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~SHARE AND TAG US

@NapoIétanopizzeriatrattoria

k SYMBOL INDICATING THE NEW DISHES

No separate accounts are made! ONLY ROMAN STYLE
Cover and service 3€

All our dishes are homemade with love and passion for tradition,
to guarantee you a fresh and genuine product every day.

You can't finish your plate? Jamme Ja! Take the doggy bag home, for just 0,50€ per pack

____ Do you want to bring your own pastry cake? The cost of the service is 2€ per person.

Remember the allergen list



7> THE CHEESEMAKER'S CORNER 3

0’ TAGLIER,
e

A FICLIATA,, & iefbisn
%QWW%WW

Tasting of buffalo mozzarella, 308

burratina, cold cuts and cheeses
from Campania, accompanied by
red onion marmelade, Taggiasca
olives and fresh fruit

Mozzarella di Bufala Campana DOP
stuffed with small pearls of milk, 358 :
accompanied by raw ham

@ 1KG OF TRUE HAPPINESS




..............

A BRUSCHETTA
NAPOLETANO..,

Crouton of homemade bread with

cherry tomatoes, buffalo stracciata, 88
extra virgin olive oil, garlic, basil and
oregano (3 pcs)

A BRUSCHETT
E MAR......

Crouton of homemade bread with
buffalo stracciata, Cetara anchovies lue
and chopped pistachios (3 pcs)

A VOMERO,

Neapolitan burratina served on a _
sautéed datterini tomato, 138

Taggiasca olives, capers and basil

L}
E G U Z Z (1,14) PEPPERED MARINATED

Mussels served with with garlic, 138
parlsey anche chili pepper

0 FIORE..... &

Steamed Moroccan flower octopus, 168
served with potato flakes and

mayonnaise flavored with lime

and celery ice

0' SAUTE MIST.....

Mixed seafood served with garlic,
parlsey anche chili pepper 188



A" FRITTATINA. ...

The queen of Neapolitan street food,
in the original version with bucatini,
white meat sauce, béchamel, peas,
pepper, Parmigiano Reggiano

and basil

50

_
A FRITTATING
RO MAESTRO ...

PROPOSAL OF THE MONTH
Cream of Nerano courgettes,
provolone del Monaco and basil

NONTANARINA
.IHRTIER(lPZh 05

Fried Neapolitan Pizzella proposed in
three different versions:

- Neapolitan ragu, Grana Padano and ba5|l

- Ricotta cheese, pepper, mortadella

and pistachio grain

- Fresh tomato, provolone del Monaco

and basil

Crispy fried Mediterranean flying
anchovies

'5;0 GUOPP E TERRA & s

CLMTe) (HANDMADE)

Fried donuts, polenta, rice balls,
croquettes of potatoes and
vegetables

0" TRIS ml]ﬂTHﬂHREm

NO SUNDAY AT LUNCH

Don’t know what to choose?
TRY A MIX OF OUR FLAVOURS
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AGLIO E UOGLIE.......

(1,7,8)

Spaghettone di Gragnano, extra virgin
olive oil, chili pepper, Neapolitan tarallo

and datterini sauce

14¢

A SORRENTINA..... &

Potato gnocchi with organic tomato puree,
stringy fior di latte from Agerola, provola
and baked Parmigiano Reggiano au gratin

156

PRSTA 3 P.....

Mixed pasta with potatoes, fresh smoked
provola, Ariccia bacon, pepper and
Parmigiano Reggiano

15¢

A’ GENOVES......

From the chef Genovese's ancient recipe,
Gragnano ziti with onion ragu, beef
and pork, basil, Parmigiano Reggiano

and pepper

0 SCIALATIELLO

RO SGOGLIO.......

Fresh pasta served with seafood and
shellfish, cherry tomato sauce, fresh
garlic, parsley and a light chili note

A VONGOLA

g

..MARE CHIARQ...

Spaghetto alla chitarra di Gragnano
with clams, seared fresh datterino
tomatoes, garlic, parsley and a light

chili note

}0;' SCAMPO...

g

Gragnano linguine with scampi pulp

and white bisque




Candele with San Marzano tomatoes, Colonnata
lard, pecorino cheese, Tropea'red onion, garllc,
evo-oil and basil 7912

LIMITED EDITION §
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A PARMIGGIAN..,

Prepared following the traditional
grandmother’s recipe, with fried
aubergines, tomato puree, fresh smoked
provola, Parmigiano Reggiano,
basil and pepper

136

A PURPETT

m
RH n[lr nH(1,3,12) am

The rustic flavor of classic meatballs
meets tomato and Parmigiano
Reggiano’s sweet flavor. They are
served on toasted bread.

14¢

0 GAMBERONE ...

Grilled Argentine prawns
(5 pieces)

.....

0' PURPE... &

Roasted octopus tentacle, served with

broccoli sautéed in oil, garlic and chili

Irish Angus served with rocket,
datterini tomatoes and flakes of
Parmigiano Reggiano

SIDE DISHES

SALAD AND TOMATOES
FRIARIELLI

with a light chili note

56
66

FRENCH FRIES
GRILLED VEGETRBLES

.....



FRIED SERFOQD

0 BAGCALR ... Friodsaited cod sepved Gith 176

A FRITTURINA,.... s 21

0 FRITT DEL RE....,  Shidubysungenecies . 938

R FRITTURA papmmsion™ Cvcsioconsiing oo e - 21008 | -

REHLE (1.2,414)% — with potato chips and chef’s fried

vegetables

-] ~  NOSUNDAY AT LUNCH M"’W@ﬁ;/”w/rr’ Wooir— - iellll N
SoN RECOMMENDED FOR (there is the whole sea inside) B _ 'i.'ff:.';.'..::'.:'.
SONE BN (Minimum 4 PEOPLE , BERRII SXX




0 PANUOZZ0

P1. PARMIGIANA OF AUBERGINES,
FIOR DI LATTE AND RUCOLA 13€

P2. SAUSAGE, FRIARIELLI AND PROVOLA 14€

P3. PORCHETTA OF ARICCIA,
ROASTED POTATOES AND PROVOLA 15€

‘E LIMITED EDITION







THE VERY SPEGIAL OMNES

THE SPECIAL AND VERY SPECIAL PIZZAS HAVE BEEN STUDIED BY OUR MASTER PIZZR MAKER, BALANCING TASTES AND
FLAVORS. FOR THIS REASON THEY CAN NOT BE CHANGED WITH THE ADDITION OF INCREDIENTS

v e Neapolitan ragu, meatballs, buffalo
ﬁ SIG"UR PURPETT Y{E&%%RHN mozzarella, burratina in the center, 158
(1,7,9) basil and Pecorino fondue
! Artichoke cream, fior di latte from Monti
ﬁ RU[TIHnﬂ(1 7 Lattari, crispy bacon, artichoke alla Romana 168

and Pecorino cream

! » Smoked provola, porcini mushrooms, .
ﬁ GﬁLﬂRﬁ 2 0(1 7 crunchy cheek, Tropea onion and ls

Spilinga nduja

] ] , Fresh cream, Grana Padano, sautéed
ﬁ Pﬁnn HmURHTE ,7h m porcini mushrooms and cooked ham, l = G
(1.7) buffalo stracciatella, parsley and Sorren-

to lemon zest

LIMITED EDITION

A" CRUDO E SAMBA..., 168

Mix of yellow and red cherry tomatoes, 18-month Parma
ham, stracciata di bufala campana DOP, Sorrento lemon
zest, basil and evo oil

K28 0 e AR,

0' PESCATOR. ... 208

La Torrente peeled tomatoes, fior di latte
from Monti Lattari, garlic flavored oil,
octopus, cuttlefish, seafood, prawns
and parsley




..............

THE SPECIAL ONES

THE SPECIAL AND VERY SPECIAL PIZZAS HAVE BEEN STUDIED BY OUR MASTER PIZZA MAKER, BALANCING TASTES AND
FLAVORS. FOR THIS RERSON THEY CAN NOT BE CHANGED WITH THE ADDITION OF INGREDIEATS

A" CARBONARA....

Fior di latte from Monti Lattari, crispy bacon,
carbonara cream and Pecorino

136

0' GAMBERO....

La Torrente peleed tomatoes, fior di latte
from Monti Lattari, DOP Zola and prawn tails

136

A" PARMIGGIANA 2.0..,

La Torrente peeled tomatoes, fior di latte
from Monti Lattari and aubergine parmigiana
cooked according to ancient tradition

136

A SCARPARIELLO..

Homemade cherry tomato sauce, buffalo
mozzarella from Campania, Parma raw ham
from the Villani salami factory

14

1
PERFECT ON
R SFIZIOSA... EEEEZ

Fior di latte from Monti Lattari, mortadella,
burratina in the center, ricotta mousse,
cream and chopped pistachios

146

0 TRICOLORE.,

Fior di latte from Monti Lattari, Parma raw ham,
rocket, cherry tomatoes and parmesan flakes

14

A’ TROPER GIALLA....

Fior di latte from Monti Lattari, yellow cherry
tomatoes, tuna fillets and Tropea onion

14€

CAPPELLO DI TOTO......

Ricotta stuffed crust, Neapolitan ragu, buffalo
mozzarella and burrata in the center

146

A CONTADINA.., &

Fior di latte from Monti Lattari, sweet bacon with
an infusion of spices and honey, naturally
smoked, from the Villani salami factory, baked
potatoes, rosemary and parmesan flakes

166

..............
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THE GLRSSIC ONES
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Tomato, garlic, oregano and extra - 78 T ::::

1) virgin olive oil c-000¢

ec000(

- 00000

©0000 (

La Torrente peeled tomatoes, fior di latte .. .cec0 00

H REGI"H mHRGHERITH from Monti Lattari, basil and extra virgin 88 - ::;;:
olive oil e 0®¢

e o 0@ 0 (

. e @ (N X

H' DIHVULH La Torrente peeled tomatoes, fior di latte 98 seeee
1.7.12) from Monti Lattari and pepperoni s

. 0

La Torrente peeled tomatoes, fior di latte e

JHmm BELL(1 ) from Monti Lattari, provola cheese, 98 .

pepper, basil and extra virgin olive oil

0 SCUGNIZZO.....,

Fior di latte from Monti Lattari, -
wirstel and fries 93

A" NAPOLI...

La Torrente peeled tomatoes, fior di 108
latte from Monti Lattari and anchovies

A’ BUFALINA..,

mozzarella, basil and extra virgin olive oil

La Torrente peeled tomatoes, buffalo llg

A’ CAPRICCIOSA.....

Organic peeled tomatoes, fior di

latte from Monti Lattari, h’am, llg

mushrooms, olives and artichokes

- 0 FILETT..,

Buffalo mozzarella, red cherry tomatoes, lle

basil and extra virgin olive oil

URTULHnHmn

Fior di latte from Monti Lattari, grilled

vegetables: courgettes, aubergines lle
and peppers

A 4 FORMAGGI..,

Fior di latte from Monti Lattari, 128

gorgonzola, buffalo ricotta and tomino

A PUZZONA.....

La Torrente peeled tomatoes, fior di
latte from Monti Lattari, gorgonzola, 128
Neapolitan sausage and red Tropea

onion

H SASICC E FRIARIELL......

Fior di latte from Monti Lattari, 128
Neapolitan sausage, friarielli, provola

and extra virgin olive oil

GLUTEN FREE BASE +3 LACTOSE-FREE MOZZARELLA +2

.......



0' CALZON i

.l eeeeed
GLHSSIGU La Torrente peeled tomatoes, fior di ].UG : '°°:::
a,7) latte from Monti Lattari, ricotta, U e

Napoli salami and pepper Y T X

T La Torrente peeled tomatoes, fior di latte o ::::
0 FHRGIT(‘I o from Monti Lattari, cooked ham, lle » 00000

mushrooms and olives

GLHSSIGH(1 7 Tomato and mozzarella lﬂe .
Tomato, provola, Neapolitan cicoli,
FHRGITH(1 7) ricotta and pepper lle

Our pizza is made with care and passion.

It may have small imperfections that make it even more authentic and genuine.
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60000000 s GLUTEN FREE BASE +3
S LACTOSE-FREE MOZZARELLA +2
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| A PANNACOTT... EE
= (6,7,8) WITH LOVE
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J. A .
S HOMEMADE
-~ 0 BABA CA GREMM ...,

0 SORBETTO..

Sorbet flavored with Sorrento lemons

4¢

A’ CAPRESE
3) WITH L

Delight made with chocolate and almonds

/16

Strawberry/ Berries/ Pistachio/

Chocolate/Caramel

] ]
HOMEMADE
(1,3,7) WITH LOVE

Spoon dessert made with ladyfingers
soaked in coffee and covered with

mascarpone cream

! ! HOMEMADE
{LITH LOVE
(1,3.7)

Soft Neapolitan dessert soaked in rum

0’ CHEESECAKE. .

Strawberry/ Berries/ Pistachio/

Chocolate/ Caramel

A" DELIZIA AL LIMONE. .

Typical dessert of the Amalfi coast
Production Sal de Riso

L}
HOMEMADE
137) WITH LOVE

Shortcrust pastry cake, with a soft filling

of wheat and ricotta

Try it with custard or with
pistachio cream!!



WATER 0.75

BOTTLED SOFT DRINKS

Coca Cola, rite, Fanta

Coca Cola Zero

. BITTERS
~ DISTILLATES
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......
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........

......

NEAPOLITAN BLEND COFFEE

0 VENTURO SPRITZ

1,56

0 SBAGLIATO

1€

0' NEGRONI

16

—— RDDITION OF ALCOHOL - 1,56 =

- oinsing
+ BRARLEY GOFFEE
. DECAFFEINATED 250
22~ DOUBLE COFFEE 258
-0’ CRODIN gp

0’ PROSECCO o

0  SPRITZ SPARKLING Prosecco Bﬂff:::;;'.?.: :

0 SPRITZ STILL Falangh g
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EXCLUSIVE, onLY FOR NAPOLETANC!

456
L LISH (Lager 5% vol) GOLDEN 4,58 5,59 ‘v ‘. ;.'. : A
i PANACHE »

_ BURGU (Lager 4,8% vol) UNFILTERED LIGHT

........

E:E " DUGHLE (Belgian strong ale 8,5% vol) DARK 6,58 ' ..::..

............

oooooooooo
L] Y

é: ‘ DUGHESSH (Saison al farro 5,8% vol) GOLDEN BG 6,58 " : 5::55

5 MALEDETTRA ugorsesmon  Awer 86 6.56 ik

' REHLE EXTRH (American pale ale 6,2% vol) GOLDEN Bﬂ 6.58 .
REHLE (Indian pale ale 6,4%) AMBER 6,58 , "

@ GLUTEN FREE O

DAURA DAMM 556
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FALANGHINA 20¢ | AGLIANICO 206 | MARSURET PROSECCODOC 216 ::
IGT BENEVENTANOD DEL TABURNO DOCG FRIZZANTE 48
" (La Fortezza - Campania) (La Fortezza - Campania) (Marsuret - Veneto) [ .9
EVEN IN THE BLASS 56 EVEN IN THE GLASS 96 EVEN IN THE GLASS o6 "] ¢,
GRECO SANNIO DOC 216 Gflll]Pl]L[lﬂG[l BARBERA 218 ORO GARATI MILLESIMATO 200 -
30 (La Guardiense - Campania) D HSTI SUPERIURE | ﬁ:l\:gilrit?/lle%zezz()iaTériLﬁig/)lagre -
s : 2t FIH"U sﬂnmu DUB 28 (Cascina Véngore - Piemonte)
- : o (La Guardiense - Campania) PIEDlRUgSU DOC _ 226 L'URU DEL mHRGHESE 228
. " FRIULANO DOC 278 (La Guardiense - Campania) f‘?j;; sparkling wine Charmat of - -
2 RN elend gL E OTELLOLAMBRUSCO 24 | .
E.r. - ¢ u _ e = (Cantine Ceci - Emilia Romagna) mﬂRSURET RUSE BRUT 238 e )
coooo TRAMINER 226 | BARBERA FRIZZANTE g5g | (Mersuret-Veneto) SR
FOER DOC - LA MONELLA DRUPOPROSECCOEXTRA 246
S (Braida Giacomo Bologna - DRY VALDOBBIADENE DOCG -
DIii VRMENTIMODL  ase | e (Anceols -Veneto :
R Uil N VALPOLICELLA SUP. RIPASSO 306 | FRANCIACORTA DOCS 486
- ilf. g (Az.agr. Monte del Fra - Veneto) ?UVIEE SJ[]RmeGldSH)TEn
"o RAYA-MALVASIA 276 | poncEnonE ROSSO qrg | Lo
- CHRRDONNAY (Ca dei Frati - Lombardia) FERRARI MAXIMUM BRUT 516
- MeseerGalbre _ BLANG DE BLANCS
LUGE"H DUG \ 278 FL[!S(?(EIEI-[DE!EE;%GI"[] Duc 406 (Ferrari - Trentino)
(Ca dei Frati - Lombardia)
' FRANCIACORTA DOCG 63¢
RUCCIA ZIBIBBO apg | AMARONE GASTRGNEDIDOCE 63 | ALMA GRAN CUVEE
(Masicei - Calabria) EMUTALLdNESNONIOAVENETO (Bellavista - Lombardia)
PINOT GRIGIO DOCG 396 BRUNELLO DI MONTALCINO 82¢ FRANCIACORTA DOCG PRESTIGE 72€
(Cf;elll'u?a - Friuli Venezia DUG[} (Ca del Bosco - Lombardia)
(e (La Gerla - Toscana)

MJERE ROSATO DEL 306 MOSCATO D'ASTIDOCG  20¢ CHAMPAGNE PREMIER 826

SHLE"TO . (Dante Rivetti - Piemonte) GRU | |
f%aJ;I!\;I;chele e figli PHSSITU DI 408 (Guy Larmandier - Francia)
PANTELLERIA

(Pellegrino - Sicilia)



1 CEREALS CONTAINING GLUTEN
2 CRUSTACEANS
3 E6CS
4 FISH
5 PEANUTS
SEEe b S0Y il
7 MILK AND DERIVED PRODUCTS - i:::::
HEA SR nUTS D
RN CELERY
T MUSTARD
e 1 SESAME SEEDS R
=7 SULFUR DIOXIDE AND SULFITES
13 LUPINS N B
14 CLAMS

Where you find this symbol *there may be frozen product
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