Pizzeria Napoletana

SINCE 2024

ALLERGEN DOCUMENTATION

Kind customers are advised that the food and beverages
prepared and sold in this establishment
may contain ingredients or processing aids that could trigger
food allergies or intolerances.

EU Reg. 1169\20T11 all. Il

All allergens on the menu are indicated in ( Red )
along with their corresponding reference numbers.
We kindly advise our esteemed customers with intolerances or allergies
to consult the section at the end of this menu.
Please reach out to the staff for additional information.

EU Reg. 1169\2011 all. II

All flours utilized may contain traces of soy and mustard
due to cross-contamination.

Peeled tomatoes naturally contain nickel.



Pizzeria Napoletana

SINCE 2024

SPECIAL FRIED

PATATINE FRITTE (1) 4€

French Fries.

ZEPPOLE SALE E PEPE (1) 4 €

Pizza Dough, Cut and Fried, and
Seasoned with Salt and Pepper.

MONTANARA (2 PCS) (1,7) 5€

Fried Pizza, on top: Tomato cooked sauce,
Basil, Parmesan, and Extra Virgin Olive Qil.

FRITTATINA CLASSICA* (1,7,9) 3€

Pasta Omelette garnished with

Béchamel sauce, Meat, Cooked Ham, Creen
Peas, Pecorino Parmesan, Smoked Mozzarella,
Pepper, Nutmeg, Onion, Carrots, Celery.

* Frozen Goods

SUPPLI (1,6,7,9) 2€

Rice filled with ragu sauce,
Pecorino, Parmesan, Mozzarella.

CROCCHE* (1,3,7) 3€

Boiled Potatoes filled with Pecorino,
Parmesan, Pepper, Smoked Mozzarella,
Basil, and Parsley.

FIORI DI ZUCCA (1,4,7) 250 €

Courgette Flowers, Mozzarella and Anchovies

OLIVE ASCOLANE (1,8) 450 €

Green Olives filled with Meat

APPETISERS

BRUSCHETTA MODERNA (1) (4PCS) 6€

Very thin whole-wheat Bread seasoned
with Cherry Tomatoes, Basil, Oregano,
Salt and Extra Virgin Olive Qil.

CAPRESE (7) 8 €

Tomato, Agerola Buffalo Mozzarella DOP,
Basil, Oregano, Salt, Extra Virgin Olive Oil.

PROSCIUTTO CRUDO AL PIATTO 8€
Fiocco Ciarcia Special Raw Ham.

ALL'ITALIANA (7) 12 €

Fiocco Ciarcia Special Raw Ham, Spicy Salami,
Neapolitan Salami, Mortadella, Bacon, Speck,
Gorgonzola Cheese, Green and Black Olives.



Pizzeria Napoletana

SINCE 2024

TRADITIONAL PIZZAS

FOCACCIA (1) 4€
Oregano, Salt, Extra Virgin Olive Qil.

MARINARA (1) 5€

San Marzano DOP Tomato, Oregano,
Garlic, Extra Virgin Olive Oil, Basil

COSACCA (1.7) 6€

San Marzano DOP Tomato, Pecorino
Extra Virgin Olive Qil, Basil

MARGHERITA (1.7) 750 €

San Marzano DOP Tomato,
Fior di latte, Extra Virgin Olive Oil, Basil

NAPOLI (1,4,7) 9€

San Marzano DOP Tomato,
Fior di Latte, Anchovies,
Extra Virgin Olive Oil, Basil

BUFALA DORP (1.7) 10 €

San Marzano DOP Tomato,
Buffalo DOP Mozzarella,
Extra Virgin Olive Oil, Basil

BIANCA AL COTTO (1.7) 850 €

Mozzarella, Cooked Ham,
Extra Virgin Olive Qil, Basil

DIAVOLA (1.7) 9€

San Marzano DOP Tomato, Mozzarella,
Spicy Calabrian Salami,
Extra Virgin Olive Qil, Basil

CAPRICCIOSA (1.7) 2€

San Marzano DOP Tomato, Mozzarella,
Neapolitan Salami, Cooked Ham,
Black Gaeta Olives, Mushrooms,

Extra Virgin Olive Qil, Basil

AMERICANA (1.7) 10 €

San Marzano DOP Tomato, Mozzarella,
French Fries, Wurstel, Extra Virgin Olive Oil

RUCOLOTTA (1.7) €

Mozzarella, Cherry tomatoes, Arugula,
Raw Ham, Parmesan Flakes,
Extra Virgin Olive Oil, Basil

ORTOLANA (1.7) 10€

Mozzarella, Eggplants, Zucchini,
Peppers, Extra Virgin Olive Qil, Basil

FRIARIELLI (1.7) 10 €

Mozzarella, Broccoli, Eboli Sausage,
Extra Virgin Olive Qil, Basil

AL FILETTO (1.7) 10 €

Cherry Tomatoes, Buffalo DOP Mozzarella,
Extra Virgin Olive Qil, Basil

6 FORMAGGI (1.7) 9€

Mozzarella, Smoked Mozzarella, Gorgonzola,
Parmesan, Pecorino, Cilento Cheese,
Extra Virgin Olive Qil, Basil

VULCANO (1.7) 12€

San Marzano DOP Tomato, Mozzarella,
Buffalo Mozzarella Morsel, Raw Ham,
Extra Virgin Olive Qil, Basil

PATANELLA (1,7) 10 €

Smoked Mozzarella, Potatoes,
Eboli Sausage, Extra Virgin Olive Qil, Basil

TRENTINO (1.7) 9€

San Marzano DOP Tomato,
Speck from Trentino-Alto Adige,
Smoked Mozzarella, Extra Virgin Olive Qil, Basil



Pizzeria Napoletana

SINCE 2024

SPECIAL PIZZAS

ROMANA (1,4,7) 2€

Smoked Mozzarella,
Zucchini Blossoms, Anchovies,
Extra Virgin Olive Oil, Basil

PARMIGIANA (1,7) 12:€

Mozzarella, San Marzano DOP Tomato,
Eggplant, Parmesan Flakes,
Extra Virgin Olive Oil, Basil

SECONDO FRANCESCO (1,7) 14 €

Yellow San Marzano DOP Tomato,
Red Datterini Tomatoes, Bacon, Mozzarella,
Pecorino, Extra Virgin Olive Oil, Basil

NERANO 2.0 (1.7) 14 €

Cream of Zucchini with Cilento Cheese,
Mozzarella, Fried Zucchini,
Provolone Flakes, Extra Virgin Olive Oil

PARIGINA (1,7) 14 €

Smoked Mozzarella,
Red and Yellow Datterini Tomatoes,
Oregano, Extra Virgin Olive Oil, Basil

HAWAIANA (1,7) 12 €

San Marzano DOP Tomato, Mozzarella,
Cooked Ham, Pineapple

5 STELLE (1,4,11) 16 €

Arugula, Smoked Salmon,

Yellow Datterini Tomatoes, Lime Mayonnaise,
Lemon Zest, Sesame Seeds,

Extra Virgin Olive oil

BRONTE (1,7,8) 14 €

Bronte Pistachio Cream, Mozzarella,
Mortadella, Clumps of Buffalo Ricotta,
Pistachio Granules, Extra Virgin Olive Oil, Basil

TOTO’ (1.7) 2€

Ricotta-stuffed Crust,
San Marzano DOP Tomato, Mozzarella,
Extra Virgin Olive Qil, Basil

CAFONA (1,4,7) 12 €
Mozzarella, Onion, Tuna

Dehydrated Onion Flakes,
Extra Virgin Olive Qil, Basil

OMEGA-3 (1,7,8) 14 €

Walnut Cream, Smoked Mozzarella,
Eboli Sausage, Extra virgin Olive Qil, Basil

CALABRESE (1,7) 14 €

San Marzano Dop Tomato,
Nduja di Spilinga Salami,
Stracciata Pugliese Cheese,
Cacioricotta Cheese Flakes,
Extra virgin Olive Qil, Basil

MEDITERRANEA (1,4,7) 16 €

Focaccia Pizza with, Yellow Datterini Tomatoes,
Semi-Dried Red Cherry Tomatoes, Tuna Fillets,
Gaeta Black Olives, Pistachio cream, Buffalo DOP
Mozzarella Morsel, Extra Virgin Olive Oil, Basil



Pizzeria Napoletana

ALTERNATIVES

SINCE 2024
CALZONE NAPOLETANO (1,7) 12 € BIG SALAD
Smoked Mozzarella, Ricotta Cheese, .
Neapolitan Salami, Pepper - on top: Basis:
San Marzano DOP Tomato, Parmesan,
Extra Virgin Olive Oil, Basil

Additions:

CALZONE CLASSICO (1,7) 12€
Mozzarella, Cooked ham
Basil, Extra Virgin Olive Oil
ASSO DI BASTONI (1,7) 12 €

Pizza stick filled with Mozzarella and Cherry
Tomatoes, presented on a bed of Arugula.
Raw ham and Flakes of Parmesan,

Extra Virgin Olive Oil

CALZON PIZZA (1,7) 12 €

Half Pizza Margherita and
Half Pizza Stuffed with Mozzarella and
Cooked Ham

6€

Salad, Arugula, Cherry Tomatoes

Olive Black and Green, Corn

Mozzarella (7)
Buffalo Mozzarella (7)
Raw Ham

Zucchini

Eggplant
Peppers

Trio of Vegetables
Neapolitan Broccoli
Tuna (4)

Whole Tuna Fillets (4)

150 €
2€
25€
2€
2€
2€
2€
2€

3£
(e



Pizzeria Napoletana

SINCE 2024

DESSERTS

BABA' ALLA CREMA DI LIMONE (1,3,6,7) 7€
Typical Neapolitan Cake Soaked with the Finest

Quality Rum, Filled with Lemon Cream

TIRAMISY' (1,3,6,7,8,10)

6€

Mascarpone Cream, Coffee-Soaked Ladyfingers,

Cocoa Decoration.

DELIZIA AL LIMONE (1,3,6,7,8)

Sponge Cake Filled and Topped with
Lemon Cream

7€

STRACCETTI ALLA NUTELLA (1,6,7,8)

6€

Fried Pizza Dough Strips with Nutella Topping and

Powdered Sugar

SORBETTO AL MANDARINO (1,3,6,7,8)

6€

High Quality Mandarin soft Ice Cream From Ciaculli

SEMIFREDDO AMARO DEL CAPO (1,3,6,7,8) 6 €
Frozen Mousse filled with bitter ( Amaro del Capo )

Decorated with Butter Crumbles

DRAFT DRINKS

WATER PLASTIC BOTTLE 50 CL 1€
PEPSI GLASS BOTTLE 33CL 3€
PEPSI GLASS BOTTLE ZERO SUGAR 33 CL XS
PEPSI CAN 33 CL 250 €
ORIGINAL / ZERO / ZERO CAFFEINE

CHINOTTO CAN 33 CL 250 €
7UP SODA CAN 33 CL 250 €
ORANGE SODA CAN 33 CL 250 €
TEA LEMON / PEACH CAN 33 CL SESH
COFFEE 2€

BOTTLED BEERS

PILS 50 CL 4€
NO ALCOHOL BEER 33 CL 3€

CRAFT BEERS

GLUTEN FREE BEER
DOGE IPA 5,8 %
FRAVORT COBALTO BELGIAN ALE 6,6 %

DOGE STRONG LAGER 8,9 %

DRAFT DRINKS

MICROFILTERED WATER 1LT
PEPSI ORIGINAL / ZERO SUGAR 0,33 CL
STELLA ARTOIS BELGIAN BEER 0,2 LT
STELLA ARTOIS BELGIAN BEER 0,4 LT
LEFFE ROUGE BELGIAN BEER 0,2 LT

LEFFE ROUGE BELGIAN BEER 0,4 LT

6€
6 €
6 €

6€

2€
35€
3€
5€
4€

65€



Pizzeria Napoletana

SINCE 2024

SPIRITS & LIQUORS

AMALFI LEMON LIQUEUR

CILENTAN MELONCELLO (MELON)

CILENTO MYRTLE LIQUEUR

FIG BRANDY

ANNURCA APPLE LIQUEUR

MANDARIN LIQUEUR

WHITES

FALANGHINA DI BARONE
ONE GLASS

TRENTENARE - SAN SALVATORE

ROSFE’

VETERE - SAN SALVATORE

SERVICE CHARGE 15€

4€

4€

4€

4€

4€

L€

BITTER ( AMARO DEL CAPO)

5-YEAR-OLD RUM

WHITE BRANDY

BARRICADE BRANDY

BITTER ( FERNET BRANCA )

BITTER JANNAMICO

WINE SELECTION

12 €
4€

25€

25€

REDS

AGLIANICO DI BARONE
ONE GLASS

JUNGANO - SAN SALVATORE

BUBBLES

PROSECCO

4€

4 €

4€

4€

4€

4€

12 €
4€

25€

12€
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Pizzeria Napoletana

SINCE 2024

ALLERGEN INVENTORY

GLUTEN

Cereals, Wheat, Rye, Barley, Oats, Spelt,
Kamut, including hybrids and derivatives

CRUSTACEANS

Both marine and freshwater ones: Shrimp,
Scampi, Lobsters, Crabs.
Hermit crabs and similar

EGGS AND DERIVATIVES

Eggs and products containing them such as:

Mayonnaise, Emulsifiers, Egg Pasta, etc.

FISH

Food products in which Fish is present,
although in small rates

PEANUTS AND DERIVATIVES

Packaged snacks, creams and toppings
in which there is even in small doses

SOY

Derivative products such as:
Soy milk, Tofu, Soy noodles and the like.

MILK AND DERIVATIVES

Any product in which milk is used:
Yogurt, Cookies and Cakes, Ice Cream and
various creams.

NUTS
Almonds, Hazelnuts, Common Walnuts,

Cashew Nuts, Pecans, Cashews and Pistachios

iy
s
= |
°
)

"«g%

- &

&

CELERY

Both in chunks and within preparations for
soups, sauces, and vegetable concentrates

MUSTARD

It can be found in sauces and condiments,
especially in mustard

SESAME

In addition to whole seeds used for bread,
we can find traces in some types of flours

SULFUR DIOXIDE AND SULFITES

In concentrations above 10mg/kg

or 10 mg/l expressed as SO2

used as preserve agents, we can find them
in: canned fish products. in pickled, oil and
pickled foods, in

jams, vinegar, dried mushrooms, and in soft
drinks and juices

LUPINES

Now present in many vegan foods,
in the form of:
Roasts, Sausages, Flours and the like.

MOLLUSCS

Canestrello, Cannolicchio, Scallop,
Mussels, Oyster, Limpet, Clam, Tellinas, etc.



