


 APERITIVO

. OLIVE €5,50

1 ( sweet green olives from Sicily + taggiasca olives* )
, *dark olives from Liguria with a ripe taste, nutty

1 with a little bitterness

I
' PECORINO SARDO CON MIELE & NOCI € 7,00

| (matured sheep cheese from Sardinia with a spicy taste +
1 acacia honey + walnuts )

I

| SALAME & TARALLI € 7,00

: (italian salami + taralli pugliesi)

1

I

I

I

1

FOCACCIA €7,50
(focaccia with rosemary + coarse sea salt + olive oil )

BRU SCH ETTE [ homemade bread ]

BRUSCHETTA CLASSICA €9,50
(2 pieces of toasted bread + garlic + fresh tomatoes + olive oil +
sea salt + basil )

BRUSCHETTA DI SPILINGA » » € 10,50

(2 pieces of toasted bread +‘Nduja di Spilinga* + buffalo ricotta +
roasted peppers + olive oil + basil )

*soft very spicy spreadable sausage from Calabria

BRUSCHETTA ALTARTUFO € 11,00 i

STARTER [ served with homemade bread ]

BURRATA & POMODORINI € 12,50
(burrata from Puglia + fresh tomatoes + yellow tomatoes +
balsamic cream di Modena I.G.P. + basil )

BRESAOLA VALTELLINESE € 15,00

( bresaola della Valtellina I.G.P. *+ rocket salad +
Parmigiano Reggiano D.O.P. + lemon olive oil + pepper )
*air-dried Italian beef from Valtellina

PARMA & BUFALA € 16,00
fresh tomatoes )

AFFETTATI & FORMAGGI MISTI € 21,50

[ per two person ]
(3 types of Italian cold cuts + 3 types of Italian cheeses +
taralli from Puglia)

LITTLE ITALY € 26,00

[ per two person ]
(olives + burrata from Puglia + artichoke sauce + pecorino sardo +
Parma ham 30 months matured + salame + seasonal vegetables)

(toasted bread + buffalo ricotta + black truffle sauce + rocket + olive oil + pepper)

( Parma ham 30 months matured + mozzarella di bufala campana D.O.P. +

. ALLERGIES
vegetarian
vegan Please let us know if you have any allergies or intolerances
> fish
2 spicy

2 » veryspicy

INSALATA MISTA
(mesclun lettuce + fresh tomatoes + cucumber +
balsamic cream of Modena I.G.P. + olive oil )

€ 8,50 [sidedish]

INSALATA BURRATA € 15,00 [meal served with bread ]

( mesclun lettuce + fresh tomatoes + yellow tomatoes +

burrata from Puglia + taralli + taggiasca olives +

balsamic cream of Modena I.G.P. + roasted pistachios + olive oil )

OVEN DISHES

[ meal served with bread ]

PARMIGIANA DI MELANZANE € 18,50

(sicilian oven dish made of layers of roasted eggplant +

San Marzano tomato sauce D.O.P. + buffalo ricotta + mozzarella +
basil + Parmigiano Reggiano D.O.P. + matured sheep ricotta )

CANNELLONI ALLA NAPOLETANA € 19,50
( classic dish from Napoli made of cannelloni pasta filled with

beef and pork mince + buffalo ricotta + béchamel sauce + mozzarella +

Parmigiano Reggiano D.O.P. + San Marzano tomato sauce D.O.P.)

LASAGNA ZUCCA & SALSICCIA € 21,00 -

(lasagna with roasted pumpkin + mozzarella + buffalo ricotta +
pumpkin béchamel sauce + tuscan sausage + sage +

Grana Padano D.O.P. + scamorza (italian smoked cheese + seed mix )

EXTRAS
Oregano / basil / garlic / spicy oil » €0,50
San Marzano tomato sauce D.O.P./ red peppers »# / capers € 1,00

Red onions / rocket salad / caciocavallo Silano / olives / tomatoes € 1,50

Anchovies »#/ mozzarella / buffalo ricotta / eggplant / gorgonzola /
balsamic cream di Modena I.G.P. / courgette / paprika / €2,00
artichokes / Grana Padano D.O.P. / chestnut mushrooms
Tuna »» /’Nduja Spilinga » 4/ ham €2,50
Mozzarella di bufala campana D.O.P. / artichoke sauce /
spianata calabrese » / salame Napoli / £300

salsiccia (tuscan sausage)

Burrata from Puglia / Parma ham 30 months / black or white €350
truffle sauce / pesto genovese / bresaola della Valtellina .G.P. '

GLUTEN FREE frozen product from Italy

All pizzas can be served with a gluten-free base
with a supplement of € 2.50

VEGAN

Ask for vegan cheese mozzarella instead of mozzarella on
vegetarian pizzas




