ANTIPASTI DI PESCE

TRIS CARPACCIO DI PESCE (D)
Three types of fish carpaccio (swordfish,
tuna, salmon), served cold // 17,80 €

ANTIPASTO DI MARE (R-A)

Seafood marinated and served on
a bed of salad, cold // 18,90 €

PEPATA DI COZZE (R-A)
Mussels in pepper broth // 17,90 €
COZZE AL POMODORO (R-A)

Mussels in tomato sauce // 17,90 €

SOUTE DI COZZE E VONGOLE
ALLA NAPOLETANA (R-A)

Mussels and clams with

gar/ic and parslcy // 23,80 €

POLIPO CROCCANTE
CON MISTICANZA (D)

Crispy octopus with olives on a
bed of salad /7 19,70 €

INSALATONE

INSALATA CAMINETTO (G)

Buffalo mozzarella, cherry tomatoes, black

olives, and rocket ~ vegetarian /7 16,50 €

INSALATA DI TONNO (D)
Green salad with tuna,

tomatoes, onions, and corn // 14,80 €

INSALATA DI TACCHINO

Mixed salad with grilled

rurkcy strips // 17,20 €
INSALATA TERRA MIA (B-G-D)

Buffalo mozzarella, cherry tomatoes,

anchovies, shrimp, black olives, rocket,

and grated Parmesan // 19,60 €

ANTIPASTI DI TERRA

TARTARE DI MANZO (A-C-G-M)
Beef tartare with egg yolk, capers,
onions, and crispy bread // 25,60 €

ANTIPASTO DI VERDURDA (O)

Mediterranean vegetables, served
cold vegetarian // 15,80 €

CARPACCIO DI CINGHIALE (G)
Homemade wild boar carpaccio

with rocket, cherry tomatoes,

and Parmesan // 20,60 €

MELANZANE ALLA
PARMIGIANA (A-G)

Hggp[anf CClSSL’VOlC wirh mozzarclla, tomatoes,
and Parmesan vegetarian // 19,40 €
ANTIPASTO MISTO

CAMINETTO (O-G)

[talian mixed cold cuts with cheese, vcgcmblcs,
olives, and buffalo mozzarella // 21,00 €

CARPACCIO DI CARNE (G)
Homemade beef carpaccio with rocket

and Parmesan // 18,90 €
VITELLO TONNATO (L-M-D-C)
Thinly sliced veal with

tuna-caper sauce // 19,20 €
CAPRESE CON BUFALA (G)

Buffalo mozzarella, tomatoes, and basil
vegetarian // 17,30 €

/ZUPPE

ZUPPA DI POMODORO (A-G)
Creamy tomato soup with a cream

topping vegetarian // 6,80 €
MINESTRONE (L)

Soup with fincly choppcd vcgcmblcs

vegetarian // 7,90 €
ZUPPA DEL GIORNO (G)

Daily soup vegetarian // 6,80 €



PRIMI PIATTI CLASSICI

SPAGHETTI AGLIO, OLIO

E PEPERONCINO (A)

Spaghctti in olive oil with garlic,

chili peppers, and cherry tomatoes

vegetarian // 13,50 €

SPAGHETTI AL POMODORO
E BASILICO (A)

Spaghctti with tomato sauce and
fresh basil vegetarian // 13,50 €

PENNE ARRABBIATA (A)

Penne in spicy tomato sauce with

garlic and parsley

vegetarian // 13,50 €
LASAGNE (A-C-G-L-0)

Lasagna with mcarfilling // 17,70 €

GNOCCHI ALLA
SORRENTINA (A-G-C)

Homemade gnocchi with tomato sauce
and mozzarella
vegetarian // 16,80 €

SPAGHETTI ALLA

CARBONARA (A-C-G-0)

Spaghetti with guanciale,

Pecorino cheese, and egg /7 16,90 €
TAGLIATELLE ALLA

BOLOGNESE (A-C-L-0)

Homemade tagliatelle with

meat sauce // 17,20 €

TAGLIATELLE ALLA
BELLADONNA (A-C-D)

Homemade ragliatcllc with
tuna, anchovies, and capers

in tomato sauce // 18,20 €

Our pasta is also available

PRIMI PIATTI DI MARE

SPAGHETTI Al
FRUTTI DI MARE (A-R-D)

Spaghetti with seafood in cherry
tomato sauce // 24,00 €

SPAGHETTI ALLE
VONGOLE FRESCHE (A-R)

Spaghetti with fresh clams in

cherry tomato sauce // 23,00 €

TAGLIATELLE GAMBERI,
RUCOLA E POMODORINI (A-B-C)
Handmade tagliatelle

with shrimp, rocket, and

chcrry tomatcoes // 19,80 €
PAPPARDELLE CON

GRANCHIO, POMODORINI
E PORCINI (A-C)

Handmade wide pasta with

fresh crab, cherry tomatoes, and

porcini mushrooms // 24,60 €

SPAGHETTI ALLO
SCOGLIO (A-R-D-B)

Spaghetti with a special
selection of seafood in

Chcrry tomato sauce // 29,30 €

SCIALATIELLI ALLA
PESCATORA (A-R-C-B)

Handmade short pasta with a ragout
of shrimp, calamari, mussels, and

clams in tomato sauce // 23 00 €

GNOCCHI AL SALMONE
FRESCO (A-D-G-C)

Handmade gnocchi with

fl”(’Sl’l SLI[THOH in cream sauce // 18 90 €

gluten—free upon request! 2



PRIMI PIATTI DI TERRA VEGANE GERICHTE

RAVIOLI Al PORCINI CON ANTIPASTO DI VERDURA (0O)
CREMA DI PARMIGIANO E Mediterranean vegetables // 15,80
TARTUFO (A-G-E-C) CAPRESE VEGAN
H > porcini mushroomn
andmade porcini mushroom Rice-mozzarella, tomatoes, basil,

and oregano // 17,50

CANNELONI DI SPINACI (A-F)

ravioli in a light Parmesan sauce

with fresh rrufﬂc vegetarian // 24,30 €

RAVIOLI RICOTTA E PROVOLA . . .
CON PORCINI. POMODORINI Pasta filled with spinach, soy
E BESCIAMELLA (A-G-E-C) bechamel, and rice-mozzarella

Handmade ravioli filled with provola in tomato sauce // 20,80

cheese and ricotta, with porcini PENNE ALL'ORTOLANA (A)
mushrooms and cherry tomatoes in a Penne with vegetables
; e . ~p veoetari .
light cream sauce vegetarian // 22,80 € in tomato sauce // 16,90

PAPPARDELLE AL SPAGHETTI AGLIO, OLIO

CINGHIALE (A-C-0)
E PEPERONCINO (A)
Handmade wide pasta witch

Spaghetti in olive oil
wild boar sauce // 23,60 € pag

with garlic, chili peppers,
TAGLIATELLE TARTUFO andchcrry tomatcoes // 13,50

FRESCO (A-C-G)
. . SPAGHETTI AL POMODORO

Handmade tagliatelle with fresh truffle E BASILICO (A)

and Parmesan sauce Spachecei with . )

vegetarian /) 23,00 € Spaghetti with tomato sauce

and basil // 13,50

Our pasta is also available PENNE ARRABBIATA (A)
gluten-free upon request! . _ .
Penne in spicy tomato sauce with

garlic and parsley // 13,50
VEGANE PIZZA LASAGNE ALLA
CONTADINA (A-F)
PRIMAVERA VEGAN (A) Lasagna with mixed vcgctablcs,
rice-mozzarella, tomato sauce,

Tomato sauce, rice-mozzarella
and basil /) 14,50 € and soy bechamel /7 21,60

PENNE ALLA

ORTOLANA VEGAN (A
(A) SORRENTINA (A)

Tomato sauce, rice-mozzarella, S
Penne with rice-mozzarella
cherry tomatoes, and vegetables // 19,20 €

< and tomato sauce // 16,80

CHAMPIGNONS VEGAN (A)
Tomato sauce, rice-mozzarella

and fresh mushrooms // 16,20 €
VERDE VEGAN (A)

Tomato sauce, rice mozzarella
and spinach // 15,90 €




SECONDI DI PESCE SECONDI DI CARNE

ORATA ALLA GRIGLIA (D) SCALOPPINA AL VINO BIANCO,
Grilled sea bream AL LIMONE O AL MARSALA

/7 26,30 € (A-O-L)
BRANZINO ALLA GRIGLIA (D) Veal cutlets in lemon, white wine,
Grilled sea bass // 26,30 € or Marsala sauce // 19,80 €
ORATA AL SALE (D) TAGLIATA DI MANZO CON

Sea bream baked in a salt crust /7 29,40 € RUCOLA E SCAGLIE DI
PARMIGIANO (G)

BRANZINO AL SALE (D) Grilled sirloin slices with rocket and

Sea bass baked in salt crust /7 29,40 € shaved Parmesan // 25,30 €
GAMBERONI ALLA GRIGLIA (B) SCOTTADITO DI AGNELLO

Grilled king prawns // 25,40 € Grilled lamb chops // 23,40 €
GAMBERONI AL SALE (B) FILETTO DI MANZO

King prawns in a salt crust // 25,40 € ALLA GRIGLIA

GAMBERONI ALLA > s Grilled beef fillet (200 g) // 33,60 €

DIAVOLA (B) ‘l“'filv‘\‘{;’“ FILETTO DI MANZO

b . Al FUNGHI PORCINI (L-A)
King prawns in a

spicy tomato sauce /) 25 40 € Beef fillet with porcini mushroom sauce
CALAMARI FRITTI (A-E-M-R) (200 g) /7 38,40 €
Fried calamari // 18,30 € FIORENTINA

FILETTO DI SALMONE CON I-bone steak // 8,50 €
POMODORINI E PEPE ROSA (D) per 100 g
Salmon fillet with pink pepper 'ﬁj@

in cherry tomato sauce // 21,40 € []

GRIGLIATA DI PESCE (D-B-R)
Mixed grilled seafood platter with

CONTORNI - BEILAGEN

sea bass, king prawns, calamari,
PATATE AL ROSMARINO (E)

tuna, and swordfish // 32,00 €
Roscmary potatoes // 5,20 €
PATATE FRITTE (E)

SIDES - SALADS French fries // 5,20 €

VERDURA ALLA GRIGLIA (O)

INSALATA MISTA PICCOLA Grilled Mediterranean

Small mixed salad // 5,20 € vegetables (cold) 77,30 €

INSALATA RUCOLA MISTO PATATE E VERDURE

E PARMIGIANO (G) Mixed side dish with rosemary potatoes

Rocket with shaved Parmesan // 8,40 € (warm) and gri//ca’ Mediterranean /] 8,20 €

vegetables (cold)
INSALATA POMODORO
E CIPOLLA PIZZA BREAD

Pizza bread, plain or with garlic // 6,00 €
Tomatoes with onions // 6,40 €

(+ 0,50 €)



DIAVOLA (A-G-0)
Tomato, mozzarella,

and spicy salami /7 14 30

NAPOLI (A-D-G)

Tomato sauce, mozzarella,

anchovies, and basil // 13,80

SICILIANA (A-D-G)

Tomatoes, mozzarella,

anchovies, capers, and olives // 15,20

BUFALINA (A-G)

Tomatoes , bufﬂll() mozzarella,

and basil // 14,80

TONNO E CIPOLLA (A-D-G)

Tomatoes , mozzarella, tuna, and

onions // 13,90
AVELLINESE (A-G-0)

Tomatoes, mozzarella, grilled

peppers, and spicy salami // 15,20
CALZONE (A-G)

Tomatoes, mozzarella, ham,

and mushrooms // 14,80

FRUTTI DI MARE (A-B-G-R)

Tomatoes, mozzarella, scafood, frcsh

mussels, and clams // 17,90

TRENTINA (A-G-0)

Tomatoes, mozzarella,
and Trentino-Bacon // 14,70

GORGONZOLA
E SPINACI (A-G)

Tomatoes, mozzarella,

gorgonzola, and spinach // 14,70

P1Z7ZE

€

SAN DANIELE (A-G)

Tomatoes, mozzarella, San Daniele ham,

rocket, and Parmesan // 16,90 €
SAPORI DI BOSCO (A-G)

Tomatoes, mozzarella, porcini

mushrooms, Trentino sausage // 16,50 €
QUATTRO STAGIONI (A-G)
Tomatoes, mozzarella,

ham, mushrooms,

artichokes, and olives // 15,20 €
RUSTICA (A-G-0)

Tomatoes, mozzarella, gorgonzola,

onions, and salami // 15,90 €
SALAMI (A-G-0)

Tomatoes, mozzarella, salami ;7 14,30 €
CAMINETTO (A-G)

Mozzarella, diced tcomatoes,

homemade beef carpaccio, rocket,

and Parmesan // 18,20 €
QUATTRO FORMAGGI (A-G)
Tomatoes and four cheeses // 14,80 €
CAPRICCIOSA (A-G)

Tomatoes, mozzarella, ham,

mushrooms, and artichokes // 14,40 €
SALMONE (A-D-G)

Tomatoes, mozzarella, salmon 7/ 14,80 €

FIORE (A-G-0O)
Flower-shaped pizza with mozzarella, rocket,
San Daniele ham, Parmesan, cherry tomatoes,

and sweetcorn

// 17,30 €
PIZZA BREAD (A) // 6,00 €
EXTRAS // 1,00 - 2,50 €
PORTION GARLIC OIL // 2,00 €

The basic ingredients of our pizzas are
£

guaranteed organic: pizza dough,

tomatoes, and mozzarella.



PIZ7ZE BIO

All ingredients are guaranteed organic

PRIMAVERA (A-G)

Tomato, mozzarella, basil

CARDINALE (A-G)

Tomato, mozzarclla, ham

PROSCIUTTO E FUNGHI

Tomato, mozzarella,

ham, mushrooms

SQUISITA (A-G)

Mozzarella, rocket, cherry tomatoes

ORTOLANA (A-G)

Tomato, mozzarella, cherry

tomatoes, g?’illt’d vegetables

DELIZIOSA (A-G)

Tomato, mozzarella, prosciutto

crudo, rocket, Parmesan

MARINARA (A)

Tomato, garlic, oregano

// 13,20 €

// 15,40 €

(A-G)

// 16,40 €

// 15,90 €

// 18,20 €

// 18,90 €

// 12,00 €



Q@ DOLCI - DESSERTS

[ 4

TIRAMISU (A-C-0-G)

Homemade tiramisu // 7,20 €

PROFITEROLES (G-A-C)
Cream-filled profiteroles // 6,90 €

PANNA COTTA (G)

Homemade panna cotta // 7,20 €

TORTINO CAPRESE
CON GELATO (C-H-G-O-E)

Homemade southern Italian
chocolate-almond cake served with

vanilla ice cream // 8,60 €

TRIS DI DOLCE (A-C-G-O-E-H)
A trio of desserts: tiramisu,

panna cotta, and profiteroles // 8,90 €

CUORE CALDO
AL CIOCCOLATO CON
GELATO ALLA NOCCIOLA
(A-C-E-G)
Warm chocolate lava cake with

hazelnut ice cream // 9,60 €

SORBETTO
(SGROPPINO) (G-0)

Homemade lemon sorbet
with Prosecco, vodka, and

a touch of cream // 6,90 €

COCCO COTTA VEGAN

Homemade coconut-based vegan dessert 7/ 7,80 €
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	ANTIPASTI DI PESCE
	Three types of fish carpaccio (swordfish, tuna, salmon), served cold
	Seafood marinated and served on a bed of salad, cold
	Mussels in pepper broth
	Mussels in tomato sauce
	Mussels and clams with garlic and parsley
	Crispy octopus with olives on a bed of salad

	INSALATONE
	Buffalo mozzarella, cherry tomatoes, black olives, and rocket
	vegetarian
	Green salad with tuna, tomatoes, onions, and corn
	Mixed salad with grilled turkey strips
	Buffalo mozzarella, cherry tomatoes, anchovies, shrimp, black olives, rocket, and grated Parmesan

	ANTIPASTI DI TERRA
	Beef tartare with egg yolk, capers, onions, and crispy bread
	Mediterranean vegetables, served cold
	vegetarian
	Homemade wild boar carpaccio with rocket, cherry tomatoes, and Parmesan
	Eggplant casserole with mozzarella, tomatoes, and Parmesan
	vegetarian
	Italian mixed cold cuts with cheese, vegetables, olives, and buffalo mozzarella
	Homemade beef carpaccio with rocket and Parmesan
	Thinly sliced veal with tuna-caper sauce
	Buffalo mozzarella, tomatoes, and basil
	vegetarian

	ZUPPE
	Creamy tomato soup with a cream topping
	vegetarian
	Soup with finely chopped vegetables
	vegetarian
	Daily soup
	vegetarian

	PRIMI PIATTI CLASSICI
	Spaghetti in olive oil with garlic, chili peppers, and cherry tomatoes
	vegetarian
	Spaghetti with tomato sauce and fresh basil
	vegetarian
	Penne in spicy tomato sauce with garlic and parsley
	vegetarian
	Lasagna with meat filling
	Homemade gnocchi with tomato sauce and mozzarella
	vegetarian
	Spaghetti with guanciale, Pecorino cheese, and egg
	Homemade tagliatelle with meat sauce
	Homemade tagliatelle with tuna, anchovies, and capers in tomato sauce

	PRIMI PIATTI DI MARE
	Spaghetti with seafood in cherry tomato sauce
	Spaghetti with fresh clams in cherry tomato sauce
	Handmade tagliatelle with shrimp, rocket, and cherry tomatoes
	Handmade wide pasta with fresh crab, cherry tomatoes, and porcini mushrooms
	Spaghetti with a special selection of seafood in cherry tomato sauce
	Handmade short pasta with a ragout of shrimp, calamari, mussels, and clams in tomato sauce
	Handmade gnocchi with fresh salmon in cream sauce
	Our pasta is also available gluten-free upon request!

	PRIMI PIATTI DI TERRA
	Handmade porcini mushroom ravioli in a light Parmesan sauce with fresh truffle
	vegetarian
	Handmade ravioli filled with provola cheese and ricotta, with porcini mushrooms and cherry tomatoes in a light cream sauce
	vegetarian
	Handmade wide pasta with wild boar sauce
	Handmade tagliatelle with fresh truffle and Parmesan sauce
	vegetarian
	Our pasta is also available gluten-free upon request!

	VEGANE PIZZA
	Tomato sauce, rice-mozzarella and basil
	Tomato sauce, rice-mozzarella, cherry tomatoes, and vegetables
	Tomato sauce, rice-mozzarella and fresh mushrooms
	Tomato sauce, rice mozzarella and spinach

	VEGANE GERICHTE
	Mediterranean vegetables
	Rice-mozzarella, tomatoes, basil, and oregano
	Pasta filled with spinach, soy bechamel, and rice-mozzarella in tomato sauce
	Penne with vegetables in tomato sauce
	Spaghetti in olive oil with garlic, chili peppers, and cherry tomatoes
	Spaghetti with tomato sauce and basil
	Penne in spicy tomato sauce with garlic and parsley
	Lasagna with mixed vegetables, rice-mozzarella, tomato sauce, and soy bechamel
	Penne with rice-mozzarella and tomato sauce

	SECONDI DI PESCE
	ORATA ALLA GRIGLIA (D)
	Grilled sea bream
	// 26,30 €
	BRANZINO ALLA GRIGLIA (D)

	Grilled sea bass
	// 26,30 €
	ORATA AL SALE (D)

	Sea bream baked in a salt crust
	// 29,40 €
	BRANZINO AL SALE (D)

	Sea bass baked in salt crust
	// 29,40 €
	GAMBERONI ALLA GRIGLIA (B)

	Grilled king prawns
	// 25,40 €
	GAMBERONI AL SALE (B)

	King prawns in a salt crust
	// 25,40 €
	GAMBERONI ALLA DIAVOLA (B)

	King prawns in a spicy tomato sauce
	// 25,40 €
	CALAMARI FRITTI (A-E-M-R)

	Fried calamari
	// 18,30 €
	FILETTO DI SALMONE CON POMODORINI E PEPE ROSA (D)

	Salmon fillet with pink pepper in cherry tomato sauce
	// 21,40 €
	GRIGLIATA DI PESCE (D-B-R)

	Mixed grilled seafood platter with sea bass, king prawns, calamari, tuna, and swordfish
	// 32,00 €


	SIDES - SALADS
	INSALATA MISTA PICCOLA
	Small mixed salad
	//  5,20 €
	INSALATA RUCOLA E PARMIGIANO (G)

	Rocket with shaved Parmesan
	//  8,40 €
	INSALATA POMODORO E CIPOLLA

	Tomatoes with onions
	//  6,40 €


	SECONDI DI CARNE
	SCALOPPINA AL VINO BIANCO, AL LIMONE O AL MARSALA (A-O-L)
	Veal cutlets in lemon, white wine, or Marsala sauce
	// 19,80 €
	TAGLIATA DI MANZO CON RUCOLA E SCAGLIE DI PARMIGIANO (G)

	Grilled sirloin slices with rocket and shaved Parmesan
	// 25,30 €
	SCOTTADITO DI AGNELL0

	Grilled lamb chops
	// 23,40 €
	FILETTO DI MANZO ALLA GRIGLIA

	Grilled beef fillet (200 g)
	// 33,60 €
	FILETTO DI MANZO  AI FUNGHI PORCINI (L-A)

	Beef fillet with porcini mushroom sauce (200 g)
	// 38,40 €
	FIORENTINA

	T-bone steak
	//  8,50 €


	CONTORNI - BEILAGEN
	PATATE AL ROSMARINO (E)
	Rosemary potatoes
	//  5,20 €
	PATATE FRITTE (E)

	French fries
	//  5,20 €
	VERDURA ALLA GRIGLIA (O)

	Grilled Mediterranean vegetables (cold)
	//  7,50 €
	MISTO PATATE E VERDURE

	Mixed side dish with rosemary potatoes (warm) and grilled Mediterranean vegetables (cold)
	//  8,20 €
	PIZZA BREAD

	Pizza bread, plain or with garlic (+ 0,50 €)
	//  6,00 €


	PIZZE
	DIAVOLA (A-G-O)
	Tomato, mozzarella, and spicy salami
	// 14,30 €
	SAN DANIELE (A-G)

	Tomatoes, mozzarella, San Daniele ham, rocket, and Parmesan
	// 16,90 €
	NAPOLI (A-D-G)

	Tomato sauce, mozzarella, anchovies, and basil
	// 13,80 €
	SAPORI DI BOSCO (A-G)

	Tomatoes, mozzarella, porcini mushrooms, Trentino sausage
	// 16,50 €
	SICILIANA (A-D-G)

	Tomatoes, mozzarella, anchovies, capers, and olives
	// 15,20 €
	BUFALINA (A-G)

	Tomatoes , buffalo mozzarella, and basil
	// 14,80 €
	TONNO E CIPOLLA (A-D-G)

	Tomatoes , mozzarella, tuna, and onions
	// 13,90 €
	AVELLINESE (A-G-O)

	Tomatoes, mozzarella, grilled peppers, and spicy salami
	// 15,20 €
	CALZONE (A-G)

	Tomatoes, mozzarella, ham, and mushrooms
	// 14,80 €
	FRUTTI DI MARE (A-B-G-R)

	Tomatoes, mozzarella, seafood, fresh mussels, and clams
	// 17,90 €
	TRENTINA (A-G-O)

	Tomatoes, mozzarella, and Trentino-Bacon
	// 14,70 €
	GORGONZOLA  E SPINACI (A-G)

	Tomatoes, mozzarella, gorgonzola, and spinach
	// 14,70 €
	QUATTRO STAGIONI (A-G)

	Tomatoes, mozzarella, ham, mushrooms, artichokes, and olives
	// 15,20 €
	RUSTICA (A-G-O)

	Tomatoes, mozzarella, gorgonzola, onions, and salami
	// 15,90 €
	SALAMI (A-G-O)

	Tomatoes, mozzarella, salami
	// 14,30 €
	CAMINETTO (A-G)

	Mozzarella, diced tomatoes, homemade beef carpaccio, rocket, and Parmesan
	// 18,20 €
	QUATTRO FORMAGGI (A-G)

	Tomatoes and four cheeses
	// 14,80 €
	CAPRICCIOSA (A-G)

	Tomatoes, mozzarella, ham, mushrooms, and artichokes
	// 14,40 €
	SALMONE (A-D-G)

	Tomatoes, mozzarella, salmon
	// 14,80 €
	FIORE (A-G-O)

	Flower-shaped pizza with mozzarella, rocket, San Daniele ham, Parmesan, cherry tomatoes, and sweetcorn
	// 17,30 €
	PIZZA BREAD  (A)
	EXTRAS
	PORTION GARLIC OIL
	The basic ingredients of our pizzas are guaranteed organic: pizza dough, tomatoes, and mozzarella.



	PIZZE BIO
	All ingredients are guaranteed organic
	PRIMAVERA (A-G)
	Tomato, mozzarella, basil

	CARDINALE (A-G)
	Tomato, mozzarella, ham

	PROSCIUTTO E FUNGHI (A-G)
	Tomato, mozzarella, ham, mushrooms

	SQUISITA (A-G)
	Mozzarella, rocket, cherry tomatoes

	ORTOLANA (A-G)
	Tomato, mozzarella, cherry tomatoes, grilled vegetables

	DELIZIOSA (A-G)
	Tomato, mozzarella, prosciutto crudo, rocket, Parmesan

	MARINARA (A)
	Tomato, garlic, oregano



	DOLCI - DESSERTS
	TIRAMISÙ (A-C-O-G)
	Homemade tiramisu

	PROFITEROLES (G-A-C)
	Cream-filled profiteroles

	PANNA COTTA (G)
	Homemade panna cotta

	TORTINO CAPRESE CON GELATO (C-H-G-O-E)
	Homemade southern Italian chocolate-almond cake served with vanilla ice cream

	TRIS DI DOLCE (A-C-G-O-E-H)
	A trio of desserts: tiramisu, panna cotta, and profiteroles

	CUORE CALDO  AL CIOCCOLATO CON GELATO ALLA NOCCIOLA (A-C-E-G)
	Warm chocolate lava cake with hazelnut ice cream

	SORBETTO (SGROPPINO) (G-O)
	Homemade lemon sorbet with Prosecco, vodka, and a touch of cream

	COCCO COTTA VEGAN
	Homemade coconut-based vegan dessert



