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CHARCUT ERIE
You may choose 

four cold cuts and four cheeses to compose your own platter

Cold Cuts

From Black Casertano Pork:

Capocollo Ham

Culatello

Loin

Salami

Mortadella in its Rind

Black Dry Cured Ham from Aspromonte

Cheeses
7

Soft Goat Cheese in Pepper Crust

Soft Bruna Alpina

Soft Vegetable Rennet Pecorino

Smoked Sheep Ricotta

Three Milk Robiola

Buonasorte Buffalo Cheese

Caciocchiato

Mamma Bruna, Aged Bruna Alpina

Provolone del Monaco

Sammucro, Aged Pecorino

Sweet Gorgonzola

One Person Deli Tray
30.00 euro

Two People Deli Tray
45.00 euro



LISOL A TOUR
Escarole

olives, capers, anchovies, pine nuts
1 • 4 • 8

Octopus 
pork snout, lupins, celery

9 • 13 • 14

from Ischia to Forio
rabbit ravioli, parmesan cheese, thyme

1 • 3 • 7 • 9 • 12

bucatini with rabbit sauce, tomatoes, parmesan cheese
1 • 3 • 7 • 9 • 12

Ischia-style rabbit
9 • 12

Pata-trac
Ischia-style zeppole, vanilla and chocolate cream

1 • 3 • 7 • 11

140.00 euro 

(the menu price is intended for two people)

LISOL A SLICES
La Fina • Pomodoro e Crudo (Thin with Tomato and Cured Ham)

1 • 6 • 7 • 10 • 11

Peel • Ortolana (Roman-style Pizza with Vegetables)
1 • 6 • 10 • 11

Neapolitan • Lasagna Povera (Poor Man’s Lasagna)
1 • 6 • 7 • 10 • 11

Recooked • Carciofi e Salsiccia (Artichokes and Sausage)
1 • 6 • 7 • 10 • 11

Pizza in Small Pan • Gamberi, Stracciata e Limone 
(Shrimps, Stracciata Cheese and Lemon) 

1 • 2 • 6 • 7 • 10 • 11

Fried • Calzone con Scarola, Provola, Capperi, Olive e Pepe 
(Fried Calzone with Escarole, Provola Cheese, Capers, Olives and Pepper)

1 • 6 • 7 • 10 • 11

100.00 euro 

130.00 euro in pairing with
Maximum • Blanc de Blancs, Cantine Ferrari

(the menu price is intended for two people)

Tasting menus are for the whole table



AP P ET IZERS
Amberjack

in ceviche with sweet green peppers
4

26.00 euro

Squids 
with oranges, fennel, radishes, arugula

14

26.00 euro

Sea Bass
in gazpacho with toasted bread

1 • 4

26.00 euro

Beef
in carpaccio, caciotta cheese, walnuts, ginger

7 • 8

25.00 euro

Egg
in light tomato broth, tomato, onion, oregano

1 • 3

16.00 euro

Octopus 
pork snout, lupins, celery

9 • 13 • 14

25.00 euro

Baby Octopus 
raisins, olives, pine nuts

1 • 8 • 14

25.00 euro

F IRST COURSES
Rabbit

ravioli, parmesan cheese, thyme
1 • 3 • 7 • 9 • 12

26.00 euro

Green Peas
mescafrancesca (mixed pasta), bacon, 

pecorino cheese
1 • 7

22.00 euro

Sea Urchin 
linguina pasta, lemon, garlic, oil

1 • 2

30.00 euro

Potatoes
tubetti pasta, pork cheek, smoked mozzarella cheese

1 • 7

24.00 euro

Scarpariello
gnocchi, tomato, basil, 

pecorino cheese, mozzarella cheese
3 • 7

24.00 euro

Onion
genovese-style mezzi paccheri pasta

1 • 12

24.00 euro



MAIN COURSES
Sea Bass

in acqua pazza with mussels and clams, 
potatoes, cherry tomatoes

4 • 12 • 14

38.00 euro

Red Seabream
with lemon, olives, capers, potatoes

4

35.00 euro

Pork
capocollo ham, sweet and sour pickled peppers

6 • 7

28.00 euro

Beef
cheek, potatoes with milk and red wine

9 • 12

30.00 euro

Rabbit
Ischia-style

9 • 12

60.00 euro
(the price is intended for two people)

Grilled

White Fish
4

80.00 euro per kg

Lobster
2

90.00 euro per kg

Squid 
14

30.00 euro

Pork Ribs
7 • 12

28.00 euro

Rib-eye Steak
12

80.00 euro per kg

Beef Fillet
12

35.00 euro

Tomahawk
12

80.00 euro per kg

Spicy Grilled Spring Chicken
7 • 12

30.00 euro

SIDES
Stuffed Pepper

stuffed with mozzarella cheese, 
provolone cheese, parmesan cheese

1 • 7

8.00 euro

Escarole
olives, capers, anchovies, pine nuts

1 • 4 • 8

8.00 euro

Spinach
sautéed in olive oil

6.00 euro

Potatoes
herb-roasted

6.00 euro

Salad
mixed and seasonal

6.00 euro

DESSERT
Pistachio

crème brûlée, orange, yogurt ice cream
1 • 3 • 7 • 8 • 11

12.00 euro

Apple
cake, vanilla ice cream, raspberries

1 • 3 • 8 • 11

12.00 euro

Coffee
cappuccino tiramisù

3 • 7

12.00 euro

Chocolate
black cherry and chocolate semifreddo

3 • 6 • 7

12.00 euro

Pata-trac
Ischia-style  zeppole, vanilla and chocolate cream

1 • 3 • 7 • 11

12.00 euro

Fruit
marinated, fresh, creams, sorbets

7 • 8

30.00 euro

(the price is intended for two people)



NEAP OLITAN P IZZA
Marinara 	 10.00 euro
San Marzano d.o.p. tomato, roasted datterino tomato, wild garlic, 
oregano, basil, extra virgin olive oil
1 • 6 • 10

Margherita	 10.00 euro
San Marzano d.o.p. tomato, fiordilatte cheese, grana cheese, basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Lasagna Povera (Poor Man’s Lasagna)	 14.00 euro
San Marzano d.o.p. tomato flavored with garlic, grana cheese, oregano, 
basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Capricciosa	 15.00 euro
piennolo tomato, fiordilatte cheese, grana cheese, roasted ham, king oyster mushrooms, 
Itrana olives, grilled baby artichokes, basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Calzone al Forno (Baked Calzone)	 15.00 euro
fiordilatte cheese, ricotta cheese, grana cheese, artisanal salami, roasted ham, 
veil of San Marzano d.o.p. tomato, basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Pizzaiuolo	 12.00 euro
San Marzano d.o.p. tomato, provola cheese, seven types of pepper 
from around the world,  basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Diavola	 15.00 euro
fiordilatte cheese, buffalo ricotta cheese, grana cheese, crusco pepper, powdered crusco 
pepper, spicy artisanal salami, ’nduja and spicy sausage cream, basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Tradizione Ischitana (Tradition from Ischia)	 13.00 euro
San Marzano d.o.p. tomato, roasted datterino tomato, escarole, Salina capers, 
Itrana olives, grilled eggplant, garlic, mint, extra virgin olive oil
1 • 6 • 10 • 11

P IZZA IN PAL A (ROMAN-ST YLE)
Margherita	 12.00 euro
roasted datterino tomato, fiordilatte cheese, grana cheese, basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Carbonara	 15.00 euro
fiordilatte cheese, Grana Padano cream, pecorino cheese, pork cheek, pasteurized egg yolk, 
toasted pepper, extra virgin olive oil
1 • 3 • 6 • 7 • 10 • 11

Ortolana	 14.00 euro
smoked eggplant cream, honey mushrooms, zucchini, friggitelli, 
roasted pepper, capers, olives, pepper, pepperroncino, extra virgin olive oil
1 • 6 • 10 • 11

Stracciata e Crudo (Stracciata and Cured Ham)	 18.00 euro
fiordilatte cheese, stracciata cheese, Grana Padano cream, cured ham from black  
Caserta pig, semi-dried cherry tomatoes, oregano, basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11



RECOOKED P IZZA
Margherita Verace (Authentic Margherita)	 13.00 euro
San Marzano d.o.p. tomato, roasted datterino tomato, buffalo mozzarella cheese, 
basil, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Lisola	 18.00 euro
fiordilatte cheese, grana cheese, Grana Padano shavings, roasted datterino tomato, cured 
ham from black Caserta pig, arugula pesto, fresh arugula, pepper, extra virgin olive oil
1 • 6 • 7 • 10 • 11

Carciofi e Salsiccia (Artichokes and Sausage)	 20.00 euro
provola cheese, Grana Padano cream, sausage, artichokes cooked under ash, mint, pepper, 
extra virgin olive oil
1 • 6 • 7 • 10 • 11

Anna Savio	 15.00 euro
fiordilatte cheese, provola cheese, Grana Padano cream, semi-dried cherry tomatoes, 
seasoned escarole with anchovy oil, walnuts, Itrana olives, extra virgin olive oil
1 • 4 • 6 • 7 • 8 • 10 • 11

P IZZA PANINI
Hot Dog Napoletano (Neapolitan Hot Dog)	 12.00 euro
pizza bun, provola cheese, provola cheese fondue, sausage, friarielli, 
broccoli cream, powdered crusco pepper
1 • 6 • 7 • 10 • 11 • 12

P IZZA IN SMALL PAN
Pane e Mortadella (Mortadella Panino)	 14.00 euro
dough made with rye, barley, and wheat flour, mortadella
1 • 6 • 7 • 10 • 11

Maialino e Papaccelle (Suckling Pig and Sweet and Sour Peppers)	 20.00 euro
Grana Padano cheese cream, suckling pig, sweet and sour peppers, 
escarole, extra virgin olive oil
1 • 6 • 7 • 10 • 11

F RIED
Fried Pizza	 15.00 euro
fresh ricotta cheese, provola cheese, pecorino cheese, 
cicoli (pressed pork belly), pepper, basil
1 • 6 • 7 • 10 • 11

Fried Pasta Cake	 3.00 euro
bucatini, béchamel sauce, pecorino cheese, grana cheese, roasted ham, pepper, nutmeg
1 • 6 • 7 • 10 • 11

Potato Croquette	 3.00 euro
potatoes, provola cheese, pecorino cheese, grana cheese, lemon, parsley, pepper
1 • 7 • 10 • 11

Whipped Codfish with Crispy Zucchini Blossoms	 8.00 euro
1 • 4 • 6 • 7 • 10 • 11



ALLERGENS

The information about the presence of substances 
or products causing allergies or intolerances are 
available by contacting the staff on duty.
The adopted HACCP procedures take into account 
of the cross contamination risk and the staff is 
trained to deal with this risk. However, it should 
be pointed out that, in some cases, due to objective 
needs, the activities of preparation and service 
may involve some shared areas and utensils; so the 
possibility that the food come into contact with 
allergens can not be excluded.

We care about your health and well-being; for this 
reason, our staff is well trained to advise you
in the best way. 
We mention that some fresh products of animal 
origin, as well as raw fishery products, have 
undergone a preventive remediation treatment 
through a rapid reduction of temperature on 
site to guarantee quality and safety, as described 
in the HACCP Plan pursuant to EU Reg. 852/04 
and EU Reg. 853/04.

1 • gluten 2 • crustaceans 3 • eggs 4 • fish 5 • peanuts 6 • soy 7 • milk

8 • nuts 9 • celery 10 • mustard 11 • sesame seeds 12 • sulfur 
dioxide 

and sulfites

13 • lupins 14 • mollusks

The products marked with  have been 
subjected to a freezing process

The products marked with  have been 
subjected to a temperature reduction process


