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platters

PLATTER OF CURED MEATS

CHEESE PLATTER

z . VEGAN PLATTER

FIGLIATA DI BUFALA 1KG

pasta

POTATO GNOCCHI, whit Mozzarella and tomato

-, SPAGHETTI ALLA CHITARRA , whit tomatoand basil

- CHEF'S NOODLES

meat

. ENTRECOTE scottona of Benevento

fried street food
MIXED STREET FOOD ITALIAN STYLE *

FRIED PIZZA MARGHERITA

Fior d’Agerola cheese, San Marzano tomato sauce,
extra virgin olive oil, fresh basil and Parmigiano Reggiano

FRIED PIZZA WITH SALAMI AND RICOTTA

Ricotta di Bufala, salami, black pepper,
extra virgin olive oil and fresh basil

FRENCH FRIES *

* frozen product

25,00
28,00
18,50

32,00

14,00
16,00

18,00

22,00

14,00

12,00

14,00

5,00



artisan Naepolitan pizzas

MARINARA
San Marzano tomato sauce, yellow and red Datterini tomatoes,
oregano, garlic, fresh basil and extra virgin olive oil

MARGHERITA
San Marzano tomato sauce, extra virgin olive oil,
Fior D'Agerola cheese and fresh basil

BUFALA
San Marzano tomato sauce, extra virgin olive oil,
fresh basil and Mozzarella di Bufala

FORMAGGI

San Marzano tomato sauce, with five cheeses: Fior D'Agerola,
Provolone del Monaco, Mozzarella di Bufala, Ricotta di Bufala
and Parmigiano Reggiano, fresh basil and extra virgin olive oil

NAPOLETANA CON ACCIUGHE

San Marzano tomato sauce, Fior D'Agerola cheese, Cetara anchovies,
yellow and red Datterini tomatoes, oregano, fresh basil

and extra virgin olive oll

PICCANTE
San Marzano tomato sauce, Fior D’Agerola cheese, ‘Nduja spicy smoked
sausage from Spilinga, Spianata spicy salami from Calabria, fresh basil

RUSTICA
San Marzano tomato sauce, Fior D'Agerola cheese, salami, Ricotta di Bufala,
black pepper, fresh basil, Parmigiano Reggiano cheese and extra virgin olive oil

SALSICCIA E FRIARIELLI
Fior D'Agerola cheese, pork sausage, Neapolitan friarielli (dark leafy greens),
chilli, extra virgin olive oil and fresh basil

MORTAZZA
Smoked Fior D'Agerola cheese, Mortadella sausage, Bronte pistachios,
pistachio cream, Stracciatella cheese, fresh basil and extra virgin olive oil

BOSCAIOLA
San Marzano tomato sauce, champignon mushrooms, porcini mushrooms,
truffle, fresh basil and extra virgin olive oil.

QUATTRO SALUMI

San Marzano tomato sauce, smoked Fior D'’Agerola cheese, Prosciutto
Crudo ham from Parma, Bresaola salted dried beef, Speck ham, bacon,
fresh basil and extra virgin olive oil

PARMIGIANA
Parmigiano Reggiano, San Marzano tomato sauce, Fior D'Agerola cheese,
fried aubergines, fresh basil, black pepper and extra virgin olive oll

PESTO DI BASILICO
Fior D'Agerola cheese, basil pesto, yellow and red Datterini tomatoes,
Parmigiano Reggiano, fresh basil and extra virgin olive oil

VEGETARIANA
Fior D'Agerola cheese, fresh basil, roasted aubergines,
courgettes and peppers and extra virgin olive oil

PARMA
San Marzano tomato sauce, Fior D'Agerola cheese, Prosciutto Crudo ham
from Parma, Parmigiano Reggiano fresh basil and extra virgin olive oil

8,50

9,50

12,00

14,00

13,00

12,50

13,00

15,00

15,00

13,00

15,00

13,50

13,50

1555810

16,00




artisan Neapolitan panuozzi

SALSICCIA E FRIARIELLI 16,00

pork sausage, Neapolitan friarielli (dark leafy greens), smoked
Fior D'Agerola cheese and hot chilli pepper

CRUDO E BUFALA 18,00

Prosciutto Crudo ham from Parma, Mozzarella di Bufala,
cherry tomatoes and fresh basil and extra virgin olive oll

VEGANO 14,00

roasted aubergines, courgettes and peppers, Neapolitan friarielli
(dark leafy greens), black olives, fresh basil and extra virgin olive oil

MORTAZZO 16,00

Fior D'Agerola cheese, Mortadella sausage, Bronte pistachios,
pistachio cream and Stracciatella cheese

artisan Neapolitan calzoni

LISCIO 12,00

San Marzano tomato sauce, extra virgin olive oil, Fior D'Agerola cheese
and fresh basil

MELANZANO 13,00

San Marzano tomato sauce, Fior D’Agerola cheese, fried aubergines,
fresh basil, black pepper and extra virgin olive oll

PESTATO 13,50

Fior D'Agerola cheese, basil pesto, yellow and red Datterini tomatoes,
Parmigiano Reggiano cheese, fresh basil and extra virgin olive oil

VEGETARIANO 13,00

Fior D'Agerola cheese, fresh basil, roasted aubergines,
courgettes and peppers and extra virgin olive oil

BUFALOTTO 14,00

San Marzano tomato sauce, Fior D’Agerola cheese, Mozzarella di Bufala,
Parmigiano Reggiano cheese, fresh basil and extra virgin olive oil



wines

WHITE WINES

Ribolla Gialla Collio 13% (Friuli) Muzic 25,00
Lugana Prestige 13% (Lombardia) Ca' Maiol 28,00
Greco di Tufo 13% (Campania) Vinosia 32,00
Falanghina Fontana della Loggia 13% (Campania) Vinosia 26,00
Gewurztramier 14% (Alto Adige) Kaltern 24,00
RED WINES

Ripasso della Valpolicella Balt  13,5% (Veneto) Adalia 32,00
Marzemino Et. Viola Terra Lariana 13% (Lombardia) Vigne Casati 24,00
Pinot Nero Riserva Saltner 14% (Alto Adige) Kaltern 25,00
Lambrusco Otello 11% (Emilia Romagna) Ceci 25,00
Barbera d'Asti Palas 13,5% (Piemonte) Michele Chiarlo 28,00
Turasi Sant’Andrea 14% (Campania) Vinosia 36,00

SPARKLING WINES

Glera Cuvee Extra Dry 11% (Veneto) Borgo Molino 18,00
Prosecco Valdobbiadene Extra Dry 11,5% (Veneto) Borgo Molino 22,00
ROSE WINES

Chiaretto del Garda Roseri 12,5% (Lombardia) Ca' Maiol 25,00
Mjere Rosato 13,5% (Puglia) Michele Calo 28,00
CHAMPAGNE

Origine Brut 12,5% A. Bergere 60,00
Blanc de Blancs Blanches Nature 12,5% A. Bérgere 80,00

GLASS OF WINE according to availability 7,00
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drinks Yy /

WATER 75 cl ,00 €

SOFT DRINKS 33cl 3,50 €

DRAFT BEER 20 cl 4,00 €

40 cl 6,00 €

CRAFT BEER 33cl 8,00 €

SPRITZ | COCKTAIL 9,00 €
desserts ; ; ( y

iz BABA WITH RUM 750 €

iz " LEMON DELIGHT 700 €

sz "% PISTACHIO AND CHOCOLATE MOUSSE 8,00 €

2 % TIRAMISU 750 €

iz " NEAPOLITAN PASTRY 700 €

cover charge 250 €




cantina/gold

WHITE WINES

CHIARANDA DONNAFUGATA

LUGANA RIS. MOLCEO DOC OTELLA
TIMORASSO COLLI TORTONESI GUASTI

REBULA SV. NIKOLAJ GRADIS' CIUTTA

RED WINES

AMARONE DELLA VALPOLICELLA DOCG OTTELLA
CORTE DI CAMA SFORZATO VALTELLINA DOCG
BARBARESCO DOCG GUASTI CLEMENTE

MILLE E UNA NOTTE ROSSO DOP DONNAFUGATA

LA CASA BRUNELLO DOCG CAPARAZO

60,00 €

48,00 €

45,00 €

45,00 €

82,00 €

90,00 €

58,00 €

135,00 €

120,00 €



