

Our pizza dough is made with Italian flour, water, yeast and sea salt, and fermented 

over 12 hours for fantastic flavour and texture.    

All pizzas are 12 inches and incredibly light.  We recommend one pizza per person.  
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