
 

Our pizza comes from a study 

and from daily research 

on the perception of perfumes and aromas. 

It is a slow process all dedicated 

to processing and maturation 

of the dough, which is left to rest 

at a controlled temperature for at least two days. 

Our exclusive workmanship 

  it gives the pizza those qualities 

that recall the fragrance of the bread of the past, 

but above all, our dough 

it comes out of the oven voluminous, crunchy, 

soft and highly digestible... 

For our pizza we chose 

a 100% Italian tomato, 

of Campania origin and free of preservatives. 

Our special doughs, 

Classic with kamut and cereals are composed of: 

flour (with gluten), water, salt, 

brewer's yeast and Tuscan extra virgin olive oil. 



 

Marinara           €     4.00    
tomato and garlic 

Margherita          €     5.00 
tomato and mozzarella 

Siciliana           €     7.00 
tomato, sausage, spicy salami, garlic and oregano 

2018            €   10.00 
tomato, buffalo mozzarella from Campania, garlic, olives, Sciacca anchovies, 
Baked peppers, onion and julien zucchini 
- recommended beer 32 Curmi, Via dei Birrai Cl. 75 

Frutti di mare          €     9.00 
tomato, mozzarella and seafood* 
(* shellfish, albumen and traces of sulfur dioxide) 
- recommended beer Blanche Dubuisson Cl. 75 n. 3 

Capricciosa          €     8.50 
tomato, mozzarella, cooked ham, mushrooms* and artichokes 
(* mushrooms contain traces of soybean oil and celery) 

Quattro stagioni         €     8.50 
tomato, mozzarella, ham, mushrooms*, artichokes and vegetables* 
sweet and sour 
(* mushrooms contain traces of soybean oil and celery) 
(* traces of soy, sulfites and lactose) 

Romana           €     7.00 
tomato, mozzarella and Sciacca anchovies 
- recommended beer Ganter Weizen n. 4 

Diavola           €     7.00 
tomato, mozzarella and spicy salami 
- recommended beer Augustiner Edelstoff n. 14 

Genovese           €     9.00 
tomato, mozzarella, ricotta, cherry tomatoes and Genoese pesto 
“homemade” 
- birra consigliata 32 Curmi Via dei Birrai Cl. 75 



 

Tonno e cipolla          €     8.00 
tomato, mozzarella, tuna and onion 

Prosciutto e funghi         €     8.00 
tomato, mozzarella, cooked ham and sautéed mushrooms* 
(* mushrooms contain traces of soybean oil and celery) 

Paesana           €     9.50 
tomato, mozzarella, wurstel, mushrooms*, spicy salami, asparagus, 
onion, anchovies and bacon 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer 32 Oppale Via dei Birrai Cl. 75 

Pane greco ai 4 formaggi        €   10.00 
tomato, mozzarella, Asiago D.O.P. cheese, gorgonzola and fontina cheese 
- recommended beer Tripel Karmeliet n. 6 

Pane greco           €  10.00 
tomato, mozzarella, cooked ham and mushrooms* 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer Augustiner Edelstoff n. 14 / Bloemenbier n. 15 

Rucola sfilacci e Asiago D.O.P.       €     9.00 
tomato, mozzarella, Asiago D.O.P. cheese, rocket and horse meat 
- recommended beer / Val Dieu Triple n. 16 

Porcini* / chiodini* / mistobosco      €     8.50 
tomato, mozzarella and mushrooms* of your choice 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer Ganter Weizen n. 4, Blanche de Liege n. 17 

Leggera           €     8.50 
tomato, buffalo mozzarella from Campania, Sciacca anchovies and garlic 
- recommended beer Blanche de Liege n. 17 

Calzone           €     8.00 
tomato, mozzarella, cooked ham and mushrooms* 
(* mushrooms contain traces of soybean oil and celery) 

 



 

Asiago D.O.P. e funghi        €     9.50 
tomato, mozzarella, Asiago D.O.P., cheese and mushrooms* of your choice: 
mixed forest*, porcini mushrooms*, nails* 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer Augustiner Pils bionda alla spina 

Altopiano           €   10.50 
tomato, mozzarella, Asiago D.O.P. cheese, porcini mushrooms* 
and Parma ham 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer Tripel Karmeliet n. 6 

Parmigiana a modo nostro       €     9.00 
tomato, Asiago D.O.P. cheese, Mezzano D.O.P., garlic 
spicy salami and grilled aubergines 
- recommended beer Augustiner Pils bionda alla spina 

Edelweiss           €     8.50 
tomato, mozzarella, wurstel, egg and sweet and sour vegetables* 
(* traces of sulfites and lactose) 
- recommended beer Franziskaner hefe Weissbier 

Verdure           €     9.00 
tomato, mozzarella, grilled aubergines, corn, peas, 
peppers and zucchini 
- recommended beer 32 Oppale Via dei Birrai Cl. 75 

Verdure grigliate         €     9.00 
tomato, mozzarella, grilled aubergines, grilled zucchini  
and baked peppers 
- recommended beer Ganter Weizen n. 4 

Trevisana (seasonal pizza)        €     9.00 
tomato, mozzarella, Treviso red radicchio and smoked bacon 
- recommended beer Augustiner Edelstoff n. 14 / Bloemenbier n. 15 

Veneziana (seasonal pizza)       €     9.00 
tomato, mozzarella, gorgonzola, Treviso red radicchio 
and spicy salami 
- recommended beer Audace Via dei Birrai Cl. 75 



 

Brie e zucchine          €     8.00 
tomato, mozzarella, brie and grilled zucchini 
- recommended beer Corsendonk Blanche Cl. 75 n. 2 

Stracchino e rucola         €     8.00 
tomato, mozzarella, soft cheese and rocket 
- recommended beer Pura n. 12 

Pomodorini e bufala                 €      8.50   
tomato, mozzarella, cherry tomatoes and buffalo  
mozzarella from Campania 
- recommended beer Augustiner Weissbier Cl. 50 n. 8 

Francese           €     7.50 
tomato, mozzarella, brie and rocket 
- recommended beer Augustiner Edelstoff n. 14 

Delizia            €  10.00 
tomato, mozzarella, shrimps and rocket  
- recommended beer 32 Oppale Via dei Birrai Cl. 75 

Ricotta e spinaci          €    8.00 
tomato, mozzarella, ricotta and spinach* (*frozen) 

Quattro formaggi         €     8.00 
tomato, mozzarella, Asiago D.O.P. cheese, fontina and gorgonzola 
- recommended beer Pura n. 12 

Verde e speck          €     8.50 
tomato, mozzarella, gorgonzola and speck 
- recommended beer Augustiner Edelstoff n.14 / Bloemenbier n. 15 

Rustega           €   10.50 
tomato, mozzarella, Asiago D.O.P. cheese, sopressa and mixed mushrooms* 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer Val Dieu Triple n. 16 

Contadina                    €     8.50 
tomato, mozzarella, rolled bacon and Stravecchio D.O.P. 
- recommended beer Val Dieu Blonde n. 11 



 

Barenthal           €   10.50 
tomato, mozzarella, garlic, porcini mushrooms* and rolled bacon 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer Augustiner Weissbier Cl. 50 n. 8 

Tosta           €     9.50 
tomato, mozzarella, Asiago D.O.P. cheese, Ariccia porchetta and onion 
 - recommended beer Abbaye De Malonne rossa alla spina 

Mascarpone e crudo         €     9.00 
tomato, mozzarella, mascarpone and Parma ham  
- recommended beer Abbaye De Malonne rossa alla spina  

Gustosa           €   10.00 
tomato, mozzarella, gorgonzola, porcini mushrooms* and smoked bacon 
(* mushrooms contain traces of soybean oil and celery) 
- recommended beer Augustiner Edelstoff n. 14 

Valtellina           €     9.50 
tomato, mozzarella, bresaola from Valtellina, rocket and Mezzano D.O.P. 

Burrata e crudo          €     9.00 
tomato, mozzarella, Parma ham and burrata 
- recommended beer Val Dieu Triple n. 16  

Mezzanotte          €     9.50 
tomato, Asiago D.O.P. cheese, onion, baked peppers, 
bacon 
- recommended beer Augustiner Pils birra alla spina  

Pizza del pastore white pizza        €  10.00 
mozzarella, smoked bacon, garlic, baked peppers and burrata  
- recommended beer Augustiner Weissbier n. 8 

Weissberg white pizza          € 10.00 
mozzarella, Asiago D.O.P. cheese, radicchio and porchetta from Ariccia 
- recommended beer Delta-Ipa n. 7 



 
 
Strong white pizza         €     9.00 
mozzarella, Asiago D.O.P. cheese, baked peppers, tuna and onion 
- recommended beer Tripel Karmeliet n. 6 

Val gardena white pizza         €      8.50 
mozzarella, brie and speck  
- recommended beer Delta-Ipa n. 7 

Grun pennar white pizza        €   10.00 
mozzarella, Asiago D.O.P. cheese, sautéed cherry tomatoes 
in Belgian red beer, speck and aged cheese D.O.P. 
- recommended beer Abbaye De Malonne rossa alla spina  

Norvegese white pizza        €   12.00 
mozzarella, mascarpone, rocket, smoked salmon 
and balsamic vinegar 
- recommended beer Val Dieu Triple n. 16 

Madame cochon white pizza       €   10.00 
mozzarella,burrata, chopped pistachios and I.G.P. mortadella. 
- birra consigliata Corsendonk Blanche Cl. 75 n. 2 

Divok pizza white pizza        €   10.00 
mozzarella, baked peppers, burrata and porchetta from Ariccia    
- recommended beer Augustiner Weissbier Cl. 50 n. 8 

Asiatica pizza white pizza        €   11.00 
mozzarella, julienne zucchini, shrimp, ricotta and turmeric    
- recommended beer Blanche  De Liege n.17 

Opera 2023 white pizza        €   12.00 
mozzarella, ricotta, Sciacca anchovies, sheep's cheese, 
cooked cherry tomatoes, red or yellow lucariello (depending on availability)    
- recommended beer Augustiner Pils birra bionda alla spina  

Follia white pizza         €     9.50 
mozzarella, formaggio Asiago D.O.P., almonds and Parma ham 
- recommended wine Prosecco Brut Asolo  



 

- Pizza supplement with kamut flour      €     2.00 

- Pizza supplement with cereal flour      €     1.50 

- Beaten pizza supplement         €     5.00 

- Cold cuts supplement: porchetta, raw ham     €     1.50 
   of Parma, sopressa, speck, bresaola        

- Any other additions          €    1.00 

- Baby pizza reduction   €     0.50 

✺ ✺ ✺ 

 

Dish Valtellina          €   10.00 
bresaola della Valtellina DOP, rocket and Mezzano D.O.P. in flakes 

Stuffed Würstel          €     7.00 
Baked frankfurters, stuffed with mozzarella, mushrooms* and cooked ham 
(* mushrooms contain traces of soybean oil and celery) 

Würstel farcito alla francese       €     8.00 
Baked frankfurters, stuffed with porcini mushrooms*, smoked bacon 
and Brie cheese 
(* mushrooms contain traces of soybean oil and celery) 

Plain toast  / stuffed toast        €     4.00 €     4.50 

Mixed cold cuts platter        €   10.00 
speck, Parma ham, Bresaola and porchetta  

Cheese     €     4.50 
Mixed cheeses D.O.P., from Asiago plateau 



 

Toasted bread          €     7.00 
alternating sandwich bread 
with tomato, mozzarella, cooked ham and mushrooms* 
(* mushrooms contain traces of soybean oil and celery) 

Mixed salad          €     5.00 

Edelweiss salad           €    8.00 
imixed salad, rocket, cherry tomatoes Asiago D.O.P. cheese, tuna, and corn 

Herdsman salad         €     8.00 
mixed salad, black olives, D.O.P. Mezzano cheese, and onion  

✺ ✺ ✺ 

Sweets FIC           €    6.00 
        
Ice creams * 
- White or chocolate truffle        €     4.00 
- Coffee poached truffle        €     5.00 
- Liqueur poached truffle        €     6.00 
   
Lemon sorbet          €     4.00 

(* Ice creams contain dextrose, eggs, milk and cream) 

✺ ✺ ✺ 

French fries          €     4.00 

Covered            €    2.00 

Takeaway pizza box         €     0.50 



 

Drinks 

Augustiner Pils bionda       cl 20 €   3.00 
           cl 40  €   5.50 

Abbaye De Malonne red alcol 7.2 % Belgio    cl 25 €   4.00 
           cl 40 €   6.20 

Franziskaner hefe weiss       cl 50 €   5.00 

Non alcoholic beer        cl 50 €   4.50 

Coca cola (on tap)          cl 30 €   3.00 
           cl 50 €   5.00 
Coca cola in the bottle        cl 33 €   3.50 
      
Canned drinks 

Coca cola, Cola light, Fanta, Sprite, Chinotto, Acqua brillante, €   3.00 
Lemonsoda, Te al limone e Te alla pesca 

Cedrata Tassoni         cl 20 €   3.00 

Mineral water         cl 50 €   2.00 

White and red huose wine       L 1/4 €   4.50 
           L 1/2 €   8.50 
            

Prosecco Brut cellar AMADIO            Calice €   3.00 
           L 1/4 €   5.50 
           L 1/2 € 10.00 
                 Bottle € 14.00 



 

Our recommended beers 



 


