





SPECGIALTIES

Mixed Fried Platter 12 @0

Fried dough zeppoline, 2 potato
crocche, 2 arancini, 2 mini
montanare (Ideal for two)

Pasta frittatina 5 @0®

Classic Neapolitan fried pasta patty
with bucatini, béchamel sauce,
prouvola cheese, minced beef, and
Grana cheese

Trio of Fried
Neapolitan Tacos 12 @e0

Genouvese onion & beef ragu /
Meatball in tomato ragu / Cicoli
(pork cracklings), ricotta, and
black pepper

Montanara fritta
Mini fried pizza topped with:

Tomato sauce, basil
& Grana 5 @

Mortadella, stracciatella &
pistachio 5,5 @e@h
Neapolitan Genouvese onion

and beef ragu with Grana
cheese 6 @O0



Sorrentina Gnocchi 14 ¢

Potato gnocchi with tomato
sauce, mozzarella cheese, Grana
Padano, and fresh basil

Spaghetti with Clams 16 09

Spaghetti pasta with fresh clams,
garlic, parsley, and chili pepper

Candele alla genovese 14 @0

Traditional Neapolitan pasta

dish made with slow-cooked

copper onions, beef ragu, and
Grana Padano cheese



VEGETARIAN ~

Ortolana I1,5 @ge
Zucchini cream, fior di latte
mozzarella, zucchini, eggplant,
bell peppers

DOP II,5 @
Cherry tomato sauce, buffalo
mozzarella, fresh basil

Norma 12 @aee

San Marzano tomato sauce, fior
di latte mozzarella, eggplant,
aged salted ricotta cheese

Nerano 11,5 @ge
Zucchini cream, fior di latte
mozzarella, crispy zucchini

chips, Pecorino cheese

Mediterranea 12,5 @b

Cherry tomato sauce, basil pesto,
buffalo stracciatella cheese



WINES
BY THE GLASS

WHITE WINES

Falanghina Roccamonfina 7
“porto di Mola”

Pinot Grigio Trentino DOC 7,5
“Cavit”

Chardonnay Trentino DOC 8
“Cavit”

Savignon DOC 7,5
“Mario Paron”

RED WINES

Aglianico Roccamonfina 7
“pPorto di Mola”

Morellino di Scanzano 7,5
“Fattorie Barbi”

Chianti Riserva DOCG 8
“Le Ginestre”, 2018

Valpolicella Ripasso DOC 9,5
“Bertani”

SPARKLING WINES

Lambrusco di Sorbara 7
“Castelli modenesi”

Prosecco Thurgau 7
“Ca Ernesto”, sparkling wines



20cl 40 cl

4,7% vol 5.00 7.00
DRAFTS
BEE“S 30 cl

6,7% vol 7.50






