
Sides 
 
Focaccia & Olives     5.75  
 
Garlic Bread      6.00    
 
Double Cheese Garlic Bread   7.00    
            

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

Vegetarian Pizza 
 
 

 
Margherita        11.95 
Tomato,  Mozzarella,  Manchego & Basil 

 
The Olive Oyl       16.95 
Sundried Tomatoes, Olives,  Mushrooms, Mozzarella,  
Manchego and Basil 
 

The Festival of Cheese      16.95                          
Mozzarella, Feta, Manchego & Blue Cheese 
 

The Basil Fawlty        16.95                    
Green Pesto, Sundried Tomatoes,  Zucchini, Mozzarella and  
Manchego 

 
The Allotment       16.95 
Fresh Peppers, mushrooms, grilled aubergines, artichokes,  
red onion, Manchego and Mozzarella 

 
The Aristotle       16.95  
In honour of a great culture! 
Feta, Halloumi,  Olives, Green Pesto, Sundried Tomatoes 

 

Catherine de Medici        16.95 
Manchego, Mozzarella, Mushrooms, Basil, Spinach and an Egg 

 
Charcuterie Pizza 

 
The 50th State of America     16.95 
Mozzarella, Manchego, Serrano ham & Pineapple 
 

Trump’s Mate  (Mexican)           17.95                                                      
Chorizo, Red Onion, Green Peppers, Olives, Fresh Chilli  
& Chilli Oil, Manchego, Mozzarella 
 

The Spanish Inquisition       17.95                                                      
Serrano, Chorizo & Salchichon with Mozzarella and Manchego 
 

The Ziggy  (in honour)     18.95                                                     
Serrano, Chorizo, Peppers, Red Onion, Mushrooms,  
grilled vegetables and basil, Manchego and Mozzarella 

 

 
 
 

Add what you want! 
 

Plus £1 per item for anything you want to add 
 
 
 

 

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.  

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  
No Tomato…...really! 

 

The Garden of Eden      16.95 
Olive oil, sliced manchego, grilled vegetables, green peppers, Olives,  garlic,  
semi dried tomatoes, grilled artichoke, rocket 

 
The Naked Inquisition     16.95 
Olive oil, sliced manchego, grilled vegetables, serrano, salchichon & chorizo 

 
Billy Goat (Conolly)      16.95 
Goats cheese, chorizo with grilled aubergines, grilled peppers, 
garlic, & thyme,  

 
 

 

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

to you 
 

All But         17.95 
Olive oil base, spinach, grilled vegetables, grilled artichoke, olives,  
mushrooms, sundried tomatoes and garlic 

 
Gluten Free Pizza and Vegan Cheese 

 
All our pizzas are available using glutenless dough and vegan 

cheese   
 

Just add £1.00 
 
 
 

English Chutney 
The most unusually amazing accompaniment to a pizza, try a small side dish of 

one of these: 

 
   Onion, or Plum,     

£1 

Single Whole Cheese Platters 
 

Baked Camembert      14.95 
Petit camembert cooked with white wine and rosemary,  
Garlic, served with sweet chutney and toast......... 
great to share, even with another table. 



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

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 wel-
come, 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. 

 Salads 
 

 
Small Salad        6.50 
Salad leaves, cucumber, cherry tomatoes 
 

 
Taco Salad        14.95 
Tortilla crisps, cherry tomatoes, radish, avocado, black beans, feta, lime juice 
on a bed of mixed leaves  
 

Chicken Caesar Salad      15.95 
Chicken, lettuce, parmesan,, ciabatta crutons & Caesar dressing 
 

Add avocado + £1.50 
 
Tomato Burrata Salad      15.95 
Fresh creamy Burrata,& cherry tomatoes with a basil &  
olive oil dressing and served with toasted garlic ciabatta 

 
 

A discretionary service charge of 10% will be added to your bill.  

Platters 
 
 

 
The Cheese Platter      19.95 
 A fine selection of cheeses, mostly from Spain 
Served with gourmet crackers 

 
 
The Charcuterie Platter  (approx. 100g) 19.95 

A selection of Spanish cured meats , served with bread 
 
Vegan Platter       25.95 
Hummus, olives,  chargrilled peppers & aubergines, sundried  
tomatoes, & tomato focaccia. 

 
 
The Mixed Platter     29.95 
A combination of cheeses and charcuterie 
 
 

The Ultimate Platter     49.95 
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. 
 

 

Evening Menu @ Excellar 

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

Spanish & other Tapas 
 

Ordering tapas?  
 

We would suggest that roughly 2-3 plates per person as an average. 
Tapas is for sharing in Spain. You can always order more if still 

hungry! 
 

Ordinarily, Tapas will arrive as and when it is ready. However, if 
your table is ordering Tapas as a main,  along with pizza or another 

main and you want all to come at the same time, please ask. 
 
 

Catalan Almonds £4.50 
Salted Catalan almonds 

 
Gordal pitted green olives £4.50 
Large green olives with a hint of chilli 

 
Pimientos de Padron £5.95 

Galician Padron Peppers & rock salt 
 

Pan con Tomate £4.95 
Fresh tomato, garlic, and olive oil on toast 

 
Tortilla Espanol £5.95 

Spanish Omelette 
 

Chorizo & Alioli £5.95 
Baked Chorizo Sausage with Alioli  

 
Patatas Bravas £5.95 

Fried potatoes in a salsa brava sauce 
 

Serrano Jamon £5.95 
12 month cured ham from the foothills of the Pyrenees 

 

Chorizo £5.95 
Mild chorizo from La Rioja 

 
Salchichon £5.95 

Cured pork salami from Castilla y Leon 

 
Patatas a la Riojana £7.95 

Potatoes, with peppers, chorizo & smoked paprika 

 
Payoyo & Manchego £7.95 

Hard mild Goat’s cheese and hard sheeps cheese 
 
 

Chicken liver pate on toasted Ciabatta £7.95 
Welsh pate on fresh toasted ciabatta 

 
 

 Black Olive & Manchego Toast £5.95 
Black olive paste, with melted Manchego on toasted ciabatta 

 

Albondigas en Salsa £7.95 
Spanish meatballs, beef, & pork 

 


