
Spelt is an ancient grain, an excellent source of �ber 
and vitamins, spelt has a good protein content with a 
reduced percentage of gluten: this particularity 
ensures a better digestibility. 
Water, 100% spelt �our from Italian cultivation, 
brewer's yeast, salt, EVO oil - Yeast 48h-
From Italian cultivation      
                      agg. € 1,8 (1) 

Water, soft wheat �our "0", Charcoal, brewer's yeast, 
salt, EVO oil. Yeast 48h
              agg. € 1,8 (1)
 

Soft wheat �our obtained from a mixture of selected 
grains for a pizza in �ne art, tasty and easy to digest. 
Water, soft wheat �our "0", brewer's yeast, salt, extra 
virgin olive oil. - Leavened 48h (1) 

                    agg. € 3,5 

SPELT

DARK CROST

 

CLASSIC

DOUGH GLUTEN 
FREE* 
 

PIZZA DOUGH



LE CONSIGLIATE DA VOI

tomato sauce, mozzarella, cherry tomatoes, 
After cooking: fried eggplant at moment, fresh basil. 
          € 11 (1,7)

tomato sauce, after cooking: bu�alo mozzarella, 
cherry tomatoes, fresh basil, oli. 
         € 11  (1,7)

tomato sauce, after cooking: Burrata (very fresh
mozzarella), Crudo San Daniele, olio EVO.
                 € 13,5  (1,7)
 
tomato sauce, mozzarella, after cooking: 
roast ham, Burrata (very fresh mozzarella), pistachio. 
             € 13,5  (1,7,8) 

tomato sauce, mozzarella, olives, cherry tomatoes, 
after cooking: feta greek.
          € 11  (1,7) 

mozzarella, gorgonzola cheese, baked potatoes,
after cooking: roast ham, parmesan.
                    € 11   (1,7)

tomato sauce, after cooking:  stracchino (fresh cheese), 
cherry tomatoes,  crudo San Daniele.
         € 11  (1,7) 

tomato sauce, mozzarella, porcini* mushrooms, 
after cooking: crudo San Daniele, parmesan �akes. 
         € 12  (1,7)

tomato sauce, caper fruits, taggiasca olives,
after cooking:  Burrata (very fresh mozzarella), 
Anchovies from the Cantabrian Sea.
                 € 16  (1,4,7) 

APPETITOSA

BUFALINA

BURRATINA

DELIZIOSA

GRECA

PARIGINA

PRIMO AMORE

SFIZIOSA

SICILIANA
RIVISITATA



NON LE SOLITE PIZZE

tomato sauce, mozzarella, bacon, baked potatoes, 
parmesan in cooking. 
            € 9  (1,7)

tomato sauce, mozzarella, ham, wurstel, spicy salami, 
baked potatoes.
         € 9,5  (1,7) 

tomato sauce, mozzarella, grilled zucchini, 
fresh mushrooms, after cooking: porchetta (roast pork)
            € 9  (1,7)

tomato sauce, mozzarella, spicy salami, bacon, onion, 
chili. 
         € 9,5  (1,7) 

tomato sauce, mozzarella, pesto sauce, 
cherry tomatoes, olives.
         € 9  (1,7,8)

tomato sauce, mozzarella, sausage, fresh mushroom, 
gorgonzola cheese. 
            € 9  (1,7) 

mozzarella, porcini* mushrooms, baked potatoes, 
after cooking: porchetta (roast pork).
          € 11   (1,7)

double pizza dough, tomato sauce, mozzarella, bacon, 
spicy salami, sausage, ham, peppers, unions, 
mushroom, cherry tomatoes, brie cheese, parmesan.
         € 20  (1,7)

tomato sauce, mozzarella, spicy salami, onion, chili,
spianata calabra (very spicy salami), baked potatoes. 
         € 11  (1,7)

GUSTOSA

MAIALINA

MOTANARA

PICCANTISSIMA

GENOVESE

RUSTICA

FATTORIA

BIG AMERICA

VULCANO



tomato sauce, mozzarella, speck, fresh mushrooms, 
cream.
              € 9  (1,7) 

tomato sauce, mozzarella, gorgonzola cheese,
spianata calabra (very spicy salami), peppers. 
              € 9  (1,7) 

tomato sauce, mozzarella, spicy salami, bacon, 
cherry tomatoes, peppers, onion, chili.  
           € 11 (1,7)

tomato sauce, mozzarella, after cooking: rocket, 
cherry tomatoes, parmesan �akes.
                    € 8,5  (1,7)

tomato sauce, grilled eggplant, mozzarella, parmesan.
                     € 7,5 (1,7) 

tomato sauce, mozzarella, bacon, peppers, onion 
                       € 9  (1,7)

TRENTINA

SPIANATA

TEX MEX

ITALIA

 
PARMIGIANA

SAPORITA
 

NON LE SOLITE PIZZE



tomato sauce, mozzarella, French fried*. 
           € 7  (1,7) 
 
tomato sauce, mozzarella, sausage, baked potatoes.
          € 8   (1,7) 

tomato sauce, mozzarella, tuna �sh, onion.  
        € 8  (1,4,7) 

tomato sauce, mozzarella, olives, capers, anchovies, 
spicy salami. 
             € 10,5  (1,4,7)
 
tomato sauce, mozzarella, after cooking:
bresaola (beef meat), rocket, parmesan �akes. 
           € 9  (1,7)

tomato sauce, mozzarella, fresh mushrooms, 
peppers , olives.
        € 8,5  (1,7)

tomato sauce, mozzarella, shrimps, grill zucchini.
                   € 8  (1,2,7) 

tomato sauce, mozzarella, wurstel, french fried *.  
           € 8  (1,7)

tomato sauce, mozzarella, grill eggplants, 
grill zucchini, fresh spinach, roast peppers.
         € 9,5  (1,7)

mozzarella, ham, fresh mushrooms, ricotta cheese, 
tomato sauce above
                   € 7,5  (1,7)
 
 

PATATOSA

SALSICCIA E
PATATE AL 
FORNO

TONNO E
CIPOLLA

SICILIANA

 

BRESAOLA
RUCOLA E
GRANA

ZINGARA

GAMBERETTI
E ZUCCHINE

WURSTEL E 
PATATE

VERDURE

CALZONE
CLASSICO

LE GRANDI CLASSICHE



tomato sauce, mozzarella, ham, fresh mushrooms, 
artichokes.
           € 9  (1,7) 

tomato sauce, mozzarella, spicy salami.  
           € 7  (1,7) 

tomato sauce, mozzarella.
             € 6 (1,7) 

 

CAPRICCIOSA

DIAVOLA

MARGHERITA

PIZZA  
CLUB-SANDWICH 

LE GRANDI CLASSICHE

PIZZA CLUB-SANDWICH

Mozzarella, bacon, ham, egg, salad, 
sliced tomatoes. With French fries*. 

(For 2 people)
                     € 27,50 (1,3,7)

Adding ingredient  from € 1 to € 5 second quality

 

rice mozzarella € 2 and lactose-free mozzarella € 1.5

 * frozen product



salad, rocket, carrots, tomato, crunchy chicken,
parmesan �akes 
           € 9 (1,7) 
 

salad, rocket, carrots, tomato, grill chicken, 
parmesan �ake.
              € 9  (7)  
 

salad, rocket, carrots, tomato, tuna,
shrimps *, olives.  
           € 9  (2,4) 
 

salad, rocket, carrots, stracchino, cherry tomatoes, 
olives. 
              € 9  (7)

mozzarella, sliced   tomato, fresh basil. 
               € 8  (7) 

bu�alo mozzarella, sliced   tomato, fresh basil.
             € 12 (7) 
 

bresaola (beef meat), rocket, parmesan �akes. 
               € 8 (7)

 
 

I N S A L A T A 
DELLA CASA
CROCCANTE

INSALATONA
DELLA CASA
PETTO DI POLLO

INSALATONA
DEL MARINAIO

INSALATONA
VEGETARIANA

 
PIATTO CAPRESE 
DI FIOR DI 
LATTE

PIATTO CAPRESE 
DI BUFALA

PIATTO
BRESAOLA

L'ALTERNATIVA... 



chicken cutlet (250gr) with side dish
          € 12 (1,3) 

grill chicken with side dish.  
        € 12 

Wurstel (2 pieces)  with french fried*
          € 7 

With crouton
           € 6

PIATTO 
COTOLETTA

PIATTO PETTO 
DI POLLO ALLA  
PIASTRA

PIATTO
WURSTEL

VEGETABLE
SOUP

L'ALTERNATIVA... 

SIDE DISH
French fried*           € 4 

Baked potatoes            € 4 

Mix salad            € 4

Grill vegetable                 € 5  

Olives Fried *(8 pieces) (1,7)              € 5



BEVANDE

Prosecco DOC  
Bottle 75 cl                      € 12
Caraf ½ lt.   € 8
Caraf ¼ lt.   € 4

COFFEE BAR

WATER  naturale o frizzante  bott. ½ lt.      € 2

DRINKS           € 3
Coca bott. 33 cl.         Lemonsoda ltt. 33 cl. 
Coca Zero bott. 33 cl.          Schweppes Tonica ltt. 33 cl.
Fanta bott. 33 cl.            Tea pesca ltt. 33 cl.
Sprite bott. 33 cl.            Tea limone ltt. 33 cl.
 
Vino della Casa

Cabernet o Merlot   
Bottle 75 cl   € 9
Caraf ½ lt.   € 6
Caraf ¼ lt.   € 3

Chardonnay o Tocai
Bottlr 75 cl   € 9
Caraf ½ lt.   € 6
Caraf ¼ lt.   € 3

  

CAFFE’

Ca�è     € 1.5
Orzo (1)                       € 1.5
Deca�einato    € 1.5
Ca�è corretto  € 2
Cappuccino (7)  € 2.5
Tè caldo o Camomilla € 3

Amari vari   € 3
Liquori aromatizzati  € 3

APERITIVI

Spritz bianco           € 2,5   
Spritz Aperol             € 3   
Spritz Campari             € 3   
Americano   € 5
Calice Prosecco   € 3
Calice Vino fermo  € 2

Rum & cola   € 8
Wodka & tonic/lemon € 8
Gin & tonic/lemon  € 8



Dear guest / customer, if you have food allergies and / or intolerances report to our sta� and 
ask also information about our food and drinks.  We are prepared to advise you in the best 

way.
List of allergenic ingredients used in this exercise and present in Annex II of the EU reg.  

1169/200 - "Substances or products that cause allergies or intolerances"

Food allergens and those present
In the formulations of our foods

1. Gluten containing cereals
 (ie wheat, rye, barley, oats, spelled, kamut or their hybridized strains) and derived products,

2. Crustaceans and derived products.
3. Eggs and derived products.
4. Fish and derived products

5. Peanuts and derived products.
6. Soy and derived products,

7. Milk and derivative products, including lactose,
8. Shell fruit,

ie almonds (amygdalus communis l.), hazelnuts (corylus avellana), common nuts (juglans 
direction), walnuts of cashews (western anacardium), pecan nuts (carya illinoiesis (wangenh) 
k. koch), brazil walnuts (bertholletia  Excelsa), Pistachios (Pistacia Vera), QUESSLAND NUTS 

(MACADAMIA TERNIFOLIA) AND DERIVATIVE PRODUCTS
9. Celery and derived products.

10. Mustard and derived products.
11. Sesame seeds and derived products.

12. sulfur and sulphite anhydride in concentrations
higher than 10 mg / kg or 10 mg / l expressed as SO2.  13. Lupini and derived products.

14. Molluscs and derived products »;

Attention: it is impossible to avoid the potential crusade contamination even up
Foods that do not contain them in formulation and / or recipe.

ALLERGENS


