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Our historic dough was born from the
desire to create a cereal pizza with a
special scent and unique taste. 

A special blend with soft wheat flour to
which barley, oats, corn, flax, sesame, soy
and rye are added.

We also produce a soft and delicate gluten
free dough.

A l l e r g e n s  a n d  W a r n i n g
Pizza pasta: soft wheat, barley, oats, corn, 

flax, sesame, soya and rye

1 lactose, 
2 fish, 
3 shellfish, 
4 sulphite, 
5 shell fruit, 
6 mollusk
V vegetarian dish
13 warning:

7 gluten,
8 egg, 

9 soya, 
10 mustard, 

11 sesame, 
12 celery 

T a b l e  S e r v i c e  :  €  2 . 0 0 / p e r s o n

                               Dear Guest, we inform you that some of the products we use might
have been purchased as already frozen or frozen on site in full compliance with
self-control procedures and the italian law. For more detailed information,
please do not hesitate to ask the staff. One or more product may be purchased
frozen, according to the season; in order to guarantee the best preparation, the
product may be blast-chilled and maintained at a negative temperature before its
regeneration for service; the raw fish has been treated according to the Italian
law.



FOCACCE
FOCACCIA WITH HERBS -  olive oil, rosemary, origan and salt
FOCACCIA WITH PARMA HAM
FOCACCIA LARD, RUCOLA, CHERRY TOMATOES AND PARMESAN 
FOCACCIA MORTADELLA AND PISTACHIO

PIZZA
COTTO - tomato, mozzarella and ham 

CHAMPIGNON - tomato, mozzarella and champignon 

CAPRICCIOSA - tomato, mozzarella, ham, black olives, capers,
artichokes and mushrooms

MARGHERITA - tomato and mozzarella

MARINARA - tomato, garlic, oil, oregano

NAPOLI - tomato, mozzarella and anchovies

PICCANTINA - tomato, mozzarella and spicy salami 

PROSCIUTTO e FUNGHI - tomato, mozzarella, ham and mushrooms 

PUGLIESE - tomato, mozzarella and Tropea onions 

QUATTRO FORMAGGI - tomato, mozzarella, Parmesan, blue cheese,
smoked provola cheese 

QUATTRO STAGIONI - tomato, mozzarella, ham, black olives,
mushrooms and artichoke 

ROMANA - tomato, mozzarella, anchovies and capers 

TONNO - tomato, mozzarella and tuna 

VEGETARIANA - tomato, mozzarella, aubergine, peppers and zucchini 

WURSTEL - tomato, mozzarella and wurstel 

P I Z Z A
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SPECIAL PIZZAS
AFRODITE - artichoke cream, bufala mozzarella, king prawns and fresh burrata 

AOSTA - tomato, fontina cheese and Parma ham 

BAROLO - bufala mozzarella, porcini mushrooms, blue cheese, Barolo wine and
Parma ham

BURRATA - tomato, fresh burrata, Parma ham, rocket, cherry tomatoes,
parmesan cheese and balsamic vinegar glaze

CALZONE MASTINO - provola cheese, sausage, friarielli and mozzarella 

CALZONE DI PESCE - mozzarella, shrimps, courgette, smoked salmon, tomato 
and rocket 

CAMPAGNOLA - tomato, bufala mozzarella, Tropea onions, blue cheese, sausage
and Parma ham 

CASTELMAGNO - tomato, mozzarella, porcini mushrooms, Castelmagno cheese
Barolo wine sauce 

CENERENTOLA - bufala mozzarella, pumkin cream, shrimps, friarIelli 
and saffron cream 

CEDRINA - mozzarella, shrimps, courgette e zest di limone

DISCORDIA - mozzarella, bresaola and fig jam

FATA MADRINA - pumpkin cream, bufala mozzarella, pancetta, pepper

ITALIA - tomato, bufala mozzarella, cherry tomato and basil 

ITALIA INVERNALE - tomato, bufala mozzarella, porcini mushrooms e sausage 

ITALIA PRIMAVERA - tomato, bufala mozzarella, aubergine, courgette, 
cherry tomato

LA CALABRISELLA - tomato, mozzarella, spicy salami, ‘Nduja from Spilinga 
and oregano 

NORMA - tomato, bufala mozzarella, aubergine, smoked Sicilian sheep ricotta
cheese, basil and cherry tomatoes 
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PAOLINO 2.0 - tomato, bufala mozzarella, dried cherry tomatoes, aubergine 
and roman ricotta cheese 

PESTO - tomato, bufala mozzarella, pine nuts, olives, pesto, cherry tomatoes 
and Sicilian pecorino

POSEIDON - tomato, seafood and diced fish, garlic and oil

PRODIGIO - pistachio cream, bufala cheese, cherry tomatoes and mortadella

REGINA - tomato, bufala mozzarella, Parma ham, cherry tomatoes and parmesan 

SALSICCIA e FRIARIELLI - mozzarella, sausage, parmesan cheese and friarielli 

TARTUFINA - truffle cream, bufala mozzarella, courgette, blue cheese, 
porcini mushrooms and parmesan 

VALTELLINA - tomato, bufala mozzarella, bresaola, rocket and parmesan cheese  

VARENNE - tomato, mozzarella, brie and speck 

ZOLA e MELE - mozzarella, blue cheese and apple 

ZOLA e SPECK - tomato, mozzarella, blue cheese and speck 
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STARTERS
COLD CUTS AND CHEESE BOARD WITH FRIED GNOCCO 
FOR 2 PEOPLE

BRUSCHETTA WITH SHEETS OF PORCINI MUSHROOMS AND
GORGONZOLA CHEESE CREAM
 
STEWED MOSCARDINI WITH BREAD CRUST AND WILD FENNEL

BEEF TARTARE, WITH PARMESAN CREAM AND WAFFLE, GARNISHED
WITH CAPER FLOWERS

T O  S T A R T
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€ 16,00
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PASTA
SEAFOOD PACCHERI 

TAGLIATELLE WITH BEEF RAGOUT

CAVATELLI WITH BROCCOLI VELVETY, CONFIT TOMATOES AND FETA
NUGGETS

CHESTNUTS TAGLIATELLE WITH BOAR RAGOUT

SPINACH GNOCCHI ON TALEGGIO CREAM AND WALNUT CRUMBLE

MEAT & FISH

GRILLED ANGUS TAGLIATA 
WITH RUSTIC POTATOES AND SAUTEED VEGETABLES 

GRILLED BEEF RIB 
WITH RUSTIC POTATOES AND VEGETABLES

HONEY GLAZED PIGLET FILLET 
with rustic potatoes and sautéed vegetables

CALF OSSOBUCO WITH LEMON GREMOLADA AND POLENTA

TUNA TATAKI IN PISTACHIO CRUST ON PUMPKIN CREAM 
AND BAKED POTATOES

FRIED MIXED FISH 
SQUID, PRAWNS, TUNA RINGS AND MULLET

OMBRINA SLICE WITH TOMATOES, CAPERS AND OLIVES 
WITH SAUTÉED VEGETABLES

O U R  K I T C H E N

 
€ 15,00

€ 13,00

€ 13,00

€ 15,00

€ 14,50

€ 23,00

€ 24,50

€ 22,00

€ 21,00

€ 20,50

€ 20,50

€ 20,50

2,3,4,6,7,13

4,7,8,12,13

1,7,V

4,7,8,12,13

5,7,8,13,V

13

13

4,13

7,13

2,5,13

2,3,6,7,13

2,4,13



CHEESEBURGER DEL FANTINO
Soft bread with 200gr of Piedmontese meat, Cheddar, crispy bacon,
ketchup, tomato and lettuce. 
Served with French fries and sauces

PASTRAMI
SOFT BREAD, THIN AND TENDER PASTRAMI, RUSTIC MUSTARD BEANS, GHERKINS,
GRILLED COURGETTES AND TOMATOES. SERVED WITH CHIPS AND SAUCES

FAVORITO 
Soft bread with 200gr of Piedmontese meat, onion jam, crispy bacon, 
BBQ sauce and cheddar. 
Served with French fries and sauces

BISTROT
SOFT BREAD, SEARED FOIE GRAS SCALLOP, 200GR OF PIEDMONTESE MEAT, LETTUCE
LEAF, CARAMELIZED ONIONS, AND FIG COMPOTE. SERVED WITH CHIPS AND SAUCES

MILANO
SOFT BREAD, MILANESE CUTLET, LETTUCE, TOMATOES, CHEDDAR, BACON, BBQ
SAUCE. SERVED WITH CHIPS AND SAUCES

B U R G E R
€ 16,00

€ 16,00

€ 16,00

€ 17,50

€ 15,50

MIXED SALAD DEPENDS OF SEASON AND AVAILABILITY 

POTATO FRY & DIP SERVED WITH SAUCES

VEGETABLE RATATOUILLE

ROSEMARY FLAVOURED BAKED POTATOES 

HOMEMADE DESSERTS AND ICE CREAM

Our desserts change constantly: 
our staff will be happy to show you the availability of the day and help
you with your choice.

For information about the allergens contained in the desserts, ask to
our staff.

S A L A D  &  M O R E
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T a b l e  S e r v i c e  :  €  2 . 0 0 / p e r s o n

HANDCRAFTED BEER ON TAP

BLOND – AMBER - BLANCHE
SMALL (0.2L)
MEDIUM (0.4L)
LARGE (0.5L)
 
WATER STILL / SPARKLING - 0,70 L
SOFT DRINKS
GLASS OF WINE
HOUSE WINE - 0,5 L
HOUSE WINE - 1 L
WINE (BOTTLE - WINE LIST)
GLUTEN FREE BEER - 0,33L

D R I N K S
 

€ 3,70
€ 5,60
€ 6,80
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