
PIZZERIA MENU
Our pizzas are individually hand-stretched, and our dough rises over a period of 48 hours, ensuring the highest possible quality. We use only the finest types of flour and 

ingredients available, with all toppings imported from Italy. Buon Appetito!

Pizze rosse:

Margherita                       209,-
Salsa Di Pomodoro, Fior di Latte
Prosciutto                         289,-
Salsa Di Pomodoro, Fior di Latte, Grana Padano
Prosciutto Crudo, Rocket, Balsamic Glaze
Craft Pizza                          259,-
Salsa Di Pomodoro, Fior Di Latte,
Half with Salami Cacciatore, Half with smoked ham
Pellepizza                        279,-
Salsa Di Pomodoro, Fior Di Latte,
Smoked Moose, Champignon, Pecorino Romano
Etna                                 269,-
Salsa Di Pomodoro, Fior di Latte, Smoked Ham, 
Salami Cacciatore, Champignons & Spanish Onion
Salami                                 259,-
Salsa Di Pomodoro, Salami Spinata
Calabra Piccante, Fior di Latte,  Red Onion
Diavola                                 269,-
Salsa Di Pomodoro, Salami Spianata Calabra Piccante, 
Fior di Latte, Jalapeños, Green Olives*
Bufala                                  219,-
Salsa Di Pomodoro,  Mozzarella di Bufala
Vesuvio                                      249,-
Salsa Di Pomodoro, Fior di Latte, Smoked Ham 
Burrata                                      309,-
Salsa Di Pomodoro, Burrata, Prosciutto Crudo, 
Rocket & Grana Padano
Amatriciana                                     259,-
Salsa Di Pomodoro, Fior di Latte,  Bacon, 
Pecorino Romano, Black Pepper 
Wild Game Pizza                                    269,-
Salsa Di Pomodoro, Fior di Latte,  Smoked Moose, 
Green Olives, Chevre, Rocket 

Pizze bianche:

Anna                     289,-
Mozzarella di Bufala, Cherry Tomatoe,
Prosciutto Crudo, Basil Pesto, Grana Padano
Truffle pizza                    279,-
Fior Di Latte, Truffel paste, Gorgonzola, 
Champignons, Salame Cacciatore
Veggie                     259,-
Fior Di Latte, Green Olives*, Red Onion, 
Champignons, Cherry Tomato, Rocket, 
Grana Padano
So Sweet                     269,-
Fior Di Latte, Gorgonzola, Honey, Nuts
Cheese Lovers                      269,-
Fior Di Latte, Gorgonzola, Grana Padano
Mozzarella di Bufala, Pecorino Romano
Deliziosa                    269,-
Fior Di Latte, Bacon, Jalapeños
Gorgonzola, Champignons, Grana Padano
Pizza Verde                    279,-
Fior Di Latte, Smoked Ham, Chopped Pistacchio
Volcano (Calzone)                                 230,-
Burrata, Chopped Pistacchio
Nocciolina                    259,-
Fior Di Latte, Basil Pesto, Hazelnuts, Chevre

Antipasti:

Crudo E Bufala           189,-
Mozzarella di Bufala, Prosciutto Crudo,
Rocket, Cherry Tomato, Grana Padano

Dolci:

Calzone Alla Nutella         125,-
With Haselnuts 
Pizza Alla Nutella          225,-
With Chopped Pistacchio, Fresh Fruits, 
Served with Cream & Gelato
Pizza Pistacchio          225,-
With Pistacchio Cream, Fresh Fruits, 
Served with Cream & Gelato
Cannolo Siciliano          149,-
Ricotta, Cinamon, Chocolate
Gelato from Gelatiamo
 /vanilla, chocolate, pistacchio & lemon/      
1 scoop               39,-
2 scoops                                                       70,-
3 scoops                                                       99,-

Kids feeling a bit hungry?
All pizzas are available in half portions

at half price.

We offer gluten-free pizzas for
an additional fee of 40,-.

Please note that our gluten-free pizzas are prepared,
made, and cooked in the same kitchen

as all our other dishes.
While we take great care, we cannot guarantee that

our gluten-free menu items are completely free
from gluten traces.

Thank you for your understanding

*Please Note: Olives contain pits
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DRINKS
Drinks:

San Pellegrino 0,5l/0,75l                54,-/68,-

Soft Drinks 0,4l           52,-
(Coca Cola, Cola Zero, 
Sprite Zero, Fanta Zero)

San Pellegrino 0,2l          42,-
(Aranciata Rossa, Limonata)

Cedrata 0,33l            58,-
(Italian soft drink made from citron (cedro))

Juice in box            38,-

Limoncello            110,-

Poli Grappa            145,-

Aperol Spritz            155,-

Limoncello Spritz            155,-

Wine:

House wine by glass    130,-

Prosecco by glass     115,-

Caparzo Chardonnay Toscana   650,-

Guado al Tasso Vermentino    850,-

Caparzo Sangiovese Toscana   650,-

Antinori Peppoli Chianti Classico   850,-

Masottina Prosecco Treviso Brut   610,-

Beer:

Nazionale    153,-
(pale ale)

Isaac     133,-
(blanche beer)

L’Ippa     139,-
(indian pale ale)

Hansa 0,3l/0,4l          105,-/117,-

Wayan 0,75l    250,-
(Saison farmhouse ale)

Super 0,75l    299,-
(amber ale)

Sidro      142,-
(apple cider)

Hot drinks:

Coffee       42,-

Hot Chocolate      45,-

Tea         40,-
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Non-alcoholic beer:

Heineken 0%     74,-

Baladin Botanic Blanche    90,-

Baladin Botanic IPA    90,-
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