
Fresh homemade pasta with fresh clams, 

garlic, extra virgine olive oil, presley 

and black pepper.

 Birra Weiss

                                14  €

                                14,5  €

                                12  €

                                11,5  €

            18,5  €

                                  12,5 €

                                  8 €

         4,5 €

                               7,5 €

                           9,5 €

                                   6 €

                                 14,5 €

                                17,5 €

                                13,5  €

                                14,5  €

           18,5 €

CON 

TARTARE DI FASSONA AL NATURALE 

FRITTATINA DI PASTA FATTA IN CASA

 

          14  €

                                 17  €

                                 18,5 €

          7  €

          24  €

Pasta omelette with Bucatini, peas, minced meat

, cooked ham and bechamel.

**It could be slaughtered

STRACCIATELLA   

AMERICANA   

GOLOSA   

   14 �

   11,5 �

PRATO NEVOSO

   12 �

The bread we serve is exclusively homemade.

Tomato, mozzarella, stick French fries,

wurstel, extra virgin olive oil and basil.

-With burrata cheese instead of bufala

100g of raw meat seasoned as you want

      11 �

11,5 �

 12,5 �

   14,5 �

   13 �

   13,5 �

  13 �

 13 �

               12 �

    12 �

                     12,5 �

      13 �

      13,5 �

    12 �

   12,5 �

      11 �

  13,5 �

  8 �

  11 �

   12,5 �

   12,5 �

  11,5 �

  13,5 �

                                10  €-With genovese meat sauce

( with onion and beef )

         25 €LA ZIZZONA DI BUFALA (Minimo 2 persone)

 

Bufala mozzarella (about 500gr)

with a witty and captivanting shape. 

       15 €

Homemade toasted bread flavored with

extra virgin olive oil, fresh tomatoes, 

oregano and garlic.

Focaccia with

O’CUOPPO MISTO ‘E MARE            21  €

Mix of fried fish, vegetables and crustaceans.

Argentinian shrimps *, squid* and morsels of cod*.

PURP BURGHER             19  €

Sandwich with octopus*, stracciatella cheese and

fresh tomatoes.

Smoked provola cheese, porcini mushrooms 

and fresh sausage.

           17 €

8 roasts served with Dippers* style french fries.

ARROSTICINI DI BLACK ANGUS 

Hamburgher of Fassona Piemontese (100 g) 

grilled with  Sannita caciottina cheese. Served 

with Stick* style French fries.

Sandwich with beef Wurstel. Served with

Stick* style French fries.

12 �

10 �

9 �

CHEESEBURGHER BABY

HOT DOG DI BOVINO

 Colle di Tilio

 Pietralata

The Liguria tradition. Basil, pine nuts, grana 

padano cheese, extra virgin olive oil and 

pecorino cheese.

+  2 €

Arces

Arces

Grilled argentinian shrimps*, squid* 

and swordfish*

Adria

 Colle di Tilio

Quid Falanghina Brut

parsley

Stracciatella of burrata, mozzarella,italian raw ham,

organic fig jam,extra virgin olive oil and basil.

Tomato, mozzarella, eggplant parmigiana

extra vergin olive oil and basil.

For our fried foods we only use peanut oil.

Frozen product

Classic impepata with fresh mussels, extra 

virgin olive oil, garlic, black pepper, parsley 

and homemade croutons.



WINES ON TAP
SPARKLING WINE ROSE’, Restino

SPARKLING WINE WHITE, Restino

                                 

MARZEN (red), 0,75 l 

blonde 

blonde 

Birrificio Saint John, Faicchio (BN)                                                                 

With untreated Vesuvian lemons, Masseria Orlando, Terzigno (NA)       

Citrus Fruits liquor, Masseria Orlando, Terzigno (NA)       

23 �

23 �

23 �

19 �

19 �

23 �

26 �

26 �

14 �7 �

7,5 �
14 �

14 �

2 �

2,5 �

25 �

19 �

4,5 �

8 �

15 �

4 �

7,5 �

6,5 �

7 �

7 �

6,5 �

7 �

5 �
6 �

PASTIERA NAPOLETANA (SAL DE RISO)
Cooked wheat, fresh ricotta cheese,
Candied fruit and citrus peels

DELIZIA AL LIMONE (SAL DE RISO)
Sponge cake with lemon custard,
covered with a sauce scentedwith peels
of ‘’ lemons costa di Amalfi IGP’’

O BABA’ (SAL DE RISO) 
Babà soaked with rhum wetna

CHEESECAKE ALLA NUTELLA
Biscuit base on which fresh cheese 
and Nutella

TIRAMISU’ DEC
Biscuits soaked with dec campanian coffee 
wrapped in mascarpone and cocoa cream

PANINO FATTO IN CASA CON NUTELLA
Baked pizza dough stuffed with nutella

CREMA CATALANA
Sof t and creamy base topped with
caramelised sugar

FRESH PINEAPPLE 

LEMON SORBET

SGROPPINO
Lemon sorbet, vodka and berries 

BEERS MESSINA 0,33l

BEERS LEFFE Red 0,33l

BEERS LEFFE Blonde 0,33l

DESSERT AND FRUIT
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