
Eventuali aggiunte: +2€ cad. una

Impasto per celiaci: +4€
Piatto gluten free preparato in ambiente non dedicato

Gluten-free dish prepared in a shared kitchen / may contain traces of gluten

 

P I Z Z E  R O S S E

P I Z Z E  D A  A S P O R T O

MARGHERITA..............................................................................................................................................................................................................€   9
pomodoro san marzano campano, mozzarella fior di latte, basilico fresco
San Marzano tomato sauce, mozzarella, fresh basil

BUFALINA...........................................................................................................................................................................................................................€ 11
pomodoro san marzano campano, mozzarella di bufala dop campana, pomodorini vesuviani, basilico fresco
San Marzano tomato sauce, buffalo mozzarella from Campania, Vesuvius cherry tomatoes, fresh basil

DIAVOLA.............................................................................................................................................................................................................................€ 11
pomodoro san marzano campano, mozzarella fior di latte, salame piccante calabrese
San Marzano tomato sauce, mozzarella, Calabrian spicy salami

4 STAGIONI.......................................................................................................................................................................................................................€ 11
pomodoro san marzano campano, mozzarella fior di latte, prosciutto cotto, carciofini, olive taggiasche,
funghi champignon
San Marzano tomato sauce, mozzarella, cooked ham, artichokes, Taggiasca olives, champignon mushroom

PARMIGIANA.................................................................................................................................................................................................................€ 14
pomodoro san marzano campano, mozzarella fior di latte, melanzane grigliate, salsiccia nostrana,
scaglie di grana padano e crema di parmigiano
San Marzano tomato sauce, mozzarella, grilled eggplants, local sausage, Grana Padano flakes, parmesan cream

REGINA ..................................................................................................................................................................................................................................€ 12
pomodoro san marzano campano, mozzarella di bufala dop campana, datterini rossi e gialli siciliani,
basilico fresco, tutto a crudo
San Marzano tomato sauce, buffalo mozzarella from Campania, Sicilian red and yellow plum tomatoes, fresh basil
* Raw Ingredients

AMATRICIANA ...........................................................................................................................................................................................................€ 12
pomodoro san marzano campano, pecorino romano stagionato, pepe, guanciale amatriciano 
San Marzano tomato sauce, aged Roman pecorino, pepper, Amatrice cheek lard

ROMANA...............................................................................................................................................................................................................................€ 11
pomodoro san marzano campano, mozzarella fior di latte, capperi, alici e origano fresco 
San Marzano tomato sauce, mozzarella, capers, anchovies and fresh oregano

MESSICANA....................................................................................................................................................................................................................€ 13
pomodoro san marzano campano, mozzarella fior di latte, salame piccante calabrese, salsiccia nostrana,
peperoni freschi, cipolla rossa di tropea
San Marzano tomato sauce, mozzarella, Calabrian spicy salami, local sausage, fresh peppers, Tropea red onion



Eventuali aggiunte: +2€ cad. una

Impasto per celiaci: +4€
Piatto gluten free preparato in ambiente non dedicato

Gluten-free dish prepared in a shared kitchen / may contain traces of gluten

 

P I Z Z E  B I A N C H E

P I Z Z E  D A  A S P O R T O

FORNARINA CON ROSMARINO o CIPOLLA ...............................................................................................................€    6
plain pizza with rosemary or onion

CONTADINA...................................................................................................................................................................................................................€  12
mozzarella fior di latte, patate al rosmarino al forno, salsiccia nostrana, pepe nero
mozzarella, oven-baked rosemary potatoes, local sausage, black pepper

MARGHERITA GIALLA.................................................................................................................................................................................€  12
mozzarella di bufala dop campana, provolone affumicato, datterino giallo siciliano,
basilico fresco, pane atturrato 
buffalo mozzarella from Campania, smoked provolone, Sicilian yellow plum tomatoes, fresh basil, spicy bread crumbs

STAGIONALE...............................................................................................................................................................................................................€  14
mozzarella di bufala dop campana, provolone affumicato, fiori di zucca, melanzane grigliate,
zucchine, datterino giallo, cipolle rosse di tropea 
buffalo mozzarella from Campania, smoked provolone, zucchini blossoms, grilled eggplants, zucchini,

yellow plum tomatoes, Tropea red onions

CARCIOFONA..............................................................................................................................................................................................................€  13
mozzarella fior di latte, carciofi alla romana, guanciale amatriciano, pecorino romano  
mozzarella, Roman-style artichokes, Amatrice cheek lard, Roman pecorino

GAMBERI E ZUCCHINE................................................................................................................................................................................€  14
mozzarella fior di latte, code di gambero al vapore, julienne di zucchine  
mozzarella, steamed shrimp tails, julienned zucchini

PUGLIESE..........................................................................................................................................................................................................................€  16
mozzarella fior di latte, cime di rapa saltate, salsiccia nostrana, crema di canestrato pugliese,
parmigiano reggiano a scaglie  
mozzarella, sautéed turnip greens, local sausage, Apulian cheese cream, parmigiano reggiano flakes

LA FUORI DI ZUCCA........................................................................................................................................................................................€  16
mozzarella fior di latte, fiori di zucca freschi, alici del mar Cantabrico e burrata pugliese a crudo
mozzarella, zucchini blossoms, Cantabrian Sea anchovies, raw Apulian burrata


