
Our semi-

wholemeal dough:

1

A  B L E N D  O F  S P E C I A L  F L O U R S

F O R  C R I S P Y  P I Z Z A S  A N D  1 0 0 %

I T A L I A N  S T O N E - G R O U N D  G R A I N S  

1

1  G L U T E N ,  2  C R U S T A C E A N S ,  3  E G G S  A N D  P R O D U C T S  T H E R E O F ,  4  F I S C H  A N D
P R O D U C T S  T H E R E O F ,  5  P E A N U T S  A N D  P R O D U C T S  T H E R E O F ,

6  S O Y B E A N S  A N D  P R O D U C T S  T H E R E O F ,  7  M I L K  A N D  P R O D U C T S  T H E R E O F ,  8  N U T S
N A M E L Y ,  9  C E L E R Y ,  1 0  S E S A M E ,  1 1  M U S T A R D ,  1 2  S U L P H U R  D I O X I D E  A N D

S U L P H I T E S , 1 3  L U P I N ,  1 4  M O L L U S C S  A N D  P R O D U C T S  T H E R E O F .

ALLERGENS:

G L U T E N  F R E E  D O U G H   3 €    

Addition of ingredients varies from €0.50 to €3.00 (list of available ingredients on the last
page)



CALABRESE  

T o m a t o  s a u c e , b u r r a t a  c h e e s e , s p r e a d a b l e  s p i c e d  s o u s a g e , a n c h o v i e s , o n i o n , s p i c y  o i l

T H E  D E L I G H T S  O F  T A S T E
1 , 7 , 4

1 3  €

TORO SEDUTO 

1 , 7

T o m a t o  s a u c e ,  b u f f a l o  m o z z a r e l l a  c h e e s e ,  s a u s a g e ,  h a m ,  c h e r r y

t o m a t o e s ,  s p i c y  o i l

1 2 , 5 0  €
ALPINA 

1 , 7

M o z z a r e l l a  c h e e s e ,  c o o k e d  s p e c k ,  p r o v o l a  c h e e s e ,  p o r c i n i  m u s h r o o m s ,  

c h a m p i g n o n  m u s h r o o m s , r o s e m a r y ,  s p i c y  o i l

1 2 . 5 0  €
POSITANO

1 , 7

T o m a t o  s a u c e ,  b u f f a l o  m o z z a r e l l a  c h e e s e ,  a n c h o v i e s ,  h a l f - d r y
t o m a t o e s ,  b a s i l

1 2 . 5 0  €

PUGLIESE  

1 , 7

T o m a t o  s a u c e ,  b u r r a t a  c h e e s e ,  h a m ,  a r u g u l a

1 2 . 5 0  €
1 , 7

1 2 . 5 0  €

MESSICANA

1 , 7 , 3

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  s p i c y  s a l a m i ,  o n i o n ,  p e p p e r s ,
s a u s a g e ,  s p r e a d a b l e  s p i c e d  s o u s a g e

1 , 4 , 7

ALTO ADIGE

M o z z a r e l l a  c h e e s e ,  t r u f f l e  s a u c e ,  b i s m a r k  e g g ,  c o o k e d  s p e c k

1 2 . 5 0  €

SAN GEMINIANO 2.0 

M o z z a r e l l a  c h e e s e , s c a m o r z a  c h e e s e , t u n a , b a s i l , o n i o n , h a l f - d r y  t o m a t o e s

1 2 . 5 0  €

SAN NICOLO’ 

1 , 7

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  a r t i c h o k e s ,  h a m ,  b a l s a m i c  v i n e g a r
g l a z e

1 2 . 5 0  €

1 , 7
APPENNINA

M o z z a r e l l a  c h e e s e ,  s a u s a g e , p o r c i n i  m u s h r o o m s ,  g r a n a  c h e s s e ,  p a r s l e y

1 2 . 5 0  €



CARBONARA

M o z z a r e l l a  c h e e s e ,  e g g ,  b a c o n , g r a n a ,  b l a c k  p e p p e r

1 , 7 , 3

1 2 . 0 0  €

PANTELLERIA 2.0     

1 , 7

T o m a t o  s a u c e , c a p e r s ,  c h e r r y  t o m a t o e s ,  b u f f a l o  m o z z a r e l l a  c h e e s e
r a w ,  o r i g a n ,  o i l

LA NORMA

T o m a t o  s a u c e ,  s a l t y  r i c o t t a  c h e e s e ,  f r i e d  a u b e r g i n e s ,  b a s i l ,  o l i v e
o i l .

1 0 . 5 0  €

1 0 . 0 0  €

1 , 7

1 0 . 0 0  €

1 1 . 5 0  €
B o l o g n e s e  s a u s a g e ,  b a s i l ,  g r a n a  c h e e s e

BOLOGNESE

1 , 7

1 2 . 0 0  €

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  g r i l l e d  v e g e t a b l e s ,  c o o k e d  s p e c k ,
c o o k e d  g r a n a  c h e e s e

ZUM

1 , 7

1 , 7 , 8
MORTAZZA

F o l d e d  f o c a c c i a  w i t h  s t r a c c i a t e l l a  c h e e s e ,  m o r t a d e l l a ,  c h o p p e d
p i s t a c h i o s ,  o i l  E V O

1 2 . 5 0  €

LANGHIRANO

1 , 7

T o m a t o  s a u c e , m a s c a r p o n e  c h e e s e , b a k e d  h a m

1 2 . 5 0  €
M o z z a r e l l a  c h e e s e ,  s t r a c c h i n o  c h e e s e ,  p e s t o  s a u c e ,  s a u s a g e ,  o n i o n s

1 , 7
GENOVESE

P I Z Z A  B A C I A T A

1 2 . 5 0  €

F o l d e d  f o c a c c i a  w i t h  h a m  ,  b u r r a t a  D . O . P . ,  a r u g u l a ,  o i l  E V O

RIVIERA

1 , 7

1 , 7
FRESCA VALTELLINA

F o l d e d  f o c a c c i a  w i t h  b r e s a o l a  I G P ,  r i c o t t a  c h e s s e ,  l e m o n  z e s t ,  o i l  E V O  

1 2 . 5 0  €



CRUDO E PORCINI    

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  h a m ,  p o r c i n i  m u s h r o o m s

T H E  C L A S S I C S

1 , 7

1 2  €

PARMIGIANA

1 , 7

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  h a m ,  a r u g u l a ,  g r a n a  c h e e s e

1 1 , 5 0  €

CAPRICCIOSA

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  h a m ,  c h a m p i g n o n  m u s h r o o m s ,  s a u s a g e ,

a r t i c h o k e s ,  o l i v e s

1 1 . 5 0  €

QUATTRO FORMAGGI

1 , 7

M o z z a r e l l a  c h e e s e ,  g o r g o n z o l a  c h e e s e ,  s t r a c c h i n o  c h e e s e ,  m a s c a r p o n e  c h e e s e ,
g r a n a  c h e e s e

1 1 . 5 0  €

DIAVOLA

1 , 7

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  s p i c y  s a l a m i ,  
s p r e a d a b l e  s p i c e d  s o u s a g e

1 1 . 0 0  €

1 1 . 0 0  €

QUATTRO STAGIONI

1 , 7 , 4

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  h a m ,  c h a m p i g n o n  m u s h r o o m s ,  
a r t i c h o k e s ,  b l a c k  o l i v e s

1 , 4 , 7

SICILIANA

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  a n c h o v i e s ,  c a p e r s ,  b l a c k  o l i v e s

1 1 . 0 0  €

NAPOLI

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  a n c h o v i e s ,  c a p e r s

1 0 . 0 0  €

1 , 7

1 , 7



SPECK E MASCARPONE

1 , 7

T o m a t o  s a u c e ,  s p e c k ,  m a s c a r p o n e  c h e e s e

1 0 . 0 0 €

1 , 7

AMERICANA

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  f r i e s ,  w u r s t e l

9 . 5 0  €
1 , 7

T o m a t o  s a u c e ,  b u f f a l l o  m o z z a r e l l a  c h e e s e ,  b a s i l

9 . 0 0 €

PROSCIUTTO COTTO E FUNGHI

1 , 7

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  h a m ,  c h a m p i g n o n  m u s h r o o m s

9 . 0 0 €

TONNO E CIPOLLE

1 , 7 , 4

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e ,  t u n a ,  o n i o n s

1 0 . 0 0 €

VEGETARIANA

1 , 7

M o z z a r e l l a  c h e e s e ,  g r i l l e d  v e g e t a b l e s

9 . 0 0 €

MARGHERITA

1 , 7

T o m a t o  s a u c e ,  m o z z a r e l l a  c h e e s e

6 . 0 0 €

MARINARA

1

T o m a t o  s a u c e ,  g a r l i c ,  o l i v e  o i l ,  p a r s l e y

6 . 0 0 €

*

BUFALA D.O.P

OUR SCHIACCIATA  SERVED

WITH CUTTING BOARD 

( c o p p a ,  p a n c e t t a ,  h a m ,  l a r d o ,  s a l a m i ,  g o r g o n z o l a  c h e e s e ,
s t r a c c h i n o  c h e e s e )

1 , 7



CONTADINA

M o z z a r e l l a  c h e e s e ,  h a m ,  g r i l l e d  v e g e t a b l e s ,  g o r g o n z o l a  c h e e s e ,
h a l f - d r y  t o m a t o e s

F O C A C C I A S
1 , 7

1 2 . 5 0  €

CAPRI

1 , 7

M o z z a r e l l a  c h e e s e ,  h a m ,  s l i c e d  t o m a t o e s ,  l e t t u c e ,  m a y o n n a i s e  

1 2 , 5 0  €

SUDTIROL

M a s c a r p o n e  c h e e s e ,  t r u f f l e  s a u c e ,  s p e c k ,  r a d i s h

1 1 . 0 0  €

RAFFINATA

1 , 7

S t r a c c h i n o  c h e e s e ,  h a m

1 2 . 0 0  €

1 1 .  0 0  €

CASERECCIA

1 , 7

M o z z a r e l l a  c h e e s e ,  s t r a c c h i n o  c h e e s e ,  b a c o n

COTTO

M o z z a r e l l a  c h e e s e ,  h a m

9 . 0 0  €

NAPOLETANO

B u f f a l o  m o z z a r e l l a  c h e e s e ,  h a m ,  a n c h o v i e s ,  c a p e r s ,  t o m a t o  s a u c e ,
o l i v e  o i l

1 , 7
MANGIAFUOCO

M o z z a r e l l a  c h e e s e ,  s p i c y  s a l a m i ,  g r i l l e d  p e p p e r s ,  o n i o n s ,  s p r e a d a b l e
s p i c e d  s o u s a g e ,  t o m a t o  s a u c e ,  s p i c y  o i l

NORMALE

1 , 7

M o z z a r e l l a  c h e e s e ,  h a m ,  t o m a t o  s a u c e

9 . 0 0 €

1 , 7

1 , 4 , 7

CLASSICO

1 , 7

M o z z a r e l l a  c h e e s e  ,  h a m ,  l e t t u c e ,  s l i c e d  t o m a t o e s   

1 1 . 0 0 €

1 , 7

I  C A L Z O N I

1 2 . 5 0 €

1 2 . 5 0 €

A R A B I C  B R E A D



TRIS DI PANIGACCI BOLLITI 

B o l o g n e s e  s a u c e ,  p e s t o  s a u c e ,  o l i v e  o i l  a n d  p a r m e s a n

9 . 0 0  €

1 4 . 0 0  €  a  p e r s o n a

CLASSIC CUTTING BOARD

1 , 7

( c o p p a ,  p a n c e t t a ,  h a m ,  l a r d o ,  s a l a m i ,  g o r g o n z o l a  c h e e s e ,
s t r a c c h i n o  c h e e s e )

REVISED CLUTTING BOARD

(  z u c c h i n i s ,  a u b e r g i n e s ,  p e p p e r s ,  o n i o n s ,  p o t a t o e s ,  s t r a c c h i n o  c h e e s e  a n d
g o r g o n z o l a  c h e e s e )

1 4 . 0 0  €  a  p e r s o n a

ADDITIONAL PLATTER OF COLD CUTS* 

* D e a r  c u s t o m e r s ,  w e  a s k  y o u  t o  f i n i s h  t h e  c u t t i n g  b o a r d s  a t  t h e
t a b l e  b e f o r e  r e o r d e r ,  t o  a v o i d  w a s t e

1 , 7

Panigacci are also available gluten free.

7

7 . 0 0 €

4 . 0 0 €
ADDITIONAL PLATTER OF  CHEESE * 

CHIODO

S a u s a g e  c o o c k e d  i n  e a r t h n w a r e  p l a t e  s e r v e d  w i t h  c l a s s i c  p a n i g a c c i

7 . 0 0  €

C L A S S I C  P A N I G A C C I  
 S E R V E D  W I T H  C U T T I N G  B O A R D

I  P A N I G A C C I
FRIDAY, SATURDAY ONLY AT DINNER

SUNDAY LUNCH AND DINNER 



CLASSICO

C h e e s e ,  s l i c e d  t o m a t o e s ,  l e t t u c e ,  k e t c h u p ,  m a y o n n a i s e ,  c a r a m e l i s e d
o n i o n s

H A M B U R G E R I A

1 3 . 0 0 €

COUNTRY

1 , 7

H A M B U R G E R  W I T H  F R I E S    

SUPER 

E g g ,  b a c o n ,  c h e e s e ,  t o m a t o e s ,  l e t t u c e ,  k e t c h u p ,  m a y o n n a i s e

1 , 7 , 3

1 , 7

C h e e s e ,  t o m a t o e s ,  g r i l l e d  z u c c h i n i s ,  g r i l l e d  a u b e r g i n e s ,  t a r t a r  s a u c e

SPUTAFUOCO 

1 , 7

C h e e s e ,  g r i l l e d  p e p p e r s ,  s p r e a d a b l e  s p i c e d  s o u s a g e ,  
b a c o n ,  h o t  c h i l l i  s a u c e

L A  T E R R I N E R I A

TERRINA CLASSICA

1 , 7

T w o  p a n i g a c c i  c o o c k e d  i n  e a r t h n w a r e  b o w l  w i t h  a  m i x t u r e  o f  c h e e s e

9 . 0 0  €
TERRINA MONTANARA

1 , 7 , 8

T w o  p a n i g a c c i  c o o c k e d  i n  e a r t h n w a r e  b o w l  w i t h  a d d i t i o n  o f  s p e c k  a n d  n u t s

9 . 0 0 €
VALTERRINA

1 , 7

T w o  p a n i g a c c i  c o o c k e d  i n  e a r t h n w a r e  b o w l  w i t h  c a b b a g e , p o t a t o e s ,  c h a r d ,
c a s e r a  c h e e s e ,  m e l t e d  g a r l i c  b u t t e r

9 . 0 0 €

LASAGNACCIO

1 , 7

P a n i g a c c i  c o o c k e d  i n  e a r t h n w a r e  b o w l  w i t h  b o l o g n e s e  s a u c e ,  
m o z z a r e l l a  c h e e s e  a n d  p a r m e s a n  c h e e s e

9 . 0 0 €



T H E  K I T C H E N
F I R S T  P L A T E S

1 , 7

TESTAROLO ARTIGIANALE PONTREMOLESE

w i t h  p e s t o  s a u c e  o r  o l i v e  o i l  a n d  c h e e s e

9 . 0 0 €
TORTELLI WITH ERBS 

w i t h  b o l o g n e s e  s a u c e ,  t o m a t o  s a u c e ,  b u t t e r  a n d  s a g e

1 0 . 0 0 €

TORTELLI WITH CHESTNUTS 

                        1 , 7

w i t h  o l i v e  o i l  a n d  c h e e s e

1 2 . 0 0 €
TRIS DI PANIGACCI BOLLITI 

1 , 7

B o l o g n e s e  s a u c e ,  p e s t o  s a u c e ,  o l i v e  o i l

9 . 0 0  €

1 , 7

M A I N  C O U R S E
SLICED BEEF 

B l a c k  s a l t  a n d  r o s e m a r y

G r a n a  c h e e s e   

A r u g u l a  a n d  t o m a t o e s

1 2 . 0 0 €

CHICKEN BREAST WITH GRILLED VEGETABLES

COTOLETTA AND FRIES 

1 9 . 0 0 €

1 2 . 0 0 €

1 , 3
*

7

S I N G L E  D I S H
CARPACCI

B r e s a o l a  w i t h  a r u g u l a ,  c h e r r y  t o m a t o e s ,  g r a n a  c h e e s e  

1 2 . 0 0 €
BUFFALO MOZZARELLA CHEESE       

1 2 . 0 0 €

 HAM AND CANTALOUPE

1 2 . 0 0 €
INSALATONA

7 , 4

l e t t u c e ,  r a d i s h ,  c h e r r y  t o m a t o e s ,  a r u g u l a ,  c o r n ,  t u n a ,  
b u f f a l o  m o z z a r e l l a  c h e e s e ,  o l i v e s

1 0 . 0 0  €

w i t h  s l i c e d  t o m a t o e s  a n d  r a d i s h

7

7

T H E  S I D E S  D I S H E S

MIXED SALAD 

l e t t u c e ,  r a d i s h  a n d  c h e r r y  t o m a t o e

4 . 5 0  €

GRILLED VEGETABLES

6 . 0 0 €

4 . 0 0 €
*

FRIES



D R I N K S  L I S T
MINERAL WATER 2.00€

CANNED DRINKS 3.00 GLASS DRINK 3,50

COCA-COLA (CLASSICA,ZERO E ZERO ZERO)

F A N T A

S P R I T E

E S T A T H É  ( L E M O N ,  P E A C H )

M O R E T T I  3 3  C L             3 . 0 0 €
M O R E T T I  6 6  C L             5 . 0 0 €
T E N N E T ’ S                    4 . 5 0 €
C E R E S                        4 . 5 0 €
H E I N E K E N                    4 . 0 0 €
C O R O N A                     4 . 0 0 €
B E C K ’ S                       4 . 0 0 €
F R A N Z I S K A N E R   5 0  C L    7 . 0 0 €
P E R O N I  S E N Z A  G L U T I N E  4 . 5 0 €
M E N A B R E A  B I O N D A        4 . 5 0 €

H E I N E K E N  0 . 0   Z E R O  A L C O H O L   4 . 0 0 €

BOTTLED BEERS

DRAFT BEER  (WARSTEINER)

S M A L L                   3 . 5 0 €
M E D I U M                 5 . 0 0 €

J U G  1 L                  1 2 . 0 0 €  

RED DRAFT BEER OBERBRAU

1605 DOUBLE MALT

S M A L L                 4 . 0 0 €
M E D I U M               6 . 0 0 €

J U G  1 L                1 4 . 0 0 €  

                  RED/ WHITE BULK WINE       

G L A S S                   3 . 0 0 €
1 / 4  O F  A  L I T E R         4 . 5 0 €
1 / 2  O F  A  L I T E R         8 . 0 0 €
1  L I T E R                  1 4 . 0 0 €

COKE ON TAP              

S M A L L                      3 . 0 0 €
M E D I U M                    4 . 5 0 €

BOTTLED DRINKS               6.00€

CAFFE’                                       1.50€

COVER CHARGE                   2.50€

T h e  f o o d  i n  t h e  m e n u  m a r k e d  w i t h  *  m a y  b e  f r o z e n

V E G E T A B L E S :

C A P E R S  € 1 . 5 0

A R T I C H O K E S  € 3 . 0 0

C H A M P I G N O N S  € 1 . 5 0

O N I O N  € 1 . 0 0

S A L A D  € 1 . 0 0

A U B E R G I N E S  € 1 . 0 0

O L I V E S  € 1 . 5 0

P E P P E R S  € 1 . 0 0

T O M A T O E S  € 1 . 0 0

S L I C E D  ​​T O M A T O E S  € 1 . 0 0

R A D I S H € 1 . 0 0

R O C K E T  € 1 . 0 0

Z U C C H I N I S  € 1 . 0 0

S E M I - D R Y  T O M A T O E S  € 3 . 0 0

L E E K S  T U R N I P  € 3 . 0 0

4

3

P R O T E I N :
B A C O N  € 3 . 0 0

C O O K E D  H A M  € 2 . 0 0

S P I C Y  S A L A M I  € 3 . 0 0

P I G N O N E  S A U S A G E  € 2 . 5 0

‘ N D U J A  € 2 . 5 0

S P E C K  € 3 . 0 0

T U N A  € 3 . 0 0

E G G  € 1 . 5 0

W I E N E R  € 1 . 5 0

D A I R Y  P R O D U C T S :

G O R G O N Z O L A  C H E E S  D . O . P .  € 2 . 0 0

G R A N A  C H E E S E  2 4  M O N T H S  € 1 . 0 0

M A S C A R P O N E  C H E E S E  S Ü D T I R O L  € 2 . 5 0

S A L T Y  R I C O T T A  C H E E S E  € 1 . 0 0

S T R A C C H I N O  C H E E S E  € 2 . 0 0

P R O V O L A  C H E E S E  € 2 . 0 0

   7

T H E  S P E C I A L S :

B R E S A O L A  I . G . P .  € 3 . 0 0

P E S T O  S A U C E  € 1 . 5 0

T R U F F L E D  C R E A M  € 3 . 0 0

P O R C I N I  M U S H R O O M S  € 3 . 0 0

L U N I G I A N A ’ S  L A R D  € 3 . 0 0

R A W  H A M  F R O M  L A N G H I R A N O  € 3 . 0 0

A N C H O V I E S  € 3 . 0 0

B U F F A L O  M O Z Z A R E L L A  C H E E S E

 F R O M  C A M P A N I A  D . O . P .  € 3 . 0 0

F R I E S  € 2 . 0 0  *

B U R R A T A  F R O M  P U G L I A  € 3 . 0 0

M O R T A D E L L A  € 3 . 0 0

P I S T A C H I O  G R A I N S  € 1 . 5 0

4

7   

7

G A R L I C ,  B A S I L ,  B A L S A M I C  G L A Z E ,  O R E G A N O ,

P A R S L E Y ,  R O S E M A R Y  0 . 5 0  C E N T

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


	Our semi-wholemeal dough:
	A BLEND OF SPECIAL FLOURS FOR CRISPY PIZZAS AND 100% ITALIAN STONE-GROUND GRAINS
	GLUTEN FREE DOUGH  3€
	ALLERGENS:
	Addition of ingredients varies from €0.50 to €3.00 (list of available ingredients on the last page)



	THE DELIGHTS OF TASTE
	CALABRESE
	Tomato sauce,burrata cheese,spreadable spiced sousage,anchovies,onion,spicy oil
	13 €

	TORO SEDUTO
	Tomato sauce, buffalo mozzarella cheese, sausage, ham, cherry tomatoes, spicy oil
	12,50 €

	ALPINA
	Mozzarella cheese, cooked speck, provola cheese, porcini mushrooms,  champignon mushrooms,rosemary, spicy oil
	12.50 €

	POSITANO
	Tomato sauce, buffalo mozzarella cheese, anchovies, half-dry tomatoes, basil
	12.50 €

	PUGLIESE
	Tomato sauce, burrata cheese, ham, arugula
	12.50 €

	MESSICANA
	Tomato sauce, mozzarella cheese, spicy salami, onion, peppers, sausage, spreadable spiced sousage
	12.50 €

	ALTO ADIGE
	Mozzarella cheese, truffle sauce, bismark egg, cooked speck
	12.50 €

	SAN GEMINIANO 2.0
	Mozzarella cheese,scamorza cheese,tuna,basil,onion,half-dry tomatoes
	12.50 €

	SAN NICOLO’
	Tomato sauce, mozzarella cheese, artichokes, ham, balsamic vinegar glaze
	12.50 €

	APPENNINA
	Mozzarella cheese, sausage,porcini mushrooms, grana chesse, parsley
	12.50 €

	GENOVESE
	Mozzarella cheese, stracchino cheese, pesto sauce, sausage, onions
	12.50 €

	ZUM
	Tomato sauce, mozzarella cheese, grilled vegetables, cooked speck, cooked grana cheese
	12.00 €

	CARBONARA
	Mozzarella cheese, egg, bacon,grana, black pepper
	12.00 €

	BOLOGNESE
	Bolognese sausage, basil, grana cheese
	11.50 €

	PANTELLERIA 2.0
	Tomato sauce,capers, cherry tomatoes, buffalo mozzarella cheese raw, origan, oil
	10.50 €

	LA NORMA
	Tomato sauce, salty ricotta cheese, fried aubergines, basil, olive oil.
	10.00 €

	LANGHIRANO
	Tomato sauce,mascarpone cheese,baked ham
	10.00 €


	PIZZA BACIATA
	RIVIERA
	Folded focaccia with ham , burrata D.O.P., arugula, oil EVO
	12.50 €

	FRESCA VALTELLINA
	Folded focaccia with bresaola IGP, ricotta chesse, lemon zest, oil EVO
	12.50 €

	MORTAZZA
	Folded focaccia with stracciatella cheese, mortadella, chopped pistachios, oil EVO
	12.50 €


	THE CLASSICS
	CAPRICCIOSA
	Tomato sauce, mozzarella cheese, ham, champignon mushrooms, sausage, artichokes, olives
	12 €

	CRUDO E PORCINI
	Tomato sauce, mozzarella cheese, ham, porcini mushrooms
	11,50 €

	QUATTRO FORMAGGI
	Mozzarella cheese, gorgonzola cheese, stracchino cheese, mascarpone cheese, grana cheese
	11.50 €

	DIAVOLA
	Tomato sauce, mozzarella cheese, spicy salami,  spreadable spiced sousage
	11.50 €

	PARMIGIANA
	Tomato sauce, mozzarella cheese, ham, arugula, grana cheese
	11.00 €

	QUATTRO STAGIONI
	Tomato sauce, mozzarella cheese, ham, champignon mushrooms,  artichokes, black olives
	11.00 €

	SICILIANA
	Tomato sauce, mozzarella cheese, anchovies, capers, black olives
	11.00 €

	NAPOLI
	Tomato sauce, mozzarella cheese, anchovies, capers
	10.00 €


	SPECK E MASCARPONE
	Tomato sauce, speck, mascarpone cheese
	10.00€

	TONNO E CIPOLLE
	Tomato sauce, mozzarella cheese, tuna, onions
	10.00€

	AMERICANA
	Tomato sauce, mozzarella cheese, fries, wurstel
	9.50 €

	BUFALA D.O.P
	Tomato sauce, buffallo mozzarella cheese, basil
	9.00€

	PROSCIUTTO COTTO E FUNGHI
	Tomato sauce, mozzarella cheese, ham, champignon mushrooms
	9.00€

	VEGETARIANA
	Mozzarella cheese, grilled vegetables
	9.00€

	MARGHERITA
	Tomato sauce, mozzarella cheese
	6.00€

	MARINARA
	Tomato sauce, garlic, olive oil, parsley
	6.00€

	OUR SCHIACCIATA  SERVED WITH CUTTING BOARD
	(coppa, pancetta, ham, lardo, salami, gorgonzola cheese, stracchino cheese)

	FOCACCIAS
	SUDTIROL
	Mascarpone cheese, truffle sauce, speck, radish
	12.50 €

	CONTADINA
	Mozzarella cheese, ham, grilled vegetables, gorgonzola cheese, half-dry tomatoes
	12,50 €

	CAPRI
	Mozzarella cheese, ham, sliced tomatoes, lettuce, mayonnaise
	12.00 €

	RAFFINATA
	Stracchino cheese, ham
	11.00 €

	CASERECCIA
	Mozzarella cheese, stracchino cheese, bacon
	11. 00 €

	COTTO
	Mozzarella cheese, ham
	9.00 €


	I CALZONI
	NAPOLETANO
	Buffalo mozzarella cheese, ham, anchovies, capers, tomato sauce, olive oil
	12.50€

	MANGIAFUOCO
	Mozzarella cheese, spicy salami, grilled peppers, onions, spreadable spiced sousage, tomato sauce, spicy oil
	12.50€

	NORMALE
	Mozzarella cheese, ham, tomato sauce
	9.00€


	ARABIC BREAD
	CLASSICO
	Mozzarella cheese , ham, lettuce, sliced tomatoes
	11.00€


	I PANIGACCI FRIDAY, SATURDAY ONLY AT DINNER SUNDAY LUNCH AND DINNER
	TRIS DI PANIGACCI BOLLITI
	Bolognese sauce, pesto sauce, olive oil and parmesan
	9.00 €

	CHIODO
	Sausage coocked in earthnware plate served with classic panigacci
	7.00 €


	CLASSIC PANIGACCI   SERVED WITH CUTTING BOARD
	CLASSIC CUTTING BOARD
	(coppa, pancetta, ham, lardo, salami, gorgonzola cheese, stracchino cheese)
	14.00 € a persona

	REVISED CLUTTING BOARD
	( zucchinis, aubergines, peppers, onions, potatoes, stracchino cheese and gorgonzola cheese)
	14.00 € a persona

	ADDITIONAL PLATTER OF COLD CUTS*
	7.00€

	ADDITIONAL PLATTER OF  CHEESE *
	4.00€
	*Dear customers, we ask you to finish the cutting boards at the table before reorder, to avoid waste

	Panigacci are also available gluten free.


	LA TERRINERIA
	TERRINA CLASSICA
	Two panigacci coocked in earthnware bowl with a mixture of cheese
	9.00 €

	TERRINA MONTANARA
	Two panigacci coocked in earthnware bowl with addition of speck and nuts
	9.00€

	VALTERRINA
	Two panigacci coocked in earthnware bowl with cabbage,potatoes, chard, casera cheese, melted garlic butter
	9.00€

	LASAGNACCIO
	Panigacci coocked in earthnware bowl with bolognese sauce,  mozzarella cheese and parmesan cheese
	9.00€


	HAMBURGERIA
	HAMBURGER WITH FRIES
	CLASSICO
	Cheese, sliced tomatoes, lettuce, ketchup, mayonnaise, caramelised onions

	SUPER
	Egg, bacon, cheese, tomatoes, lettuce, ketchup, mayonnaise

	COUNTRY
	Cheese, tomatoes, grilled zucchinis, grilled aubergines, tartar sauce

	SPUTAFUOCO
	Cheese, grilled peppers, spreadable spiced sousage,  bacon, hot chilli sauce
	13.00€



	THE KITCHEN
	FIRST PLATES
	TESTAROLO ARTIGIANALE PONTREMOLESE
	with pesto sauce or olive oil and cheese
	9.00€

	TORTELLI WITH ERBS
	with bolognese sauce, tomato sauce, butter and sage
	10.00€

	TORTELLI WITH CHESTNUTS
	with olive oil and cheese
	12.00€

	TRIS DI PANIGACCI BOLLITI
	Bolognese sauce, pesto sauce, olive oil
	9.00 €



	MAIN COURSE
	SLICED BEEF
	Black salt and rosemary Grana cheese   Arugula and tomatoes
	19.00€

	CHICKEN BREAST WITH GRILLED VEGETABLES
	12.00€

	COTOLETTA AND FRIES
	12.00€
	10.00€


	SINGLE DISH
	CARPACCI
	Bresaola with arugula, cherry tomatoes, grana cheese
	12.00€

	BUFFALO MOZZARELLA CHEESE
	with sliced tomatoes and radish
	12.00€

	HAM AND CANTALOUPE
	12.00€

	INSALATONA
	lettuce, radish, cherry tomatoes, arugula, corn, tuna,  buffalo mozzarella cheese, olives


	THE SIDES DISHES
	GRILLED VEGETABLES
	6.00€
	FRIES

	4.00€

	MIXED SALAD
	lettuce, radish and cherry tomatoe
	4.50 €


	DRINKS LIST
	MINERAL WATER 2.00€ CANNED DRINKS 3.00 GLASS DRINK 3,50
	DRAFT BEER  (WARSTEINER)
	COCA-COLA (CLASSICA,ZERO E ZERO ZERO) FANTA SPRITE ESTATHÉ (LEMON, PEACH)
	MORETTI 33 CL            3.00€ MORETTI 66 CL            5.00€ TENNET’S                   4.50€ CERES                       4.50€ HEINEKEN                   4.00€ CORONA                    4.00€ BECK’S                      4.00€ FRANZISKANER  50 CL   7.00€ PERONI SENZA GLUTINE 4.50€ MENABREA BIONDA       4.50€ HEINEKEN 0.0  ZERO ALCOHOL  4.00€

	BOTTLED BEERS
	SMALL                  3.50€ MEDIUM                5.00€ JUG 1L                 12.00€

	RED DRAFT BEER OBERBRAU 1605 DOUBLE MALT
	SMALL                4.00€ MEDIUM              6.00€ JUG 1L               14.00€

	RED/ WHITE BULK WINE
	GLASS                  3.00€ 1/4 OF A LITER        4.50€ 1/2 OF A LITER        8.00€ 1 LITER                 14.00€

	COKE ON TAP
	SMALL                     3.00€ MEDIUM                   4.50€

	BOTTLED DRINKS               6.00€
	CAFFE’                                       1.50€
	COVER CHARGE                   2.50€
	THE SPECIALS: BRESAOLA I.G.P. €3.00 PESTO SAUCE €1.50 TRUFFLED CREAM €3.00 PORCINI MUSHROOMS €3.00 LUNIGIANA’S LARD €3.00 RAW HAM FROM LANGHIRANO €3.00 ANCHOVIES €3.00 BUFFALO MOZZARELLA CHEESE  FROM CAMPANIA D.O.P. €3.00 FRIES €2.00 * BURRATA FROM PUGLIA €3.00 MORTADELLA €3.00 PISTACHIO GRAINS €1.50
	VEGETABLES: CAPERS €1.50 ARTICHOKES €3.00 CHAMPIGNONS €1.50 ONION €1.00 SALAD €1.00 AUBERGINES €1.00 OLIVES €1.50 PEPPERS €1.00 TOMATOES €1.00 SLICED ​​TOMATOES €1.00 RADISH€1.00 ROCKET €1.00 ZUCCHINIS €1.00 SEMI-DRY TOMATOES €3.00 LEEKS TURNIP €3.00
	PROTEIN: BACON €3.00 COOKED HAM €2.00 SPICY SALAMI €3.00 PIGNONE SAUSAGE €2.50 ‘NDUJA €2.50 SPECK €3.00 TUNA €3.00 EGG €1.50 WIENER €1.50
	DAIRY PRODUCTS: GORGONZOLA CHEES D.O.P. €2.00 GRANA CHEESE 24 MONTHS €1.00 MASCARPONE CHEESE SÜDTIROL €2.50 SALTY RICOTTA CHEESE €1.00 STRACCHINO CHEESE €2.00 PROVOLA CHEESE €2.00
	The food in the menu marked with * may be frozen




