
Antipasti
Garlic & Herbs Focaccia 4
Green Olives 5
Olive all'Ascolana 12
Baked Pizza Fritta 10
3 fried dough slices topped with
fresh sauce basil parmesan
Caprese di Burrata 13
Salumi Board 20

Marinara: San Marzano tomato, garlic oil, olives, oregano 16
Margherita: San Marzano tomato, fior di latte, basil, evo 18
Salame: San Marzano tomato, fior di latte, salame 20
Boscaiola: San Marzano tomato, fior di latte, 
mushrooms, ham 22 
Gorgonzola & Salsiccia: San Marzano tomato fior di latte, 
pork sausage, blue cheese gorgonzola 26
Diavola: San Marzano tomato, hot salami, olives, nduja, 
chilly oil 24

Pizze Rosse

Primavera: Fior di Latte, prosciutto Crudo di Parma, rocket,
cherry tomatoes, parmesan 26
Norcina: Fior di Latte, mushrooms, pork sausage, 
mascarpone, truffle paste 28
4 Formaggi: Fiord di Latte, provola, blue cheese
gorgonzola, parmesan 24 
Vegetariana: Fior di Latte, mushrooms, capsicum, zucchine, 
onion & olives 22
Zucchine & Gamberetti: Fior di Latte, zucchine, prawns, 
cherry tomatoes 26

Pizze Bianche

Sides
Fricanto' di Verdure 12
Insalata Mista 8
Chips 10

Dolci
Tiramisu' 12
Panna Cotta 10
Tortino Cioccolato 12 
Gelato e nutella 9

Soft Drinks
Coke / No sugar / Lemonade 4
Chinotto San Pellegrino 5
Aranciata Rossa San Pellegrino 5
Purezza 750ml Sparkling / Still Water 5

Beers
Menabrea 9 
Peroni Red 8

Cocktails
Gin & Tonic 11
Scotch & Coke 11

Aperol Spritz 13
Negroni 15

White Wines
Caldora Pecorino (ITA) 9/39
Crisp and refreshing with citrus and apple flavours
Shaw and Smith Sauvignon Blanc (SA) 12/45 
Zesty and aromatic, with tropical fruit notes
Bottega Vino dei Poeti Prosecco (ITA) 12/45
Light and sparkling with delicate pear and green apple flavours

Red Wines
Sangiovese Fantini (ITA) 9/39
Medium-bodied with cherry, plum, and earthy notes
Cabernet Shiraz Anstey Hill (SA) 9/39
Full-bodied with bold blackcurrant, pepper, and spice flavours
Montepulciano CasaleVecchio (ITA) 12/45
Rich and bold, with dark fruit flavors and a smooth finish


