
 
NATIONAL PIZZA WEEK: THE FIVE BEST PIZZA SPOTS IN GLASGOW 

 
For all the pizza lovers out there, National Pizza Week is back between the 20th and 26th of 
November. Organised by the Pizza, Pasta & Italian Association (PAPA), the week is set to 
celebrate one of the nation’s favourite meals. If you’re looking for your next serving of a slice, 
we have collated the public’s favourite pizza restaurant, takeaway and delivery spots in 
Glasgow.  
 
These top five spots have been rounded up according to TripAdvisor reviews. No matter if 
you’re a pepperoni craver or a pineapple advocate, Glasgow has plenty of pizza restaurants 
and takeaways to choose from.  
 
Whether you fancy dining in or taking away, this carefully collated list caters to all types of 
pizza lovers out there. Here are our top five recommendations:  
 
Five of the best places to get pizza in Glasgow: 
 
 
Amarone  
 
Where: 2 Nelson Mandela PL, Glasgow, G2 1BT  
 
Amarone offers pizza, Italian classics and an array of cocktails within a chic restaurant 
environment.  
 
Rating: 5 Star  
 
Review: “We ate here on a Sunday evening prior to a concert, and it was our first visit to 
Amarone. We hadn't booked and the place was buzzing, although it was only early evening - 
lots of families were eating together. We were seated at a high-top table and the Maitre 
d'Hotel was very friendly. The food was great, and the portion size is huge, including soups 
and pizzas, which we watched being made and cooked in front of us. The service was 
efficient and considering both the quality and quantity of food, this was good value.” 
 
 
 
 
Paesano Pizza  
 
Where: 94 Miller Street, Glasgow, G1 1DT 
 
Paesano prepares its wood-fired pizzas right in front of you in its industrial open kitchen with 
wall tiles and sharing tables. Giving a true authentic Italian feel to your dining experience.  

 
Rating: 5 Star 
 

https://www.itspizzaweek.com/
https://www.amaronerestaurant.co.uk/
https://paesanopizza.co.uk/


Review: “One of those places that’s a hive of activity with staff whizzing around at 100mph 
and providing a good service in a lively environment. Food is great, very similar to good 
pizzas I’ve had in Naples.” 
 
 
Pizza Punks 
 
Where: 90 St. Vincent Street, Glasgow G2 5UB  
 
Pizza Punks aim to ‘rip up the rule book and tear apart the pizza game!’ with its street-style 
inspired venue offering an array of mouth-watering beverages and pizza. Its pizzas are 
sourdough-based with top-tier ingredients and no topping limits, so diners can enjoy their 
meal with no judgement.  

 
Rating: 4.5 Star 
 
Review: “Highly recommend! All aspects were fab- Restaurant-nice decor good atmosphere 
spotlessly clean Food-fresh tasty and reasonably priced Staff-helpful friendly attentive (our 
waitress Mia was all of these!)” 
 
 
 
Romans Pizzeria 
 
Where: 44 Howard Street, Merchant City, Glasgow, G1 4EE  
 
A relaxed, industrial venue offering pasta and Roman-style pizza made from imported Italian 
ingredients, giving its menu a real authentic taste.  

 
Rating: 4.5 Star 
 
Review:  “the number 1 pizza and the number 5. The number 1 was a classic margarita and 
the number 5 was a vegan one, with 'chicken', mushrooms, red onions, rocket, tomatoes and 
pickles. Both had great flavour and tasted extremely fresh.” 

 
 
 
Baffo Pizza  
 
Where: 1377 Argyle Street, Glasgow, G3 8AF   
 
All of Baffo’s pizzas and pastas are handmade in house by its talented pizzaiolos. Diners 
can choose either a tonda (personal pizza) or a mezzo metro (half a metre). It provides 
service in true Italian style with Italian ovens, Italian ingredients and Italian pizzaiolos.  

 
Rating: 4.5 Star 
 
Review:  “the number 1 pizza and the number 5. The number 1 was a classic margarita and 
the number 5 was a vegan one, with 'chicken', mushrooms, red onions, rocket, tomatoes and 
pickles. Both had great flavour and tasted extremely fresh.” 

 
 
 
 

https://pizzapunks.co.uk/
http://www.romanspizzeria.co.uk/
https://www.baffo.co.uk/


ENDS 
 

For additional information, images and interview requests, please contact: 
Press Office team: (e) Becks@hoppr.co.uk (t)  07951 605454 

 
 

Editors Notes: 

About National Pizza Week: 

National Pizza Week takes place from 20-26 November 2023. The annual event showcases the 

breadth, quality and innovation found within the UK’s pizza sector. Find out more 

https://www.itspizzaweek.com/ 

National Pizza Week is sponsored by The Pizza, Pasta & Italian Food Association member Stateside 
Foods: www.stateside-foods.co.uk/  
 
Connect with us: 

Website: https://www.itspizzaweek.com/ 

Instagram: @pizzaandpastauk 

Twitter: @pizzaandpastauk 

Facebook: @Pizza, Pasta and Italian Food 

About The Pizza, Pasta and Italian Food Association:  

The Pizza, Pasta & Italian Food Association (PAPA) is the only formal trade body in the UK representing 

the broad pizza and Italian food and drink industry. Simply put, they help their members to do better 

business, whether it be in challenging legislation on their behalf, helping them to understand the impact 

of changing markets and legislation on their business or in bringing their members together to network 

and learn. They do all they can to boost the profile of and the opportunity in the pizza, pasta and Italian 

food market, giving their members – whether they are manufacturers, suppliers or restaurateurs – the 

best platform from which they can trade. 
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