


PIZZA "SNACK"

Traditional Pizza ""calzoncellata”
stuffed with sausage and broccoli

stuffed with Parma ham, rocket and
buffalo mozzarella

stuffed with aubergine parmigiana

PIZZAS

EL CLASICO

Margherita

In Cooking: tomato sauce, mozzarella and
fresh basil

Marinara

In Cooking: tomato sauce, oregano, garlic
and a drizzle of oil

Bufalina

In Cooking: tomato sauce, mozzarella and
fresh buffalo mozzarella

Calzone Napoletano

In Cooking: tomato sauce, mozzarella and
roasted cooked ham

Marinara 2.0

In Cooking: tomato sauce, oregano and a
drizzle of oil

Out of Cooking: Cantabrian anchovy,
sautéed broccoli and black olive cream

Four Cheeses

In Cooking: three cheeses of your choice

Out of Cooking: fresh ricotta tufts, toasted
walnuts and honey

Spicy

In Cooking: tomato sauce, spicy Spianata
Calabra and fresh buffalo mozzarella

Out of Cooking: spicy Nduja cream

Tuna and Onions

In Cooking: mozzarella and caramelized
red onion

Out of Cooking: tuna fillets and dried
tomatoes

With Truffle

In Cooking: mozzarella

Out of Cooking: roasted cooked ham,
sautéed and flavored mushrooms and
truffle

Seasonal Veggies

In Cooking: tomato sauce and grilled
seasonal vegetables

Out of Cooking: Grana Padano cheese
flakes and rosemary oil
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Scugnizzo
In Cooking: mozzarella and pistachio cream

Out of Cooking: Bologna mortadella, fresh
burrata cream, pistachio and pistachio
grains

Jamme Ja!

Fried pizza stuffed with fresh ricotta,
cracklings of black Caserta pork and black

pepper

Barillete Cosmico

In Cooking: mozzarella and basil pesto

Out of Cooking: yellow and red datterino
tomatoes and fresh buffalo mozzarella
morsels

Pibe de Oro

In Cooking: mozzarella

Out of Cooking: Parma ham, fresh burrata
1259 and fresh figs

Carta Janca

In Cooking: fresh buffalo mozzarella

Out of Cooking: beef carpaccio, parmesan
flakes and rocket pesto

LA COMIDA
ITALIANA

Eggplant Parmigiana

Gnocchi alla Sorrentina
gratinated with tomato and mozzarella

Spaghetti with seafood
baked in foil

Spaghetti with fresh cherry
tomatoes from Piennolo

Fettuccine Maradona

in anchovy sauce

Seafood risotto

(minimum 2 persons)

Fettuccine alla Nerano

with courgette cream, provola cheese
and pancetta

Butifarra sausage and
friarielli
served in a pizza "cuzzetiello”

Butifarra sausage

and potatoes
served in a pizza "cuzzetiello”



DESSERTS

PERFECT TO SHARE!

"Polacca’” sweet pizza

with pastry cream and Fabbri black cherries

Tiramisu

with limoncello di Sorrento IGP

Classic Baba pastry

with whipped cream and red berries

Caprese cake

chocolate and walnut cake

Semifreddo

with almonds and pistachio cream

Handmade ice cream
cup

with Sorrento IGP lemon

Moka Coffee

served with Grandma’s cookies
(minimum 2 persons)

BEBIDAS

Still/sparkling water
0,51
L

Spritz Aperol
Spritz Limoncello
Spritz Campari
Spritz Crodino
Americano
Negroni
Campari

Vermut

Analcoholic Crodino

Draught beer

0,25L
0,5L

NEAPOLITAN HOUSE WINES

Ask our waiters!




