
 

 STARTER 
 Cheese and eggs balls with pumpkin  
 sauce and roasted seed 

 Burrata cheese and parma ham 

 Bruschetta, sautéed chicory, roasted 
 pork sausage, pecorino cheese 

 Grilled vegetable, radicchio, pumpkin, 
 porcini mushrooms, smoked cheese 
  
 SHARERS                                   
 Fried cheese battered  (1 pz) 

 Bruschette (2 pz) 

 Arancini fried rice, smoked cheese, 
 tomato, basil (2 pz) 

 Olives stuffed with meat (4 pz)      

 French fries 

 Fried potatoes with peel 

€  
 6 

 7 

 7 

 10 

€ 
 2 

3.5 
3.5  

3.5 

3.5 

 4 

  

 MAIN COURSE  
 Spaghetto cheese and black pepper 

 Gnocchi (potatoes pasta), chicory, 
 burrata cheese, crispy olives crumbs 

 Burger 200gr homemade, 
 fried potates with peel 

 Grilled octopus served with potatoes 

 Beef steak 300 gr, roket salad, 
 cherry tomatoes, sheved parmesn 

 SIDE 
 Mix salad 

 Grilled vegetable 

€ 
10 

10 

10 

18 

18 
 

€ 
3.5 

 4 

_________________________________________________________________________________________ 

   

 _______________________________________________________________________________________  
In caso di allergie o intolleranze ad alcuni alimenti, per favore informa i nostri camerieri al momento dell’ordine, loro 

saranno in grado di consigliarti i piatti adatti a te. Si elencano alcuni prodotti che possono causare allergie o intolleranze: 
cereali contenenti glutine, crostacei, molluschi, uova, pesce, soia, latte, frutta a guscio, sedano, sesamo, solfiti. 

*alcuni prodotti potrebbero essere surgelati 

 

  € 
 2.5 
 2.5 
  3 
  3 
  3 

        SOFT DRINKS 
        Still water (750ml)                                                          
        Sparkling water (750ml)         
        Coke (33cl) 
        Fanta orange (33cl)                                                                                                                   
        Coke Zero (33cl)                                             

€ 
3.5 
3.5 
3.5 

  WINE ON GLASS               
  Adrio – Trebbiano  
  Petronilla – Cerasuolo 
  Rubiolo –Montepulciano 
 



 

CLASSIC PIZZA    
Buffalo cheese, tomato sauce      

Vegetarian - Zucchini, aubergine,  
peppers, mozzarella (no tomato) 

Capricciosa – mushrooms, artichokes, 
ham, tomato, mozzarella  

Pork sausage, potatoes, mozzarella 
(no tomato) 

Four cheese – caciocavallo, 
gorgonzola, parmesan, mozzarella 
(no tomato) 

Americana – Spicy salami, peppers, 
onion, tomato, mozzarella 

Porcini mushrooms, truffle oil,                 
tomato, mozzarella    

Tuna, onion, tomato, mozzarella                                      

Smoked parma ham, mushrooms,             
gorgonzola chesse, mozzarella  
(no tomato) 

€ 
8.5 

8.5 

8.5 

8.5 

8.5 
 

 9 

 9 

 9 

 10 

 
 
  SPECIAL PIZZA 
  Crispy bacon, , truffle sauce, 
  potatoes, mozzarella (no tomato) 

  Cured Beef, buffalo cheese, rocket 
  (no tomato, ingredients after cooked) 
  Anchovies, buffalo cheese, tomato 

  Burrata cheese, yellow sweety tomato 
  sauce, olives, walnuts, fresh basil 
  (ingredients after cooked) 

  Caciocavallo cheese, porcini mushroom 
  smoked parma ham, mozzarella 
  (no tomato) 
  Parma ham, burrata cheese, 
  sweety yellow tomato sauce, pistachio 
  (ingredients after cooked)   

  Anchovies, burrata cheese,      
  capers,, olives, tomato (no mozzarella) 
  (ingredients after cooked) 

€ 
 11 

 11 

 11 

 11 
 

 12 

 12 

 12 

 

 

                              
_______________________________________________________________________________ 

      
      DRAFT BEER                                                           € 
      PAULANER (lager)                                                                                      0,2 L / 0,4 L          3/5 

      PAULANER WEISS                                                                                   0,2 L / 0,4 L       3.5/5.5 

      LEFFE ROSSA                                                                       0,3 L             4.5 

          
 ____________________________________________________________                

 
^some ingredients could be frozen 

                                                                                                

                                                              



VINI 
 

 ____________________________________ 
 SPARKLING WINE 
 Prosecco – Toblar 
 Prosecco DOC Brut  11,5% 

 ____________________________________ 
 WHITE WINE 
 Adrio – Orlandi Contucci Ponno 
 Trebbiano d’Abruzzo DOC  12,5% 

 Pasetti Testarossa 
 Abruzzo Passerina  13% 

 Pecorino Pasetti 
 Abruzzo Pecorino DOC  13,5% 
 Colle della corte – 
 Orlando Contucci Ponno 
 Trebbiano d’Abruzzo DOC Superiore  13% 

 Pecorino –Orlandi Contucci Ponno 
 Abruzzo Pecorino DOC Superiore  13% 

 Malandrino – Cataldi Madonna 
 Trebbiano d’Abruzzo DOC Superiore  13,5% 
 

  € 
  18 
 

  € 
  15 
 

  18 

  18 
 
  18 
 
 

  18 

 20 

______________________________________ 
 ROSÈ WINE 
 Petronilla – Orlandi Contucci Ponno 
 Cerasuolo d’Abruzzo DOC Superiore  13% 

 Pasetti Testarossa 
 Abruzzo rosato DOC 13;5%   
 Vermiglio – Orlandi Contucci Ponno 
 Cerasuolo d’Abruzzo DOC Superiore. 13,5% 

 Malandrino – Cataldi Madonna 
 Cerasuolo d’Abruzzo DOC. 12,5% 
  
  
 ____________________________________ 
 RED WINE 
 Rubiolo – Orlandi Contucci Ponno  
  Montepulciano d’Abruzzo DOC  13% 

 La Regia Specula	- 
 Orlando Contucci Ponno 
 Montepulciano d’Abruzzo  DOCG  13,5% 

 Malandrino – Cataldi Madonna  
 Montepulciano d’Abruzzo  13,5% 

  € 
  15 

  18 
 
  18 

 20 

  € 
  15 
 

 20 
 
 

 20 

 
   

DESSERT  
Tiramisù € 4.5 

Dessert od the day € 5/6	

 

Service € 1,5 

 


