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POPULAR PIZZAS
MARGHERITA PIZZAS

MARGHERITA

TOMATO, FIOR DI LATTE MOZZARELLA, BASIL, OLIVE OIL.
8,50

MARGHERITA PROVOLA E PEPE

TOMATO, SMOKED PROVOLA CHEESE, BLACK PEPPER, BASIL,
OLIVE 0IL. 10

MARGHERITA CON BUFALA

TOMATO, BUFFALO MOZZARELLA, BASIL, OLIVE OIL.

12

MARGHERITA GIALLA

YELLOW PEELED TOMATOES, SMOKED PROVOLA CHEESE,
PECORINO ROMANO, BASIL, OLIVE OIL.

13

MARGHERITA POP

TOMATO, BUFFALO MOZZARELLA REDUCTION, BASIL PESTO,
OLIVE OIL. 13

BUFALA POP

SAN MARZANO TOMATO FILLETS, BUFFALO MOZZARELLA,
OREGANO, PECORINO SARDO, BASIL, OLIVE OIL.

13,50

PROVOLA & POP

YELLOW PEELED TOMATOES, PIENNOLO TOMATOES, SMOKED
SC3AM[[l]RZA CHEESE, BLACK PEPPER, BASIL, OLIVE OIL.
13,5




POPULAR PIZZAS
MARINARA PIZZAS

MARINARA POPOLARE

TOMATO, SEASONAL CHERRY TOMATOES, GARLIC,
OREGANO, OLIVE QIL.

1,50

MARINARA COMPLETA

TOMATO, SEASONAL GHERRY TOMATOES, KALAMATA OLIVES,
CEUTARA ANCHOVIES, GARLIC, OREGANO, OLIVE OIL.

1

MARINARA POP

SEASONAL CHERRY TOMATOES, YELLOW CHERRY TOMATOES,
KALAMATA OLIVES, CAPERS, GARLIC, OREGANO,

BASIL PESTO, OLIVE OIL.

11,50

NON CHIAMATELA MARINARA
SCARPARIELLO TOMATO SAUCE, GRANA PADANO CHEESE,
PECORINO ROMANO, BLACK GARLIC, OREGANO, BASIL,
OLIVE OIL.

13,50

MARINARA AL SALAME

TOMATO, PIENNOLO TOMATOES, NEAPOLITAN SALAMI,
GARLIC, OREGANO, BASIL, OLIVE OIL.

11,50



POPULAR PIZZAS
TRADITIONAL PIZZAS

DIAVOLA

TOMATO, SPICY NEAPOLITAN SALAMI, FIOR DI LATTE
MOZZARELLA, CRUSHED RED CHILI PEPPER, BASIL,
OLIVE 0IL. 12,50

CAPRICCIOSA

TOMATO, COOKED HAM, BUTTON MUSHROOMS, KALAMATA
OLIVES, ARTICHOKES, FIOR DI LATTE MOZZARELLA, BASIL,
OLIVE 0IL. 13,50

ORTOLANA

BUTTON MUSHROOMS, EGGPLANT, SAUTEED PEPPERS,
ZUCCHINI CHIPS, FIOR DI LATTE MOZZARELLA, BASIL,

OLIVE OIL. 12,50

SANDANIELE 30

SEASONAL CHERRY TOMATOES, FIOR DI LATTE MOZZARELLA,
WILD ROCKET, 30-MONTH AGED SAN DANIELE HAM,

GRANA PADANO SHAVINGS. 16

SAN GENNARO

TOMATO, SMOKED PROVOLA CHEESE, MINCED BEEF, BLACK
PEPPER, GRANA PADANO CHEESE, BASIL, OLIVE 0IL. 13,50
RIPIENO DI SCAROLE

SAUTEED ESCAROLE, SMOKED PROVOLA CHEESE, ANCHOVIES,
GRANA PADANO CHEESE, OLIVE OIL. 13

CALZONE

FRESH RICOTTA, NEAPOLITAN SALAMI, SMOKED PROVOLA
CHEESE, BLACK PEPPER, TOMATO, BASIL, OLIVE OIL. 13




POPULAR PIZZAS
SIGNATURE PIZZAS

of . \W.\.1:113 |

SMOKED PROVOLA CHEESE, NDUJA FROM SPILINGA,

FRESH SPRING ONION, GRANA PADANO CHEESE,

BASIL, OLIVE 0IL. 12,50

CETARARIVISITATA

FIOR DI LATTE MOZZARELLA, STRACCIATELLA,

CETARA ANCHOVIES, MINT, LIME ZEST, BASIL, OLIVE OIL. 15
SICILIANARIVISITATA

TOMATO, EGGPLANT, STRACCIATELLA,

GRANA PADANO CHEESE, BASIL, OLIVE 01L.14,50
FRIGGITELLA

FRIGGITELLI PEPPERS, SMOKED PROVOLA CHEESE,

RED SAUSAGE, PECORINO ROMANO, BASIL, OLIVE 01L.14,50
LA RUSTICA

FIOR DI LATTE MOZZARELLA, SEASONED ROASTED POTATOES,
BELL PEPPER CREAM, CAPOCOLLO, BASIL, OLIVE 0IL. 15,50
MORTADELLA

FIOR DI LATTE MOZZARELLA, LEMON RICOTTA,

MORTADELLA IGP, PECORINO ROMANO, BASIL, OLIVE OIL. 14
MONACO DOP

FIOR DI LATTE MOZZARELLA, BLACK PEPPER PANCETTA,
PROVOLONE DEL MONACO DOP, ZUGCHINI CHIPS, BASIL,
OLIVE 0IL. 19,50

5 FORMAGGI

FIOR DI LATTE MOZZARELLA, SEMI-SPICY PROVOLONE,
GORGONZOLA, BUFFALO MOZZARELLA REDUCTION,
ARTISANAL CACIOCAVALLO CHEESE, BASIL, OLIVE 0IL. 13,50




SIARIERS

FRIED SPECIALTIES
POTATO CROQUETTE. 4

STUFFED ZUCCHINI FLOWERS. 7,50
FRIED PROVOLA CHEESE. 6
FRIED PASTA. 4
RICE ARANCINI. 4

APPETIZERS
CAPRESE BRUSCHETTA. 8
ASSORTED FRIED SMALL PIZZAS. 12
SELECTION OF CURED MEATS
AND CHEESES FOR TWO. 22
BUFFALO MOZZARELLA CAPRESE
WITH SORRENTO TOMATOES. 12

SEAFOOD APPETIZERS
PEPPERED MUSSELS. 12
ANCHOVY MEATBALLS WITH MARINATED ZUCCHINI 10
0CTOPUS SALAD. 14
TARTARE OF THE DAY. 18




FIRST COURSES
PASTA

PACCHERI WITH GENOVESE SAUCE. 12
LARDIATA PASTA.12

SPAGHETTI WITH DAT]

AND BAS

PEAS, CHEESE AND E

MAFALDA PASTA WITH
AND RIGOT

NEA

ERINO TOMATOES
L.15

5GS. 12
POLITAN RAGU

TA.12
TRADITIONAL PASTA AND POTATOES. 12
BAKED GNOCCHI. 12

SEAFOOD PASTA

LINGUINE WITH
PASTA, BEANS AN

SCIALATIELLI BAKED IN PA
FISHERMAN S RISO

D MU

CLAMS. 18

SSELS.15

RCHMENT. 22

0.22

GRAGNANO SPAGHETTI ALLA LUCIANA.18
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MAIN COURSIES

LAND-BASED
BEEF RIB STEAK. 24
NEAPOLITAN BEEF ROULADE. 14
EGGPLANT PARMIGIANA. 14
MEATBALLS IN RAGOUT. 14

BONE~IN MILANESE CUTLET. 16
STUFFED PEPPERS. 12

SEAFOOD
-RIED SHRIMP AND SQUID
WITH BATTERED VEGETABLES. 18
BABY OCTOPUS ALLA LUCIANA. 16
MACKEREL PARMIGIANA. 16
GRILLED SQUID WITH VEGETABLE CAPONATA.18
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SALADS

SALADS
CAESAR SALAD WITH CHICKEN. 14
LA POPOLARE. MIXED GREENS, TUNA,
HARD~BOILED EGGS, CARROTS, SWEETCORN,
MOZZARELLA.14

LA GRECA. MIXED GREENS, KALAMATA OLIVES,

FETA CHEESE, CUCUMBER, RED ONION,

YOGURT DRESSING. 14

TWICE-BAKED BREAD
FRESELLA WITH TUNA
AND SEASONAL CHERRY TOMATOES. 12

SIDE DISHES
FRESH SIDE DISHES OF THE DAY. 5

SERVICE 2,50
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