@ Montanare

%i Panna Cotta

@ Tiramisu alla Nutella

Alcoholic Drinks

@ Valpolicella Ripasso
@ Fiano di Avellino

@ Nero D'Avola

@ Sauvignon

‘ Gavi di Gavi

Uncategorized

7€

26
7€

7€
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32
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Gluten freetiramisu

Insalatina - Sides

Coke Zero 33cl

Lurisia Gazzosa 27.5cl

Migliacciello

Calda calda

Baba alla crema

Friarielli - Sides

Lurisia Chinotto 27.5cl

Patatina - Sides

Rucola - Sides

Moretti Special Edition Sicilia 5,8% 50cl
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Pomodori - Sides

Pollo E Avocado

Gnocchi Corbarini E Provola

Linguine Alla Puttanesca Gialla

Rigatoni Alla Carbonara Con Zucchine

Spaghetti Ai Datterini Di Battipaglia

Gluten Free Gnocchi Alla Bolognese

Reco Di Tufo DOCG

Valdobbabiene Prosecco Superiore DOCG Cuvee Oris

Prosecco Rosato DOC

Prosecco Fresco DOC

Traminer Friuli Grave DOC
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Bianco Di Ciccio Trebbiano

Passo Del Bricco

Red - Auso Rosso | GP Paestum

White - Phasis Paestum Fiano | GP

"Crya" Lacryma Christi del Vesuvio

Mandarinata 27.5cl

CodaDi VolpelGT

Falerno del Massico Dop

Piedirosso Dop

Touto Aglianico Pompeiano

Peschella 27.5 cl 5.5% - 5.95

Gluten Free Greens Pilsner 4.5% 33cl
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Grecanico Roccamora (White) 75cl 12.0%

BirraMoretti La Rossa 7.2% 33cl

BirraMoretti 4.6% 33cl

Ventura-

Capresona

Calamari e Zucchine

Tiella For Two People

Gialla, Provola E Nduja

Verace Dop

Fru Fru Dop

Pomodor osa

M ozzar €lla Panata
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Bruschetta M elanzane E Pecorino

Bruschetta Burrata E Limone

Bruschetta Ricotta E Pesto

Cacio E Pepe (Multigrain)

Burrata E Crudo (Multigrain)

Margherita Antica Napoli (Whole Wheat)

Mbuttunata - Fried Pizza

Capricciosa -

Gluten Free Gnocchi Corbarini E Provola

Verace Dop -

Sangiovese Roccamor a (Red) 75cl 13.5%
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Pizza

Napoletana -

Verdure E Pesto (Whole Wheat)

Margherita -

Marinara -

Rosato Roccamora (Rosé) 75cl 12.5%

Bruschetta Pomodor o E Aglietto

LASAGNA NAPOLETANA

Capricciosa

Margherita
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Antipasti

M ozzar ellona

e Burrata

Pizze

Verduretta
Chicken*
’ Chianti
Sauces*

e Marinara Sauce
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Pasta

e

. Napoletana

Kleinigkeiten

LY
‘l.

@ Arancini

Spirits

ﬁ Pinot Grigio
& ¢
Al Forno*

—_—
‘ Par migiana

Penne

11
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@ Cinque For maggi
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Pizza al Metro

6 SalsicciaeFriaridli
N

Main

i
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@ Frittatine

PR R

@ Pappardelle alla Bolognese

Calzone

@ Calzone

Antipasto

i
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@ Crocche
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Italian - Pizza Eck - normal

5 /
b !

.
@ Ventura

Contorni

Verdurealla Griglia

Vini Bianchi

, F
b !

s,
@ Falanghina Del Taburno

Pasta - Plain

*, i
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i .
@ Whole wheat

Hey Batter, Batter
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@ Multigrain

Pizza - Rossopomodor o

@ e

Non classé

£END .

@ Still Water 50cl
£END
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