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London is full of perfect pizza. The finest of fast foods, thisdelicious staplehasbeen elevated far beyond its humble rootsby greatitalian restaurants in London, pop-ups, street food vendors and pub residencies, and we know just where to find these world-class wonders, because weve been eating our way across London in order to discover the best.
Whether its delivered in a cardboard box or served in a swish restaurant, excellent pizza ishard to beat. Browse our list of the best pizza places in town and try not to drool on your screen. Recent additions to theTop 20 include some niftykitchen residencies; Dough Hands at the Spurstowe ArmsandOld Nuns Head, Bing Bong Pizza at You Call The
Shots in Hackney, Little Earthquakes at the Railway Tavern in Dalston, Lennys Apizza at The Bedford Tavern in Finsbury Park and Short Road Pizza at the William The Fourth in Leyton and Three Colts in Bethnal Green. Try also, Spring Street Pizza in Borough for pizza with a Michelin-starred cheffy touch. RECOMMENDED: The finest fish and chips
in London. Leonie Cooper is Time Out Londons Food and Drink Editor. For more about how we curate, see our editorial guidelines.By entering your email address you agree to our Terms of Use and Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions.Awesome, you're subscribed!Thanks for
subscribing! Look out for your first newsletter in your inbox soon!Dough HandsLeonie Cooper Food & Drink Editor, LondonNic Crilly-HargravePhotograph: William Thomas Jack for Time Out]Joe Mackertich Editor-in-Chief, UKPadella X CrispNapoli on the RoadPhotograph: Rudy's Pizza NapoletanalLittle EarthquakesLeonie Cooper Food & Drink Editor,
LondonBryan Mayes Design Director, North America & UKHarriet LangfordLeonie Cooper Food & Drink Editor, LondonLeonie Cooper for Time OutLeonie Cooper Food & Drink Editor, London]Justin De SouzaDetroit Pizzal.eonie Cooper Food & Drink Editor, LondonEd Cunningham News Editor, UKPhotograph: William Thomas Jack for Time OutJoe
Mackertich Editor-in-Chief, UKNic Crilly-HargravePhoto: Andy ParsonsFind more pizza restaurants in LondonShow moreBy entering your email address you agree to our Terms of Use and Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions.Awesome, you're subscribed!Thanks for subscribing!
Look out for your first newsletter in your inbox soon!By entering your email address you agree to our Terms of Use and Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions.Awesome, you're subscribed!Thanks for subscribing! Look out for your first newsletter in your inbox soon!Discover Time
Out original videoBy entering your email address you agree to our Terms of Use and Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions. Awesome, you're subscribed!Thanks for subscribing! Look out for your first newsletter in your inbox soon!Neighbourhood: Dalston and Peckhamlt isnt just
the pizzas that are New York-style here: the neon signage, subway tiles and late-night vibe all scream retro Manhattan. The giant 22 pizzas, which come by the slice, read like theyve been dreamed up by someone with a terrible hangover, and there are pots of dip for your crusts, sides such as jalapeno mac n cheese. Psst the daily happy hour means 4
pints and two-for-one cocktails between 5pm and 6pmWhat to order: The so-wrong-its-right Full Moon Slice: bacon dust, Japanese mayo, mozzarella, vine tomatoes.Address: 95 Kingsland High Street, Dalston, London E8 2PBWebsite: voodoorays.com14. Mamma DoughNeighbourhood: Brixton, Peckham and moreA blend of rye, wholemeal and white
flours gives thisBrixtonfavourites bases a distinctive bite, while tongue-in-cheek specials such as the Peter Piper, with Padron and peperoncini peppers (see what they did there?) keep things interesting. Almost all the vegetables and herbs are locally grown, the beers are brewed mere miles away, and they make ginger ale. Venturing further into
south-east London? Peckham, Sydenham, South Norwood, Ladywell and Honor Oak Park have Mamma Doughs too.What to order: Turn up the heat with The Devil: tomato, mozzarella, salami calabrese, onions, nduja, dry chilli and olives.Address: 354 Coldharbour Lane, Brixton, London SW9 8QHWebsite: mammadough.co.ukNeighbourhood:
SpitalfieldsThin-and-crispy fan? Pizza Union has you covered. Or topped, to be more precise, with childhood favourite combinations such as chicken, beef and pepperoni, or four cheeses. This mini-chain of pizza bars serves up piping-hot, 12" Roman-style pies in Spitalfields, Kings Cross, Aldgate, Dalston and Hoxton so wherever you are in East
London, youre never too far from a fix. Every single one costs 6.50 or less, and because the slimline bases cook so fast, your order gets to your table in double-quick time. Bonus!What to order: The Tropicali ham and pineapple, the ultimate guilty pizza pleasure.Address: 25 Sandy's Row, Spitalfields, London E1 7HWOther locations: Dalston, King's
Cross, Aldgate, Holborn And Hoxton)Website: pizzaunion.com16. Pizzeria PelloneNeighbourhood: BatterseaHidden in plain sight on Lavender Hill in Battersea, this place serves up some of Londons most intriguing Neapolitan pizza. Owner Antonios grandfather opened his first restaurant in 1972 in Naples, and he gets almost all of his ingredients
from Italy, including caputo flour, divella tomato sauce and Ciro amodio fior di latte mozzarella. The hand-painted plates are sweetly reminiscent of traditional trattorias. Still, theres nothing old-timey about combinations such as gorgonzola, speck, walnuts and torn basil drizzled with the best extra virgin olive oil. The punchy calzone fritto with ricotta,
mozzarella, Neapolitan salami and black pepper is a crisp-shelled delight.What to order: Look for La Tartufata on the specials board. It offers yellow tomatoes, fior di latte, pancetta, rocket and truffle burrata.Address: 42 Lavender Hill, Battersea, London SW11 5RLWebsite: pizzeriapellonelondon.co.ukNeighbourhood: WalthamstowWalthamstows
premier pizzeria majors in long-fermented sourdough bases, craft beers and natural wine, served in an airy warehouse space very E17. If youre visiting at the weekend, you can order one of the special brunch pizzas: The Casper, with smoked mozzarella, cream, chard, white onion, eggs, Lincolnshire Poacher and Parma ham, is the one to beat. There
are Bethnal Green, Hoxton and Clapton branches too, and if you fancy learning the tricks of the trade, they run pizza-making classes.What to order: Its got to be the John Bon Chovy (tomato, mozzarella, anchovies, olives, capers, chilli and fresh parsley), for the name if nothing else.Address: 21-23 Hatherley Mews, Walthamstow, London E17 4QPOther
locations: Clapton, Hammersmith, Hoxton and Bethnal GreenWebsite: sodopizza.co.uk18. Santa MariaNeighbourhood: EalingTheyre big on provenance at this funky Ealing mainstay: Neapolitan owners Angelo and Pasquale are veterans of Londons pizza scene, and they only use San Marzano tomatoes and fior di latte from Campania, along with
delicacies from closer to home, such as rare-breed Yorkshire pork sausage. Santa Maria has one of Londons best vegan pizza selections, topped with walnut- or pumpkin-cream bases. In addition to the original, there are branches in Chelsea and Fitzrovia.What to order: The mortadella and pistachio pesto or, if youre meat-free, the vegan Sant' Andrea,
with cream of potato and onions in soy milk, red and yellow peppers, portobello mushrooms and olives.Address: 11 Bond Street, London W5 5APWebsite: santamariapizzeria.comNeighbourhood: HackneyHackneys original industrial-cool Italian restaurant has been going since 2012 in the Arthaus development. Still, it shows no sign of flagging: the
mirror-mosaic-covered oven is a reliable source of pleasingly quirky pizzas. Ironically, given its name, Lardo has been scaling back on its meat usage, and the menu caters greatly to vegetarians. The pineapple, mortadella and pickled chilli number has perennial filthy-gorgeous appeal.What to order: The indulgent white-base carbonara pizza.Address:
197-201 Richmond Road, Hackney, London E8 3NJWebsite: lardo.co.ukShowing results 1-30 of 1,510Skip to main contentCurrent eater city: Eater.comA consequence of Londons slow-rising, fast-cooking pizza boom is an insatiable demand for pizza bakers and high staff turnover. With Londons pizzaioli emulating Fabrizio Cacciatorre, the Italian
footballer who played for 10 different Italian clubs in a space of 10 years, its become difficult for pizzerias to maintain consistency. So how is a London pizza punter to cope with all this to-ing and fro-ing? By choosing either a pizzeria owned and operated by the pizza maker or one with proven, hands-on management that can withstand and maybe
even avert the revolving-door disruptions. The essential pizzerias below fall into these two categories.A consequence of Londons slow-rising, fast-cooking pizza boom is an insatiable demand for pizza bakers and high staff turnover. With Londons pizzaioli emulating Fabrizio Cacciatorre, the Italian footballer who played for 10 different Italian clubs in a
space of 10 years, its become difficult for pizzerias to maintain consistency. So how is a London pizza punter to cope with all this to-ing and fro-ing? By choosing either a pizzeria owned and operated by the pizza maker or one with proven, hands-on management that can withstand and maybe even avert the revolving-door disruptions. The essential
pizzerias below fall into these two categories.Santa Maria has been at or near the top best-pizza-in-London lists for so long now, co-owners Pasquale Chionchio and Angelo Ambrosia should be paying rent. The pizza, like Santa Marias incredibly demanding co-owners, is Neapolitan to the core, its deceptively fragile crust holding up to pressure, from
the San Marzano tomatoes as well as ones eager fingers. Branches in Chelsea and Fitzrovia now open, too.11 Bond St, London W5 5AP, UK020 8840 4998Visit WebsiteThis three-wheeled pizzeria still rests on the four legs of the inseparable pizzaioli Michele Pascarella and Paolo Cimmino colleagues at Sartori, on Great Newport St, before they hit the
road, but its no longer a roving truck. Having set up shop in Chiswick, its still the best spot in London to try the fashionable pizza canotto (dinghy), so-called due to its inflated rim. At first it looks as if the dough were powered on steroids, not yeast, but this stunning street pizza is still built on lots of hydration, patience, know-how and love in its new,
off-street home. The crust is as soft and airy as a cloud.Search for reservations9A Devonshire Rd, Chiswick, London W4 2EU, UK020 7062 5723Visit WebsiteNot long ago, those who wanted true Neapolitan pizza north of the A406, had to drive to Manchester. That was prior to mid-July 2018, when this cherished Hampstead pizzeria opened a spacious
Barnet branch. Initial resistance to its bendy base compels partners Luca de Vita and Alessandro Betti to revive an old act: Convince skeptical North Londoners that pizza doesnt have to be crisp and dry. The puffed border of the pizza is as light as a cloud the antithesis of bloated cardboard pizza. De Vita and Betti are uncompromising when it comes
to the composition of their slow-fermented dough as well as in the choice in ingredients and, crucially, pizzaioli. For those who still prefer a cheesy pizza now and then, the five-cheese Annibale is worth a detour, either side of the North Circular.66 Heath St, London NW3 1DN, UK020 7431 8516Visit WebsiteThe legendary Naples pizzeria licensed this
large, splashy branch in the old central London hood of Sherlock Holmes after an ill-fated first opening in Stoke Newington. For the classic margherita, the tomato and mozzarella is the same as in Naples and so is the famous stretch: Pulled and pinched over a wooden paddle, the base becomes so thin you can practically see through it. A minute in the
oven for a charred, misshapen pizza too big for its plate or its box. This rustic randomness is the essence of the Da Michele experience.199 Baker St, Marylebone, London NW1 6UY, UK020 7935 6458Visit WebsiteA typical tourist might return home from Italy with a Leaning Tower of Pisa fridge magnet. James and Thom Elliot brought back a Piaggio
pizza van and became influential champions of Neapolitan pizza, first at Berwick Street Market and then at eleven pizza restaurants. The nduja pizza helped make that spicy Calabrian pork sausage one of the worlds trendiest toppings. Multiple venues.11 Dean St, Soho, London W1D 3RP, UK020 7287 8964Visit WebsiteThe image and imprint of pizza
superstar Ciro Salvo pervade the new Trafalgar Square branch of his Naples pizzeria and, with them, the real possibility if not always the promise of Londons best pizza ever. The raw materials for greatness are there: Ciros dough yields an incomparably light, supple crust, the base for world-class sourcing and baking technique. But building a
Westminster team of pizzaioli that can make it his way, at all times, could prove a challenge. One of the beautiful artichoke and capocollo pizzas recently served fell flat on the edges, lacking the air-pocketed border one expects to see framing a Ciro Salvo pizza. It was good enough, which is to say, not quite good enough. When Ciro or a trusted
sidekick are in London to stretch the 50 Kal (good dough in Neapolitan slang), even a pizza as basic as a Marinara, with only tomato, oregano, garlic and extra virgin olive oil, is a thrill ride. Soaring flavours held aloft by a magic carpet woven with flour, yeast and water.Search for reservationsKimchi, porcini cream and basil. Aubergine, cauliflower
cheese, spinach, and harissa. Spiced lamb, savoy cabbage and sumac yoghurt. Dorothy, it looks like were not in Margheritaville anymore. Homeslice is the original and unapologetically cheffy pizzeria, founded by street food warrior Ry Jessup who has now left the business and restaurant insider Mark Wogan. It isnt only the cosmopolitan toppings that
stretch the boundaries of Italian pizza. With 20-inch bases, the pizzas are made for sharing. Multiple venues. Search for reservations13 Neal's Yard, London WC2H 9DP, UK020 3151 7488Visit WebsiteFor 20 years, Valentino Ferro has been Londons undisputed king of the long-form style known as pizza a metro pizza by the metre. Working first at
Pizza Metro in Battersea, later at Saporitalia in Notting Hill and most recently at his own Sorrento In, Ferro stretches slabs of the dough over a long wooden pizza paddle and deftly deposits the half-meter-long pizzas onto the oven floor. Even in round form, his elegant Marinara benefits from the fragrant oregano grown by his wife Gelsomina
Mase.1168 London Rd, London SW16 4DP, UK020 3802 3719Visit WebsiteThe secret to the magically fluffy and aromatic crust at O Ver is ostensibly purified seawater in the dough, but really it was the skill and perfectionism of pizza baker Marino Bove, who has now left the business. Thankfully, his directive to tear open the crust and direct the nose
into the steaming fluff before taking a bite holds up, and two signature pizzas belong on everyones bucket list: The Paloma, with smoked mozzarella, chiodini mushrooms and pancetta arrotolata; and the Sorrento, with mozzarella, lemon zest, Sicilian Vesuvio yellow cherry tomatoes, black pepper, and fresh basil. Now with a second location in St.
Jamess.44-46 Southwark St, London SE1 1UN, UK020 7378 9933Visit WebsiteEnough with Big Ben: The first stop in London for discerning Italian tourists is now Silvestro Morlandos mobile pizzeria. They must see for themselves if its really as genuine as their national newspapers insist. It is, to a point, with the Zucca Pizza pured pumpkin replaces
tomato sauce, establishing orange as the new red.Even as it expands, Yard Sale, first and foremost a takeaway outfit, remains devoted to its mix of the virtuous and the dirty. Options like gluten-free dough and vegan cheese share menu space with Rib Man Holy F**K sauce. Its thin-crusted flexi pizzas, from the TSB (tender-stem broccoli) to the Holy
Pepperoni, are blanketed with marvellously melty mozzarella. Multiple locations.105 Lower Clapton Rd, London E5 ONP, UK020 3602 9090Visit WebsiteBravi Ragazzi pizzaiolo and co-founder Andrea Asciuti has moved a little north from Streatham to open 081 in Peckham Levels, adding Neapolitan tapas to the menu and moving the vibe about 30
years forward in time. But the pneumatic corniciones and weightless middles are still the draw, with the central dough sometimes appearing to hold its toppings in suspended animation.unit 604, 95A Rye Ln, London SE15 4ST, UK07853 380107Visit WebsiteOne for the pizza devotees: Mike Gregory has bought his pies, formerly at The Crown
Greenwich, to The Pelton, in the same area. One peerless pizza of his is the American Psycho, which consists of San Marzano tomato, mozzarella, Ventricina salami, Roquito peppers, Moon chilli honey and fresh basil layered over a light, puffy, Neapolitan base. The same chilli honey is drizzled over Wandercrusts four cheese pizza with mozzarella,
ricotta, gorgonzola, and pecorino.The Pelton Arms, 23-25 Pelton Rd, London SE10 9PQ, UK020 8858 0572Skip to: Best for a bargain - Great value picks - Top-tier treats - If youre hunting for the best slice of pizza in London, look no further than Voodoo Rays, where New York-style slices reign supreme. With four locations spread across east, north and
south London, this pizzeria serves up impressive 22-inch pizzas loaded with an array of mouth-watering toppings.Youll find everything from wild mushrooms, squash and red onion, to hearty salt beef, sauerkraut and emmental pizzas. Theres even a delicious vegan option, piled high with artichoke hearts and green olives, ensuring theres something for
everyone to enjoy.For the ultimate weekend brunch especially if you're nursing a hangover Voodoo Ray's offers a delightful selection of 10-inch pizzas topped with classic eggs and crispy bacon, or a veggie-friendly spinach and ricotta version.Margherita price: 4.90 (per slice)Address: 95 Kingsland High St, London, E8 2PBWebsite: voodoorays.comThe
Pembury Tavern, a beloved fixture in Hackney, is home to Ace Pizza, a playful brand famous for its slow-risen Neapolitan pizzas. Each pie is stone-baked to achieve a delightfully crispy crust that perfectly complements its toppings. Managed by The Five Points Brewing Company, this vibrant tavern seamlessly combines craft beer and delicious
pizza.The chicken shawarma pizza is a must-try for those who enjoy generous toppings. This cheeky twist on the classic kebab features house-made shawarma piled high with red onions, spicy marinara, garlic and herb sauce, guindilla peppers, mozzarella and fresh parsley. The real star, however, is the pickled pink onion, which provides a zesty pop
to cut through the rich, creamy sauce.The menu caters to all palates, offering a range of meat, vegetarian and vegan pizzas cleverly organised into red, white and green bases. Vegans will adore the Ooh Mami, a delicious creation featuring a creamy truffle bchamel topped with portobello mushrooms, cashew ricotta, caramelised onions, oregano oil,
porcini salt and fresh parsley. And, dont forget to indulge in the tempting crust dippers, including a velvety truffle aoli and the whimsically named crack sauce a tantalising treat that will keep you coming back for more.Margherita price: 9.50Address: 90 Amhurst Rd, London E8 1JHWebsite: pemburytavern.co.ukMaria DellAquilla has stepped into her
parents restaurant, infusing it with her vision of '‘progressive Italian' cuisine. By blending traditional Calabrian recipes with innovative, nutrition-inspired elements, shes crafted a familiar and refreshingly modern menu. Diners can look forward to unique offerings like hemp and turmeric bases alongside vegan, gluten-free dough and dairy-free cheese
options.While hemp pizza might steal the spotlight, its not the only innovative dish to emerge from Lamezia. Marias father, Franco, first wowed patrons with his signature nduja pizza a decade ago, and it remains a firm favourite among customers to this day. This harmonious blend of tradition and creativity honours the family legacy and appeals to a
new generation of diners eager to explore a vibrant, health-conscious take on Italian classics.Margherita price: 9.90Address: 165 Holloway Road, London, N7 8LXWebsite: lamezia.co.ukWhat began as a humble weekly supper club in owner Johnnie's backyard has blossomed into a thriving pizza empire, boasting 12 locations across London. This rapid
success is a testament to its commitment to quality and flavour, proving it's definitely onto something special.Settle into a comfy leather booth near the open kitchen for the best seat in the house, and get ready to indulge in a 12- or 18-inch pizza featuring slow-cooked tomato sauce and fior di latte mozzarella. The blistered crust strikes the perfect
balance between crisp and doughy, gradually becoming slightly sloppier towards the centre keep those napkins handy!When it comes to toppings, this pizzeria doesnt hold back. Try the TSB, a delightful combination of long-stemmed broccoli, manchego, pine nuts, garlic and olive oil. Or, opt for the Cour Bimey, featuring courgette ribbons, pancetta
and a sprinkle of black pepper. Cheese enthusiasts will want to dig into Cheesus Walks, a decadent white base generously topped with basil pesto, mozzarella, gorgonzola, ricotta and parmesan.Margherita price: 9.90Address: 54 Blackstock Road, Finsbury Park, London, N4 2DWWebsite: yardsalepizza.comlIf youre a fan of both beer and pizza, Crate
Brewery in Hackney Wick is an absolute must-visit. This vibrant spot serves up stone-baked pizzas adorned with unique toppings that are sure to tantalise your tastebuds, including a delightful veggie Kashmiri dal and flavour-packed Middle Eastern lamb option.Grab your pizza and beer and make your way to one of the many outdoor tables
overlooking the water. Its the perfect setting for catching up with friends while soaking in the creative atmosphere and enjoying a stunning sunset.Margherita price: 9.95Address: Unit 7, Queens Yard, Hackney Wick, London, E9 5ENWebsite: cratebrewery.comD4100 (shorthand for Dinner for 100) has three London pizzerias in Bloomsbury, Telegraph
Hill and Nunhead. We visited the Nunhead outpost for a Sunday afternoon pizza and found a bustling little spot with live music, a cosy atmosphere and mega pizzas piled high with toppings. The pizzas are a mix of classic Italian flavours, like capricciosa, caciofi and aubergine parmigiana, plus its own inventions, like the namesake D4100: a white pizza
with datterini tomatoes, anchovies and garlic oil, all applied in generous portions. The pizzas are huge, with fluffy crusts that are perfect for dipping in nduja, truffle or lemon & rosemary aoli. We made room for a signature tiramisu, but gelato is also on offer, along with a pistachio & nutella calzone for those who want to go in for another dose of
dough. At lunchtime, they serve panuozzo pizza sandwiches crammed with fillings like spicy tuna and prosciutto cotto. There's no shortage of good pizza restaurants in south-east London, but this one is a must-visit if you like big portions and even bigger flavours.Margherita price: 9.95Address: The Hill Station, Kitto Rd, London SE14 5TWWebsite:
dinnerforonehundred.comlIf youre a crust connoisseur, this Waterloo-based pizzeria is a must-visit. True to its name, it celebrates the art of crust-making, while giving diners the freedom to customise their pizzas to their hearts content, no matter how unconventional the topping combinations might be.At this pizzeria, personalisation is key. You can
opt for either a Neapolitan or gluten-free base, choose from a selection of sauces (including red, white, pesto or vegan), then layer on your choice of protein, such as nduja, anchovies or parma ham. The cheese options are equally enticing, featuring burrata, gorgonzola and vegan mozzarella, and there's a variety of vegetables, like peppers, onions,
aubergines and chilli.For those who prefer a more straightforward approach, the menu offers a selection of pre-designed pizzas, like the bold 'Straight Outta Hell', which combines mozzarella, chicken, chillies, pepperoni and nduja for a fiery feast. You can even elevate your experience by adding burrata for an extra touch of indulgence.Margherita
price: 10Address: 113 Waterloo Road, Lambeth London, SE1 8ULWebsite: crustbros.co.ukIf youre after authentic Neapolitan pizza with a modern twist, Napoli on the Road is a must-visit. This gem of a pizzeria prides itself on crafting pizzas that blend tradition with creativity (and has won itself an enviable cabinet of trophies along the way), using
dough thats slow-fermented for up to 36 hours to achieve that signature light and airy crust.One of the standout choices here is the White Capricciosa, a decadent combination of a velvety white base, high-quality prosciutto cotto, Napoli salami, grilled artichokes, shiitake mushrooms and green olives a flavour pairing thats as bold as it is irresistible.
The menu also features seasonal specials and gourmet options that highlight top-quality Italian ingredients.To complement your pizza, Napoli on the Road offers a thoughtful selection of refreshing cocktails, Italian wines and craft beers, each chosen to enhance the vibrant flavours of the dishes.Margherita price: 13Address: 9A Devonshire Road,
Chiswick, London, W4 2EUWebsite: napoliontheroad.co.ukStep into Berber, a thriving Italian pizza haven in Kentish Town, where the atmosphere is as inviting as the menu is diverse. This vibrant two-storey establishment brings a taste of Bologna to London, specialising in light, crunchy sourdough pizzas made fresh daily. Crafted with organic 'type 1'
flour, each dough is patiently proofed for 24 hours, resulting in a subtly sour and nutty flavour profile that perfectly balances a crisp outer layer and soft, melty centre.The menu elegantly fuses classic pizzas, such as margheritas and marinaras, with creative toppings highlighting seasonal British ingredients. The Yorkshire pork sausage pizza is a
notable standout, packing a flavourful punch. For those who prefer a veggie option, the Norma is a must-try: it showcases roasted aubergines, aromatic basil and walnut pesto, organic tomatoes, and creamy fiordilatte mozzarella from Napoli, all finished with a sprinkle of smoked, aged ricotta. Berber promises an unforgettable pizza experience that
marries Italian tradition with a modern twist. With a Clapham location already drawing in pizza lovers, and a new site opening on Tottenham Court Road, Berber promises an unforgettable pizza experience that marries Italian tradition with a modern twist.Margherita price: 10.20Address: 300 Kentish Town Road, London NW5 2TGWebsite:
berberepizzeria.co.ukFor a slice of the best sourdough pizza in London, look no further than Theos in Camberwell. Renowned for its wood-fired Neapolitan pizzas, this gem stands out as one of south Londons top pizza destinations. A must-try is the scotch bonnet nduja, featuring a delectable spiced sausage crafted just across the road by the talented
team at the Camberwell Arms pub.Make sure to leave some space for Theos sensational tiramisu, a dessert that promises to be the perfect end to your meal. Pair your pizza with a refreshing negroni bianco or rich espresso martini for a truly delightful dining experience. If you prefer to enjoy your pizza at home, Theos also offers delivery, making it
one of London's finest options for takeaway pizza.Margherita price: 10.50Address: 2 Grove Ln, London SE5 8SZWebsite: theospizzeria.comRudys Soho outpost is a welcome addition to London's vibrant pizza scene, joining its successful branches in Shoreditch, Tottenham Court Road, Spitalfields, and Queensway, as well as locations across the north
of England, including Manchester, Birmingham, Liverpool, and Leeds. Renowned for its crowd-pleasing toppings, this pizzeria offers a diverse range of options to suit all tastes. Highlights include the parmigiana, topped with roasted aubergine, the spicy calabrese with nduja sausage, and the cinghiale, featuring wild boar salami.We particularly
enjoyed the capricciosa, lavishly adorned with creamy fior di latte, prosciutto, mushrooms, kalamata olives and artichoke hearts, which hit all the right notes. However, it was the pizza base that truly stole the show perfectly flavoured, delightfully pillowy and satisfying chewy. Each of Rudys pizzas is crafted daily using 24-hour fermented dough by
trained and accredited pizzaiolos, ensuring an exceptional dining experience with every slice.Margherita price: 10.50Address: 80 Wardour Street, London, W1F OTFWebsite: rudyspizza.co.ukL.ook no further than Made of Dough for a slice of the best pizza in Brixton and Peckham. Here, the moreish, chewy dough undergoes a meticulous 60-hour
fermentation process before its baked to perfection in a wood-fired oven, ensuring a wonderfully airy base. The mozzarella is flown in fresh from Campania, adding an authentic touch to each bite.If youre in the mood for something truly indulgent, dont miss the truffle pizza, generously topped with fior di latte, luxurious white Alba truffle oil and an
entire ball of burratina. Its a decadent treat that cheese lovers will adore.Order a side of the scotch bonnet romesco sauce for an extra layer of flavour, which adds a delightful spicy kick to those crusts. And, to wash it all down, treat yourself to one of their expertly crafted negronis or a refreshing pompelmo G&T.Margherita price: 10.50Address: 182
Bellenden Road, Peckham, London, SE15 4BWWebsite: madeofdough.co.ukStep into this charming Italian eatery where hand-painted, mismatched plates; vibrant blue tiled walls; and an upbeat Italian soundtrack create a warm and welcoming vibe. A fantastic pizza pit-stop for the residents of Greenwich, its the perfect place to satisfy those cheese
cravings.Here, youll find chewy Neapolitan pizzas crafted in a large wood-fired oven that adds that irresistible smoky flavour. The menu beautifully combines classic favourites with fun and inventive toppings. For instance, try the mozzarella paired with potato croquettes, smoked cheese and mortadella for a delightful twist.We couldnt resist the lavish
burrata and nduja pizza topped with mozzarella and sweet yellow tomatoes, which delivered a reliably delicious salty-spicy kick. But, lets be honest: the real stars here are the pillowy, blistered crusts that will have you dreaming of your next slice long after you leave.Margherita price: 10.90Address: 43 Greenwich Church Street, London, SE10
9BLWebsite: bianco43.comWith its cheerful green-and-white chequered plastic tablecloths, classic chessboard tile flooring and charmingly framed film posters, Pizza Pilgrims strikes the perfect balance between an American diner and Italian pizzeria. Ideal for a spontaneous outing, this vibrant spot operates on a walk-in basis, making it a fantastic
choice for grabbing a pre-show pizza and beer right in the heart of the West End.The Naples-style pizzas here are a true delight, featuring a blistered crust and gooey centre. For an indulgent treat, try the 'You've Got Maiale', generously topped with prosciutto cotto, nduja, salsiccia and pepperoni, finished off with burrata, red onion and a drizzle of
balsamic glaze. Cheese lovers will revel in 'The 8-Cheese’, an extraordinary feast that includes ricotta, buffalo mozzarella, fior di latte mozzarella, gorgonzola, parmesan, provola, pecorino and burrata, all beautifully complemented by pockets of smoky chilli jam. With its lively atmosphere and exceptional pizzas, Pizza Pilgrims is a must-visit destination
for any pizza aficionado.Margherita price: 10.95Address: 23 Garrick Street, London WC2E 9BNWebsite: pizzapilgrims.co.ukSituated on the busy Uxbridge Road in Shepherds Bush, this unassuming Italian restaurant is a gem you dont want to miss. Its Neopolitan-style pizzas are all made from a sourdough thats prepared fresh in store each day and
undergoes a 48-hour proofing process. The result is a deeply flavoured, tangy dough topped with generous helpings of the best ingredients sourced from Naples and the surrounding region.The extensive menu features a range of classics as well as in-house specialties, with vegan and gluten-free options also available. Come with a big appetite? We
recommend the Burratina a veggie feast of roasted aubergine, rocket leaves and indulgent whole burrata on a base of San Marzano tomato sauce, finished with parmesan shavings. For something different, try the Calzone Fritto, a fried, folded pizza pie stuffed with buffalo ricotta, smoked provolone cheese and cotto ham.There are plenty of other
options on the menu besides pizza highlights from the starters include a melty bowl of aubergine parmigiana, classic beef arancini and bufala caprese (a fresh Neapolitan buffalo mozzarella with cherry tomatoes, yellow tomatoes, fresh basil and extra virgin olive oil).Margherita price: 10.95Address: 428 Uxbridge Rd, London W12 ONRWebsite:
littlenapoli.co.ukWith six locations across London, Sodo Pizza is your go-to spot for a light, crispy base thats bursting with tangy flavour. If you find yourself at the Walthamstow restaurant on the weekend, dont miss the chance to indulge in its delicious brunch pizzas topped with eggs and sausage. On a sunny day, grab an outdoor table and sip on a
refreshing bloody mary or two what better way to start the weekend?While the pizzas are certainly a highlight, dont overlook the delightful sourdough garlic bread. Topped with sweet, crisp rosemary and drizzled with rich, earthy olive oil, its the perfect companion to your meal. With its inviting atmosphere and mouth-watering offerings, Sodo Pizza is
a must-visit for anyone craving a slice of pizza perfection.Margherita price: 11Address: Hatherley Mews, Walthamstow, London, E17 4QPWebsite: sodopizza.co.ukFor an impressive variety of pizza bases, make your way to Zia Lucia, where you can choose from a traditional, wholemeal, vegetable charcoal or gluten-free base at any of its nine London
locations. Each pizza starts with 48-hour fermented dough, expertly cooked in a wood-fired oven to bring out unique flavours and textures.If youre after something special, the gluten-free base is a must-try, boasting a crisp yet light texture that will surprise even the most dedicated gluten lovers. You can also unleash your creativity by building your
pizza from a generous selection of toppings, including spianata, broccoli, butternut squash and creamy taleggio goats cheese.Margherita price: 11.30Address: 61 Blythe Rd, London, W14 OHPWebsite: zialucia.comFlat Earth Pizza has established its first permanent home in an intimate setting adorned with bottle green and rattan furnishings. This
sustainable pizzeria challenges the notion of pizza as mere junk food by prioritising vegetables and using a dough that is neither refined nor processed. All ingredients are thoughtfully sourced from local suppliers, ensuring freshness and quality.At the heart of Flat Earth is a commitment to experimental pizzas that push the boundaries of traditional
toppings. One standout is the Hackney Hot, an oval-shaped creation featuring sweet pickled beetroot, a trio of Somerset cheeses, jalapeos, fermented hot salsa and tomato passata. This unique combination delivers a delightful balance of sweet warmth. Another highlight, the Kimchi Fiorentina, reimagines a veggie classic with its vibrant mix of kimchi,
tomato passata, beetroot crumb and a perfectly cooked egg. A delicious plant-based mozzarella option is also available for those following a vegan diet, ensuring theres something for everyone.Margherita price: 11.50Address: 286-290 Cambridge Heath Rd, London E2 9DAWebsite: flatearthpizzas.comFor a slice of the best Neapolitan pizza in London,
go to Vicoli di Napoli Pizzeria in Stoke Newington, a gem that graced the pages of Eat, Pray, Love. This family-run pizzeria has been dishing out deliciousness since 1870, proving that good things stand the test of time especially when its in its fifth generation.You cant go wrong with the classic marinara or ever-popular margherita, and for those
feeling extra-cheesy, there's the option to double up on mozzarella. Each ingredient is top-notch, from the delightfully thin and pillowy base to the sweet, juicy tomatoes and fresh, peppery basil. With such quality, its no wonder every bite feels like a little celebration of Italian tradition.So, grab a seat, dig in, and prepare to be transported straight to
Naples without leaving London.Margherita price: 11.50Address: 125 Stoke Newington Church St, Stoke Newington, London, N16 0OUHWebsite: vicolidinapoli.co.ukIf youre a pillowy pizza fan, visit Fatto A Manos latest Kings Cross outpost. This addition to the renowned Neapolitan-style pizzeria features contemporary furnishings and a lively
atmosphere, making it the perfect spot for a quick and casual dinner with friends.The menu strikes a delightful balance between traditional Italian toppings and innovative twists. Diners can choose from a variety of options, including fennel sausage paired with Neapolitan broccoli and the indulgent combination of mortadella served alongside a whole
burrata. Each pizza is crafted with care, using fresh dough that is prepared daily and allowed to prove for at least 24 hours. This method reduces the amount of yeast for a lighter crust and enhances the overall flavour. True to Neapolitan tradition, these pizzas are baked at an impressive 450 degrees for just 90 seconds, resulting in perfectly blistered
crusts.Margherita price: 11.50Address: Unit 1, 3 Pancras Sq, London N1C 4AGWebsite: fattoamanopizza.comVittorio Maschio, the former director of Natoora, has rolled out his first London pizzeria, and it's all about celebrating the best seasonal toppings. Flour sourced from Molino Pasini, a family-run mill in Northern Italy, meets the creamy
goodness of fior di latte imported from Puglia, creating a delightful base for some seriously tasty pizzas.The biga-style dough is a star in its own right, proving for 48 hours to achieve that perfect ciabatta-like texture. With a semolina-coated crust, these pizzas have a wonderfully light and crisp base that stands up beautifully to a generous spread of
sweet tomatoes.Inside, youll find a relaxed atmosphere with minimalist dcor think wooden tables and easy-going counter service. For those in a hurry, a stack of boxes is ready for takeout. The menu keeps things refreshingly simple, offering six delicious pizzas, a couple of beers from Hackney Wick's Crate Brewery, four wines and two Sicilian soft
drinks.If youre in the mood for something more substantial, the pig and field option, loaded with peppery Pedrazzoli ham and earthy mushrooms, will hit the spot.Margherita (Daisy) price: 11.90Address: 148 Northcote Road, London, SW11 6RDWebsite: manifestopizza.comBrought to you by the folks behind Soho House, Cecconis Pizza Bar is your go-
to spot for pizza and pasta. Plus, you can enjoy a refreshing Aperol spritz on tap. The charming dcor, featuring vintage Italian posters, chic black-and-white mosaic tiles and classic mahogany tables, creates a warm and inviting retro vibe that will make you feel right at home.In the summer months, grab a seat on the street and unwind with a punchy
negroni as you watch the world go by. The pizzas are a delight, boasting a wonderfully doughy crust with a hint of char and smoky flavour. The generous, saucy bases are piled high with toppings, ensuring every bite is packed with flavour.You can't go wrong with the buffalo mozzarella, tomato, and basil combination for a classic treat. Feeling a little
indulgent? Opt for the lavish pizza topped with parma ham, peppery rocket, creamy mozzarella, parmesan, and oozy burrata, all finished with olive oil for that extra indulgent touch. If youre after something lighter, the pizzette is perfect for delivering on taste without the hefty feel. Margherita price: 12Address: 19-21 Old Compton Street, London,
W1D 5JJWebsite: cecconispizzabar.comEnjoy authentic Neapolitan pizza by the canal at this stylish pizzeria and exhibition space in Hackney Wick. Adorned with captivating art from various collaborations, the vibrant atmosphere complements the bustling open kitchen where skilled pizzaiolos craft their creations in a traditional wood-fired oven.The
menu is thoughtfully divided into classic and gourmet options, inviting adventurous diners to explore the more unconventional offerings. Here, toppings range from unexpected delights like kiwi pure, to panko tempura prawns and sweet and sour pork neck, ensuring an exciting culinary experience. Staying true to its Neapolitan roots, the pizza base
features a soft, chewy dough with a beautifully blistered crust.We sampled the gourmet prawn and pistachio pizza, which brilliantly paired nutty pistachio pesto with creamy stracciatella, complemented by the crispy texture of the tempura prawns.Margherita price: 12Address: 1 Monkwood Way, London E32EGWebsite: unlock2021.melL.ocated on
Notting Hill High Street, Farina Pizzeria is your go-to destination for authentic Neapolitan pizzas, proudly steering clear of pineapple and pepperoni. During the summer months, snag a table by the floor-to-ceiling folding glass doors and let the enticing smoky aroma envelop you, or in winter, keep warm by settling in close to the small open kitchen to
catch all the action.The 48-hour fermented dough is a true standout light and airy, with a beautifully charred crust perfect for tearing off to soak up any leftover tomato juices at the end of your meal. For those who enjoy a bit of spice, the Farina pizza topped with nduja, salami and provola delivers a satisfying kick. Alternatively, the Burratina,
adorned with delicate courgettes and luscious burrata, offers a refreshing and creamy twist.While the pizzas take centre stage, dont miss the chance to start your meal with the delectable garlicky polpette, which comes nestled in a rich, sweet tomato sauce thats simply irresistible. With its inviting atmosphere and delicious offerings, Farina is the
perfect spot to indulge in a slice of Naples right in the heart of Notting Hill. Margherita price: 12.50Address: 115 Notting Hill Gate, London, W11 3LBWebsite: farinapizza.co.ukChef Diego Jacquet has unveiled an exciting new pizzeria alongside his acclaimed modern Argentinian grill, Zoilo. Each pizza has a meticulously crafted dough that undergoes
48 hours of fermentation, ensuring a beautifully textured base that perfectly complements its toppings. Drawing inspiration from Buenos Airess celebrated muzza style, these pizzas celebrate bold flavours and quality ingredients.Standout offerings include the El Cuartito, featuring a delightful combination of chorizo, grilled peppers and jalapeos,
delivering a satisfying kick with every bite. Another highlight is the Martita, which boasts a luxurious gorgonzola bchamel, topped with tender courgettes and crunchy walnuts for a rich, nutty finish.Margherita (muzza) price: 12.90Address: 14 Seymour Pl, London W1H 7NFWebsite: florenciopizza.comAs the UKs first 100 per cent vegan pizzeria,
Purezza is redefining plant-based dining by crafting pizzas that pay homage to Neapolitan traditions. The restaurant focuses on using alternative ingredients to replicate classic flavours, such as its exclusive plant-based mozzarella a remarkable achievement that took over two years to develop. This organic, dairy-free cheese is made from brown rice
milk, making it low in fat and allergen-free, and its a unique offering that sets Purezza apart.After its successful debut in Brighton in 2015, Purezza expanded to Camden three years later, with exciting plans for further locations on the horizon. The restaurant has even secured investment to launch its mozzarella production in a factory for retail,
making it easier for customers to enjoy this innovative cheese at home.In 2018, Purezza made waves by winning National Pizza of the Year for its Parmigiana Party pizza, standing out as the only plant-based entry in the competition. With its commitment to quality and creativity, Purezza is a must-visit for anyone looking to indulge in delicious vegan
pizza that doesnt compromise on taste or tradition.Margherita price: 13Address: 43 Parkway, London, Nw1l 7PNWebsite: purezza.co.ukIn the vibrant heart of Covent Garden, this lively pizzeria offers a delightful summer garden terrace with stunning views over the piazza. The menu features a curated selection of artisan-crafted pizzas with hand-
stretched dough, showcasing classic toppings and inventive flavour combinations.One must-try is the comforting potato pizza, which artfully layers thinly sliced potatoes with rich fontina cheese and a sprinkle of thyme salt an intriguing vegetarian option thats both hearty and satisfying. The nduja sausage pizza stands out for meat lovers, featuring
spicy pockets of nduja, shaved pecorino romano and fresh rocket for a delightful contrast.In addition to its delectable pizzas, the menu includes creative dishes that push the boundaries of traditional pizzeria fare. Dont miss the baked sweetcorn ribs, drizzled with basil pesto and a hint of chilli, and topped with bocconcini cheese, offering a refreshing
twist to your dining experience.Margherita price: 13.95Address: 3 Henrietta St, London WC2E 8PSWebsite: 3henrietta.com/doughnation-pizza/Discover this chic Cal-Italian pizzeria, where upscale pizza meets the enchanting ambience of a wild Mediterranean garden. Here, you wont find the typical crispy thin crust or overly saucy Neapolitan style;
instead, these pizzas are delightfully airy and soft, with a satisfying chew that makes each bite a pleasure.The innovative take on the classic ham and pineapple stands out on the menu, featuring ribbons of delicately smoked speck that replace the traditional ham, complemented by a zesty kick from jalapeo peppers. This dish is so impressive that it
may even convert the most dedicated pineapple opponents. Another highlight is the fennel sausage pizza, topped with creamy panna, fior di latte, sweet red onions and fresh scallions, creating a harmonious blend of flavours showcasing the best artisanal pizza-making.Margherita price: 16Address: 14-15 Langham Pl, London W1B 2QSWebsite:
treehousehotels.com/london/eat-drink/pizzeria-mozzaAlley Cats celebrates the vibrant pizza culture of New York with its mouth-watering, thin and crispy 14-inch pizzas. Nestled just off Marylebone High Street, this lively new addition to London's dining scene boasts a charming interior adorned with gingham tablecloths, softly glowing lamps and a
projector screening episodes of The Sopranos, effortlessly whisking diners away to the bustling streets of 90s NYC.Expect to queue for a taste of these delectable offerings, as Alley Cats operates on a walk-in basis. However, it is totally worth the wait, as each impressive 14-inch pizza is baked to perfection in the classic thin and crispy fashion, and
served on elegant silver stands at your table. The menu may be succinct, featuring just nine pizzas, but it includes two delightful options with a white base, ensuring theres something to satisfy every palate.Margherita price: 16Address: 22 Paddington St, London W1U 5QYWebsite: alleycatspizza.co.ukHomeslice is a top contender for the best pizza in
London, with locations in Shoreditch, Fitzrovia, the City and Covent Garden. Whether youre in the mood to dine in or grab a slice to go, this pizzeria has you covered, with options ranging from a single slice to a whopping 20-inch pizza. Why not indulge and split your pizza 50/50 with two different flavours? Its the perfect way to share (or keep all the
best toppings to yourself!).And, while youre at it, dont miss the chance to try its iconic sauces, which are perfect for dunking those crusts. Spice aficionados will love the zesty jalapeo salsa, while those with a taste for luxury can savour the rich truffle soy glaze or creamy truffle crme frache.Margherita price: 26Address: 13 Neals Yard, Covent Garden,
London, WC2H 9DPWebsite: homeslicepizza.co.ukEnjoy this? Check out more of our London recommendations:Best rooftop bars in LondonBest brunch in London Best vegan restaurants in London Cheap eats in London London's top queer food and drink destinations Page 2This Victorian corner pub in Finsbury Park is home to one of Londons most-
celebrated burgers: the Dexter cheeseburger, which is stuff of north London legend. The star of The Plimsolls menu is a thick, juicy beef patty (dry-aged and packed with flavour), draped in American cheese and sandwiched in a toasted bun. On any given night at the pub which is run by the Four Legs team, formerly in residence at The Compton Arms
youll find one of these at practically every table. Its that popular and deservedly so. While this burger doesnt come with chips, make sure to grab an order of the fried potatoes with aoli, which are just as good (if not better).Price: from 11Address: 52 St Thomas's Rd, Finsbury Park, N4 2QQWebsite: instagram.com/the.plimsollWhen in doubt, youll
always find yourself in safe hands at Black Bear Burger. Originally a street food stall in Broadway Market, the concept quickly expanded as Londoners fell in love with its eponymous signature. Its a salty, melty, meaty patty (made with grass-fed, dry-aged beef) topped with cheese, smoked bacon, onion jam and garlic mayo, held together in a freshly
baked bun and served with hand-cut, skin-on fries (with habanero honey mayo, obviously). Youll even get a mini soft serve in a waffle cone for free with your bill just in case you werent already sold. Thankfully, it has spots all over town: in Exmouth Market, Brixton, Shoreditch, Camden, Victoria, Paddington, Canary Wharf and Westfield Shepherds
Bush.Price: from 11.50Address: various across London, including Brixton, Shoreditch, Camden, Victoria and PaddingtonWebsite: blackbearburger.comLagom isnt primarily a burger joint. In fact, its an acclaimed live-fire restaurant with Scandi roots (its chef-patron, Elliot Cunningham, drew on his Swedish heritage when devising the menu) and firm
favourite for Sunday roasts. That said, its most famous for its smash burger, which is regularly rated among Londons best and its easy to see why. As with Lagoms other dishes, the aged beef patties are cooked over open fire, giving them an irresistible char and smokiness. Then, the rest is simple American cheese, vinegar slaw and mustard mayo but
wow, it's definitely effective.Price: 9Address: 17 Bohemia Place, London, E8 1DUWebsite: hackneychurchbrew.co/pages/foodBleeckers black-and-white branding may be minimalist, but its burgers are anything but. The award-winning burger joint was inspired by owner Zan Kaufmans meal at cult burger joint Zaitzeff in New York City. The burger was
so good that, two years later, she quit her job as a corporate lawyer, moved to London and began building her own burger empire. It sources its rare-breed, grass-fed beef from small UK farms, which is dry-aged before being cooked to order by the Bleecker team. We recommend ordering the double cheeseburger a two-patty beauty with American
cheese, onions and house sauce, all packed into a soft sesame bun.Price: from 9.30Address: various across London, including Spitalfields, Victoria and London BridgeWebsite: bleecker.co.ukA relative newcomer on the London burger scene, it didnt take long for Supernova to become the burger hotspot. Its first site opened in Soho in 2023 to explosive
fanfare and has had near-perpetual queues out the door ever since. Riding high on Londons recent obsession with smash burgers, Supernova specialises in patties that are literally smashed onto the griddle, making them thinner, crispier and supremely flavourful. The menu is deliberately short matching the minimalist interiors and consists of just two
burgers: a classic cheeseburger and the house burger. Both are made with two patties, American cheese, pickles and onions, but where the classic comes with mustard and ketchup, the house comes with Supernovas own sauce (similar to an elevated Big Mac-style sauce). Whichever you choose, youll be set back less than a tenner, and every bite will
be a mix of crunch, ooze and tang.Price: from 9Address: 25 Peter St, London, W1F 0AHWebsite: supernovaburger.comWith locations in Camden, Hackney, Whitechapel and Bow, Bun & Sum has quickly built a reputation for delivering some of the best halal burgers in the capital. Its Big Smac is the headline act a tower of two crisp-edged, smashed
patties; American cheese; lettuce; onions; pickles and the all-important house-made Smac sauce, slathered generously on both sides of the bun. Its equal parts an homage to classic fast food and totally its own thing, and at just 6, its close to unbeatable. As for sides (the Sum of Bun & Sum), expect fries cooked in beef dripping and loaded with
caramelised onion, cheese and house S'Mac sauce, or smashed cheeseburger patty, ketchup, mustard, onions and pickles. Essentially, sides made with just as much thought as its beloved burgers.Price: from 4.50Address: various across London, including Camden, Hackney and BowWebsite: bunandsum.comAs you may have guessed from the name,
Cogfighters USP is chicken. So, if youre in the mood for a burger but experiencing a bit of beef fatigue, this ones for you. It has six options spanning a big range of flavours and techniques, and vegans are even covered with the fried chik'n fillet burger. But, you wont want to miss the Original, which layers crispy buttermilk fried chicken with sambal
mayo, Korean hot sauce, pink onions and shredded lettuce. Its sweet, spicy and crunchy: a full-blown sensory overload in the best possible way. The bun is glossy and soft, offering just the right balance to the intensity of the filling.Price: from 9Address: various across London, including Soho, King's Cross and Finsbury ParkWebsite:
cogfighter.comBlacklock is all about meat, whether it's quality chops, legendary Sunday roasts or the all-important burger. Though it seems like a relatively low-key menu item that's often overshadowed by the slabs of meat elsewhere, it's secretly one of the best things on offer. The beef is rich and flavourful, cooked medium with a deep sear and
topped with onions caramelised in vermouth yes, vermouth! which imparts a grown-up sweetness. The cheese is molten, the bun golden and the whole thing a perfect example of how a chophouse can turn its expertise to a burger.Price: 14Address: various across London, including Soho, Canary Wharf and ShoreditchWebsite: theblacklock.comPatty &
Bun has been flying the flag for inventive London burgers since 2012, and it's still at the top of its game. The 'Ari Gold' is considered its signature cheeseburger: a perfectly messy mix of aged beef, ketchup, Patty & Buns own smoky mayo, pickled onions and lettuce. The 'Smokey Robinson' ups the ante with caramelised onions and bacon for an extra
dose of smokiness. Its also one of the few places in the city where youll find a lamb burger on the menu the Lambshank Redemption, made with coriander, chilli, lettuce, buttermilk baby courgettes, pickled aubergine, cumin aoli and feta. Plus, veggie and vegan options get just as much love here the mushroom fritter burger is a thing of beauty.Price:
from 11.50Address: various across London, including Soho, Clapham and Liverpool StreetWebsite: pattyandbun.co.ukManna is a newer burger joint on the scene, having opened in 2022, but it's already landed two permanent locations (Soho and Battersea Power Station) and a whole lot of acclaim. This is another one for those who worship at the altar
of the smash burger, as Manna is all about caramelised patties with crisp edges. Its Classic Smash is a combination that never fails: American cheese, mustard, ketchup, mayo, pickles and diced onions. If you feel like branching out, you can double up or go spicy with the Hot Smash, a fiery stack of chilli cheese, pickled jalapeos, pickles, Mannas house
sauce and Nashville hot oil.Price: from 10Address: Soho and BatterseaWebsite: mannaburgers.co.ukLucky Chip has been flipping patties since landing on the scene as a burger van in Netil Market back in 2011. Now a fully fledged London institution, the restaurants still make some of the best burgers in London. The menu is packed with heavy-hitters
like the Kevin Bacon a glorious pile of aged beef, applewood-smoked bacon, cheese, ketchup, mustard and pickles and the El Chappo, which throws roasted jalapeos and blue cheese into the mix. Feeling extra-indulgent? Make sure to close your meal out with one of the notorious ice cream sandwiches.Price: from 10.20Address: Hackney Wick and
London FieldsWebsite: luckychip.co.ukNetil Market is on every serious foodies radar: it's a hub for Kkiller street food, and some of Londons most adored restaurants started there. Jupiter looks primed to be the latest on that list, as its been open for about six minutes and has already been collecting rave reviews. From the same team behind Doms Subs,
Jupiter is a love letter to the classic American burger, mid-century diners and fast food joints. And, crucially, its burgers are brilliant. The signature here is a smashed patty layered with mustard, ketchup, pickles, onion, tomato and lettuce, all in a Martins potato bun. This is comfort food done impeccably well.Price: from 10Address: Netil Market, 13-
23 Westgate St, London, E8 3RLWebsite: instagram.com/jupiter _burgerJackson Boxers Dove is a relaunch of his celebrated seafood restaurant Orasay, now with more of a comfort food focus. Like most people, we hear comfort food and think burger; thankfully, so does Boxer, and the one hes serving at Dove is truly superior. The patty is made using
50-day dry-aged rib cap, brisket, chuck and suet, accompanied by white onions (that have been slow-cooked for six hours in caramelised butter and champagne) and a generous dollop of gorgonzola. Oh, and the bun is toasted in aged beef fat. The catch? There are only 10 made each day, so youll want to secure yourself an early table to be certain of
getting your hands on one of the best burgers in London.Price: 18Address: 31 Kensington Park Rd, London, W11 2EUWebsite: dove.londonBake Street is a Hackney cafe that moonlights as a burger joint. During the week, its a go-to for pastries, cakes, sandwiches and coffee, but at the weekend, Bake Street serves a brunch menu featuring cult-status
smash burgers. Its super-thin, crispy patties come with American cheese, American mustard, ketchup, pickles and fried shallots, all of which just about fits into a soft brioche bun. Anyone who has Bake Street as their local is truly lucky. Be prepared to queue, but itll be worth the wait.Price: from 9.50Address: 58 Evering Rd, Lower Clapton, London,
N16 7SRWebsite: instagram.com/bakestreetldnDown in Brixton, Busters (from the team behind Ploussard) is doing things a little differently namely, using rich, marbled Welsh wagyu beef as the base for its fabulous burgers. Its signature, the Buster, is a real showstopper: a buttered potato roll filled with wagyu beef, Busters housemade sauce and
green peppercorns. The fries are incredible too, and you can amp things up even further with IPA cheese sauce for dipping. Busters proves you can take burgers upscale without losing any of the fun.Price: from 9Address: 3 Atlantic Rd, London, SW9 8HXWebsite: busterslondon.co.ukEnjoy this? Check out more restaurant guides from Good Food:Best
afternoon teas in LondonBest themed afternoon teas in LondonBest afternoon tea for kids in London10 best places in London to eat classic British dishesBest bakeries in LondonBest burgers in LondonBest pasta restaurants in LondonBest afternoon teas in the UKCheck out more of our London food guides, including the best restaurants in Kings
Cross, best restaurants in Chelsea, best restaurants in Brixton and best restaurants in Paddington. Also see our pick of the best Italian restaurants in London for more pizza and other regional dishes.This original concept from chef Neil Rankin and From the Ashes BBQ has taken up residency in Dalston boozer The Railway Tavern, serving up pies
nostalgically inspired by deep pan pizza brand Chicago Town, using Italian and British ingredients supplied by local businesses around Newington Green, with sourdough bases made using Wildfarmed regenerative flour.Which pizza to order at Little Earthquakes?The pizzas may only be six inches in size but they deliver plenty of bang for their buck
decadent deep dish affairs with crunchy caramelised crusts, topped with mozzarella and snowy drifts of pecorino. Fillings are hearty and deliver maximum flavour. We tried the richly meaty and umami salami ragu using fennel salami, and the taleggio and guanciale, inspired by a classic carbonara, is lusciously cheesy and porky, the saltiness balanced
by a touch of honey.What else is there to eat and drink?While the pizzas are the main focus you can also order the likes of plant-based meatballs (from Neils own Symplicity brand), cheesy focaccia, caponata parmigiana and a wonderfully OTT pizza focaccia sandwich with a hefty wedge of mortadella. Refresh yourself with traditional cask ales and
craft beers from the pub bar.Address: The Railway Tavern, 2 St Jude Street, London N16 8]JTNearest train station: Dalston KingslandOpening times: Tuesday to Friday (6-9pm); Saturdays (3-9pm)Dough Hands has garnered a cult following due to its crisp dough and feather-light crust, made possible by baking its pizzas low and slow at 350 degrees.
Led by pizzaiolo Hannah Drye, this trendy pizza joint is co-pioneering the emerging London pizza, a style which mashes up various influences including a New York inspired thin crust and light base.Dough Hands is currently doing a permanent kitchen residency at fun-loving south London pub The Old Nun's Head, as well as Hackney-based The
Spurstowe Arms.Which pizza to order at Dough Hands? The menu features a handful of 12-inch pizzas. The Jode arguably the most popular and delicious sees spicy sausage and stracciatella drizzled with hot honey, finished with a sprinkle of fresh basil and parmesan. Veggies have a cause to celebrate thanks to the Shroomy 2.0, one of the freshest
vegetarian offerings weve tried. Expect mushrooms roasted in soy sauce, topped with soft taleggio cheese, tarragon, garlic and grana padano. The soy provides a rich umami kick which isnt typically seen atop mushroom pizzas.What else is there to eat and drink? Sides are kept simple, with just the garlic bread available, covered in a herby garlic
butter. Dips includes everyones favourite garlic and herb, as well as Dough Hands signature hot honey and very own fermented hot sauce. Happy Endings ice cream sandwiches are also available at the bar.We washed down our pizzas with a cold beer we opted for a pint of Lucky Saint lager and a Lazer Crush by Beavertown, a razor-sharp alcohol-free
IPA.Address: The Old Nun's Head, 15 Nunhead Green, London SE15 3QQNearest train station: NunheadOpening times: Tuesday-Friday (4:30-9:30pm) and Saturday (12-9:30pm)Alley Cats pays homage to New Yorks iconic pizza scene, with hunger-busting, thin and crispy 14" pizzas. Londons latest pizza outpost off Marylebone High Street is a small
yet buzzy space, with gingham tablecloths, dimly lit lamps and a projector playing The Sopranos transporting diners to 90s NYC. Be prepared to queue, as its walk-in-only.Which pizza to order at Alley Cats? If you prefer a thin-crust over a sloppy Neapolitan, youve come to the right place. The impressive 14" size is achieved through baking the pizzas
in the traditional thin and crispy style, which are presented on silver stands by the side of your table. The menu is compact, with seven pizzas on offer. It includes the Smoked Pepperoni (tomato, aged mozzarella, habanero and honey) and our personal favourite, the white-based Wild Mushroom, with three types of wild shrooms and topped with
taleggio, aged mozzarella, red onion jam and fried sage. Up the ante by adding dips we tried a spicy ranch and herb-flecked aoli.What else is there to eat and drink? Dont skip the starters for fear of over-ordering: the beefy meatballs are a must-try, slathered in slow-cooked tomato sauce and showered in aged parmesan. Cheesy garlic knots are hot,
doughy morsels with a dunkable pot of tomato sauce. The dessert menu is short but complimentary: tiramisu and soft scoop ice-cream. The latter can be customised with your choice of toffee sauce, roasted hazelnuts or peanuts.Address: 22 Paddington St, London W1U 5QYNearest tube station: Baker StreetOpening times: Monday-Sunday (12pm-
11pm)Seek out this stylish Italian pizzeria from chef Nancy Silverton for upmarket pizza in a space thats reminiscent of a wild Mediterranean garden. Dont expect a crispy thin base or sloppy Neapolitan here these pies are airy and soft with a bit of chew.Which pizza to order at Pizzeria Mozza? The stylish play on ham and pineapple is a must order:
the ham is replaced with ribbons of lightly smoked speck, and jalapeo peppers add a welcome kick so impressive it may even sway the staunchest of pineapple naysayers. We also enjoyed the fennel sausage with panna, fior di latte, red onions and scallions.What else is there to eat and drink? The cauliflower fritti was the highlight on the antipasti
menu perfectly crunchy, hot morsels dipped into a tub of spicy mint-flecked aoli. Its hard to resist ordering the iconic butterscotch budino for dessert: a glorious pud with layers of caramel sauce and whipped cream, studded with sea salt to cut through the rich creaminess. Wash it all down with the Orange Wine 75, a new take on a classic, blending
Savoia Orancio, citrus cordial and ginger ale for a delicately bittersweet aperitif. Address: 14-15 Langham Place, W1B 2QSNearest tube station: Oxford CircusOpening times: Tuesday-Sunday, 12pm-10pmFind this Italian pizza empire slinging light and crunchy sourdough pizzas in its newest Tottenham Court Road location, joining Clapham and Kentish
Town branches. Originating from Bologna with locations across Italy Berber prepares its sourdough on site every day with organic type one flour, proofed for 24 hours. The result is unique: a subtly sour, nutty taste, with a slightly crunchy exterior and soft, melty interior no chewy crusts served here!Which pizza to order at Berber? Expect a menu



balancing the classics, including margheritas and marinaras, with trendy toppings and fresh British produce, such as Yorkshire pork sausage. The Instagram-friendly burrata & 'nduja is a picture-perfect blend of vibrant basil, ruby-red dried tomatoes and creamy white mozzarella. Veggies neednt miss out thanks to the Norma baked aubergines, basil
and walnut pesto, organic tomato, fior di latte mozzarella from Naples and smoked aged ricotta. Definitely one of the best aubergine pizzas on the scene right now.What else is there to eat and drink? You must try Berbers signature montanarine: a large, deep-fried dough ball with toppings including nduja, aged smoked ricotta and prosciutto. Crust
dippers are crucial we love the cheeky trio of garlic butter, spicy nduja and honey, and basil and walnut pesto. To drink, you cant go wrong with a Crodino spritz a non-alcoholic aperitivo lengthened with orange and soda. Or try a traditional Italian aperitif negroni sbagliato, anyone? For dessert, tiramisu is made every day in the kitchen or save space
for two pieces of Sicilian cannoli: fresh, sweet ricotta in a crispy shell. Address: 2 St Giles Square, London WC2H 8LHNearest tube station: Tottenham Court RoadOpening times: Sunday-Thursday (11:30am-10pm) Friday-Saturday (11:30am-11pm)Find this lively pizzeria in the heart of Covent Garden, boasting its own summer garden terrace with top-
tier views across the piazza.Which pizza to order at Doughnation? Choose from a short menu of artisan-crafted pizzas on hand-stretched dough, where youll find well-known toppings as well as fun flavour combinations. A must-order for veggies, the truffled mushroom ragout sees a truffle-base sauce combined with creamy mozzarella, topped with
crunchy hazelnuts and mushrooms for extra earthiness. Or try the cosy and comforting potato pizza, layering sliced potatoes with fontina cheese and thyme salt. Nduja sausage will appeal to meat-eaters, featuring pockets of nduja sausage, shaved pecorino romano and rocket.What else is there to eat and drink? Elsewhere on the menu youll find
dishes which stray from a traditional pizzeria, like the baked sweetcorn ribs with basil pesto, chilli and bocconcini cheese. For dessert, a warm skillet cookie, served with a dollop of chocolate ice cream and a white chocolate sauce, makes for an indulgent finish.Address: 3 Henrietta St, London WC2E 8PSNearest tube station: Covent GardenOpening
times: Monday-Sunday (8am-11pm)With its green-and-white chequered plastic tablecloths, chessboard tile flooring and framed film posters hanging on the walls, Pizza Pilgrims feels like an American diner meets Italian pizzeria. Available for walk-ins only, it's a perfect spot to grab a pre-show pizza and beer in the heart of theatreland.Which pizza to
order at Pizza Pilgrims? The Naples-style pizza with blistering crust and sloppy centre is proved slowly, then cooked fast. Order 'You've Got Maiale' with prosciutto cotto, 'nduja, salsiccia and pepperoni, burrata, red onion and balsamic glaze if you fancy something indulgent. Or, go for 'The 8-Cheese', a ramped-up cheese feast with ricotta, buffalo
mozzarella, fior di latte mozzarella, gorgonzola, parmesan, provola, pecorino and burrata, beautifully finished with pockets of smoked chilli jam. Or, take it back to basics with the margherita, topped simply with tomato, fior di latte mozzarella, basil, parmesan and olive oil. What else is there to eat and drink? Set the mood with an aperitivo in the form
of plump XL nocellara olives, taralli, a bitter negroni or Pilgrims Spritz, a fragrant concoction mixing Pococello limoncello with prosecco, elderflower, mint, soda and lemon. For dessert, satisfy your sweet tooth with a nutty pistachio affogato, or make a beeline for the hazelnut-flavoured espresso martini, shaken with Frangelico noisette liqueur and
served with a chocolate and hazelnut rim.Address: 23 Garrick Street, London WC2E 9BNNearest tube station: Covent GardenOpening times: Monday-Thursday (11.30am-10.30pm), Friday-Saturday (11:30am-11pm), Sunday (12-9pm)Rudys outpost in Soho (they have pizzerias scattered across the north of England, including Manchester, Birmingham,
Liverpool and Leeds) makes a worthy addition to the scene.Which pizza to order at Rudy's? Pizza toppings are crowd-pleasing, from parmigiana with roasted aubergine to spicy calabrese with nduja sausage and cinghiale with wild boar salami. Our lavishly topped capricciosa with creamy fior de latte, prosciutto, mushrooms, Kalamata olives and
artichoke hearts ticked all the boxes, but it was the base that really impressed well-flavoured and pillowy while still being satisfyingly chewy. All of Rudys pizzas baked daily using 24-hour fermented dough are made by trained and accredited pizzaiolos.What else is there to eat and drink? Start with an aperitivo of Campari and soda, which arrives
premixed in a dinky little bottle alongside a bowl of salted crisps for snacking, before moving onto generous sharing platters loaded with deli treats and house-baked bread.Address: 80 Wardour Street, London, W1F O0TFNearest tube station: Piccadilly CircusOpening times: Friday-Saturday (12-10:30pm), Sunday-Thursday (12-9:30pm)If crusts are a
big deal to you, its worth paying a visit to this Waterloo-based pizzeria. The clue is in the name crusts are a big deal here, as well as the freedom to customise your pizza however you please (regardless of your eccentric topping combination).Which pizza to order at Crust Bros? Personalise is the name of the game here. Choose from either a Neapolitan
or gluten-free base, pick your sauce (red, white, pesto, vegan), protein (nduja, anchovies, parma ham etc.), cheese (burrata, gorgonzola, vegan mozzarella etc.) and veg (peppers, onions, aubergines, chilli etc). If this seems complicated, choose from its list of pre-designed pizzas Straight Outta Hell is a devilish combo of mozzarella, chicken, chillies,
pepperoni and nduja. You could even add burrata for extra indulgence.What else is there to eat and drink? Double up on carbs with a side of cheesy flatbread topped with caramelised onions. Crust dippers will be more than happy with its offering, and we'd recommend ordering the trio of truffle, garlic and spicy mayos. To drink, Birra Moretti is on
draft, while cocktails cover the classics, from Aperol spritz and margarita to espresso martini.Address: 113 Waterloo Road, Lambeth London, SE1 8ULNearest tube station: WaterlooOpening times: Mon-Thurs 12-11pm, Fri-Sat 12-11pm, Sunday 12-10pmEnjoy Neapolitan pizza by the canal at this trendy pizzeria-cum-exhibition space in Hackney Wick.
Artist collaborations decorate the walls, while pizzaiolos sling pies from the wood-fired oven in the open kitchen.Which pizza to order at unlock? The menu is split into classic and gourmet, and we encourage diners to opt for the more adventurous options. Toppings feature ingredients which you wouldnt typically find on pizza, from kiwi pure to panko
tempura prawns and sweet and sour pork neck. The base, however, is true to Neapolitan form, with a soft, chewy dough and blistered crust. We tried the prawn and pistachio from the gourmet section, and the nutty pistachio pesto and creamy stracciatella was a strong match for the crispy tempura prawns.What else is there to eat and drink? Starters
are sophisticated and honour Italian produce: think smoked straciatella with Vesuvio apple vinegar and quinoa crumbles. To drink, choose from a short list of Italian wine, beer on tap and traditional Italian cocktails.Address: 1 Monkwood Way, London E32EGNearest tube station: Hackney WickOpening times: Tuesday-Thursday (1pm-10pm), Friday-
Sunday (12-11:30pm)Fatto a Mano pays homage to the classic Neapolitan pizza, where soft and pillowy is favoured over thin and crispy. Dough is made from scratch every day, proved for a minimum of 24 hours then topped by a pizzaioli who cooks each pizza in a wood-fired oven at 450 degrees for no more than 90 seconds (just as they do in Naples).
You can enjoy a slice of Fattos wood-fired magic at its newest pizzeria, located under the railway arches in Paradise Row, Bethnal Green (joining the Covent Garden and King's Cross locations in London, plus three Brighton branches).Which pizza to order at Fatto a Mano? Pizzas are lightly digestible and beautiful swollen at the cornicione rims,
topped with artisanal Italian ingredients such as smoked provolone, spianata (spicy salami) and black pepper pancetta. When we visited we enjoyed the seasonal winter special, guanciale cacio e pepe, a creative spin on the popular Roman pasta dish where quality cured guanciale sat atop creamy cacio e pepe cream, roasted squash, porcini
mushrooms, mozzarella and thyme.What else is there to eat and drink? Those looking for a full-on feast are in luck, with comforting Italian starters and sides in abundance. We enjoyed a plate of Neapolitan smoked provolone potato croquettes, nduja lasagne fritta and slices of Calabrian sausage and provolone, served with pickled veg and toasted
bread. For drinks, kickstart the evening with a classic aperitivo such as a negroni, then make your way through the impressive list of Italian wines or British beers.A hefty slice of Fattos tiramisu is compulsory to wrap up proceedings, boasting the perfect ratios of coffee liqueur-soaked sponge, mascarpone and chocolate.Address: 250 Paradise Row,
London E2 9LENearest tube station: Bethnal GreenOpening times: Mon-Thurs 12-10pm, Friday-Saturday 12-10:30pm, Sunday 12-9:30pmFlat Earth Pizza has moved into its first bricks and mortar location, an intimate space with bottle green and rattan furnishings. This sustainable pizza joint puts veg at the forefront and dismantles the idea of pizza
as junk food: the dough is neither refined or processed, while ingredients are sourced locally.Which pizza to order at Flat Earth Pizza? Experimental pizza lies at the heart of Flat Earth, and the offerings do not disappoint. The Hackey hot an oval-shaped pizza with sweet pickled beetroot, a mixture of three Somerset cheeses, jalapeos, fermented hot
salsa and tomato passata has sweet warmth, while the Kimchi Fiorentina with kimchi, tomato passata, beetroot crumb and egg, is a Korean twist on a veggie classic (vegans have the option of a plant-based mozzarella pie).What else is there to eat and drink? Start with a selection of well-designed vegan small plates to share, such as pickled beetroot
and turmeric-spiced white cabbage, roasted red onions with caramelised shallots, chives and soubise and hummus with sweet house pickles and springy house focaccia. Drink natural orange wine on tap during summery evenings, or try the foraged fig leaf and sweet woodruff martini. Finish with a gooey vegan sea salt brownie with salted caramel ice
cream.Address: 286-290 Cambridge Heath Rd, London E2 9DANearest tube station: Cambridge HeathOpening times: Tuesday (5-10pm), Wednesday-Thursday (11am-10pm), Friday (11am-10:30pm), Saturday (10am-10:3opm), Sunday (10am-4pm)This historic Hackney boozer is the home of Ace Pizza, a fun-loving pizza brand famed for its slow risen,
picture-perfect Neapolitan pizzas which are stone baked for longer to achieve a crispier crust. Pembury Tavern is also under the stewardship of The Five Points Brewing Company, a local and independent brewery with modern brewing at the heart of its work.Which pizza to order at Ace? If you like your pizzas heavily topped, doughy and with lashings
of sauce, try the chicken shawarma, a fun spin on the classic kebab where house-made shawarma is layered with red onions, spicy marinara, garlic and herb sauce, Guindilla peppers, mozzarella, and fresh parsley. Pickled pink onion is the magic ingredient though, providing a gloriously tangy flavour to cut through the creamy garlic sauce.What else is
there to eat and drink? Pizzas span meat, veggie and vegan with the menu divided into red, white and green bases. Vegans can indulge in Ooh Mami, the creamy truffle bechamel providing the perfect base for a smattering of portobello mushrooms, cashew ricotta, caramelised onions, oregano oil, porcini salt and fresh parsley. Crust dippers include
the enticing truffle aioli and a lip-smacking, fittingly named crack sauce. And, as the pub is a Five Points Brewery pub, plenty of beer is available to pair with your pizza, including a Five Points favourite the JUPA, a juicy and fruity pale ale with bold, citrus flavours.Address: 90 Amhurst Rd, London E8 1JHNearest tube station: Hackney DownsOpening
times: Monday-Wednesday (4-11pm) Thursday-Friday (4-12am) Saturday (12-12am) Sunday (12-11pm)For the ultimate Neapolitan pizza in London, head to Stoke Newington (and be prepared to queue) for a seat in Vicoli di Napoli Pizzeria, as recommended in the book Eat, Pray, Love. This Neapolitan family first began making pizza back in 1870, and
the business is still going strong five generations later with sites in Naples, Tokyo and, London.Which pizza to order at Pizzeria da Michele? Go for the classic marinara or the margarita (with the option for double mozzarella). Each of the ingredients used is of the highest quality, from the thin, pillowy soft base to the sweet tomatoes and fresh peppery
basil.Address: 125 Stoke Newington Church St, Stoke Newington, London, N16 OUHNearest overground station: Stoke NewingtonOpening times: Tuesday Saturday (12 11pm), Sunday (12 10.30pm)With its hand-painted and mismatched plates, blue tiled walls and lively Italian soundtrack, this friendly Italian eatery makes a solid pizza pit-stop for
Greenwich dwellers.Which pizza to order at Bianco 43? Expect chewy Neapolitan pizza produced from a large wood-fired oven at the back of the restaurant. The menu balances the classics with inventive toppings, such as the mozzarella with potato croquettes, smoked cheese and mortadella. Our lavishly topped burrata and 'nduja pizza with
mozzarella and yellow tomatoes was a reliable salty-spicy hit, but it was the brilliantly pillowy, blistered crusts which stole the show.What else is there to eat and drink? Start with an aperitivo of Campari, sweet vermouth and soda, before moving onto generous starters such as the two plump Sicilian arancini filled with beef ragu and peas. End on a
high note with the intensely creamy pistachio cheesecake with a buttery base.Address: 43 Greenwich Church Street, London, SE10 9BLNearest tube station: Cutty SarkOpening times: Monday-Friday (12-3pm, 5pm-10:30pm), Saturday-Sunday (12-10:30pm)Maria Dellaquilla took over the reins of her parents restaurant in April and describes her new
menus as progressive Italian in view of its combination of the original Calabrian dishes and her own inspired addition of nutrition-inspired elements, such as hemp and turmeric bases as well as vegan, gluten-free dough and dairy-free cheese.Which pizza to order at Lamezia? Hemp pizza is not the first ground-breaking dish to come out of Lamezia:
Marias father, Franco, created his signature nduja pizza 10 years ago and its still the bestseller.Address: 165 Holloway Road, London, N7 8LX|Nearest station: Holloway RoadOpening times: Tuesday Thursday (12 10pm), Friday Saturday (12 12am), Sunday (12 10pm)The UKs first 100% vegan pizzeria, Purezza specialises in plant-based pizzas that
respect the Neapolitan heritage. Where possible, this means using alternative versions of animal products, such as a plant-based mozzarella, which took more than two years to develop this organic cheese (thats dairy-free, low in fat and allergen-free) is made with brown rice milk and is unique to Purezza. Last year, the restaurant secured investment
to begin producing the cheese from a factory for retail. The original Brighton restaurant opened in 2015 and was followed three years later by a Camden branch and plans for more later this year. In 2018, Purezza won National Pizza of the Year for its Parmigiana Party pizza, despite being the only plant-based entrant.Address: 43 Parkway, London,
Nw1l 7PNNearest station: Camden TownOpening times: Sunday Thursday (12 10pm), Friday Saturday (12 11pm)Former Natoora director, Vittorio Maschio, has opened his first London pizzeria with a focus on carefully sourced and seasonal toppings. Flour comes from Molino Pasini, a family-run mill in North Italy, while fior di latte is brought over
from Puglia. The biga-style dough (meaning it proves for 48-hours, creating a ciabatta-like texture) with a semolina-coated crust creates a super light, crisp base which holds its shape well when topped with sweet tomatoes.There's a laid-back vibe and minimalist design to the place with a few wooden tables inside, help-yourself counter service and a
pile of boxes ready to be filled for takeaway.Which pizza to order at Manifesto? The stripped back menu offers six pizzas, two beers (from Hackney Wick's Crate Brewery), four wines and two Sicilian soft drinks. Keep it simple with the tomato and co. pizza topped with wild cantabrian anchovies and taggiasche olives, or order the pig and field option
piled with peppery pedrazzoli ham and mushrooms if you want something more filling.There are no starters or desserts, but pizzas are reasonable in size. If you're still peckish, go back and order seconds.Address: 148 Northcote Road, London, SW11 6RDNearest station: Clapham JunctionOpening times: Monday Saturday (11 11pm), Sunday (11
10.30pm)From the team behind Soho House, Cecconis Pizza Bar focuses on pizza, pasta and Aperol spritz on tap. Vintage Italian posters, black and white mosaic tiles and mahogany tables give the space a retro feel. In the summer, grab a seat on the street and spend the evening sipping on punchy negronis.Which pizza to order at Cecconis Pizza Bar?
The super doughy charred crust has a slightly smoky flavour, while the sloppy base is piled high with toppings. Either keep it classic with buffalo mozzarella, tomato and basil, or choose one topped lavishly with parma ham, peppery rocket, mozzarella, parmesan and meltingly creamy burrata torn apart then drizzled with olive oil. If you fancy
something a little lighter, go for a pizzette instead.What else is there to eat and drink? Crisp matchsticks of zucchini fritti with silky aioli (lifted with lemon) is the best place to start. While pizza is the focus, be sure to share a bowl of creamy spaghetti dusted with shavings of umami truffle. If youve saved room for dessert, the tiramisu is a must.
Waiters bring large dishes to the table and serve the rich coffee-soaked dessert straight up.Address: 19-21 Old Compton Street, London, W1D 5]J]JNearest tube station: Leicester SquareOpening times: Monday Wednesday (11.30 1am), Thursday Saturday (11.30 3am), Sunday (11.30am 11.30pm)Nestled on Notting Hill High Street, Farina pizzeria
focuses on traditional Neapolitan pizzas, with no pineapple or pepperoni in sight. In the summer, grab a table by the floor-to-ceiling folding glass doors and wait for the smoky scent to waft over, or hunker down next to the small open kitchen.Which pizza to order at Farina: The 48-hour fermented dough is light, with a pillowy, charred crust tear some
off to save for mopping up the leftover tomato juices at the end. Order the Farina, topped with 'nduja, salami and provola if you like something spicy, or the Burratina topped with courgette and burrata for a fresh, creamy topping.What else is there to eat? Although pizzas are the focus, be sure to order the garlicy polpette to start, which come in a
rich, sweet tomato sauce, and if you have room afterwards go for the cannoli the crisp pastry shell is generously filled with sweet, creamy sheep's milk ricotta and sprinkled with pistachio nuts.Address: 115 Notting Hill Gate, London, W11 3LBNearest tube station: Notting Hill GateOpening times: Monday Saturday (12 10.30pm), Sunday (12
10pm)Head to Theos in Camberwell for the best sourdough pizza in London. Its wood-fired Neapolitan pizzas are the best in South London.Which pizza to order at Theo's? The Scotch Bonnet nduja is the menu must-order, as the spiced sausage is made across the road by the team at the Camberwell Arms pub.What else is there to eat and drink? Save
room for a serving of Theo's outrageously good tiramisu, and order a negroni bianco or espresso martini to finish. If you dont fancy sitting in, Theos do delivery, so its up there with the best takeaway pizza in London, too.Address: 2 Grove Ln, Camberwell, London, SE5 8SYNearest overground station: Denmark HillOpening times: Monday (12 10pm),
Tuesday, Wednesday, Thursday and Sunday (12 10:30pm), Friday Saturday (12 11pm)For the best selection of pizza bases, visit Zia Lucia on Holloway Road or Brook Green and choose between a traditional, wholemeal, vegetable charcoal or gluten-free base. The 48 hour fermented doughs are cooked in a wood-fired oven, each resulting in a different
flavour and texture. We recommend the gluten-free base which has a crisp yet light texture. You can create your own pizza and choose from the large selection of toppings including spianata, broccoli, butternut squash and taleggio goats cheese.Which pizza to order at Zia Lucia? The Carlotta is an unusual, indulgent pizza, topped with fresh Italian
sausage, crisp, sliced roast potatoes, pecorino and dill.Address: 61 Blythe Rd, London, W14 OHPNearest overground station: Kensington (Olympia)Opening times: Tuesday Sunday (11.30 10.30pm)For the best slice of pizza in London, head to Voodoo Rays for a New York style slice. With four locations across East, North and South London, this joint
bakes 22-inch pizzas topped with everything from wild mushroom, squash and red onion; salt beef, sauerkraut and emmental and a vegan option, piled high with artichoke hearts and green olives.Which pizza to order at Voodoo Ray's? If you fancy a pizza pie for brunch, Voodoo Ray's serve 10 pizzas on the weekend topped with classic eggs and bacon
or a veggie spinach and ricotta version.What else is there to eat and drink? With a selection of craft beers (think Beavertown, Red Hook and Kona) and frozen margaritas on offer, Voodoo Ray's is the place to go for a late-night munch.Address: 95 Kingsland High St, London, E8 2PBNearest overground station: Dalston KingslandOpening times: Monday
Wednesday (5 12am), Thursday (5 1am), Friday Saturday (12 3am), Sunday (12 12am)What started as a weekly supper club in owner Johnnies back yard has grown to three restaurants (with another opening in March 2018) offering the best pizza in North London. Grab a leather booth seat close to the kitchens for the comfiest spot in house and order
a 12 or 18-inch pizza topped with slow cooked tomato sauce and fior di latte mozzarella. The blistered base is crisp yet doughy which gets slightly sloppy when you reach the centre (so napkins are necessary).Which pizza to order at Yard Sale? Theres no holding back when it comes to toppings, be it the TSB, a mixture of Tender stem broccoli,
manchego, pine nuts, garlic and olive oil; Cour Bimey topped with courgette ribbon, pancetta and black pepper, or, one for the cheese lovers, Cheesus Walks, a white base piled high with basil pesto, mozzarella, gorgonzola, ricotta and parmesan.What else is there to eat and drink? If youve got room for more, order a garlic pizza bread with cheese and
Marmite for the ultimate punchy umami experience. Theres a great choice of beers from Beavertown and the Five Points Brewing Company.Address: 54 Blackstock Road, Finsbury Park, London, N4 2DWNearest tube station: Finsbury ParkOpening times: Monday Thursday (5 11pm), Friday (4 11pm), Saturday (12 11pm), Sunday (12 10pm)Homeslice
is one of the best pizza restaurants in London with sites in Shoreditch, Fitzrovia, City and Covent Garden. Whether you want to eat in or takeaway, you can order just a slice or a 20-inch pizza.Which pizza to order at Homeslice? Go all out and split your pizza 50/50 with two different flavours, ideal for sharing. Choose between a classic margherita; a
salty salami, rocket and parmesan or a slice topped with kimchi, porcini cream and basil.Address: 13 Neals Yard, Covent Garden, London, WC2H 9DPNearest tube station: Covent GardenOpening times: Monday Sunday (12 11pm)For the best pizza in Brixton and Peckham, visit Made of Dough. The moreish, chewy dough has a 60-hour fermentation
process before being cooked in a wood-fired oven, and the mozzarella is fresh from Campania.Which pizza to order at Made of Dough? If you fancy something extra cheesy, order the truffle pizza that comes with fior di latte, white alba truffle oil and an entire ball of Burratina.What else is there to eat and drink? Make sure to order a side of the scotch
bonnet romesco sauce to add a spicy kick to the crust, and wash your pizza down with one of the negronis or a fruity pompelmo G&T.Address: 182 Bellenden Road, Peckham, London, SE15 4BWNearest overground station: Peckham RyeOpening times: Monday Saturday (12 10pm), Sunday (12 9pm)With six sites across London London, Sodo pizza is
the place to go for a light, crispy, tangy base.Which pizza to order at Sodo Pizza? Head to the Walthamstow restaurant on the weekend for a brunch of pizza topped with eggs and sausage and, if its warm enough, grab one of the outside tables and order a Bloody Mary or two.What else is there to eat and drink? While the pizzas are great, we love the
sourdough garlic bread topped with sweet, crisp rosemary and drizzled with an earthy olive oil.Address: Hatherley Mews, Walthamstow, London, E17 4QPNearest tube station: WalthamstowOpening times: Tuesday Friday (12 10pm), Saturday Sunday (10 10pm)If you love beer and you love pizza, Crate Brewery in Hackney Wick is the best place to
visit. The stone-baked pizzas are topped with unusual ingredients including a veggie Kashmiri dal and a middle eastern lamb.What else is there to eat and drink? As youd expect, beer is a real focus. Each week theres a selection of guest bottles from a fruity brown ale to a dark Indian pale ale as well as regular casks and kegs of zingy lemon gose,
velvety Crate stout and a crisp Crate cider.Address: Unit 7, Queens Yard, Hackney Wick, London, E9 5SENNearest overground station: Hackney WickOpening times: Sunday Thursday (12 10pm), Friday Saturday (12 11pm)Want a quick pizza in Brixton? Head to Franco Manca for one of the best sourdough pizzas in London. The pizza is cooked in a
wood burning oven at 500 degrees celsius giving it a pillowy texture.Which pizza to order at Franco Manca? Be sure to order number 4, topped with home cured Gloucester old spot ham, mozzarella, buffalo ricotta, wild mushrooms and a little tomato. Extra toppings are available and there are always daily specials to choose between.What else is
there to eat and drink? When it comes to drinks, wine is the focus with eight options to choose between, all of which are either organic, biodynamic or sustainable.Address: 20 Atlantic Road, London, SW9 8JANearest tube station: BrixtonOpening times: Monday (12 5pm), Tuesday Friday (12 11pm), Saturday (11.30 11pm), Sunday (11.30
10.30pm)Fancy something sweet now? Click here for our chocolate chip cookie pizza recipePhotographs: Steven Joyce (Doughnation)Where to find them: Bethnal Green, Clapton, Hoxton, Deptford, Walthamstow and Hammersmith.Takeaway available?: Yes We order: The Wicker Man or The White Goat "If youre looking for delicious pizza on your
doorstep, you might just be in luck with Sodo Pizza, which boasts locations in every corner of London."As we all know, sourdough is still king in the pizza biz, and at Sodo they take it particularly seriously (peep the name?). Their grains are grown in Buckinghamshire by a farmer called John! and their dough is fermented for a minimum of 48 hours, so
a lot of love has gone into each and every pizza. Plus, all of Sodos ingredients are seasonal, so therell always be new inventions to try, whether youre a meat-eater, vegan, or even a white pizza girlie."Dont scrimp on those sides, either sounds rogue, but may we recommend the picked veggies and fennel salami? Oh and theres an impressive selection of
local beers and natural wines to wash it all down. Enjoy!" - Brit Dawson, Sex and Relationships EditorBOOK HEREWhen we first wrote this guide some years ago, finding 10 pizza places to include was a mission. There was even a team meeting about Dominos at one point. But thankfully, things have changed and London restaurants have seriously
upped their pizza game.Weve searched far and wide, and tried everything from reliable Neapolitan pizza in Camberwell to pillowy Detroit-style pies in Spitalfields, and New York-style slices in Hammersmith. After a concerning number of leftover slices for breakfast later, these are officially the best pizzas in London.Unrated: This is a restaurant we
want to re-visit before rating, or its a coffee shop, bar, or dessert shop. We only rate spots where you can eat a full meal.Learn more25 Crisp Rd., London, Greater London W6 9RLPerfect For:Impressing Out of TownersCasual DinnersYoull assume that this pizza pop-up inside The Chancellors pub is named Crisp Pizza W6 after its street in
Hammersmith. But we think it has something to do with the fact that the base on the margherita is crispier than any weve ever had. The gravity-defying slices hold their own and the tomato sauce is rich and basil-heavy, with the perfect distribution of melted mozzarella and a sprinkling of parmesan. Dont leave without trying the calzone if its on, and
just remember to pre-order.You dont reserve a table at Crisp Pizzayou pre-order dough. Call, text, or WhatsApp them on 07515930582 as far in advance as possible to secure your pizza. They have some pizzas available to walk-ins (rock up as early as possible), or Storekit slots go live every Monday at 11am for that week's evenings. Remember, an
order doesnt guarantee you a seat.22 Paddington St, London, England W1U 5QYPerfect For:Impressing Out of TownersDate NightsCasual DinnersAt Alley Cats Pizza, an NYC-style pizza spot in Marylebone, exposed brick and chequered tablecloths transport you to the streets of Williamsburg. Come evening, this place is a real scenewhen the
industrial-looking room is busy with dates and mates, dimly lit table lamps throw shadows, and a projector plays The Sopranos. The pizzas are thin and crispy, covered in a rich tomato sauce, and have quality toppings like vodka sauce or vegan nduja. Crusts are nice and chewy, and you probably wont have any left over if you get the scotch bonnet
dipping sauce. Theyve got a second, equally as good Chelsea location if youre further west.160 Seven Sisters Rd, London, Greater London N7 7PTPerfect For:Casual DinnersBig GroupsDining SoloCheap EatsIn Lennys Apizza, London has its first New Haven obsessive. This style is thin and crispy, with a particular focus on a scalded burnt crust. The
tiny kitchen inside this north London pub does an excellent interpretation. Youll find it inside The Bedford Arms, an unpretentious, dark but airy boozer on Seven Sisters Road that serves lager-sinking regulars as well as it does pizza-lovers. If youre after a real taste of New Haven, get the potato pie. Its a cheese and rosemary, carb-on-carb delight.82-
92 Great North Road, London, England N2 ONLPerfect For:Casual DinnersUnique Dining ExperiencesA car dealership in East Finchley is where youll find 67 Sourdough serving great thin-crust, New York-style pies. The main dining area looks out onto gleaming classic Porsches, and come evening, tables are filled with locals in the know. The excellent
pizzas are a good distraction from falling in love with a car youll never be able to buy. The crisp sourdough bases and crunchy crusts with a pleasing chew are great, and toppings well-balanced: the pepperoni with hot honey, and nduja and burrata are standouts.7-9 Burleigh St, London, Greater London WC2E 7PWPerfect For:Pre-TheatreCasual
DinnersOn a corner of Burleigh Street in Covent Garden, Italian restaurant Vasiniko makes Neapolitan-style pizzas, with the doughiest, charred crusts that would convert even a no-crusts kind of person. Dont get distracted by specials like the creamy truffle-based tartufina, because the rich, basil-infused tomato sauce means that you absolutely
cannot leave without trying the straightforward margherita. Enjoy it in Vasinikos bright and airy holiday-feel dining room, with cosy booths for groups that are going to regret agreeing to share their pizza.105 Lower Clapton Rd, London, Greater London E5 ONPPerfect For:Casual DinnersCheap EatsThis big NYC-style, eat-in and pizza delivery spot is
all over London, from Hackney to Balham, all the way up to Walthamstow and down to Crystal Palace. You should always order their ginormous 18-inch pizzas whether its for one person or for four. The crusts are crispier, the slices more satisfying, and that way youll have some in the fridge to eat the next morning. Also know that the best thing you
can order is actually their cheese and Marmite garlic bread. A truly gorgeous, gooey umami-filled delight.143 Evelina Road, London, England SE15 3HBPerfect For:Cheap EatsWalk-InsCasual DinnersBirthdaysBar D4100 is the pizza party of our dreams. Specifically the dream where we have a pink-tiled kitchen in Nunhead and nearly-melted candles
flickering on tables loaded with pizza and friends. This good-times pizzeria is the de facto meeting point for locals craving chewy crusts, creative toppings, and 5 spritzes. The Macgyver is the most-ordered pizza for good reasonwere big fans of how well the creamy whipped feta and spicy hot honey and chorizo play together. If youre not local, its
worth battling with a Thameslink train to dunk a charred slice in their incredible aioli.57 Southwark St, London, SE1 1RUPerfect For:Sitting OutsideCasual Dinners18-inch pizzas, crimson-red marinara, and a good time are what youll find at this laid-back Southwark pizza spot. On the tables out front, groups catch up over pints while splitting a
behemoth-sized margherita. Inside, staff pull crispy-based pies out of the oven, distributing spoonfuls of burrata, and drizzling hot honey. Its the thick, bright marinara that makes these pizzas so good. If 18 inches sounds intimidating, know that you can order by the half or quarter pizza. But who ever said no to pizza leftovers?44 Old Compton St,
London, Greater London W1D 4TY$$$$If its good enough for Julia Roberts in Eat Pray Love, then its good enough for us. This Soho restaurant is one of two London branches of the famous pizza shop in Naples, and serves tasty Neapolitan pizzas with the perfect ratio of marinara to cheese. You can get them topped with whole balls of burrata or
salsiccia, but our favourite is the margherita with buffalo cheese. The pizzas are simple, with lightly charred crusts and a puddle of tomato sauce in the middle.157 Holloway Rd, London, N7 8LXPerfect For:Casual DinnersFirst DatesZia Lucia is probably Islingtons best-known pizzeriafor good reason. Your classic margherita is just over a tenner, and
the rest just a bit more. The Holloway Road restaurant is rarely without a hungry customer outside, especially on match days when Arsenal fans are looking for their fix of charcoal dough topped with buffalo mozzarella. The choice of doughs (charcoal, wholemeal, gluten-free, or traditional) arent something you see every day and make a midweek
Neapolitan pizza feel a little bit special.
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