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PIZZE

MARGHERITA 10€

San Marzano Dop tomato sauce, fior di latte
cheese, Parmigiano Reggiano cheese, fresh
basil, organic extra virgin olive oil. (1,6,7,10)

BUFALA 13€

San Marzano Dop tomato sauce, Campania
Dop buffalo mozzarella, black pepper, fresh
basil, organic extra virgin olive oil. (1,6,7,10)

NAPOLI 14€

San Marzano Dop tomato sauce, fior di latte
cheese, Cetara anchovies, Riviera olives,
capers, oregano, fresh basil, organic extra
virgin olive oil. (1,4,6,7,10)

NORMA 13€

San Marzano Dop tomato sauce, smoked
provola cheese, baked eggplant, semi-dried
red cherry tomatoes, salted ricotta cheese,
fresh basil, organic extra virgin olive

oil. (1,6,7,10)

CAPRICCIOSA 15€

San Marzano Dop tomato sauce, fior di latte
cheese, cooked ham, mushrooms, artichokes,
Riviera olive powder, fresh basil, organic extra
virgin olive oil. (1,6,7,10)

‘NDUJA 12€

San Marzano Dop tomato sauce, fior di latte
cheese, Calabrian 'nduja, Parmigiano
Reggiano cheese, fresh basil, organic extra
virgin olive oil. (1,6,7,10)

MARINARA 8€

San Marzano Dop tomato sauce, red cherry
tomatoes, oregano, garlic, fresh basil, organic
extra virgin olive oil. (1,6,10)

DIAVOLA GIALLA 14€

Yellow cherry tomato sauce, fior di latte
cheese, spicy salami, chili pepper flakes,
Calabrian 'nduja, fresh basil, organic extra
virgin olive oil. (1,6,7,10)

TONNO E CIPOLLA 17€

Onion cream, fior di latte cheese, caramelized
red onions, tuna fillets, Riviera olives, yellow
datterini tomatoes, white onion powder, basil,
organic extra virgin olive oil. (1,4, 6,7,10)

SALAMINO E CACIORICOTTA 11€

San Marzano Dop tomato sauce, fior di latte
cheese, seasoned wild boar sausage,
cacioricotta cheese, organic extra virgin olive
oil, fresh basil. (1,6,7,10)



PIZZE

QUATTRO FORMAGGI 16€

Fior di latte cheese, cacioricotta cheese, mild
Gorgonzola Dop cheese, lemon-flavored
Parmigiano Reggiano cheese wafers, apricot
jam, organic extra virgin olive oil. (1,6,7,8,10)

SALSICCIA E FRIARIELLI 17€

Broccoli rabe cream, smoked provola cheese,
fresh artisanal sausage, sautéed broccoli rabe,
crusco peppers. (1,6,7,10)

VEGETARIANA 13€

Pumpkin cream, fior di latte cheese,
champignon mushrooms, sautéed red onions,
Riviera olives, organic extra virgin olive oil,
fresh basil. (1,6,7,10)

AMATRICIANA GIALLA 15€

Yellow cherry tomato sauce, semi-dried red
cherry tomatoes, Amatrice guanciale,
Pecorino Romano Dop cheese, black pepper,
fresh basil, organic extra virgin olive oil.
1,6,7,10)

ZUCCA E SALSICCIA 16€

Cream of pumpkin cooked in a wood-fired
oven, fior di latte cheese, fresh artisanal
sausage, mild Gorgonzola Dop cheese,
stewed red onions, rosemary. (1,6, 7,10)

CRUDO SAN DANIELE E 17€
PARMIGIANO REGGIANO

San Marzano Dop tomato sauce, fior di latte
cheese, yellow and red cherry tomatoes, San
Daniele prosciutto, Parmigiano Reggiano
shavings, fresh basil, organic extra virgin olive
oil. (1,6, 7,10)

ON THE BOARD: VEGAN PIZZA AND SPECIAL PIZZA OF THE MONTH




BRUSCHETTE

BRUSCHETTA 6€

with red and yellow cherry tomatoes, fresh
basil, organic extra virgin olive oil. (1,6,10)

SALADS

BRUSCHETTA 7€

with stracciatella cheese, broccoli rabe,
Cetara anchovies, organic extra virgin olive oil.
(1,4,6,710)

TUNA SALAD 11€

mixed greens, Campania Dop buffalo
mozzarella, tuna fillets, red cherry tomatoes,
Riviera olives. (4,7)

SONGINO AND FINOCCHI 11€

songino, fennel, apples, walnuts, pumpkin
seeds. (8)



SFIZ1

PIEDMONTESE BEEF 12€
MEATBALLS

with San Marzano Dop tomato sauce,
Parmigiano Reggiano cheese, fresh basil, and
bread baked in a wood-fired oven. (1,3,6,7,10)

CHICKPEA HUMMUS 7€

with sweet paprika, organic extra virgin olive
oil, and bread baked in a wood-fired oven.
(1,3,6,7,10)

STRACCIATELLA 8€

with black pepper and organic extra virgin
olive oil and bread baked in a wood-fired
oven. (1,6,7,10)

SAUTEED ESCAROLE 7€

with Riviera olives, capers, organic extra
virgin olive oil.

PUGLIA BURRATA WITH 11€
DATTERINI TOMATOES

red and yellow peppers and organic extra
virgin olive oil. (7)

COLD CUTS PLATTER 13€

with San Daniele raw ham, cooked ham,
speck, and salami. (1,6,7,10)



DESSERTS

Tiramisu with buffalo ricotta cheese 7€
(1,3,6,7,8,10)

Cheescake (1,3,6,7,8,10) 8€
Coffee affogato with 7€

hazelnut ice cream and chopped hazelnuts
(1,7,8)

Fior di latte ice cream with fresh berries 9€
(1,6,7,8)

Deconstructed Sicilian cannolo 6€
(1,3,6,7,8,10)
Chocolate tart (1,3,6,7,8,10) 8€



BEVERAGE

Acqua Panna | San Pellegrino (50cl) 3€

Bottled drinks: 4,5€
Coca Cola - Coca Cola Zero - Fanta - Sprite

BEERS small/medium
Draft Moretti beer: 5€/6€
La Rossa - Baffo Oro

Bottled Moretti beer (33cl): 5€
La Rossa - Baffo Oro - La bianca

Craft beers (33cl) 7€
RED WINE bottle/glass
Aglianico I.G.P. 28€/6€
La Capranera (Campania)

Isonzo Merlot D.O.C. 28€ /7€
Vigna del Lauro

Dolcetto d’Alba D.O.C 30€ /7€
La ganghijia (Piemonte)

Monica di Sardegna D.O.C. 30€
Audarya (Sardegna)

A.A.Pinot Nero D.O.C. 40€

Von Blumen (Alto Adige)

DIGESTIVES AND GRAPPA 5€

SPARKLING WINES

Prosecco di valdobbiadene docg
Extra dry colbelo
Casa vinicola merotto

Le vedute

WHITE WINES

Lugana Classico D.O.C.
Tenuta Roveglia (Lombardia)

Pecorino Superiore Doc Spinelli
Le Stagioni (Abruzzo)

Collio Ribolla Gialla D.O.C.
Vigna del Lauro (Friuli)

Vermentino di Sardegna D.O.C
Camminera
Audarya (Sardegna)

A.A. Gewurztraminer D.O.C.
Von Blumen (Alto Adige)

ROSE WINES

Rosato Cannonau
di Sardegna D.O.C
Audarya (Sardegna)

Rosato Primitivo
A Mano (Puglia)

COVER CHARGE AND SERVICE 2€

bottle/glass
35€ /7€

40€ /7€

bottle/glass
30€ /7€

40€/7€

30€ /7€

35€

40€

bottle/glass
28€

28€ /7€



REGISTER OF FOOD PREPARATIONS CONTAINING SUBSTANCES THAT CAUSE ALLERGIES OR
INTOLERANCES PURSUANT TO REG. EU 1169/2011 INGREDIENTS BOOK PURSUANT TO DECREE
LAW NO. 231 OF 15 DECEMBER 2017 (adaptation of national legislation to the provisions of Regulation

(EU) No.1169/2011) AND MINISTERIAL DECREE OF 20/12/1994.

Allergens present as ingredients are indicated next to each dish.

ATTENTION: We take the utmost care to ensure that the dishes you have chosen are suitable, but we would
like to inform you that they are prepared in areas where allergenic ingredients are present. This document
shows which dishes do not contain certain allergens as intentionally added ingredients. However, we cannot
guarantee that the dishes are 100% free from cross-contamination or traces of contamination declared by
the raw material manufacturer.

Our business processes and supplies, using a single laboratory and a single pantry, all kinds of gastronomic
products, which are not intended as special foods for people with allergies or intolerances. Therefore, direct
or indirect contamination is possible in every dish/product for any allergen present in the company.

Please note that, according to Annex Il of Regulation 1169/2011, cross-contamination within the restaurant
may affect the following products:

1. CEREALS containing gluten, namely: WHEAT, RYE, BARLEY, OATS, SPELT, KAMUT
or their hybrid strains and derivative products.
2. CRUSTACEANS and products based on CRUSTACEANS.
3.EGGS and egg-based products.
4. FISH and FISH products.
5.PEANUTS and PEANUT-based products.
6.SOYBEANS and SOYBEAN-BASED PRODUCTS.
7. MILK and MILK-based products (including LACTOSE)
8.NUTS, namely: ALMONDS (Amygdalus communis L.), HAZELNUTS (Corylus avellana), WALNUTS
(Juglans regia), CASHEWS (Anacardium occidentale), PECANS [Carya illinoinensis (Wangenh.) K. Koch],
Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia nuts or Queensland nuts (Macadamia
ternifolia), and their products.
9. CELERY and products containing CELERY.
10. MUSTARD and mustard-based products.
11. SESAME seeds and products made from SESAME seeds.
12. SULPHUR DIOXIDE and sulphur in concentrations exceeding 10 mg/kg or 10 mg/Llitre in terms of SO2.
13. LUPINS and products made from LUPINS.
14.MOLLUSCS and products based on MOLLUSCS.

BOOK OF INGREDIENTS AND ALLERGENS, EDITION 4 of 10/02/2025

“*Some products may be frozen, depending on availability on the market.
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