
SEAFOOD PASTA
SEAFODD TAGLIOLINI “ALLO SCOGLIO”................17

TAGLIOLINI WITH CLAMS...........................................16

SEAFOOD RISOTTO.....................................................16

PASSATELLI WITH ZUCCHINI AND SHRIMPS.......... 15

STROZZAPRETI WITH CLAMS AND ZUCCHINI ...... 15

Handmade fresh gluten-free pasta by our 

sfoglina: cappelletti, ravioli, gnocchi, and 

traditional strozzapreti.

Gluten Free

seafood starters
COLD SEAFOOD MIX.............................................19.50

OCTOPUS WITH POTATOES AND OLIVES................16

CROUTON WITH SQUACQUERONE CHEESE, 

ANCHOVIES AND CARAMELIZED ONION..............13

SEAFOOD SALAD (CUTTLEFISH, SHRIMPS, OCTOPUS) 

WITH CRISPY VEGETABLES ........................................14

STARTERS FROM THE LAND
MIXED CROSTINI .........................................................13

SELECTION OF COLD CUTS 

AND CHEESE WITH PIADINA......................................16

PARMA HAM WITH 

BURRATA CHEESE.........................................................15

TOMA CHEESE WITH  

GRILLED VEGETABLES..................................................15

PASTA FROM THE LAND
“STROZZAPRETI PASTICCIATI”..................................11

our icon, since 1993
TAGLIATELLE AL RAGÙ.................................................11

TORTELLINI WITH PARMESAN CREAM....................13

CAPPELLETTI WITH CREAM AND SPECK..................13

RAVIOLI AL RAGÙ.......................................................13

GARGANELLI FUORIPORTA.......................................14

porcini mushrooms, sausage, green beans, red chicory, cream

LASAGNE.......................................................................13

GNOCCHI AU GRATIN................................................14

with mozzarella and tomato

RAVIOLI AU GRATIN WITH PESTO SAUCE...............14

PASSATELLI WITH ROCKET SALAD, SPECK,.............13

ONION AND PINE NUTS

RISOTTO WITH RADICCHIO AND TALEGGIO.........13
All pizzas are available with a gluten-free dough.

Only regular size – no baby, no stretched.

Our main courses are also available gluten-free.

For gluten-free desserts, please ask the waiter.

Menu

Our Pasta



MAIN COURSES FROM THE LAND
MIXED BBQ...................................................................16

pork chops, sausage, pork ribs, bacon

CHICHEN BREAST COOKED AT LOW 

TEMPERATURE WITH CURRY AND RICE...................16

 

BEEF STRIPS WITH ROCKET SALAD, PARMESAN 

FLAKES AND CHERRY TOMATOES............................17

BEEF STEAK “TAGLIATA”............................................20

with salt and rosemary

GRILLED BEEF FILLET....................................................24

GRILLED BEEF FILLET AU POIVRE..............................25

MILANESE CUTLET.........................................................12

CAESAR SALAD............................................................15

green salad, bread croutons, chicken breast, parmesan 

flakes, yogurt sauce, fresh onions
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MAIN COURSES FROM THE SEA
MIXED GRILLED FISH..................................................23

the selection of fish is based on availability

MIXED FRIED FISH:  CALAMARI, SHRIMPS 

AND VEGETABLES..................................................19.50

ROYAL FRIED FISH.................................................21.50

fried mixed fish, calamari, shrimp, shellfish, and vegetables

FISH SKEWERS........................................................18.50

tuna, shrimp, calamari, anchovies, and baby cuttlefish

GRILLED SEABASS.......................................................20

SLICED TUNA, BURRATA CREAM, TROPEA  

ONION CHUTNEY, AND RASPBERRIES...................22

SIDES
HOMEMADE PICKLED VEGETABLES........................7.5

MIXED SALAD.......................................................... 5.50

FRESH VEGETABLES WITH OIL DIP............................. 8

GRILLED VEGETABLES...................................................6

MIXED VEGETABLES AU GRATIN................................ 7

FRENCH FRIES................................................................6

ROASTED POTATOES....................................................6

SAUTÉED SPINACH WITH GARLIC, OIL,  

AND CHILI PEPPER........................................................6

Takeaway and  

home delivery always 

Right to your door

OUR DOUGHS

EXTRAS

We deliver all the dishes on this menu 

every day for lunch and dinner.

classic        whole wheat        spelt          gluten free

      -                  + 2,5                 + 2,5                + 2,5

stretched           double dough       extra topping    

+ 2                           + 2.50                + 1,5 - 2 - 3- 4



THE TASTY ONES
CONTADINA................................................................. 10

tomato, mozzarella tuna, beans, onions

DELIZIA...........................................................................11

tomato, mozzarella, asparagus, speck

CENTONZE.............................................................. 10.50

tomato, mozzarella, scamorza cheed, bacon, chicory

FUORIPORTA................................................................12

tomati, mozzarella, ushrooms, artichokes, cooked ham, würstel,  

black olives, peppers

MONTANARA........................................................ 10.50

tomato, mozzarella, scamorza cheese, chicory, pepperoni

TARANTINA...................................................................12

tomato, mozzarella, pepperoni, ried tomatoes, black olives

GOLOSA........................................................................12

tomato, mozzarella, sausage, fried eggplant, gorgonzola cheese

CAMPANIA....................................................................13

tomato, buffalo mozzarella, anchovies, capers, cherry tomatoes, oregano

LUCIFERO.......................................................................12

tomato, mozzarella, onions, chili, pepperoni, peppers, dried tomatoes

PARMIGIANA...............................................................12

tomato, mozzarella, fried eggplant, parmesan flakes, basil

PIER................................................................................12

tomato, buffalo mozzarella, pepperoni, onions, oregano

FIX...................................................................................12

tomato, mozzarella, four cheese, black olives, mushrooms, speck

VALTELLINA...................................................................12

tomato, mozzarella, bresaola, mixed mushrooms

QUELO............................................................................12

tomato, mozzarella, scamorza cheese, cherry tomatoes, speck

SICILIANA......................................................................12

tomato, mozzarella, fried eggplant, onions, bacon, dried tomatoes

ERARIO..........................................................................12

tomato, mozzarella, pepperoni, peppers, onion, bacon

MARCO..........................................................................12

tomato, bacon, fresh mushrooms - buffalo mozzarella and basil added raw

Our Pizza

gourmet PIZZAS
CANTABRICA.................................................... 15

schiacciatina with tomato, lettuce, burrata cheese, 

dried tomatoes, anchovies

FRIARIELLI......................................................... 14

tomato, mozzarella, friarielli, sausage, gorgonzola cheese

TRADITIONAL PIZZAS
POMODORO.................................................................6

MARINARA..............................................................6.50

tomato, garlic, parsley

MARGHERITA................................................................ 7

tomato, mozzarella

NAPOLI..................................................................... 7.50

tomato, mozzarella, anchovies, oregano

ROMANA.......................................................................8

tomato, mozzarella, anchovies, capers, oregano

PROSCIUTTO E FUNGHI...............................................9

tomato, mozzarella, cooked ham, mushrooms

DIAVOLA........................................................................9

tomato, mozzarella, pepperoni

4 FORMAGGI................................................................9

tomato, mozzarella, four cheese

CAPRICCIOSA.............................................................. 10

tomato, mozzarella, cooked ham, mushrooms, artichokes, peppers

4 STAGIONI..............................................................9.50

tomato, mozzarella, cooked ham, mushrooms, artichokes

PROSCIUTTO CRUDO ................................................ 10

tomato, mozzarella, Parma ham

BUFALA................................................................... 10.50

tomato, buffalo mozzarella

TUTTOFUNGHI.........................................................9.50

tomato, mozzarella, mixed mushrooms

AMERICANA..................................................................9

tomato, mozzarella, french fries, würstel

CAPRESE...................................................................11.50

tomato, vuffalo mozzarella, cherry tomatoes, basil

E’ PACCHETELLE................................................ 14

fresh tomatoes from Naples, a half buffalo mzozarella in  

the middle, basil, oregano

FICHISSIMA....................................................... 14

mozzarella, squacquerone cheese, Parma ham, caramelized figs

MORTAZZA...................................................... 14

schiacciatina with burrata cheese, mortadella and crushed pistachios

Lactose Free
LACTOSE FREE MOZZARELLA..................... +2



WHITE PIZZAS
RUSTICA........................................................................ 10

mozzarella, gorgonzola cheese, zucchini

PACO...............................................................................11

mozzarella, gorgonzola cheese, sausage, oregano

BORDEAUX...................................................................12

mozzarella, asparagus, speck

AZDORA.......................................................................12

mozzarella, artichokes cream, bacon

LOMBARDA..................................................................12

mozzarella, taleggio cheese, grilled artichokes, bresaola

TIROLESE........................................................................12

mozzarella, taleggio cheese, porcini mushrooms, speck

CLICK..............................................................................12

mozzarella - chicory, rocket salad, parmesan flakes, fresh mushrooms

VEG PIZZAS
ORTOLANA..............................................................11.50

tomato, mozzarella, mushrooms, cherry tomatoes, eggplant, zucchini

VERDURE ALLA GRIGLIA.......................................11.50

tomato, mozzarella, grilles vegetables

PORCINI...................................................................11.50

tomato, mozzarella, porcini mushrooms

ITALIA..............................................................................11

tomato, mozzarella -  cherry tomatoes, parmesan flakes, rocket

STRAMBALATA...................................................... 10.50

tomato, mozzarella, grilled eggplant, peppers, parsley, garlic

SEAFOOD PIZZAS
FRUTTI DI MARE...........................................................13

tomato, seafood

MARE E MONTI.............................................................11

tomato, mozzarella, shrimps, fresh mushrooms

SPIAGGIA LIBERA.........................................................11

tomato - tuna, olives, capers, basil and fresh tomato added raw

SALMONE......................................................................12

mozzarella, salmon

THE “schiacciatine”
SCHIACCIATINA............................................................. 5

SCHIACCIATINA WITH TOMATO................................. 5

WITH PARMA HAM................................................9.50

WITH SOFT CHEESE AND ROCKET SALAD..........9.50
DRINKS
WATER SURGIVA 0.75 .......................................... 2.50

still or sparkling

DRAFT BEER                            BLONDE          ICHNUSA

0.20 lt ................................................................................. 4  ...................................... 4

0.40 lt .............................................................................. 5,5  ..................................... 6

1 lt ......................................................................................... 11  .................................... 12

COCA COLA

0.20 lt........................................................................................................................3.50

0.40 lt ............................................................................................................................... 5

1 lt ..............................................................................................................................8.50

SODAS............................................................................4

zero coke, light coke, caffeine free coke, fanta, sprite, 

lemon tea, peach tea

BOTTLED BEER

Ichnusa - Messina - Erdinger (0,5).....................................................................5.50

Moretti (0,66)..................................................................................................................6

Birra Viola (0,75) bianca, bionda, anniversary, rossa........................................14

RED OR WITH WHINE (STILL OR SPARKLING)

0,25 lt................................................................................................................................4

0,5 lt...................................................................................................................................6

1 lt.....................................................................................................................................12

ESPRESSO....................................................................... 2

dessertS
MASCARPONE ............................................ 6.50

with chocolate flakes

with berries

ZUPPA INGLESE .......................................... 6.50

CREME BRULEE............................................. 6.50

TIRAMISU ..................................................... 6.50

PANNA COTTA  

WITH CARAMEL OR CHOCOLATE ................................. 6.50 

WITH BERRIES....................................................... 6.50

WARM HEART CHOCOLATE CAKE  

WITH MASCARPONE ................................. 7.50

PROFITTEROLES .......................................... 6.50

COFFEE OR LEMON SORBET ..................... 5.50

FRESH PINEAPPLE......................................... 

5.50 COVER CHARGE......... .................................. 2.50

Our Pizza


