STARTERS

Cover 2 pax
marinated olives (1,95), sheep's cream cheese (1,95),
butter with garlic and coriander (1,50) and dips (1,95)
Grissinis
Focaccia with olive oil and rosemary »
Rolls
spinach and ricotta
ventricina and mozzarella
mozzarella and garlic #
Bruschetta del Pastore #
dry-cured ham, tomato, chévre cheese, honey and walnuts
Burrata Criolla
with pesto and criolla sauce
Burrata Tartufo
with sliced dry-cured ham, truffle, marinated olives,
basil leaves and truffle olive oil
Cream of pumpkin and carrot soup

SALADS

Chicken

with fusilli, marinated olives, fresh mozzarella pearls,
cucumber with citrus vinaigrette

Salmon

with mixed salad leaves, hard-boiled egg, cherry tomato,
sliced red onion and segments of orange and dressed with
orange vinaigrette

Shrimp

with mixed salad leaves, mango and mayonnaise
Caprese VY

mozzarella pearls, cherry tomato, marinated olives,
pesto and rocket with citrus vinaigrette

PASTAS

Spaghetti Bolognese

tomato sauce with minced veal

Spaghetti Carbonara

with cream, bacon, ham, Parmesan and egg yolk
Spaghetti Gamberini

with prawns oil and lemon

Veggie Spaghetti V? \_

with tomato sauce, diced vegetables prepared with dried
tomatoes, red peppers and spices

Gnocchis

with four-cheese sauce and bacon

Burrata and pesto fusilli Y

with pesto sauce, burrata, cherry tomato, sweet & salty
almonds and basil leaf

_ Spicy * New YV Vegetarian



+ Our pizza bases are made of slow-fermented sourdough.
+ We use fibre-rich high-quality Italian flours.
+ Choose the style of your pizza base, Neapolitan or Roman.

PIZZAS

Margherita'?

tomate, mozzarella and basil leaves

Criolla

tomato, mozzarella, sautéed shrimps, crispy bacon,

criolla sauce and coriander

Django

tomato, mozzarella, caramelised onion, dry-cured ham and
oregano

Luzzo

tomato, mozzarella, roasted Portobello mushrooms, crispy
bacon, caramelised pineapple and oregano

Formaggio

base covered with cheese sauce, mozzarella, Roquefort,
Maasdam, grated Parmesan and oregano

Lizzy

tomato, mozzarella, ham and oregano

Popeye Y

base covered with green ricotta sauce, mozzarella pearls,
fresh spinach, balsamic cream and oregano

Luzzitania

tomato, mozzarella, chorizo, egg, red peppers, red onion and
coriander

Salmone

tomato, mozzarella, smoked salmon, burrata, cherry tomato
with lime juice and zest

Tartufo'y?

tomato, mozzarella, burrata, truffle carpaccio, truffle olive oil
and oregano

Tonno tataki

tomato, mozzarella, fresh tuna breaded with sesame seeds,
red onion, red peppers and coriander

Emilia

tomato, mozzarella, dry-cured ham, egg, Parmesan flakes and
oregano

Funghi

tomato, mozzarella, roasted Portobello mushrooms, truffle
olive oiland oregano

Veggie YV

tomato sauce, mozzarella, diced vegetables prepared with
dried tomato, red peppers and spices

Siffredi \_

tomato, mozzarella, spicy ventricina, fresh rocket, balsamic
cream and oregano

La Rossa

tomato, mozzarella, pistachio mortadella, burrata, pesto and
oregano

Anchoveta

fresh tomatoes, anchovies, fried garlic and oregano
Calzone \_

tomato, mozzarella, marinated olives, ham, spicy pepperoni
and oregano



MAKE YOUR OWN PIZZA

margherita base (10,50) + extra ingredients

EXTRA INGREDIENTS

Proteins

crispy bacon, chorizo, smoked chicken, pork ham, egg, spicy
pepperoni, dry-cured ham

Cheeses

chevre, mozzarella, flaked Parmesan, grated Parmesan, fresh
mozzarella pearl, ricotta, roquefort

Vegetables

caramelised pineapple, olives, caramelised onion, red onion,
fresh spinach, red peppers, fresh rocket, fresh roasted cherry
tomato, dried tomato

Seasonings

sweet & salty almonds, truffle olive oil, basil leaves,criolla
sauce, pesto sauce, walnuts

Specials

anchovies, fresh tuna, burrata, truffle carpaccio, minced veal,
roasted Portobello mushrooms, pistachio mortadella, veggie
mince, smoked salmon, spicy ventricina

KIDS

UP TO 10 YEARS OLD

Spaghetti Bolognese

with tomato sauce and minced veal

Kids Pizza

tomato, mozzarella and ham

Ice cream 1 flavour

vanilla and macadamia, chocolate, lemon sorbet

DESSERTS

Chocolate mousse, chopped peanuts and fleur de sel *
Wild berry panna cotta

Tiramisu

Chocolate ganache

with ice cream

Strawberry cheesecake

Pineapple with lime zest

Ice cream 2 flavours

vanilla and macadamia, chocolate, lemon sorbet



