-ITALIAN CLASSICS-

CAPRESE SALAD

Buffalo Mozzarella served with Tomatoes, Basil
and EVO QOil

12

“ANTIPASTO MISTO ALL'ITALIANA”

Mix of Hams and Coldcuts, Buffalo Mozzarella,
Olives and pickled Vegetables (min 2 ppl)

18

AUBERGINE “ALLA PARMIGIANA”

Deepfried Aubergine served with Tomato Sauce,
Basil and Parmesan Cheese

14

LASAGNE

Egg Pasta Sheets filled with Bolognese Sauce,
Bechamel Sauce and Parmesan Cheese

15

CRESPELLE

Egg Pasta filled with Ricotta and Spinach and
topped with Tomato Sauce

14
HOME GROWN SPRING MIX SALAD

8
VEGAN HEALTHY BOWL

Kale, Spicy Carrot Cream, smoked fermented
Tempeh, Tamari Sauce

14

-ITALIAN
STREETFOOD-

“ARANCINI” 7

3 PIECES

(Deep fried Rice Cakes filled with Mozzarella
Fiordilatte & Bolognese Sauce)

“MOZZARELLA IN CARROZZA” 9

3 PIECES

(Deep fried slices of Bread filled with sun dried
Tomatoes, Basil & Mozzarella Fiordilatte)

“PANINO CON LA PORCHETTA” 7

SERVED SLICED IN 3 PIECES

(Tipical central Italian Sandwich filled with slow-
roasted Pork)

“PANZEROTTI” 8

3 PIECES

(Deep Fried Mini Pizza Pockets filled with Tomato
Sauce & Mozzarella Fiordilatte)

“DEEP FRIED ANCHOVIES” 7

-EXTRATOPPINGS/
TAPAS-

Grilled Vegetables In Evo Oil 2/ 5
ParmaHam 4 /9
Ham 3/6
Anchovies From Cetara 2 / 5
Backed, Pitted Black Olives From Taggia 2 / 5

Salina Capers 2 /5

Almadraba Blue Fin Tuna Cooked At Low
Temperature In Evo Oil 6 / 10

Sundried Tomatoes In Evo Oil 3/ 5
Mushrooms In Evo Oil 3 /5
Rocket Salad From The Garden 2 / 5
Mortadella 3/5
Mini Buffalo Mozzarella Bites 4 / 8
Extra Mozzarella 2,5
Extra Parmesan Cheese 3

Extra Buffalo Mozzarella 4

HOME MADE BREAD 3

-CLASSIC PIZZAS-

“FORNARINA” 6
(EVO Oil, Salt & Rosmery)

“MARINARA” 7
(Tomato Sauce, Garlic, EVO Qil and Oregano)

“MARGHERITA” 9

(Tomato Sauce, Mozzarella Fiordilatte, EVO Oil
and Basil)

“BUFALA” 14

(Tomato Sauce, Bufalo Mozzarella and Basil)

“CAPPERI & ACCIUGHE"” 12

(Tomato Sauce, Mozzarella Fiordilatte, Salina
Capers and Anchovies from Cetara)

“QUATTRO FORMAGGI” 12
(4 Cheese)

“SPICY SALAME” 12

(Tomato Sauce, Mozzarella Fiordilatte, EVO Oil
and Spicy Salame)

“CALZONE"” 12

(Tomato Sauce, Mozzarella Fiordilatte, Ricotta &

Ham)

-CHEF’S PIZZAS-

“MARGHERITA 2.0” 14
Raw Tomatoes, raw Bufalo Mozzarella, Avocado,
EVO Oil & Basil
“TRICOLORE” 15

Parma Ham, raw Buffalo Mozzarella, EVO Oil &
Rocket Salad from the Garden

“MORTAZZA” 14

Stracchino Cheese, Mortadella, Lemon Zest and
Pistacho Crumble

“MARCOLINI” 12

Roasted Bell Pepper Cream, sweet and sour red
Onions, Lard

“TARTUFO E MORTAZZA” 28
Stracchino Cheese, Mortadella & Black Truffle

“PRIMAVERA” 14

Ricotta Cream, Spicy Raw Tomato Tartare, Broad
Beans, French Beans, Basil and Pecorino Cheese
Scales

-DESSERT-

TIRAMISU 8

IBIZAN STRAWBERRIES WITH FRESH
WHIPPED CREAM 8

SGROPPINO 9
Lemon Sorbet With Vodka

AFFOGATO AL CAFFE 7

Two Scoops of Vanilla Ice Cream with a Shot of
Espresso

MANGO PANNACOTTA 8

ICE CREAM & SORBETS
Two Scoops 4 Three Scoops 6

CHOCOLATE
VANILLA
FIORDILATTE
STRAWBERRIES
LEMON




