
M a r g h e r i t a 13,00 €

18,00 €S A L A M E  P I C C A N T E

San Marzano tomato sauce, fresh
basil , mozzarella fiordilatte di
Agerola, sprinkling of parmesan
cheese, extra virgin olive oil. 

y e l l o w  b u f f a l o 19,00 €
Yellow tomato sauce, fresh red
basil , buffalo mozzarella from
Campania, scamorza, extra virgin
olive oil , finished out of the oven
with ricotta salata.

All our pizzas are naturally
leavened for at least 48 hours

San Marzano tomato sauce, fresh
basil , confit tomatoes, Calabrian
spicy salame, mozzarella
fiordilatte di Agerola, sprinkling
of parmesan cheese, extra virgin
olive oil.

18,00 €
Y e l l o w  P A N C E T T A                         
Yellow tomato sauce, fresh basil ,
sundried tomatoes, pancetta
tesa, mozzarella fiordilatte di
Agerola, smoked scamorza,
sprinkling of parmesan cheese,
extra virgin olive oil.

-  P i z z a  -

B U F F A L O  M A R G H E R I T A 17,00 €
Base of San Marzano tomato
sauce, fresh basil , buffalo
mozzarella from Campania,
sprinkling of parmesan cheese
and extra virgin olive oil. 

18,00 €S a l s i c c i a  &  f r i a r i e l l i
Mozzarella fiordilatte di Agerola,
friarielli (Italian long stem
broccoli) stir-fried with garlic
and soft chili ,  Italian sausage,
sprinkling of parmesan cheese,
extra virgin olive oil.

v e g e t a r i a n

v e g e t a r i a n

v e g e t a r i a n

m e a t

m e a t

m e a tYellow tomato sauce, confit garlic,
confit tomatoes pachettelle, capers,
olives, finished with anchovies,
sundried tomato cream, extra virgin
olive oil. 

17,00 €M a r i n a r a  s p e c i a l  2 . 0

f i s h

19,00 €N o r m a                           
Base of San Marzano tomato
sauce, mozzarella fiordilatte di
Agerola, fried aubergine, fresh
basil , sprinkling of parmesan
cheese, extra virgin olive oil and
finished out of the oven with
ricotta salata.

v e g e t a r i a n

m a r i n a r a 11,00 €
San Marzano tomato sauce,
confit garlic, capers, confit
tomatoes, wild oregano, extra
virgin olive oil. 

v e g a n



Yellow tomato sauce, fresh basil ,
mozzarella fiordilatte di Agerola,
sundried tomatoes, sprinkling of
parmesan cheese, finished out of
the oven with a whole burrata
and extra virgin olive oil.

21,00 €T r u f f l e  m u s h r o o m s

&  g u a n c i a l e                 
Truffle cream, mozzarella
fiordilatte di Agerola,
mushrooms, guanciale romano
DOP, sprinkling of parmesan
cheese and extra virgin olive oil.

20,00 €b u f f a l o  &  P R O S C i u t t o

San Marzano tomato sauce, fresh
buffalo mozzarella from
Campania, prosciutto crudo,
rucola, parmesan cream, extra
virgin olive oil.

22,00 €y e l l o w  b u r r a t a

Contains gluten/Bevat gluten

Contains milk/Bevat melk

Contains nuts/Bevat noten

Contains fish/Bevat vis

Contains sesam seed/Bevat sesam-zaad

Contains soya/Bevat soja

20,00 €r a d i c c h i o  &  p a n c e t t a
Mozzarella fiordilatte di Agerola,
radicchio, pancetta tesa, goat
cheese, sprinkling of parmesan
cheese, extra virgin olive oil ,
f inished with honey.

m e a t

m e a t

m e a t

v e g e t a r i a n

A l s o  a v a i l a b l e  v e g e t a r i a n  w i t h  r o a s t e d

p o t a t o e s  i n s t e a d  o f  g u a n c i a l e

Pumpkin cream, mozzarella
fiordilatte di Agerola, gorgonzola
DOP dolce, Italian sausage,
rosemary, sprinkling of parmesan
cheese and extra virgin olive oil.

21,00 €P u m p k i n  &  g o r g o n z o l a

m e a t

24,00 €C a r c i o f i  &  B u r r a t a

San Marzano tomato sauce,
mozzarella fiordilatte di Agerola,
gril led artichokes, olives, finished
out of the oven with a whole
burrata, wild oregano, and extra
virgin olive oil.

v e g e t a r i a n

20,00 €C a l a b r i s e l l a
San Marzano tomato sauce, fresh
basil , Calabrian spicy salame,
Nduja, mozzarella fiordilatte di
Agerola, sprinkling of parmesan
cheese, extra virgin spicy olive
oil , finished with ricotta cheese.

m e a t


