
5 COURSES + DES SERT

€ 40 (DRINK S NOT INCLUDED) 
€ 70 (WINE PAIRING INCLUDED)

STARTERS

PIZZAS

CRUNCHY PIZZA IN BAKING BUFFALO 
SMOKED MOZ Z ARELL A, COOKED 

CUL AT TA AND MUSTARD 1-7-10 
€ 12

PIZ Z A “SMALL SIZE”, 
PROSCIUT TO CRUDO “RULIANO” 

30MONTHS+ AND BURRATA 1-7 
€ 18 

MINI STEAMED BUN, “CARNE SALADA”, 
FIGS AND PARMESAN CHEESE 1-7-11 

€ 7

FRIED PIZZINA “MONTANARINA” WITH 
TOMATO AND PECORINO CHEESE 1 

€ 4

FRIED PIZZINA WITH CHERRY TOMATO 
CONFIT, BURRATA AND ANCHOVIES 1-4-7 

€ 7

POTATOES CRUNCHES, 
PROVOLONE DEL MONACO 1-7 

€ 4

FRIED BUCATINI PA STA,  
MINCED ME AT AND PE A S  1-7-9 

€ 5

FRIED TAGLIATELLE PA STA, 
SHIITAKE MUSHROOMS AND 

PROVOL A, BL ACK  CABBAG 1-3-7   
€ 8

“ANTONIO PAPPALARDO” 
TASTING MENU 
s e r v e d  f o r  a l l  t a b l e  g u e s t s

MARGHERITA 1-7 |  € 14 
AGEROLA’S FIORDILATTE CHEESE, TOMATO SAN MARZANO AND BASIL

BUFAL A 1-7 |  € 16 
BUFFALO MOZZARELLA CHEESE, TOMATO SAN MARZANO AND BASIL

COSACCA 1-7 | € 15 
PECORINO, TOMATO SAN MARZANO AND BASIL

BUFAL A E X TRA 1-7 |  € 19 
TOMATO SAN MARZANO, BUFFALO MOZZARELLA CHEESE, BASIL, CONFIT 
DATTERINO TOMATOES AND PARMESAN CHEESE AGED 50 MONTHS

L AKE MARINARA 1-4 |  € 16 
TOMATO SAN MARZANO, ORSINO GARLIC, GARDA LAKE ANCHOVY, 
CAPERS, ORIGAN AND OLIVE

CE TARA ANCHOVY, TOMATO, BURRATA CHEESE, CAPERS AND 
ORIGAN SALINA ISL AND 1-4 -7 |  € 19

FIORDIL AT TE, BROCCOLE T TO, CE TARA ANCHOVY, LEMON AND 
GOCHUJANG SAUCE 1-4 -6-7 |  € 20 

BUFFALO MOZ Z ARELL A SMOKED, YELLOW TOMATO, LEMON, 
BA SIL AND BL ACK LONG PEPPERS  1-7 |  € 18

PUMPKIN, FIORDIL AT TE CHEESE, BL ACK CABBAGE CHIPS, 
ARTICHOKES AND PROVOLONE CHEESE  1-7 |  € 20 

PORCHE T TA, FIORDIL AT TE CHEESE, BL ACK CABBAGE PESTO AND 
PUNTARELLE 1-7 |  € 2 2

PARMIGIANA 1-7 |  € 20 
EGGPLANT, FIORDILATTE, BASIL , CONFIT DATTERINO TOMATOES 
AND PARMESAN CHIPS

GRICIA 1-7 |  € 18 
IBERIAN PORK CHEEK , BASIL , BLACK LONG PEPPER AND 
PECORINO CHEESE

CAPRICCIOSA 1-7 |  € 20 
FIORDILATTE, COOKED “CULATTA”, ARTICHOKES, CARDONCELLI, 
THYME AND PARMESAN CHEESE

PROSCIUT TO CRUDO “RULIANO” 30MONTHS+ 
AND BURRATA 1-7 |  € 23 

‘NDUJA, TOMATO, FIORDIL AT TE, CAIA Z Z ANE OLIVES AND 
DAT TERINO CONFIT 1-7 |  € 20 
(AVAILABLE WITH THE VEGETABLE OPTION)

F o r  I n e d i t o ,  I  c r e a t e  a n  e x c l u s i v e  d o u g h ,  m a d e  w i t h  a  b l e n d  o f  w h o l e m e a l  a n d  s e m i - w h o l e m e a l , 
t o  o b t a i n  a  h i g h l y  d i g e s t i b l e ,  f r a g r a n t  a n d  m e l t - i n - y o u r - m o u t h  p r o d u c t .  A n t o n i o  P a p p a l a r d o

A L L  P I Z Z A S  A R E  A V A I L A B L E  O N  R E Q U E S T  W I T H  G L U T E N - F R E E  D O U G H  ( B U C K W H E AT,  R I C E  F L O U R  A N D  C O R N S T A R C H ) 
A N D  L A C T O S E - F R E E  M O Z Z A R E L L A / B U R R AT A

T h e  p r o d u c t s  i n d i c a t e d  w i t h  *  c a n  b e  f r o z e n  o r  d e e p - f r o z e n  a t  t h e  o r i g i n .

A l l e r g e n s :  1 .  g l u t e n ,  2 .  c r u s t a c e a n s ,  3 .  e g g s ,  4 .  f i s h ,  5 .  p e a n u t s ,  6 .  s o y,  7. 
m i l k ,  8 .  n u t  a n d  f r u i t  s h e l l ,  9 .  c e l e r y,  1 0 .  m u s t a r d ,  1 1 .  s e s a m e  s e e d s ,  1 2 .  s u l f u r 
d i o x i d e ,  1 3 .  l u p i n s ,  1 4 .  m o l l u s c s 

S E R V I C E  C H A R G E  €  3



CRÈME BRÛLÉE 3-7	 € 8 
Pairing:
VERMOUTH ROSSO, GARAZZINO	 € 6 

TIRAMISÙ 3-7	 € 8 
Pairing:
ALEATICO DOLCE 2019, POLVANERA 	 € 5

ROSE CAKE AND Z ABA JONE 1-3	 € 8 
Pairing:
DANZA DEL SOLE, GAETANO SOLENGHI 	 € 8

HA ZELNUT ICE CRE AM, CARAMELIZED HA ZELNUT 7-8	 € 7

SORBE T OF THE DAY	 € 6

DESSERT



L IQUOR I&
DISTILLATI
BUMBU - RUM BARBADOS	 € 9

COPALLI-SINGLE ESTATE ORGANIC WHITE RUM	 € 10
COPALLI-SINGLE ESTATE COCOA ORGANIC FL AVOURED RUM	 € 12

BA S ARMAGNAC-DOMAINE L AGUILLE	 € 9

NIKKA WHISKY FROM THE BARREL , BLENDED WHISKY	 € 10

ARDBEG-“ THE ULTIMATE”-ISL AY SINGLE MALT WHISKY	 € 10

MAROLO-GRAPPA PIEMONTESE DI BARBERA 	 € 5
MAROLO-GRAPPA INVECCHIATA DI BAROLO 	 € 7

ORIGINE - LIQUORE ZENZERO	 € 6
BEPI TOSOLINI - LIQUORE ALLE ERBE	 € 6
INSOLITO 78 	 € 6

AMARO-CAMAT TI	 € 5

BUMBU CRE AM-CREMA RUM	 € 8

GARA Z ZINO - VERMOUTH ROS SO	 € 6

SAMBUCA V54	 € 5

L A MALORA - LIMONCELLO	 € 5
L A MALORA - ARANCINO	 € 5


