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APPETIZERS

Lobster
in Catalana style

1¢2+9

35.00 euro

Octopus ®

stracciata cheese, lupini, pappacelle
913 14

26.00 euro

Amberjack

in ceviche with sweet green peppers
4

28.00 euro

Provola Cheese and Anchovies

in carrozza style
1-8-4-7-10

22.00 euro

Beef

mushrooms,
provolone del monaco cheese,
pomegranate
67

26.00 euro

FIRST COURSES

Lobster

linguine, tomatoes, lemon zest
1212

35.00 euro

Rabbit

ravioli, parmesan cheese, thyme
137912

26.00 euro

Crépes

gratinated, ham, cheese
1367810

25.00 euro

Gnocchi

taleggio, mushrooms, hazelnuts
78912

26.00 euro

Pappardelle

mushrooms, parmesan
143712

26.00 euro

Spaghetti
Vesuvio “piennolo” tomato

1
25.00 euro




MAM COURSES

Sea Bass

lemon, fried capers
1e4712

36.00 euro

Beef

cheek, potatoes with milk, red wine
9.12

30.00 euro

Veal

scallopine, mushrooms, Marsala liquor
1-12

35.00 euro

Rabbit

Ischia-style
912

60.00 euro
(the price is intended for two people)

Grilled

White Fish
4
90.00 euro per kg

Lobster

2

90.00 euro per kg

Lamb Ribs

78¢10 12

30.00 euro

Rib-eye
12

85.00 euro per kg

Beef Fillet

12

40.00 euro

Tomahawk

12

80.00 euro per kg
Spicy Grilled Spring Chicken

712

30.00 euro

SIDES

Broccoli
“arrabiata” style
8.00 euro

Potatoes

aromatic herbs
6

8.00 euro

Escarole

olives, capers, anchovies, pine nuts
1e4+¢7+8

8.00 euro

Spinach
sauteed in oil
8.00 euro

Green
mixed salad
6.00 euro

DESSERT

Caffe

cappuccino tiramisu
1¢3+7

12.00 euro

Chocolate

amarena cherry and chocolate semifreddo
367

12.00 euro

Apple

cake, vanilla ice crema
1378

12.00 euro

Pear

pie, chocolate, hazelnut ice cream
1¢3¢6¢78

12.00 euro

Pistachio

créme brualée, orange, yogurt ice cream
1¢3¢7+8¢11

12.00 euro



neAPoLlIAN PizzA

Marinara
San Marzano d.o.g. tomato, roasted datterino tomato, wild garlic,
i

oregano from Ischia, basil, extra virgin olive oil
161011

Margherita

San Marzano d.o.p. tomato, fiordilatte cheese, grana cheese, basil, extra virgin olive oil
1671011

Lasagna Povera (Poor Man'’s Lasagna) .
arlic flavored San Marzano d.o.p. tomato, grana cheese, oregano from Ischia,

asil, extra virgin olive oil
1¢67°10-11

Capricciosa _ _
piennolo tomato, fiordilatte cheese, grana cheese, roasted ham, king oyster

mushrooms, Itran olives, grilled artichokes, basil, extra virgin olive oil
1e6¢710¢11

Patate e Salsiccia (Potatoes and Sausaie)

potato and leek cream, grana cheese, artisanal sausage, basil, pepper, extra virgin olive oil
1e6°7+10°11+12

Giovanni Monti . ' _ _
cream red onion sauce, blanched Tropea onion, white onion, fiordilatte cheese,

gorgonzola cheese, mint, basil, pepper, piperna, extra virgin olive oil
1671011

Funghi Capricciosi (Mushrooms C.alpricciosa) _
grana cheese, provola cheese, provolone del monaco cheese, mushroom carpaccio,

sausage, cooked ham, mint, basil, pepper, extra virgin olive oil
l1e6e¢71011-12

Pizzaiuolo
San Marzano d.o.p. tomato,ﬂprovola cheese, seven types of pepper

from around the world, basil, extra virgin olive oil
1¢6¢710 11

Diavola

fiordilatte cheese, buffalo ricotta cheese, grana cheese, crusco pepper, dried crusco

Eep]fer powder, spicy artisanal salami, spicy artisanal sausage and nduja cream,
asil, extra virgin olive oil

l1e6e¢710-11

Calzone
pomodoro San Marzano d.o.p., fiordilatte, ricotta di bufala, grana, prosciutto cotto,
salame Napoli, basilico, pepe, olio extra vergine di oliva

Plzza I PALA (ROMAN-STYLE)
Margherita

roasted datterino tomato, fiordilatte cheese, grana cheese, basil, extra virgin olive oil
l1e6e710 11

Zil(ligara

fiordilatte cheese, beef heart tomato, prosciutto cured ham from black Caserta piglet,
salad, homemade mayonnaise, extra virgin olive oil

1¢3¢6710+11

Carbonara

fiordilatte cheese, cream of grana cheese, pecorino cheese, pork cheek, pasteurized

egg yolk, toasted pepper, extra virgin olive oil

1¢3¢6710-11

Contadina

roasted peppers, mushrooms, grana cheese, bacon, piperna, basil, pepper,

extra virgin olive oil
1e6+7+10°11

Salsiccia, broccoli e friarielli

grana cheese, provola cheese, broccoli cream, sausage, sautéed friarielli, extra virgin olive oil

1e67<11°12
Stracciata e Crudo (Stracciata and Cured Ham)

10.00 euro

12.00 euro

16.00 euro

18.00 euro

14.00 euro

15,00 euro

26,00 euro

14.00 euro

17.00 euro

16,00 euro

14.00 euro

18.00 euro

15.00 euro

16,00 euro

16,00 euro

24..00 euro

fiordilatte cheese, stracciata cheese, cream of grana cheese, prosciutto cured ham from black

Caserta piglet, small semi-dried tomatoes, oregano from Ischia, basil, extra virgin olive oil
1671011



PIzzA RIPISSATA (RECOOKED)

Margherita Verace (Authentic Margherita) 15.00 euro
San Marzano d.o.p. tomato, roasted datterino tomato, buffalo mozzarella,

basil, extra virgin olive oil

l1e67°10-11

Anna Savio o 17.00 euro
fiordilatte cheese, provola cheese, cream of grana cheese, small semi-dried tomatoes,

seasoned escarole with anchovy oil, walnuts, Itran olives, extra virgin olive oil

1e4¢6+78+10 11

Lisola 22.00 euro

fiordilatte cheese, %rana cheese, flaked grana cheese, roasted datterino tomato, prosciutto

cured ham from black Caserta piglet, arugula pesto, fresh arugula, pepper, extra virgin olive oil
1671011
Sottobosco 28,00 euro

taleggio cheese, provola cheese, sautéed mushrooms, steamed chestnuts, ‘nduja cream,
mushroom carpaccio, basil, mint, piperna, extra virgin olive oil

PIZz4 h SMALL PAn

Pane e Mortadella (Mortadella Panino) 15.00 euro
dough with rye, barley and wheat flours, mortadella

1¢67°10-11

171011

Pane e Lardiata (Lard Panino) 15,00 euro
Vesuvio piennolo tomato sautéed with garlic, oil and chili pepper,
lard and Casertano black pig fat, pecorino cheese, basil

PlzzA T4 (THIn Plzz4)

Marinara 10.00 euro

San Marzano d.o.p. tomato, oregano from Ischia, wild garlic, basil, extra virgin olive oil
1671011

Margherita 12.00 euro

fiordilatte cheese, San Marzano d.o.p. tomato, basil, extra virgin olive oil
1671011

Pepperoni Pizza 14.00 euro
2

fiordilatte cheese, San Marzano d.o.p. tomato, spicy salami

FRIED

Fried Pizza 16.00 euro
fresh ricotta cheese, provola cheese, pecorino cheese, cicoli (pressed pork belly), pepper, basil
1671011

Fried Pasta Cake 4.00 euro

bucatini pasta, béchamel sauce, pecorino cheese, grana cheese, roasted ham, pepper, nutmeg
le6+710°11

Potato Croquette 3.00 euro
potatoes, provola cheese, pecorino cheese, grana cheese, lemon, parsley, pepper

11S614 SIICES

We will serve the selected pizzas in sequence, sharing them among the guests.
An additional charge of 2.00 euro per pizza applies (minimum 3 people)..



ALLERGENS
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1+ gluten 2 ¢ crustaceans °eggs 4  fish 5 ¢ peanuts 6 * soy 7 « milk
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8 ¢ nuts 9 ¢ celery 10 * mustard 11 ¢ sesame seeds 12 ¢ sulfur 13 ¢ lupins 14 « mollusks
dioxide

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.

The products marked with * have been
subjected to a freezing process

and sulfites

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.

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

The cover charge is 5.00 euro




