
Pure Natural Pork Sausage (Villa Celiera, Abruzzo), Fiordilatte Mozzarella, 
Organic Peeled Tomatoes, Italian Organic EVOO, Oregano,
Farindola Pecorino Cheese

Salsiccia & Pecorino di Farindola

Burrata
  Organic Peeled Tomatoes, Oregano, Burrata, Basil, Italian Organic EVOO, 

Ground Black Pepper

Burrata & Crudo
 

Organic Peeled Tomatoes, Oregano, Burrata, Basil, Italian Organic EVOO, 
Cured Raw Prosciutto (Parma) seasoned 24 months

Burrata & Alici di Cetara
  

Organic Peeled Tomatoes, Oregano, Burrata, Basil, Italian Organic EVOO,
Ground Black Pepper,  Anchovies (Cetara, Campania)

 

Diavola d’Abruzzo
Spicy Ventricina Salami (Villa Celiera, Abruzzo), Fiordilatte Mozzarella, 
Organic Peeled Tomatoes, Oregano

Organic Peeled Tomatoes, Fiordilatte Mozzarella, Anchovies (Cetara, Campania), 
Taggiasca Olives (Liguria), PGI Capers (Pantelleria, Sicily), Basil

Rossa Alici di Cetara

Rossa Senza
   Organic Peeld Tomatoes, Italian Organic EVOO, Oregano 

Rossa Olive Taggiasche
 Organic Peeld Tomatoes, Italian Organic EVOO, Oregano, Taggiasca Olives (Liguria) 

Margherita
 Fiordilatte Mozzarella, Organic Peeld Tomatoes, Italian Organic EVOO, Oregano 

Zucchini, Cherry Tomatoes, Taggiasca Olives (Liguria), Withered Smoked Stretched 
Curd Cheese, Oregano

 
Zucchine & Pomodorini

Steamed Potatoes, Pure Natural Pork Sausage (Villa Celiera, Abruzzo),
Fiordilatte Mozzarella, Oregano

 
Patate & Salsiccia

Fiordilatte Mozzarella, Broccoli Rabe,
Pure Natural Pork Sausage (Villa Celiera, Abruzzo), Oregano

Friarielli   & Salsiccia

Fiordilatte Mozzarella, Diced Vegetables (Eggplant, Zucchini, Peppers), 
Taggiasca Olives (Liguria), Purple Potato, Confit Tomatoes, Basil,
Italian Organic EVOO

Ortolana

Fiordilatte Mozzarella, Zucchini, Coppa di Parma, Parmigiano Reggiano 24 Months
Coppa & Zucchine

Steamed White Onion, Fiordilatte Mozzarella, Taggiasca Olives (Liguria),
Crushed Sun Dried Sweet Pepper (Altino, Abruzzo)           ,
Rosemary, Italian Organic EVOO

  

Cipolla & Ferfellone 

Burrata & Mortadella
Italian Organic EVOO, Bologna Mortadella Bidinelli, Burrata, 
Pistachio grain Bronte Dop  

Steamed White Onion, Fiordilatte Mozzarella, Pork liver sausage, 
Crushed Sun Dried Sweet Pepper  (Altino, Abruzzo)           , 
Rosemary, Italian Organic EVOO

 
 

Fegato & Cipolla

Porchetta
Fiordilatte Mozzarella, Potato, Sliced Porchetta, Italian Organic EVOO,  
Cream of Farindola Pecorino Cheese  

Zucca & Guanciale
Fiordilatte Mozzarella, Pumpkin, Abruzzo’s Black Pork Cheek,
Farindola Pecorino Cheese           ,  PDO Spicy Gorgonzola,
Italian Organic EVOO, Walnuts

 

Champignon
Fiordilatte Mozzarella, Sautéed Champignon Mushrooms*, Italian Organic EVOO

 4,00 Artisan Chips

 2,50 Potato Croquet
Potato, Mozzarella, Breading

*

 3,00

 3,00 Arancino Pork Sausage
Rise, Pork Sausage, Tomatoes, withered Smoked Stretched Curd Cheese, Breading 

 3,50 Arancino Lamb Ragù
Rise, Lamb Ragù, Mozzarella, Breading

 3,50 Arancino Pumpkin and Gorgonzola
Rise, Pumpkin, Mozzarella, Gorgonzola, Walnuts, Breading 

Arancino Classic
Rise, Cooked Ham, Mozzarella, Breading

*

*

*

*

Artisanl Fried Sides - fried in sunflower oil
Chip Shop

Cost of Table Service €1.5 Per Person

Ingredients marked in RED are Allergens  Ingredients marked in GREEN are Organic

All pizzas contain GLUTEN, except those listed in the Gluten Free section

See the Book of Ingredients for the complete list of ingredients and allergens

All pizzas, except the Gluten Free ones are made with ICEA Certified Organic Dough

Frozen Product Precooked and Frozen Product

Adding cold cuts and anchovies € 2.00
Adding dairy products and cheeses € 1.00
Adding vegetables € 1.00

On all pizzas 
you can make

additions

 7,50  2,50
SMALLBIG

 7,00  2,50

 9,00  3,50

 11,00  3,90

 11,00  3,70

 12,00  4,00

 11,00  3,80

 13,00  4,80

 13,00 4,80

 13,00  4,50

 11,00  3,80

 11,00  4,00

 13,00  4,80

 9,00  3,50

 10,00  3,70

 10,00  3,70

 12,00  4,00

 13,00  4,80

 12,00  4,20

 12,00  4,50

Choice of drink: 0.5 lt bottled water / 0.33 lt canned drink / 0.25 lt draft beer

COMBO
MENU BIG

 ��12,00
French fries Drink*

Margherita
 +  +

Big

 ��15,00

French fries Drink*
Patate & Salsiccia
 +  +

Big

 ��16,00

French fries Drink*
Ortolana

 +  +

Big



**GLUTEN FREE

Burrata
  Organic Peeled Tomatoes, Oregano, Burrata, Basil, Italian Organic EVOO, 

Ground Black Pepper

Burrata & Crudo
 

Organic Peeled Tomatoes, Oregano, Burrata, Basil, Italian Organic EVOO, 
Cured Raw Prosciutto (Parma) seasoned 24 months

Burrata & Mortadella
Italian Organic EVOO, Bologna Mortadella Bidinelli, Burrata, 
Pistachio grain Bronte Dop  

Burrata & Alici di Cetara
  

Organic Peeled Tomatoes, Oregano, Burrata, Basil, Italian Organic EVOO, 
Ground Black Pepper,  Anchovies (Cetara, Campania)

Organic Peeld Tomatoes, Italian Organic EVOO, Oregano, Taggiasca Olives (Liguria) 
Rossa Olive Taggiasche

Organic Peeled Tomatoes, Anchovies (Cetara, Campania), Taggiasca Olives (Liguria),
Italian Organic EVOO, Oregano, 

Rossa Olive & Alici

Rossa Senza
Foc accina Bianca

 ,  Organic Peeld Tomatoes, Italian Organic EVOO, Oregano 

 4,00

 5,00

 5,50

 6,50

 7,00

 7,00

 7,00

 7,50

Espresso 1 ,50
American Coffee 2,50
Decaffeinated 2,00
Espresso on the glass 2,50

 2,00 Barley/Ginseng Small

Tea, Infusions 3,50
Still Water Panna 0,5 lt 1 ,50
Still Water Panna 1 lt 2,80
Sparking Water San Pellegrino 0,5 lt 1 ,50

Sparking Water San Pellegrino 1 lt 2,80

Cocktail San Pellegrino 3,00
Campari Soda 3,00
Campari Spritz/Aperol Spritz 6,00

Stella Artois  0,66 lt 5,00

Stella Artois 0,33 lt 4,00
Hoegaarden Blanche  0,33 lt 4,50
Leffe Blonde / Rouge 0,33 lt 5,00

Cappuccino 2,50

 2,50 Barley/Ginseng Big

 2,50 Soft Drinks Coca Cola, Coca Cola Zero, Fanta , Sprite

 3,00 Estathé Lemon or Peach

 4,50 Birra Theresianer Gluten Free 0,33 lt 
 4,00 Corona Extra 0,33 lt
 4,00 Corona Cero 0.0 alcol 0,33 lt
 6,00 Artisanal 0,33 lt

Adding Soy milk correction € 0,50

FOLLOW US WI-FI 
PASSW

#Bologna1#


