
M A I N  C O U R S E

Menu
TRIS DI  MONTANARE 
Chef ' s  Fantasy  14 ,90€

BURRATA MEDITERRANEA
Artisanal  burrata  with cherry  tomatoes ,
ye l low and red,  o l ives ,  capers ,  and black

pepper  11 ,90€

CARPACCIO
Picanha carpaccio  with pecorino cream,

crunchy fennel ,  and truff le  oi l  16 ,90€

BAO BUNS
Bun with picanha cooked at  low

temperature ,  s tracciate l la ,  and fr ied onion
11 ,90€

BUFALA & FRITTA
Fried buffa lo  mozzarel la  with pistachio

cream and cherry  tomato reduction 10 ,90€



CARBONARA  
Spaghett i ,  eggs ,  guancia le ,  pecorino,  black pepper  14 ,90€

LASAGNA
Beef ,  ce lery ,  carrots ,  onions ,  tomato,  béchamel ,  

mozzarel la ,  parmesan 14 ,90€ 

BOLOGNESE
Tagl iate l le ,  beef ,  ce lery ,  carrots ,  onions ,  tomato,  parmesan 13 ,90 

PUMMARÒ 
Spaghett i ,  tomato,  parmesan,  bas i l  11 ,90€

AGLIO & OLIO
Spaghett i ,  gar l ic ,  o l ive  oi l ,  chi l i  12 ,90€

I  C L A S S I C I

Menu



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

LOBSTER ÉLITE
Linguine ,  lobster/crawfish ,  ce lery ,  carrots ,  onions ,  cherry

tomatoes ,  b lack pepper  30€

GENOVESE NAPOLETANA
Ziti ,  beef ,  red onions ,  carrots ,  ce lery ,  parmesan,  

black pepper   15 ,90€

SCARPARIELLO RIVISITATO  
Tagl io l ini ,  ye l low and red cherry  tomatoes ,  parmesan,  

burrata ,  b lack pepper  14€

VONGOLE VERACI
Spaghett i ,  c lams,  sun-dried tomatoes ,  onion,  

black pepper  17 ,90€

Menu



ESSENZA DEL MARE
Shrimp,  squid,  octopus ,  musse ls ,  c lams,

ce lery ,  carrots ,  onions ,  pars ley ,  b lack
pepper ,  pecorino cheese ,  butter   22€

BENVENUTO AUTUNNO
Porcini  mushrooms,  onions ,  parmesan,
butter ,  pars ley ,  b lack pepper ,  pecorino

fondue 17€

R I S O T T I

Menu

M A S S A  F R E S C A

IL PLIN
Fi l l ing of  r icotta  and spinach f inished with

sour  butter  and sage   14 ,90€

IL TORTELLONE
Fi l l ing of  gr i l led mortadel la ,  shrimp

marinated in  l ime,  and buffa lo
stracciate l la  18 ,90€



‘A  PARMIGIAN
Eggplant ,  tomato,  eggs ,  parmesan,  smoked scamorza ,

bas i l ,  b lack pepper   12 ,90€

LOMBO DI VITELLO C.B.T .
With mixed greens  and potato mil lefeui l le  25€

‘RANFTELLA
Octopus  in  various  textures  with potato ve louté  and

fennel  chips   20€

FILETTO DI BRANZINO
Double  cooked with Mediterranean chutney 23 ,99€

S E C O N D  D I S H

Menu

S I D E  D I S H E S  

French Fries  4.50€

Oven-Baked Potatoes  5 .50€

Mixed Salad 4.50€

Mixed Vegetables  5 .50€



MARGHERITA 
Tomato,  f ior  di  latte ,  bas i l   10 ,50€

MARINARA 
Tomato,  gar l ic ,  oregano 9€

DIAVOLA 
Tomato,  f ior  di  latte ,  spicy  sa lami   12 ,90€

CAPRICCIOSA
Tomato,  art ichokes ,  cooked ham,  mushrooms  13 ,90€

L E  C L A S S I C H E

Menu

P I Z Z E  I N  T A V O L A  

ZUCCHIAMOCI 
Pumpkin cream,  Neapol itan sausage ,  and coppa bacon with black

pepper  15€

CARRETTIERA 
Neapol i tan  sausage ,  smoked  scamorza ,  Neapo l i tan  brocco l i   15€

PIENNOLO 
Yel low and red "piennolo"  cherry  tomatoes ,  buffa lo  

mozzarel la  15€

CALABRISELLA 
Tomato ,  do l lops  o f  r i co t ta ,  nduja ,  o l ive s ,  and 

sun-dr i ed  tomatoes  15€



FOCACCIA CLASSICA 
Garl ic ,  o l ive  oi l ,  oregano  7€

FOCACCIA AL TARTUFO 
Truff le ,  parmesan,  truff le  oi l ,  pepper  11€

FOCACCIA DELLA CASA 
Cherry  tomatoes ,  o l ives ,  oregano 11€

FOCACCE

Menu

S A L A D

LA FRESELLA 
Base  of  " frese l la "  with cherry  tomatoes ,  tuna,  buffa lo

mozzarel la ,  o l ives  13€

LA POLLASTRELLA 
Green sa lad,  chicken breast ,  tomatoes ,  cucumber ,  hard-boi led

eggs ,  parmesan shavings  13€

LA VEGANA 
Chickpeas ,  arugula ,  cherry  tomatoes ,  cucumbers ,  tofu 13€



Creme Brulee  7 ,90€

Tiramisù 7 ,90€ 

Babà Napoletano 7 ,90€

DESSERT

Menu



Drinks
C A F F E T T E R I A

Caffè  Espresso  1 .20€
Americano 1 ,90€

Decaffe inato  1 ,50€
Cappuccino 2 ,50€

Latte  e  caf fè  2€
Tè 1 ,90€

S O F T  D R I N K

Coca Cola  3€
Coca Cola  Zero 3€
Fanta/Sumol  2 ,80€

7  up 2 ,80€
Ice  The Pesca ,  Limone,  Manga 2 ,80€

B I R R A / V I N O

Imperia l  Estre l la  2€
Caneca  Estre l la  4,50€

Imperia l  1906 2 ,50€
Caneca  1906 5€

Calice  di  v ino Rosso ,  Bianco,  Rosè  4€
Prosecco 4€

S A N G R I A

Sangria  Rossa  1 l  18 ,90
Sangria  Bianca  1 l  18 ,90€
Sangria  Rosè  1 l  18 ,90€

Sangria  Spumante  1 l  21€



Drinks
C O C K T A I L S

Gin Tonic  7€
Vodka Tonic  7€

Mojito  8€
Moscow Mule  8€

Caipir inha 8€
Margarita  8€

Old Fashioned 8€
Espresso  Martini  8€

Negroni/  Sbagl iato  8€
Spritz  6€

D I G E S T I V O S

Grappa 6€
Ramazzott i  6€
Limoncel lo  6€

Sambuca 6€
Whisky 6€


