Stumpy Baile’s Pizza @ Excellar
Great tasting Pizza is more than just the oven, the dough, the cheese or even the topping…...it has to be a unique combination of all of
these. Above all, Pizza is for sharing with friends, where it can be evocative of good times and great holidays... by the coast, or in the
hills, but definitely with friends. At Excellar we demand great pizza and so bring you:
‘Stumpy Baile’s @ Excellar’

Pizza Bianca - New

Vegetarian Pizza

No Tomato…...really!

The Garden of Eden

15.95

12.95

The Naked Inquisition

13.95

The Festival of Cheese

12.95

Billy Goat (Conolly)
15.95
Goats cheese salad with aubergines, grilled peppers,
walnuts,garlic, & tyme,

The Basil Fawlty

12.95

The Allotment

12.95

The Aristotle

13.95

Catherine de Medici

13.95

Margherita

9.95

The Olive Oyl

Tomato, Mozzarella, Manchego & Basil

Sundried Tomatoes, Olives, Mushrooms, Mozzarella,
Manchego and Basil
Mozzarella, Feta, Manchego & Blue Cheese

Olive oil, sliced manchego, grilled vegetables, stuffed red peppers, Olives,
garlic, peri peri semi dried tomatoes, grilled artichoke, rocket
Olive oil, sliced manchego, grilled vegetables, serrano, salchicchon & chorizo

Green Pesto, Sundried Tomatoes, Zucchini, Mozzarella and Manchego

Fresh Peppers, mushrooms, grilled aubergines and red onion

In honour of a great culture!
Feta, Halloumi, Olives, Green Pesto, Sundried Tomatoes

Manchego, Mozzarella, Mushrooms, Basil, Spinach,and an Egg

Trencher Plates - New

The medieval way of eating…………..
The pizza base becomes a plate to eat or give away as alms!

Victor Emmanuel

15.95

A whole baked Camembert on a pizza base, with Ciabatta, salad olives and
chutney

The Half Baked Brunch

(served all day)

13.95

Olive oil, 2 baked eggs, serrano ham, spinach & potted morchilla

Charcuterie Pizza
Vegan Pizza- New

The 50th State of America

13.95

Trump’s Mate (Mexican)

13.95

The Spanish Inquisition

14.95

The Ziggy (in honour)

14.95

Mozzarella, Manchego, Serrano ham & Pineapple
Chorizo, Red Onion, Green Peppers, Olives, Fresh Chilli
& Chilli Oil, Manchego, Mozzarella

Whilst most of our pizzas can be veganised if you want, here is one dedicated
to you

All But

15.95

Tomato, spinach, grilled vegetables, grilled artichoke, olives, mushrooms, peri
peri semidried tomatoes, garlic, rocket

Gluten Free Pizza

Serrano, Chorizo & Salchichon with Mozzarella and Manchego,
Serrano, Chorizo, Peppers, Red Onion, Mushrooms,
Olives grilled vegetables and basil

DCUK

Duck confit, Pear, goats cheese, peppers, red onion,
grilled vegetables, quince, Rosemary

All our pizzas are available using glutenless dough
Just add £1.50

15.95

Add what you want!

Sourdough Alla Palla - New

A rectangular shaped sourdough, thicker than our normal thin crust pizza
dough.
Choose whichever pizza you want and have it made on our sourdough base

Plus £1 per item for anything you want to add

Just add £1

English Chutney

The most unusually amazing accompaniment to a pizza, try a small side dish
of one of these:

Onion, or Plum,
£1

Sweet Pizza

It sounds a bit odd…..but actually flipping tasty!

Dick Emery - 9inch

Nutella Chocolate spread Pizza with Strawberries

Our Premium Pizza dough is genuine Italian, handmade with natural yeast, Extra Virgin Olive Oil and Semolina Durum Wheat Flour, no
artificial colours, GM free, Dairy Free, Egg Free and Nut Free, suitable for a Vegan diet. Our Alla Palla is a sourdough.

Food allergies & Intolerance:
Before you order your food and drink, please speak to our staff if you want to know about our ingredients

6.95

Ex Cellar Wine Cafe

18 - 20 Brighton Road
Surbiton KT6 5PQ
0208 390 6832
brightonroad@excellar.co.uk
Www.excellar.co.uk

Home Cook Menu @ Excellar

Ex Cellar is a family run business, and as such, our values and what we offer reflect this. Growing up in the 1970’s, much of our family life was spent around the
kitchen table. With the family dog asleep next to the already ancient Aga, and one of the many cats curled up on the wicker chair, we would all congregate there to
keep warm, eat my mother’s food, discuss why my homework was late again, and much more. We want Ex Cellar to be a continuation of this, where all are welcome, life is relaxed, and many and varied conversations are had by all. We also hope that you enjoy the food and wine and indulge in the kitchen table
spirit.

Starters
This Evening’s Paté (please ask )

5.95

The Spanish Charcuterie Board

7.95

Rocket Salad

4.95

Baked Camembert

9.75

Today’s Soup

5.50

Made lovingly by hand amongst the rolling hills of the Welsh countryside.
Sing an anthem whilst enjoying! Served with toast, chutney and some salad.

We love this and dream of being in Spain in the vineyards whilst grazing on
some lovely charcuterie! With salchichon, chorizo and lomo.

Simple, but a great combination of serrano ham, feta cheese,
pine nuts and a balsamic dressing.
(please ask)
One of my Mother’s home cooked soups.

Tricolore Salad

Salads

Petit camembert cooked with white wine and rosemary,
served with sweet chutney and toast.........
great to share, even with another table.

8.95

The Excellar Platter

Roasted Butternut Squash Salad

11.50

The Ultimate Platter

Hot Roasted Smoked Salmon Salad

13.50

Cherry tomatoes, fresh mozzarella, croutons and avocado drizzled with a pesto dressing.

Platters

11.75

Whilst an independent platter, definitely not selected by UKIP. A selection of
Spanish Charcuterie, or cheeses from around Europe, if you would prefer.

37.95

Wow! A combo platter of our cheeses and charcuterie AND the amazing
Bray’s pork pies...Suitable for 4 people at least. Make sure you walk home.

A bed of baby spinach leaves, with roasted squash, gorgonzola and walnuts,
drizzled with a balsamic glaze.
Succulent and smoky salmon from the Inverawe smoke house on a bed of mixedleaves, with beetroot, new potatoes and a honey and mustard dressing.

Pasta

Ravioli, Mozzarella E Basilico

11.50

Fresh filled, hand-made, perfectly formed artisan pasta; served tossed in pesto, with rocket, pine nuts and 6 month-old manchego – a great combination.

Pies

Stews, Tagine & Casseroles
Moroccan Vegetable Tagine

10.95

Chicken and Taragon Pie

10.95

Makes for a perfect combination of flavours - cooked with roasted red onions
and smoked paprika. Seved with a side salad.

12.95

A rich vegetable stew from North Africa, with butternut squash and chickpeas,
served with couscous studded with crunchy pink pomegranate seeds.

Moroccan Lamb Tagine

Aubergine, Squash and Goat’s Cheese

If one great pie is not enough! I can see the talented man who makes our pies
from where you are sitting! Leg and breast of chicken with tarragon leaves.
Served with a side salad..

15.95

An irresistible rich stew, originating from North Africa, with a side dish of
couscous, studded with crunchy pink pomegranate seeds.

Sides
Bread & Olives
Garlic Bread
Double Cheese Garlic Bread

4.25
4.95
5.95

Side Salad
Mashed Potato
Mixed Vegetables

3.50
3.50
3.50

Puddings
Grandma’s Treacle Tart,
with a drizzle of cream

4.70

I have been eating this for 40 something years....although not continuously.
Succulent treacle tart with a light layer of apple somewhere underneath....oh
and a little cream.

Melted Brownie, with Vanilla Ice Cream
and Belgian Milk Chocolate Sauce

You may need to borrow our sack barrow to get home!

4.95

Strawberries and Cream
3.95
Wimbledon might be over but we can keep their tradition
going a bit longer! Delicious British strawberries served
with extra thick double cream and a dusting of dark
chocolate.

Affogato al Caffe

4.95

French Apple Pie

5.95

Mini Cheese Platter

5.95

Dick Emery - 9inch

6.95

Not as complicated as it sounds. Vanilla ice cream with neat espresso
coffee drizzled on top.

Another great way to eat an apple! Yes, from the aga and a Baile favourite.
Served with cream.

In case your tooth is not so sweet and you feel like something more savoury. It is
essential that you have a glass of something red, though...not too, too heavy!
Nutella Chocolate spread Pizza with Strawberries

