
1

www.bigmammagroup.com

Contact : gloria@bigmamma.com

LE PRIVATIZZAZIONI
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PRIVATIZATION OF OUR SPACES

Spaces Sit-down
capacity Lunch and dinner set menu prices*

Wine Room 16+ up to 25 people £3515

Basement 26+ up to 70 people £135 x 60 people min

Meet Gloria, a 70’s Capri-style & all-day long Trattoria in the middle of Shoreditch run by a crazy 
bunch of 85 young and passionate people from the Bel Paese and the sunny coast of Naples.
Gloria is a little corner of Italy over two floors. 
Open for breakfast, lunch & dinner – and brunch at the weekend. Joyful and lush by day, the place
gets funky at night, with house made playlists and a cozy vibe downstairs.

GLORIA

* including VAT + Service Charge
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THE BASEMENT

THE WINE ROOM

GLORIA
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PRIVATISATION 

Wine Room/ Basement 

Cocktail
Choice of one cocktail

Wine

A selection of white wine and red wine

Antipasti to share

Focaccia (v)(veg) 

Warm and fluffy focaccia, Sicilian finocchio selvatico, green olive oil, olive Taggiasche 

Stracciatella (v)

Burrata’s creamy smoky heart (v)(gf)

San Daniele (gf)

19 months, everything about this ham is perfect (gf)

 Duo Salami (gf)

Truffle and fennel salami

Pappa al pomodoro Burrata (v)

 250g burrata di Puglia, filled with homemade pesto 

Crocchè con Guanciale 

 Deep-fried crocchè, black truffle béchamel, crispy guanciale, parmigiano

Mains to share
La Gran Carbonara (in a big wheel of cheese) 

Home-made spaghetti chitarra, crispy guanciale, egg yolk, parmigiano, pepper

Soprano: The Return

Filippo’s giant meatballs with tomato sauce and home-made ultra long spaghetti 

Burrata Arrabbiata (v)

Hand-made linguine, spicy arrabbiata tomato sauce, creamy burrata heart, extra virgin olive oil 

Pizza Mammargherita di Bufala (v)

Mozzarella di bufala,San Marzano tomato, fresh basil 

Robert De Nitro

Mozzarella fior di latte, San Marzano, tomato with nduja, smoked heart of burrata, salame piccante, candied onions

Jack o’Pizza (v)

 Pumpkin puree base, mozzarella fior di latte, chestnuts, fresh radicchio, fresh ricotta di bufala

Desserts to share

Selection of house desserts and ice cream

Caffè

Limoncello

(menu subject to change due to the seasonality of products).


