
AN OPTIONAL SERVICE CHARGE OF 12.5% IS ADDED TO EVERY BILL 
ANY FOOD OR DRINK DEALS RUN INDIVIDUALLY AND CANNOT BE PAIRED WITH OTHER DEALS 

PLEASE SPEAK TO THE STAFF IF YOU HAVE ANY ALLERGIES 
WWW.PAZZOBRISTOL.CO.UK – 0117 973 3000 – HELLO@PAZZOBRISTOL.CO.UK 

 

PAZZO 
Spring Cantina Menu 
**An optional, discretionary £1 will be added to your bill for Team Canteen CIC who help 
food & initiatives across Bristol** 
 

NIBBLES 

House focaccia (v)     5 

Olives (v)      5 

Crostini del Giorno     3.5 

 

TO START 

Panzanella (v)      6 

Arancino del Giorno     5.5 

Truffle, potato & confit garlic frittata (v)  6 

Zuppa di pesca     9 

Fritto misto di mare     10 

Salumi misti, pasta fritti    8 

Pazzo meatballs, white sauce, sourdough  9 

 

MAIN COURSE 

Spaghetti aglio e olio con pepperoncino (v)  11 

Rigatoni cacio e pepe / pomodoro (v)  13 

Spinach & ricotta ravioli, sage butter (v)  18 

Aubergine parmigiana (v)    18 

Grilled market fish     25 

Lasagna al forno     20 

Chicken Orvieto, fennel, potatoes, olives, sage 19 

Pork chop Milanese, rocket, parmesan, lemon 20 

Bavette steak, peppercorn sauce, fries  28 

 

SIDES 

Oregano fries (v)     5 

Insalata verde (v)     5 

Broccoli, anchovy, garlic, chili     7 

 

DESSERTS 

Gelato (v) – per scoop     4 

Pazzo chocolate pot, amaretti (v)   7 

Tiramisu del Giorno (v)    8 

Pistachio panna cotta, arancia olive oil  8 

WHY THE CATINA MENU? 
At Pazzo, we’ve embraced a new Italian 
cantina-style menu it’s simple, honest 
and full of flavour. Inspired by the 
traditional cantinas of Italy, our focus is 
on classic dishes made with care, meant 
to be shared and enjoyed by all. 
In a time when value matters more than 
ever, we’re serving delicious food at fair 
prices, without compromising on quality. 
No frills, no fuss, just real food, done 
right. 
It’s a return to what we love most: great 
ingredients, warm hospitality and the joy 
of gathering around the table. 
 

PAZZO 
PRESENTS 
PEOPLE ON THE WALL 
The walls of Pazzo hold more than 
photographs, they carry the spirit of 
those we cherish, admire and celebrate.  
These faces belong to the dreamers, the 
doers, the givers who have shaped 
Bristol’s vibrant hospitality world.  
In a time when our industry has 
weathered so many storms, we wanted 
to honour those who stood strong and 
inspired us. 
Some may call it madness to frame the 
faces of our ‘competition’ in our own 
space but since Pazzo means crazy, we 
wear that madness with pride. It’s a 
beautiful kind of crazy, one built on 
respect, resilience and community. 
 

http://www.pazzobristol.co.uk/

