


STARTERS

> Potatoes, Grana Padano cheese and
[:RUEEH[ mozzarella cheese € 3 50
I
[1-3-7-9]
Carnaroli rice, minced meat, tomato sauce,
ARANE'NU mozzarella cheese and Grana Padano cheese € 4
[1-3-7-9]

Bucatini pasta, minced meat, mozzarella
FR"TA"NA BlASSlEA cheese, Grana Padano cheese, béchamel € 4 50
I

sauce and peas
[1-3-7-9]

IEPPOLINENAPOLETANE ~ ©Meeeeen eereee £5

[1-3-7-9]

Toasted bread with cherry tomatoes,
BRUSCHETTE ALPOMODORD ~ oaricy Siranct oregane €6
[1]

PATATINE FRITTE rrenehines €5,50

[1-3-7-9]

4 classic "montanare” with tomato sauce,
MUNTANARE ElASSlEHE Grana Padano cheese € 7

4 units

[1-3-7-9]

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu




STARTERS

Courgette flowers stuffed with cheese
I:l R m Zu A cream and black pepper and provola cheese € 7
[1-3-7-9]

Mozzarella cheese and white bread in a :€ 7
MOZZARELLA INCARROZZA  <risoy breacing
[1-3-7-9]

Breaded and fried eggplant, mozzarella € 9
PARM'G'ANA m M[I.ANZANE cheese, tomato sauce, grana padano cheese,

black pepper and basil
[1-3-7-9]

Burrata PDO cheese 125 g, lamb’s lattuce, € 1 1
B”RRA"NA PUE”[SE pistachio pesto, carasau bread, pistachio

grain and olive oil

[1-7-8]

SALADS

Romaine lettuce, croutons, grilled chicken, boiled
EA[SAR SALA'] egg, crispy bacon, Grana Padano cheese shaving, ;€ 13

Caesar dressing

[1-3-4-7-10]

Diced beetroot, rocket, lamb’s lettuce, artichoke
V[GANA quarters, celeriac crisps and citronette dressing € 13
[12]

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu



&
e tMichere

e

TRADITIONAL NEAPOLITAN PIZZAS

MARINARA

[1-6]

MARGHERITA

[1-6-7]

PROVOLA E PEPE

[1-6-7]

COSACCA

[1-6-7]

DCALZONE

[1-6-7]

APIZZAFRITTA

[1-3-6-7-9]

OFFICIAL

[1-3-6-7-9]

PISTAGCHID

[1-3-6-7-8-10-11-12]

Tomato sauce, oregano, garlic, basil and soy oil :€ 9 50
I

Tomato sauce, "fior di latte di Agerola” 12

mozzarella cheese, pecorino PDO cheese, basil

and soy oil

DOUBLE MOZZARELLA €15

Tomato sauce, provola cheese, black pepper,
pecorino PDO cheese, basil and soy oil € 13

Tomato sauce, basil, pecorino PDO cheese and soy oil

€10,50

Pizza closed with ricotta, cicoli, salami, mozzarella "fior
di latte di Agerola”, black pepper, basil, pecorino PDO € 16
cheese, basil and soy oil

Fried folded pizza filled with tomato, provola cheese,
ricotta cheese, “cicoli”, salami, black pepper, pecorino € 16
PDO cheese, basil and soy oil

SPECIAL PIZZAS

Tomato sauce, provola cheese, fried meatballs, fried
eggplant, black pepper, salted ricotta cheese € 15
shaving, basil, pecorino PDO cheese and soy oil

Mozzarella cheese “fior di latte di Agerola”, burrata
cheese 125gr, mortadella, pistachio pesto, pistachio € 17
grains and soy oil.

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu



TARTUFD

[1-6-7-12]

Z0LANDUJA

[1-6-7]

ITALIA

[1-6-7]

PRIMAVERA

[1-6-7]

CAPRICCIO3A

[1-6-7-12]

SALSICIA £ FRIARIELLI

[1-6-7-12]

QUATTRO FORMAGGI

[1-6-7-12]

COTTO & FUNGH

[1-6-7-12]

PUB

[1-3-6-7-9]

DIAVOLA

[1-6-7]

MARADONA

[1-6-7]

Truffle cream, "fior di latte di Agerola” mozzarella
cheese, burrata cheese 125gr, pecorino PDO cheese,
basil and soy oil

€17

Nduja, caramelized onion, gorgonzola cheese,
salami, provola cheese, spicy honey, pecorino
PDO cheese, basil and soy oil

€16,50
€16,50

“Fior di latte di Agerola” mozzarella cheese,
rocket, cherry tomatoes, Parmigiano cheese
shaving, pesto mousse and 125g burrata cheese,
pecorino cheese PDO, basil, extra virgin olive oil

Cherry tomato, “fior di latte di Agerola”
mozzarella cheese, Parma ham, rocket, Parmigiano
cheese shaving, pecorino PDO cheese, basil, extra
virgin olive oil

GLASSIC PIZZAS

Tomato sauce, mushrooms, artichokes, black olives,
cooked ham, “fior di latte di Agerola” mozzarella
cheese, basil, pecorino PDO cheese, basil and soy oil

€17

€16

Sausage,"fior di latte di Agerola” mozzarella cheese,
provola cheese, friarelli, pecorino PDO cheese, basil
and soy oil

€16

Gorgonzola cheese, emmental cheese, "fior di latte di
Agerola"mozzarella cheese, provola cheese, pecorino
PDO cheese, basil and soy oil

€16

"Fior di latte di Agerola” mozzarella cheese,
mushrooms, cooked ham, pecorino PDO cheese, basil
and soy oil

€15

Wourstel, french fries,”fior di latte di Agerola”
mozzarella cheese, pecorino PDO cheese, basil and
soy oil

€15
€14

Tomato sauce, “fior di latte di Agerola” mozzarella
cheese, salami, chilli flakes, pecorino PDO cheese,
basil and soy oil

Tomato sauce, Bufala Campana PDO mozzarella
cheese, pecorino PDO cheese, basil and extra virgin
olive oil

€15

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu



Tomato sauce, “fior di latte di Agerola”
NAP[]'_ETANA mozzarella cheese, anchovies, capers, oregano, € 15

pecorino PDO cheese and soy oil

[1-4-6-7-12]
"Fior di latte di Agerola''mozzarella cheese, fried
[]RT[]LANA eggplant, fried courgettes, cherry tomatoes, provola :€ 14 50
cheese, pecorino PDO cheese, basil and soy oil I
[1-3-6-7-9]

M ARGH[R"A V[G AN A Vegan mozzarella, tomato sauce, basil and soy oil € 13,5 0

[1-6]

Solea tomatoes | Red onion €1

Capers | Fried eggplants | Fried courgettes | Rocket €1.50

Cooked ham | Neapolitan salami | Sausage | Cicoli | Red cherry tomatoes | Ricotta cheese| Grana padano cheese shavings
Gorgonzola cheese | Emmental cheese| Wurstel | Caramelised onion | Mushrooms | Black olives | Artichokes €2

Fior dilatte cheese| Mortadella | Nduja | Anchovies | Tuna | Vegan mozarella €2.50

Bufala D.0.P cheese | ParmaHam | French Fries €3
Burrata Cheese from Puglia IGP €4,50€

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu



TAGLIATELLE ALLA BOLOGNESE  to2ate’smuean Grama Fadone cheese € 13,50

[1-3-7-9]

Lasagna sheet with bechamel and minced /

meat, tomato sauce e mozzarella cheese € 3,50
[1-3-7-9]

CNOCCH ALLASORRENTINA ~ Sxcz sz =t €9350

[1-7-9]
ZIT0 ALLA GENOVESE Ziti pasta with siow-cooked beef and €1450
[1-3-7-9]
RIGATONI ALLA CARBONARA o Pt it o9gs berorine RO £14.5()
[1-3-7]

Ziti pasta with classic Neapolitan “lardiata”,
Z"u AI_ _A lAR ]IATA San Marzano tomato, Colonnata lard, basil, € 14’50

(1-7-9] extra virgin olive oil, pecorino PDO cheese

SPAGHETTIPESTO & BURRATA Sraors i eond hirey comatons €15,50

[1-3-6-7-8-10-11-12]

MAIN GOURSES

POLPETTE AL RAGU Meatballs in tomato sauce with tossted £ 13
bread, Grana Padano cheese shaving

[1-3-7-9]
PETTO DI POLLO ARROSTO Seiad, dattorn tomatoes and cironetie £ 16, 5()
TAG”ATA DI MANZ“ ggiLIed sliced beef 350 g, choose your € 23’50

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu




SIDE DISHES

FRlARl[l.I.l Friarielli Napoletani € 4

(12]

i Fried eggplants with tomato sauce, cherry :€ 4
MELANZANE A FUNGHETTO tomstoes and basi

[1-3-7-9]

FAGIOLINI AGLIO, OLID & LIMONE ~ Sgmsere orecn beons with geriics efland & 4
INSMM‘A MISA Romaine lettuce, lamb’s lettuce and rocket € 4

BABY MENU

P[NN[ A|- P“MU"UR“ Penne pasta with tomato sauce and basil € 8,50

(1]

PENN[ A'. PEST“ Penne pasta with genovese pesto :€ 8,50

[1-7]

SPAEHET" A'_ BURR“ gﬁzgsheetti pasta with butter and Grana Padano € 8’50

[1-7]

E"T“L['I'TA [ PATA'"N[ \?vzslf?fedngniﬁ(izg breast with French fries € 1 1’50

[1-3-7-9]

BABY MARGHERITA mozcarely cheese, basi, pecorine FDO chesse £ 0
and soy oi

[1-6-7]

o~ Wourstel, “fior di latte di Agerola”
BABY WURS I-.|- [ PATA"NE mozzarella cheese, french fries, pecorino € 12

PDO cheese and soy oil

§ SUEN

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu

[1-3-6-7-9]




DRINKS

STILLWATER
SPARKLING WATER

SAN PELLEGRINO WATER
PANNA WATER

COCA COLA

COCA COLA ZERD

FANTA

FANTA LEMON

SPRITE

AQUARIU'S LEMON/ ORANGE
ESTATHE LEMON / PEACH

€2,50
€2,50
€3,50
€3,50

€2,80
€2,80

€280

€280
€2,80

€280
€3

1 Michele

BEER

NASTRO AZZURRO
€250 /€350 / 4,50€

[0.25L.. / 0.3L / 0.5L]

BEER

PERONI RIGINALE £3
FSTRELLA GALICA €3
PERONILEMON £4
NASTRO AZZURRD 0.0 €4
PERONI SENZA GLUTINE €450
1906 ROSSA €450
IPA £5
PERONI DOPPI MALTO £5

Bread and service € 1,50
Allergens can be found
in the relevant section at the bottom of the menu



SPARKLING WINE

PROSECCO D.0.C. €5 /20
LAMBRUSCO ROSADO 16.50¢
LAMBRUSCO ROJ0 16.50¢

WHITE WINE

PINTGRIBODIC €450 / 19€
FALANGHNA €5 / 20€
CMRIDNNAY €450 / 1€

ROSE WINE

SOLE ROSATO €5/ 20€
PINOT GRIGI0 €5/ 20€
BLUSH GLASS / BOTTLE

RED WINE

MONTEPULCIAND €5/ 18¢€
AGLIANICOD.OC.  €5,50 / 19€

NERD D'AVOLA €5/ 18€




GOCKTAILS

VERMOUTHWHITE/RED  €4,50
TINTO DE VERANC €5
ABSOLUT VODKA LEMON €8
ABSOLUT VODKA TONIC €3
APEROL SPRITZ €3
CAMPARI SPRITZ €8,50
IMONGELLO SPRITZ €8,50
TANQUERAY GINLEMON ~ €8,50
TANQUERAYGINTOME ~ €8,50
ABSOLUTVODKAREDBULL €9

AMERICAND
HUGO SPRITZ
MOSCOW MULE
NEGRONI
HENDRICKS GIN

TONIC

WHISKY & GOCA

GREYGOOSE VOL
GREYGOOSE VOL

KATONIC
KA LEMON

HENDRICKS GIN

EMON

€9
€9
€9
€9
€9,50
€10

€10
€10
€10



3 % [} ) O =€ -

ALLERGEN LIST

Allergens are indicated on the menu by their reference number or in the allergen register.
Our products are handmade; therefore, we cannot guarantee that the final products are completely

free from traces of allergens, even if these are not listed in the recipe. Our staff are on hand to answer
any queries you may have.

|. GLUTEN

Cereals containing gluten, such as:
wheat, rye, barley, oats, spelt, kamut
and their hybrid varieties, as well as
products derived from them

2. SHELLFISH

Shellfish and shellfish products

J. GG

Eggs and egg products

4. FISH

Fish and fish products, except:
gelatine or isinglass used as a fining
agent in beer or wine

0. PEANUTS

Peanuts and peanut products

B. S0Y

soy and soy products

1. MILK

Milk and dairy products, including
lactose

O
T
]

8.NUTS

Nuts such as: almonds, hazelnuts,
walnuts, cashews, pecans, Brazil nuts,
pistachios, macadamia nuts and
products derived from them

g. CELERY

Celery and celery products

10. MUSTARD

Mustard and mustard products

1. SESAME SEEDS

Sesame seeds and sesame-based
products

(2. SULPHUR DIDXIDE AND SULPHITES

Sulphur dioxide and sulphites in
concentrations exceeding 10 mg/kg
or 10 mg/l, expressed as SO

13. LUPINS

Lupins and lupin products

(4. SEAFOOD

Seafood and seafood products



