
APPETIZERS
BAKED DOUGH BALLS   £3.25
Served with garlic butter & chilli oil

GARLIC & ROSEMARY PIZZA BREAD   £3.50
Also available with tomato and garlic   £3.50 
or with caramelised shallots & mozzarella   £3.95

GORGONZOLA & MUSHROOM GNOCCHI   £4.95
Gnocchi and button mushrooms baked in a creamy gorgonzola sauce topped with parmesan

BRUSCHETTA   £4.50
Grilled Italian bread with garlic, fresh cherry tomatoes, olives & a basil dressing

GAMBERI PICCANTE   £5.25
King prawns cooked in a garlic, tomato and fresh chilli sauce and served with garlic bread

ANTIPASTO   £8.95   Ideal for sharing
A platter of cured meats, mature cheese, cherry mozzarella, pickled vegetables and honey. 
Served with toasted pizza bread

CRISPY FRIED CALAMARI   £5.25
Served with sweet chilli sauce

CROSTINI   £6.50   Ideal for sharing
Four slices of toasted bread topped with bruschetta, parma ham, goats cheese, 
mascarpone and smoked salmon. Garnished with rocket and shaved parmesan

SPIEDINI   £5.75
Halloumi cheese, sage & parma ham. Served on a bed of rocket, garnished with cherry tomatoes and olives.
Drizzled with balsamic vinegar reduction

HALLOUMI & SEASONAL FRUIT SALAD   £5.25 [N]
Halloumi and seasonal fruit on a bed of rocket, radicchio and spring onions, 
drizzled in balsamic vinegar reduction and pesto oil

BEER BATTERED CAJUN KING PRAWNS   £5.25
King prawns battered in our own Zerodegrees beer served with a chilli soy sauce

SALADS
BBQ CHICKEN SALAD   £8.50
Leaf salad, crispy corn tortillas, smoked cheese, sweet corn, tomatoes, 
coriander & red onions topped with strips of BBQ chicken breast. Served with ranch dressing

GOAT’S CHEESE SALAD   £8.75 [N]
Cherry tomatoes, olives, lettuce, cucumber, avocado, almonds and warm goat’s cheese, 
served on toasted French bread and drizzled with basil dressing

CLASSIC CAESAR SALAD   £6.95
Crisp lettuce leaves, parmesan cheese, garlic-herb croutons & caesar dressing 
Also available with grilled chicken   £8.25

CAJUN KING PRAWN SALAD   £9.50
King prawns pan fried in garlic butter and cajun seasoning, on a mixed salad with avocado
drizzled in ranch dressing & garnished with mussels. Served with garlic and oregano bread

MEDITERRANEAN SALAD   £10.95 [N]
With parma ham, cherry mozzarella, artichokes, cherry tomatoes, egg, sweetcorn, 
olives and red onion on a crisp bed of cos lettuce and drizzled with basil pesto oil, Served with toasted bread

SIDE ORDERS
FRIES   £2.75
MIXED SALAD   £2.95
BREAD & BUTTER   £1.95

PIZZA All pizzas are baked in our distinctive stone fired pizza oven & come with fior di latte mozzarella

TRADITIONAL CHEESE   £6.95
With oregano & our signature tomato sauce

TERIYAKI CHICKEN   £8.95 [N]
Teriyaki chicken, fresh chillies, coriander, julienne carrots, mange tout, 
spring onions, red peppers, cashew nuts and teriyaki sauce

THAI GREEN CHICKEN   £8.95 [N]
Garlic chicken, spring onions, roasted mixed peppers, julienne carrots, 
coriander, roasted peanuts & Thai green sauce. Topped with glass noodles

SMOKY MEXICAN   £9.25
Spicy mexican sausage, roasted mixed peppers, red onions, sweet corn, jalapeños, 
smoked cheese, coriander, chilli oil & tomato sauce

PERI PERI CHICKEN   £8.95
Spicy chicken, fresh chilli, sweetcorn, sun-dried tomatoes, red onions and tomato sauce

WOOD ROASTED VEGETABLES   £8.75
Courgettes, aubergines, roasted mixed peppers, sun-dried tomatoes, garlic & tomato sauce

PEKING DUCK   £10.50
Aromatic shredded duck, spring onions, crispy tortillas & hoi sin sauce

CARAMELISED PEAR & GORGONZOLA   £8.75 [N]
Caramelised pears, gorgonzola cheese, taleggio cheese, walnuts & tomato sauce, topped with rocket & ranch dressing

SALMON & MASCARPONE   £10.95
Smoked salmon, mascarpone cheese, smoked cheese, fresh tomatoes, rocket, dill and garlic sauce

BBQ CHICKEN   £8.50
Barbecued chicken, sliced red onions, smoked cheese, coriander & our own BBQ sauce

MEDITERRANEAN   £8.50
Cherry tomatoes, basil, olives, garlic, rocket, parmesan & tomato sauce

ROASTED GARLIC CHICKEN   £8.50
Garlic chicken, red onions, parsley, white wine & garlic sauce

SEAFOOD   £9.95
King prawns, squid, mussels, anchovies, capers, garlic oil, parsley & tomato sauce
(Served without mozzarella cheese)

CARNE ASADA   £11.50 [N]
Wood fired rump steak, red onions, fresh chillies, smoked cheese and coriander pesto sauce.
Topped with fresh coriander, tomato and avocado salsa

PARMA   £9.50
Parma ham, rocket, parmesan shavings & tomato sauce

GOAT’S CHEESE   £8.95
Goat’s cheese, roasted mixed peppers, olives, chillies & tomato sauce

AMERICANA   £8.75
Pepperoni sausage, fresh chillies & tomato sauce

SWEET & SPICY ITALIAN SAUSAGE   £8.75
Sweet Italian sausage, spicy Italian sausage, red onions, roasted mixed peppers & tomato sauce

FOUR SEASONS   £8.75
Mushrooms, pepperoni sausage, capers, anchovies, olives & tomato sauce

PEPPERONI   £8.50
Pepperoni sausage & tomato sauce

PORCINI MUSHROOM   £9.50
Porcini mushrooms, red onions, smoked cheese, white wine & garlic sauce

EXTRA TOPPING
Extra meat or seafood (per item)   £1.60 
Any other pizza ingredient (per item)   £1.30

[N] contains nuts or nut oils; all other products do not contain nuts as an ingredient however, 
there is always a possibility that traces of nuts maybe found in any of our products

PASTA
TERIYAKI CHICKEN STIR-FRY   £9.25 [N]
Marinated teriyaki chicken, egg noodles, carrots, spring onions, cashew nuts, 
mange tout, chillies, red peppers & dried shallots served hot & topped with coriander

CHILLI VODKA FARFALLE   £9.50
Chilli infused vodka, pancetta, cream, parmesan in a creamy sauce with a touch of tomato

LIME AND TEQUILA CHICKEN TAGLIATELLE   £9.25
Tequila, chicken, lime, coriander, red onions and sweet peppers served in a cream, jalapeno and pesto sauce

KING PRAWN SPAGHETTI   £9.25
With asparagus, king prawns, white wine, garlic, parmesan, chilli & cream

THAI LINGUINE   £9.25 [N]
King prawns, cashew nuts, carrots, sweet peppers, spring onions served in a green thai sauce

SEAFOOD LINGUINE   £9.95
With mussels, king prawns, squid, anchovies, capers, parsley, white wine and cherry tomatoes

PENNE ARRABIATA   £8.95
With homemade tomato sauce, chilli and garlic

GNOCCHI ALLA BUFALA   £9.50
Buffalo mozzarella, garlic, basil and tomato sauce topped with parmesan

SPAGHETTI PICCANTE   £9.50
Grilled garlic chicken, pepperoni, jalapenos, black olives, red onions and chilli oil

PORCINI AND MEXICAN SAUSAGE PAPPARDELLE   £9.50
With spicy sausages, porcini mushrooms and cream

ALL PASTAS AVAILABLE AS VEGETARIAN DISHES   £8.95

MUSSELS KILO POTS  Served with fries & mayo

MARINIÈRE   £13.95
Garlic, onions, white wine & cream

THAI GREEN CURRY   £13.95
Lemongrass, ginger, green curry, coconut milk & coriander

CREOLE   £13.95
Tomato, basil, fresh chillies, garlic, flat leaf parsley & onions

BASILICO   £13.95 [N]
White wine, basil pesto, and cream

THERMIDORE   £13.95
Brandy, wine, mustard, cheddar cheese, cream & parsley

SAUSAGES
SERVED WITH MASHED POTATOES & GRAVY   £8.95
Please ask your server for this week’s selection of gourmet sausages

RISOTTO
SEAFOOD RISOTTO   £12.50
Mussels, squid, king prawns, cherry tomatoes, anchovies and parsley

MUSHROOM & TALEGGIO RISOTTO   £10.50
Portobello mushrooms, taleggio and parmesan risotto

CHICKEN, SPINACH AND MASCARPONE RISOTTO   £10.50
Also available as vegetarian   £8.95

ROCKET & PARMESAN SALAD   £3.95
OLIVES   £2.25
MASHED POTATO   £2.50



ZERODEGREES BEERS
ZERODEGREES Pilsner
Our version of the classic golden lager brewed in Plzen, Czech Republic. The pleasing malt character 
is balanced by 100% Czech Saaz hops highly prized for their delicate bitterness & fresh lime fruit flavour  4.8%
One Pint £2.90   Half Pint £1.60   4 Pint £10.75   5L Party keg £16.95   50L Party keg £95.00

ZERODEGREES Pale Ale
Copper coloured ale, similar to an english bitter, but in the style adapted by the craft brewers of the U.S. 
west coast. Rich malt flavours combine with distinctive floral & fruity flavours (peach & grapefruit) 
from american cascade & centennial hops  4.6%
One Pint £2.90   Half Pint £1.60   4 Pint £10.75   5L Party keg £16.95   50L Party keg £95.00

ZERODEGREES Black Lager
A deep dark czech style lager, roasted & caramelised malts give chocolate & coffee flavours & 
a lasting cappuccino style collar of foam  4.6%
One Pint £2.90   Half Pint £1.60   4 Pint £10.75   5L Party keg £16.95   50L Party keg £95.00

ZERODEGREES Wheat Ale
Often pale, traditionally cloudy, always refreshing & easy drinking. Brewed in various styles including 
the quenching American wheat ale, the vanilla & banana flavoured German hefe weizen, or the orange 
& spicy Belgian witbier. All unfiltered to retain freshness & yeast character. 4.2%
One Pint £2.90   Half Pint £1.60   4 Pint £10.75   5L Party keg £16.95   50L Party keg £95.00

Speciality, Seasonal Ales & Beers
Regularly changing in style, from fruit beer, porter, stout, red ale, blonde & wherever our imaginations take us next, 
our special beers will include authentic rarities from around the world, seasonal beers & innovative styles & flavours
SPECIAL ALES & BEERS: One Pint £3.00   Half Pint £1.70   4 Pint £10.95   5L Party keg £17.50   50L Party keg £95.00
FRUIT BEERS: One Pint £3.20   Half Pint £1.90   4 Pint £12.25   5L Party keg £18.75

HAPPY HOUR
Monday - Friday  4.00-7.00PM*

All pints  £2.20   All half pints  £1.40   All pitchers  £8.75   House wine by the glass (175ml)  £3.75

House Champagne (by the bottle)  £25.00

Hand Crafted Beers on Tap
zerodegrees is proud to be part of the emerging popularity of fresh beers brewed by micro breweries. 
British beer drinkers are realising that there is a world of beer to explore. It is not just the variety that is important, 
freshness, quality and flavour are what differentiates zerodegrees beer from that of the filtered and pasteurised beer 
of the big industrial breweries. The yeast is left alone in our beer, to mature and compliment the flavour of the beer. 
Also, we do not add any artificial colouring, preservatives or sweeteners to our beer.

At zerodegrees we strive to serve you the freshest and most flavoursome beer around.

All our beers and ales are available to go in 5 litre and 50 litre party kegs.

* Unavailable in Cardiff on event days

HOUSE WINE
Trebbiano Chardonnay Il Banchetto, Italy   Bottle £13.25   175ml Glass £3.75
Dry and crisp with a refreshing citrus finish  11%

Tempranillo-Garnacha El Muro, Carinena, Spain   Bottle £13.25   175ml Glass £3.75
Classic Spanish country wine, medium bodied, soft and easy drinking  12.5%

RECOMMENDED WINE
Sauvignon Blanc San Rafael, Chile   Bottle £14.75   175ml Glass £4.50
Delicious racy sauvignon style, fresh picked gooseberries, combined with a soft tropical fruit finish  13%

Cabernet Sauvignon Casa Piedra, Chile   Bottle £14.75   175ml Glass £4.50
Soft, smooth and full bodied with bags of blackcurrant fruit  13.5%

WHITE
Chardonnay Poeta, Venezie, Italy   Bottle £14.75
Pure expression of Chardonnay, un-oaked and clean, offering flavours of soft ripe fruits and finishing dry  12%

Viognier Serle Noir, Vdp d’Oc, France   Bottle £15.75
Peaches, apricots and sunshine, the south of France in a glass!  12.5%

Pinot Grigio, Conto Vecchio, Venezie, Italy   Bottle £16.50   175ml Glass £4.75
Classic Pinot Grigio, lots of fruit and beautifully balanced with a subtle honeyed finish  12%

Chenin Blanc, Saam, South Africa   Bottle £17.50
Honey and a hint of spice, not too dry, with a touch of richness, this is a splendid luxury wine  13.5%

Agustinos Reserva Sauvignon Blanc    Bottle £17.75
Elegant and delicate tropical fruit aromas (think passion fruit, banana and white melon) mingled with honey, citrus fruit and a hint of grassiness. 
Mouthwatering and refreshing, you can’t help but have another glass  13.8%

The Stump Jump Riesling, D’arenberg, Australia   Bottle £19.95
This is real Riesling. Lime citrus edges, a spicy core and a zippy finish  14%

Petit Chablis, Jaffelin, France   Bottle £24.50
A typical and complex Chablis with a good concentration, from one of the worlds best known vineyards. Beautiful fruit and balance on the palate 
with fresh grapefruit flavours and beautiful minerality, a persistent and lightly spicy finish.  12.0%

RED
Shiraz, Branch Creek, South Australia   Bottle £14.50   175ml Glass £4.25
Supple juicy red, offering an explosion of fruit in the mouth followed by a spicy finish  14%

Merlot, Wandering Bear, California   Bottle £15.95
Big, fruity red with juicy, jammy plum and blackberry fruit with notes of vanilla 
and a drop of melted chocolate adding some hedonistic richness  13.8%

Reserva Malbec, Argento, Argentina    Bottle £17.25
Big. Bold and full bodied. A real red wine drinker’s wine  13%

Pinot Noir, Les Nuages, Loire, France   Bottle £17.95
Very light and delicate and yet still full-flavoured. Raspberries and strawberries dominate here  12%

Banfi Col Di Sasso Cabernet Sauvignon   Bottle £19.75
A wonderful baby ‘super-Tuscan’, with ripe raspberry, black currant and cherry fruit but convincingly Italian. Very easy to drink  13.1%

Rioja Crianza, Dinastia Vivanco, Spain   Bottle £22.50
Very classy, oaky and silky, deliciously complex with a long smooth finish  13.5%

ROSÉ
Garnacha Rosado, El Muro Carinena, Spain   Bottle £14.50   175ml Glass £4.25
Lovely bright vibrant pink colour with fresh fruit flavours  12.5%

Pinot Grigio Blush, Conto Vecchio, Italy   Bottle £15.95   175ml Glass £4.75
A very light wine with hints of watermelon and very juicy  12%

CHAMPAGNE & SPARKLING
Prosecco DOC Bel Star, Conti Neri, Italy   Bottle £21.50
this is utterly scrumptious, with hints of pears and white peaches on the palate  11.2%

De Nauroy Brut   Bottle £32.50  12%

Laurent Brut    Bottle £43.50  12%

Veuve Clicquot Ponsardin Yellow Label Brut   Bottle £49.95  12%

Laurent-Perrier Cuvee Rose Brut   Bottle £65.00  12%

Louis Roederer Cristal   Bottle £160.00  12%

MENU


