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pizzeria & kitchen since 2014

Our

- WE ONLY USE 100% ITALIAN WHEAT FLOUR -

Classic

Wholemeal

High-digestibility mozzarella

Buffalo mozzarella

ALLERGENS gluten, nuts, mustard, sesame, crustaceans, peanuts, celery, eggs, fish, molluscs, dairy, sulphites, lupin, soy

1 San Marzano tomato, Francia fiordilatte
and fresh basil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2 San Marzano tomato,
Francia fiordilatte, caper berries,
anchovies and fresh basil . . . . . . . . . . . . . . . . . . . . . . . .

3 Francia fiordilatte, porchetta, rosemary
potatoes and smoked provola . . . . . . . . . . . . .

4 San Marzano tomato, Francia fiordilatte, red
cherry tomatoes, buffalo mozzarella chunks
and fresh basil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

5 Francia fiordilatte, aubergine,
Fattorie Gennargentu guanciale,
stracchino and fresh basil . . . . . . . . . . . . . . . . . . . . . .

6
Francia fiordilatte, truffled mortadella,
caramelised red onion petals,
Vesuvio yellow cherry tomatoes,
basil and black olive powder . . . . . . . . . . . . . . . .

7 Francia fiordilatte, cooked ham, champignon
mushrooms, gorgonzola . . . . . . . . . . . . . . . . . . . . . . . . . . .

8 San Marzano tomato, Francia fiordilatte,
Fattorie Gennargentu dry sausage, potatoes,
spicy gorgonzola . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

9 Francia fiordilatte, fresh sausage,
gorgonzola, red onion . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

10 Francia fiordilatte, guanciale,
pumpkin cream, taleggio . . . . . . . . . . . . . . . . . . . . . . . .

11 San Marzano tomato, Francia fiordilatte,
roast porchetta, caramelised red onion, rocket
pesto and Riviera olives . . . . . . . . . . . . . . . . . . . . . . . . . . .

12 Francia fiordilatte, fresh sausage, champignon
mushrooms, sun-dried tomato and black
truffle parmesan fondue . . . . . . . . . . . . . . . . . . . . . . . . .

13 Francia fiordilatte, San Marzano tomato,
fried aubergine, champignon mushrooms,
smoked ricotta and basil oil . . . . . . . . . . . . . . . . . .

14 Francia fiordilatte, fresh tuna in oil,
tomato confit, olive powder,
fried courgettes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

15
San Marzano tomato,
Francia fiordilatte, burrata chunks,
Fattorie Gennargentu prosciutto crudo
and red tomato confit . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

16 Francia fiordilatte, buffalo mozzarella chunks,
fried courgettes, anchovies . . . . . . . . . . . . . . . . . . . . .

17 Francia fiordilatte, fresh sausage,
pumpkin cream, sautéed
cardoncello mushrooms . . . . . . . . . . . . . . . . . . . . . . . . . . . .

18
Francia fiordilatte, baked asparagus,
courgette flowers, crumbled guanciale,
champignon mushrooms
and Parmigiano shavings . . . . . . . . . . . . . . . . . . . . . . .

19 San Marzano tomato, twice-cooked
cardoncello mushrooms, provola,
pepper and sun-dried tomato . . . . . . . . . . . . . .

20 San Marzano tomato, anchovies,
Riviera olives, tomato confit,
garlic and oregano oil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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DOUGHS & MOZZARELLA
no extra charge
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Cover charge  2

Bruschetta with warm truffled
mortadella (2pc) [ 1, 12 ]

Bruschetta with burrata cheese
and confit tomatoes (2pc) [ 1, 11 ]

0.40 l

Home made pizza bread, beef, lettuce,
smoked provola, tomato, caramelized onion,
bbq sauce with fresh chips [ 1, 11, 12 ]

Water  1.5  /  Soft drink  3  /  Amari  from 3 to 5  /  Spirits from  4 to 8

ISSE Cantina Dessena
Cannonau di Sardegna DOC - Cannonau

MONICA DI SARDEGNA DOC  - MONICA 100%

Messina Cristalli di Sale
UNFILTERED LAGER, ALC 5% 0.33 l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Monica Cantina Audarya

Ghisu
Vermentino di Gallura DOCG - Cantina Silvio Carta

Nuragus Cantina Audarya
Nuragus 100% DOC

“Riff” - Tenuta Alois Lageder
Pinot Grigio delle Venezie DOC - Pinot Grigio 100%

0.20 l

Home made chips
Lettuce and tomatoes

Lettuce, Parma ham, buffalo mozzarella
and cherry tomatoes [ 11, 12 ]

Seu - Cantina della Vernaccia
IGT Valle del Tirso Rosato - Nieddera 100%

Cios Prosecco DOCG
ASOLO PROSECCO SUPERIORE - GLERA 100%
CANTINA CIOS

Heineken 00 LAGER, ALCOHOL-FREE 0% 0.33 l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Seadas with honey or sugar [ 1, 11 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Tiramisù [ 1, 8, 11 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cheesecake [ 1, 11 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Berries / fresh strawberries / Nutella with chopped hazelnuts
Caramel / salted caramel / pistachio

Lagunitas IPA, ALC 6.2% 0.35 l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Moretti LA BIANCA
Weiss-style wheat beer, ALC 5% 0.33 l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Moretti Baffo d’Oro LAGER, ALC 4.8%

Moretti LA ROSSA BOCK, ALC 7.2% 0.33 l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Ichnusa Non Filtrata UNFILTERED LAGER, ALC 5% 0.33 l . . . . . . . . . . . . . . . .

Bruschetta, anchovies & burrata (2pc) . . . . . . . . . . . .

Ichnusa Metodo Lento , PALE LAGER ALC 4.3% 0.33 l . . . . . . . . . . . . . . . . . . . . .

Ichnusa Lemon Radler , ALC 1.3% 0.33 l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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BEERS
3

ROSÉ WINE
4

9

8
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SALADS

MEAT

DESSERTS

6

4

NIBBLES

SPARKLING

WHITE WINE

RED WINE

SIDE DISHES
4

6

5

5

DRINKS
Negroni
Red vermouth, Campari and gin

Negroni Sbagliato
Red vermouth, Campari and prosecco

Americano
Red vermouth and Campari

Gin Tonic
Gin and tonic

Moscow Mule
Vodka, ginger beer and lime

Apertas
Aperol, cedrata and Angostura orange

Paloma
Tequila, grapefruit tonic, lime and agave syrup
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