
Cover charge. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.00 €

Vegetables
Land
Sea
Double Mozzarella
Buffalo mozzarella, Burrata cheese, Stracciatella cheese
Cheese

1.50 €
3.00 €
4.00 €
2.00 €
4.00 €
2.50 €

Appetizers
Daily selection of six hot and cold starters

16.00 €

Chopping board
Selection of cold cuts and cheeses
with the addition of a hot and a cold appetizer

 ×2 - 12 €
×4 - 20 €
×6 - 26 €

3.00 €

Additional crust options (only for classic pizzas):

To Close

To Begin

To Share

Salads

The Untouchable Pizzas

Classic Pizzas

Additions

Meatballs according to tradition
Fried meatballs, tomato sauce, toasted bread,
shavings of Grana cheese, fresh basil

8.50 €

Montanara ripiena
Fried pizza stu�ed with marinara tomato cream, stracciatella cream,
Cantabrian anchovy, caper blossom, and sun-dried tomato pesto

6.50 €

La tartare
Piedmontese-style beef tartare, buttered bread crostino, mixed greens,
basil mayonnaise

Zuchini roll
Zucchini roll �lled with bu�alo cream, chopped salmon seasoned with
soy and teriyaki, crispy dough pillows, sweet and sour saucev

8.50 €

10.00 €

Caprese

Mixed greens, grilled vegetables, red and yellow cherry tomato con�t,
basil ricotta cream, cashews

Prosciutto e melone
Prosciutto, summer melon, herb crostini, yogurt sauce, and arugula

7.00 €

2.00 €

Vegetariana 8.00 €

7.50 €

oregano, basil
Optional: prosciutto

Pistacchiella

cow's milk burrata, pistacchio crumble, extra virgin olive oil, basil,
ricotta and pistacchio crust

16.00 €

Le Basi
Focaccia base, prosciutto, arugula, grilled marinated eggplant, burrata,
beefsteak tomato, extra virgin olive oil, basil

15.00 €

+3.00 €

Fuori Dal Guscio
Fresh yellow cherry tomato cream base, red cherry tomatoes,
stracciatella, baked peeled shrimp, parsley mayonnaise, squid ink coral,
extra virgin olive oil, basil
Optional:  ricotta e lime

16.50 €

+3.00 €

Oltre La Pizza C’è Di Più
Double-cooked tomato sauce base, raw bu�alo mozzarella, mini
eggplant parmigiana, Grana Padano cheese �akes, fried basil, extra
virgin olive oil
Optional: smoked bu�alo mozzarella stu�ed crust

14.50 €

Tartari E Atzechi
Focaccia base, guacamole, tuna tartare, green apple concassé, mustard
mayonnaise, lime stracciatella sauce, extra virgin olive oil, basil

18.00 €

Ortolana Bianca
Cream base, �or di latte cheese, roasted zucchini �avored with thyme,
rolled gratinated red pepper, cherry tomato con�t, basil pesto, extra
virgin olive oil, basil. Optional: red sauce base // Optional: marinara
cream stu�ed crust
Optional:

+3.00 €

14.00 €

 marinara // Optional: cream stu�ed crust

Carbonara Di Mare
White base, seafood carbonara cream, shelled mussels, sautéed
cuttle�sh concassé, guanciale chips, bottarga, extra virgin olive oil, curly
parsley
Optional: melted sweet pecorino crust

+3.00 €

16.50 €

Maialata 15.00 €

Purucchius 16.00 €

+3.00 €

Pugliese 15.00 €

Porca Patata!!!
White base, �or di latte cheese, smoked bu�alo mozzarella, house-
made porchetta, double-cooked mint and rosemary �avored potato
cubes, two-pepper mayonnaise, lemon zest, extra virgin olive oil

14.50 €

Meraviglia 18.00 €
Double-cooked montanara base, zucchini cream, peeled pepper cream,
beef tartare, zucchini �owers, rice wafer, extra virgin olive oil, basil

 

La Ligure
White base, �or di latte cheese, smoked bu�alo mozzarella, house-
made porchetta, double-cooked mint and rosemary �avored potato
cubes, two-pepper mayonnaise, lemon zest, extra virgin olive oil
A scelta: melted sweet pecorino stu�ed crust 

16.00 €

+3.00 €

extra virgin olive oil, basil
Optional: Torrente tomato sauce

fresh tuna carpaccio, crumbled pine nuts, extra virgin olive oil, basil

shredded burrata cheese, extra virgin olive oil, basil
Optional: melted sweet pecorino crust / ricotta and pepper

Marinara
Red base, garlic, oregano, extra virgin olive oil and basil

Red base, parmesan, �or di latte, extra virgin olive oil and basil

Red base, parmesan, smoked bu�alo �or di latte, pepper,
extra virgin olive oil and basil

Red base, parmesan, �ori di latte, cantabric anchovies, capers,
extra virgin olive oil and basil

Red base, parmesan, bu�alo �ori di latte, extra virgin olive
oil and basil

Fried Calzone, red base, ricotta, pepper, lard, �or di latte, 
smoked bu�alo �or di latte, salami, extra virgin olive oil

7.00 €

Bufala 11.00 €

Margherita 8.00 €

Provala 10.00 €

Napoli 10.00 €

Calzone Fritto 12.00 €

Montanara
Fried base, double-cooked tomato sauce, slices of �or di latte cheese,
Parmesan shavings, extra virgin olive oil, basil

10.00 €

Ricotta and pepper crust, Melted sweet pecorino cream crust, 
Ricotta and pistachio cream crust, Ricotta and lime crust,
Marinara tomato cream crust, Smoked buffalo mozzarella crust

(often refers to meat-based toppings)

(often refers to seafood toppings)

7.00 €Cheesecake (no lactose)

Optional: Nutella
Optional: red berry sauce
Optional: pistachio

Optional: Lotus cream (Bisco� spread)

7.00 €Sferamisù
Chocolate and cocoa brownie, lady�ngers, co�ee, 
mascarpone cream, chocolate sauce

6.00 €Panna cotta
Mojito panna cotta on a pistachio biscuit crumble

6.50 €Brownie
Red velvet and white chocolate brownie, mascarpone cream,
strawberries, red berries, and crushed pistachios

5.00 €Ice Cream
Selection of the day's ice creams (including one lactose-free toption)

Diavola
Parmesan cheese, �or di latte, Calabrian spianata, chili oil, 
extra virgin olive oil, basil

11.00 €


