
Menu

Tradition
CREATIVITY

BETWEEN

AND



SFERE DI MAIALINO (9)
Sweet paprika mayo,

neapolitan papaccella pepper chutney
(1 • 3 • 5 • 7 • 9 • 10 • 12)

TIEPIDO DI MARE (14)
Octopus, calamari curl,

monkfish loin on lemon potato cream,
octopus foam, rosemary-scented bread crumble

(1 • 4 • 5 • 7 • 9 • 12 • 14)

SCAGLIUZZIELLO
DI POLENTA CROCCANTE (8)

Cardoncelli mushrooms and smoked provola
(1 • 5 • 7)

BUFALA & MONTANARINA (12)
Buffalo mozzarella by Il Casolare dairy,
served with warm classic montanarina

(1 • 7)

TARTARE DI CHIANINA (16)
Chianina tartare with fine truffle carpaccio

and marinated egg yolk
(3)

Starters
& Fried Delights



IL GAMBERO
E I TRE MOSCHETTIERI (12)

Prawn variation including:
• Peanut-crusted prawn with citrus mayo

• Oil-poached prawn with buffalo stracciatella
and orange zest

• Prawn cannoli with salted lemon curd and thyme
(1 • 2 • 3 • 4 • 5 • 7 • 8 • 9 • 10 • 12)

FRITTATINA CLASSICA
ALLA BOLOGNESE (3,50)

Minced beef, celery, carrots and onion, peas,
béchamel sauce, smoked provola from Penisola

Sorrentina, 36-month Parmigiano
(1 • 6 • 7 • 8)

FRITTATINA GOLD (5,50)
Bucatini pasta, saffron béchamel,

Casertana pork guanciale, provola cheese,
36-month DOP Parmigiano

(1 • 6 • 7 • 8)

Starters
& Fried Delights



SUPPLÌ SOTTOBOSCO (4,50)
Gran Riserva risotto, Cillo pork sausage,

porcini mushrooms, 36-month DOP Parmigiano,
provola from the Sorrento Peninsula

(1 • 6 • 7 • 8)

DOJE FRITTURE (9,50)
Tasting platter of fried bites:

• Supplì sottobosco
• Frittatina gold

• Frittatina classica alla bolognese
• Crocchè
(1 • 6 • 7 • 8)

CROCCHÈ CLASSICO (3)
Classic croquette

(1 • 7)

CHIPS ARTIGIANALI (4)
Artisanal chips

(1)

CHIPS ARTIGIANALI CON FONDUTA (4,50)
Artisanal chips with fondue

(1 • 7)

Starters
& Fried Delights



BOTTONE DI PASTA FRESCA (14)
Filling of Chianina white ragù,

carrot & celery battuto,
DOP Parmigiano Reggiano crisp

(1 • 3 • 7 • 9)

TUBETTONE IN CREMA DI ZUCCA (12)
Cardoncelli mushrooms, pork crackling popcorn

(1 • 3 • 6 • 7 • 9 • 12)

LINGUINE DI GRAGNANO (16)
With friarielli, langoustine tartare,

almond slivers & lemon zest,
(langoustine can be served cooked on request)

(1 • 2 • 4 • 8 • 9 • 12 • 13)

ALL'OMBRA DELL'ULTIMO SOLE (18)
Gran Riserva Carnaroli risotto, seafood

(alla pescatora)
(2 • 4 • 9 • 12 • 13 • 14)

Pasta



FISH & CHIPS NAPULEGNO (16)
Battered and fried cod with

rosemary-flavored potatoes, pink pepper
and fennel mayo, and papaccella ketchup

(1 • 2 • 4 • 5 • 6 • 10 • 12)

POLPO SCOTTATO (17)
Charred octopus serve with reduction sauce,

potato, Caiazzo olive powder
(1 • 4 • 5 • 14)

TAGLIATA DI VACCA PODOLICA (18)
Podolica beef served with mixed salad leaves,

semi-dry cherry tomatoes and a crispy
Parmigiano Reggiano wafer

RICCIO DI STRACOTTO (16)
Braised pork, Annurca IGP apple, gravy,

Pecorino fondue
(1 • 3 • 5 • 7 • 9 • 10 • 12)

TRANCIO DI RICCIOLA SCOTTATO (18)
Scalded slice of yellowtail served with

chickpea hummus and salad
(4)

BRASATO DI MANZO (20)
Braised beef on potato & Jerusalem artichoke cream,

Pallagrello wine reduction, roasted chestnuts
(6 • 8 • 9 • 12)

Main Courses



viva
Tradizione

Pizzas that smell
of memories.

Balance, simplicity
and goodness that taste like home.

N.B. ALL OUR PIZZAS CAN BE REQUESTED
ALSO WITH LACTOSE-FREE BUFFALO MOZZARELLA DOP



viva
(traditional pizzas)

Tradizione
THE TASTEOF MEMORIES

MARINARA CASERTANA (9)
Cetara anchovies, San Marzano tomato,

hillside oregano, Salina capers (Slow Food Presidia),
Taggiasca olives (Slow Food Presidia),

Sangiovanni Caiazzo EVO oil
(1 • 6 • 10)

MARGHERITA (8)
Fior di latte, San Marzano tomato,

Parmigiano Reggiano, basil,
Sangiovanni Caiazzo EVO oil

(1 • 6 • 7 • 10)

CASERTA (10,50)
Buffalo mozzarella by Il Casolare dairy,
San Marzano tomato, Parmigiano Reggiano,

basil, Sangiovanni Caiazzo EVO oil
(1 • 6 • 7 • 10)

SCUGNIZZO - RIPIENO FRITTO (11)
Fried calzone with pork cicoli, buffalo ricotta,

provola from Penisola Sorrentina
(1 • 6 • 7 • 10)

RIPIENO CLASSICO (9,50)
Fior di latte mozzarella, ricotta, Napoli salami

(Ciarcia selection), pepper and Sangiovanni
Caiazzo EVO oil

(1 • 6 • 7 • 10)



viva
(traditional pizzas)

Tradizione
THE TASTEOF MEMORIES

SAPORITA (10,50)
Hand-cut pork sausage by Cillo,

spiced roasted potatoes,
smoked provola from the Sorrento Peninsula

(1 • 6 • 7 • 10)

RIPIENO SCAROLACCIO (11,50)
Raw curly escarole, taggiasca olives,

Pantelleria capers, Cetara anchovies, provola,
Sangiovanni Caiazzo EVO oil

(1 • 4 • 6 • 7 • 10)

IL CAPRICCIO DI SIMONE (13,50)
Premium cooked ham, Naples-style salami
from Bracigliano, braised fresh artichoke,

porcini slivers, black Caiazzana olive crumble,
Sangiovanni Caiazzo EVO oil, fior di latte

from the Sorrento Peninsula, 36-month DOP Parmigiano
(1 • 6 • 7 • 8 • 10)

PROVOLA & PEPE
RITORNO AL FUTURO (11)

Stracotto of four tomatoes from Campania,
smoked provola from Sorrento Peninsula,

36-month DOP Parmigiano,
Indonesian long pepper powder,

Sangiovanni Caiazzo EVO oil
(1 • 6 • 7 • 8 • 9 • 10)



viva
(traditional pizzas)

Tradizione
THE TASTEOF MEMORIES

SCARPETTA NEL RAGÙ (13,50)
Ragù of San Marzano tomatoes

& hand-shredded beef shank,
36-month DOP Parmigiano,

savory ricotta cream by Latteria San Salvatore
(1 • 6 • 7 • 9 • 10)

GENOVESE ARAGONESE (13,50)
Hand-shredded beef shank
with Genovese onion sauce,
smoked buffalo scamorza,

crispy rosti onions,
carrot hummus

(1 • 6 • 7 • 8 • 9 • 10)

RADICI (12,50)
Two textures of friarielli, ash-baked potatoes,
smoked provola from the Sorrento Peninsula,

36-month DOP Parmigianoi
(1 • 6 • 7 • 10) 

CAPUT MUNDI (12,50)
(THIN & EXTRA-CRISPY BASE)

with our Amatriciana-style sauce,
freshly ground black pepper, Bagnolese Pecorino,

crispy guanciale, rosti onions & basil
(1 • 6 • 7 • 8 • 10)



viva
(traditional pizzas)

Tradizione
THE TASTEOF MEMORIES

NOBILE & POP (10,5)
Marchigiana würstel, Stealth Pop potatoes,

smoked provola from the Sorrento Peninsula,
smoky fumé sauce (ketchup, San Marzano tomatoes,

vinegar, mayonnaise)
(1 • 6 • 7 • 8 • 9 • 10)

OLTRE LA MARINARA (14)
(FRIED & CRUNCHY)

DOP buffualo mozzarella
by Il Casolare dairy,

triple tomato concentrate sauce,
Salina capers, hillside oregano,

Cantabrian anchovies
(1 • 4 • 6 • 7 • 10)

OLTRE LA PROVOLA E PEPE
ALLA PIZZAIOLA (15)

(FRIED & EXTRA-CRISPY)
Roasted four-tomato sauce,

smoked provola, freshly ground black pepper,
36-month DOP Parmigiano, EVO oil

(1 • 6 • 7 • 10)

*THE PIZZAS HIGHLIGHTED
UNDERGO special cooking processes
THAT HIGHLIGHT THE CHARACTERISTICS

OF OUR DOUGH



N.B. ALL OUR PIZZAS CAN BE REQUESTED
ALSO WITH LACTOSE-FREE BUFFALO MOZZARELLA DOP

A STEP BEYOND.
Modern combinations
and distinctive taste
signed by La Bolla.

LA BOLLA
CREATIVA



LA BOLLA
CREATIVA

(INNOVATIVE PIZZAS)

PACO'S (11,50)
Smoked provola from the Sorrento Peninsula,

spicy cured sausage,
CHESTNUT honey flavored with nduja

(1 • 6 • 7 • 8 • 10)

***
TONNARIA (13)

IASA selected tuna fillets, brandy-caramelized onion,
Caiazzo olive powder, provola, basil,

Sangiovanni Caiazzo EVO oil
(1 • 4 • 6 • 7 • 8 • 10)

***
ARIA DI MONTAGNA (12,50)

EWild herbs, raw ham from Ciarcia ham factory,
mozzarella fior di latte from Agerola

(1 • 6 • 7 • 10)



LA BOLLA
CREATIVA

(INNOVATIVE PIZZAS)

SPICCHIO DI ZEBÒ - FUOCO E FARINA (9)
(STEAM & OVEN)

ZEST MEETS LA BOLLA, 100% CEREAL PADELLINO
BY SIMONE DE GREGORIO, SIGNED BY CHEF AMELIA FALCO

Cereal pan pizza filled with breaded fried egg yolk,
citrus spinach, grilled primo sale cheese,

truffle carpaccio,
Sangiovanni Caiazzo EVO oil

(1 • 6 • 7 • 10 • 11)

***
CEREALI E TARTARE (16)

(FRIED & CRUNCHY)
Chianina tartare (Cillo selection) seasoned with lime,

sweet paprika and pepper, wild greens,
mascarpone emulsion, caper flower,

served on 7-grain dough bas
(1 • 6 • 7 • 8 • 10 • 11)

***
BURRO & BOS-COT (15)

(stuffed and crunchy)
Crispy closed focaccia with roast ham by Cillo,

cremino mushroom salad,
buffalo mozzarella butter

(1 • 6 • 7 • 10)

*THE PIZZAS HIGHLIGHTED
UNDERGO special cooking processes
THAT HIGHLIGHT THE CHARACTERISTICS

OF OUR DOUGH



LA CONCIATA DI NICOLA (6,50)
A SWEET IDEA BY MARGHERITA

Slice with sweet tomato jam, mascarpone mousse,
baked Giffoni hazelnuts, and shavings

of Conciato Romano cheese
(1 • 3 • 5 • 6 • 7 • 8 • 9 • 10 • 11 • 12)

SPICCHIO DI CROCCANTE
& AMARENE (6)

Nut brittle, shortcrust pastry and 70% dark chocolate,
sour cherry cheese mousse, sour cherries,

and muscovado sugar
(1 • 3 • 5 • 6 • 7 • 8 • 9 • 10 • 11 • 12)

SPICCHIO DI FLURRY BOLLA (6)
Salted caramel sauce, white cheese mousse,

praline peanuts, dark chocolate,
mixed nuts

(1 • 3 • 5 • 6 • 7 • 8 • 9 • 10 • 11 • 12)

SPICCHIO DI ASSOLUTO
DI MELA ANNURCA* (6)

With Annurca apple in four textures
(1 • 3 • 6 • 9 • 10 • 11 • 12)

*Our super inclusive Pastry Pizza
It contains no lactose, peanuts, or tree nuts,
and we also serve it in a gluten-free version

Pastry pizza
(Fried & Crunchy)

THE MUST-TRY SWEET SLICES BY SIMONE



SPICCHIO DI TRE AGRUMI
E DUE CIOCCOLATI (6)

Dark chocolates, sweet goat ricotta,
two types of dark chocolate, and three citrus fruits

(orange, mandarin, lemon)
(1 • 3 • 5 • 6 • 7 • 8 • 9 • 10 • 11 • 12)

LIU - MON (6)
Slice with chantilly cream, candied lemon rind,

lemon frosting, lemon zest, liquorice flakes,
pure liquorice root powder

(1 • 3 • 5 • 6 • 7 • 8 • 9 • 10 • 11 • 12)

LA MIA COLAZIONE (6)
Buffalo milk sandwich bread with cereals

and toasted seeds, chestnut honey
and cane sugar, filled with: salted caramel,

Cranzu jam (carrot, orange, pumpkin),
toasted hazelnuts, and mascarpone

(1 • 3 • 5 • 6 • 7 • 8 • 9 • 10 • 11 • 12)

Pastry pizza
(Fried & Crunchy)

THE MUST-TRY SWEET SLICES BY SIMONE



TIRAMISÙ (6)
(1 • 3 • 7 • 8 • 12)

TARTELLETTA (6,50)
Cocoa tart with sweet sheep ricotta,

tomato jam, Italian meringue,
and candied lemon zest

(1 • 3 • 6 • 7)

BABÀ (6)
With Chantilly cream and red berries

(1 • 3 • 7 • 12)

CAPRESE (6)
With mint semifreddo

(3 • 7 • 8)

Dessert



TARTARE DI CHIANINA (16)
Chianina tartare with fine truffle carpaccio

and marinated egg yolk
(3)

TIEPIDO DI MARE (14)
Octopus, calamari curl,

monkfish loin on lemon potato cream, octopus foam,
rosemary-scented bread crumble

(4 • 5 • 7 • 9 • 12 • 14)

CHIPS ARTIGIANALI (6)
Artisanal chips

SUPPLÌ SOTTOBOSCO (4,50)
Gran Riserva risotto, Cillo pork sausage,

porcini mushrooms, 36-month DOP Parmigiano,
provola from the Sorrento Peninsula

(6 • 7 • 8)

Gluten Free
Starters

& Fried Delights



ALL'OMBRA DELL'ULTIMO SOLE (18)
Gran Riserva Carnaroli risotto, seafood

(alla pescatora)
(2 • 4 • 9 • 12 • 13 • 14)

GENOVESE (14)
Gluten-free pasta and Genovese (onion sauce)

(7 • 9 • 12)

TAGLIATA DI VACCA PODOLICA (18)
odolica beef served with mixed salad leaves,

semi-dry cherry tomatoes and a crispy
Parmigiano Reggiano wafer

POLPO SCOTTATO (17)
Charred octopus serve with reduction sauce,

potato, Caiazzo olive powder
(4 • 5 • 14)

Gluten Free
Pasta

& Main Courses



Gluten Free Pizzas
MARGHERITA (10)

Fior di latte, San Marzano tomato,
Parmigiano Reggiano, basil,

Sangiovanni Caiazzo EVO oil
(6 • 7 • 8)

MARINARA (9)
DOP San Marzano tomato, hillside oregano,

wild garlic pesto, Sangiovanni Caiazzo EVO oil
(6 • 8)

CASERTA (12,50)
Buffalo mozzarella by Il Casolare dairy,
San Marzano tomato, Parmigiano Reggiano,

basil, Sangiovanni Caiazzo EVO oil
(6 • 7 • 8)

ARIA DI MONTAGNA (15)
Wild herbs, raw ham from Ciarcia ham factory,

mozzarella fior di latte from Agerola
(6 • 7 • 8)

TONNARIA (15)
IASA selected tuna fillets, brandy-caramelized onion,

Caiazzo olive powder, provola, basil,
Sangiovanni Caiazzo EVO oil

(4 • 6 • 7 • 8)



Gluten Free
Pastry Pizzas
& Desserts

SPICCHIO DI ASSOLUTO
DI MELA ANNURCA* (7)

With Annurca apple in four textures
(3 • 6 • 9 • 10 • 11 • 12)

CAPRESE (6)
With mint semifreddo

(3 • 7 • 8)

*Our super inclusive Pastry Pizza
It contains no lactose, peanuts, or tree nuts.



1. Cereals containing gluten: wheat, rye, barley,   
oats, kamut or their hybridized strains and   
derived products

2. Crustaceans and products thereof
3. Eggs and products thereof
4. Fish and products thereof
5. Peanuts and products thereof
6. Soybeans and products thereof
7. Milk and dairy products
8. Nuts: almonds, hazelnuts, walnuts, cashew 

nuts, pecans, Brazil nuts, pistachios, 
Queensland nuts, and derived products

9. Celery and products thereof
10. Mustard and products thereof
11. Sesame seeds and products thereof
12. Sulphur dioxide and sulphites at 

concentrations above 10 mg/kg or 10 mg/l
13. Lupin and products thereof
14. Molluscs and products thereof

For information regarding allergenic ingredients, 
please contact our staff and promptly report any 
food allergies.
Some products may be frozen depending on 
seasonality,
in order to preserve their quality.

SUBSTANCES
OR PRODUCTS CAUSING

ALLERGIES OR INTOLERANCES
PURSUANT TO EU REGULATION NO. 1169/11



PEPSI 33 CL 3

PEPSI ZERO 33 CL 3

FANTA 33 CL 3

7 up 33 CL  3

NATIA Still Water 3

FERRARELLE 3
Natural Sparkling Water

MAXIMA 3
Strong Sparkling Water

LURISIA ORANGE SODA 4,5

LURISIA CHINOTTO 4,5

Soft Drinks



FRAVORT - FRESHBEER 20/40 CL 4/6
(4,9% VOL)
Unfiltered and unpasteurized blonde beer,
highly digestible.
Low-fermentation lager with golden
yellow color and a fine, with a white,
fine and persistent foam

FRAVORT 5,5
LA ROSSA DEL BRENTA 30 CL
(8,1% VOL)
Belgian Strong Ale obtained from
the water of the Lagorai Mountains
and a mixture of malts with different
characteristics that give it the amber
color and a characteristic pleasantly
bitter taste. Unflitered and not pasteurized

Beers
Craft Beers on Tap



FRAVORT - FRESHBEER 30 CL 5,5 
(4,9% VOL)
Microfiltered and unpasteurized lager,
highly digestible.
A low-fermentation beer with a golden yellow
color and a fine, persistent white head

KLOSTER SCHEYERN 6,5
WEISSE HELL 50 CL
(5,2% VOL) 6,5
Blonde wheat beer with a golden hue
and a sweet taste, highlighted by slightly acidic,
fruity, and spicy notes.
Still brewed under the supervision
of the Scheyern monks following the 1516
Purity Law, using only water, malt, and hops

FRAVORT 5,5
LA BIONDA DEL BRENTA 30 CL
8,2% VOL)
Belgian strong ale made with filtered
water from the rocks of the Lagorai Mountains
and 4 different hops of selected malts,
which give it the unmistakable gold color
and personalize its flavor.
Unflitered and not pasteurized

Beers
Craft Beers in Bottle



BREWDOG BREWERY 6,5
BREWDOG PUNK IPA 30 CL
(5,6% VOL)
Scottish India Pale Ale inspired by American trends.
Heavily hopped, blonde/orange in color reminiscent
of peaches, topped with a white, persistent
and creamy foam

CHIMAY BLU 7,5
(9% vol)
Belgian Trappist beer with a deep brown color
and a full-bodied, medium-lingering head.
The aromas of yeast,
winter spices, floral aromas, caramel
and toasted malt are distinctly perceptible.

DOGE IPA ALCOOL FREE 6
A revolutionary beer that combines the bold
character of an India Pale Ale with
the lightness of a non-alcoholic beverage.
On the nose, it releases intense aromas of citrus,
tropical fruit, and resin.

Beers
Craft Beers in Bottle



CUVÉE PRESTIGE DOCG 58
WINERY: CA’ DEL BOSCO
GRAPES: CHARDONNAY, PINOT NERO, PINOT BIANCO

ASPRINIO DEA 28
WINERY: DE ANGELIS
GRAPES: ASPRINIO

MOSCATO D’ASTI DOCG 24
WINERY: FONTANAFREDDA
GRAPES: MOSCATO BIANCO

FRANCIACORTA SATEN DOCG BRUT 42
WINERY: FERGHETTINA
GRAPES: CHARDONNAY

FRANCIACORTA MILLEDI DOCG BRUT 42
WINERY: FERGHETTINA
GRAPES: CHARDONNAY

FRANCIACORTA MILLEDI DOCG ROSÉ 45
WINERY: FERGHETTINA
GRAPES: CHARDONNAY

Sparkling Wines



PASCAL DOQUET ROSE 105

LAURENT PERRIER ROSE 130

PRIMA GIOIA PALLAGRELLO 30
SPUMANTE 30
WINERY: PICCIRILLO

PALLAGRELLO SPUMANTIZZATO 18
LE GHIANDAIE

BRUNO PALLARD BRUT 90

CHAMPAGNE AURRY BRUT 70

PROSECCO CANAVEL BRUT DOCG 18

Sparkling Wines



PALLAGRELLO ROSSO IGP 26
TERRE DEL VOLTURNO
WINERY: PICCIRILLO

VIGNA QUINTODECIMO TAURASI 180
RISERVA DOCG
WINERY: QUINTODECIMO
GRAPES: AGLIANICO

TERRA D’ECLANO DOC 70
WINERY: QUINTODECIMO
GRAPES: AGLIANICO

FURORE ROSSO 48
COSTA D’AMALFI DOC
WINERY: MARISA CUOMO
GRAPES: PIEDIROSSO, AGLIANICO

FALERNO DEL MASSICO DOC 28
WINERY: VITICOLTORI MIGLIOZZI
GRAPES: AGLIANICO, PIEDIROSSO

RAMPANIUCI DOC 38
WINERY: VITICOLTORI MIGLIOZZI
GRAPES: AGLIANICO, PIEDIROSSO, PRIMITIVO

OTTOUVE GRAGNANO 26
DELLA PENISOLA SORRENTINA DOC
WINERY: SALVATORE MARTUSCIELLO
GRAPES: PIEDIROSSO, AGLIANICO

Red Wines
CAMPANIA



COLLE DELL’AIA RISERVA DOC 30
WINERY AIA DEI COLOMBI
GRAPES:: AGLIANICO

AGLIANICO DOC 20
WINERY AIA DEI COLOMBI
GRAPES: AGLIANICO

SETTIMO IGT 22
WINERY ALOIS
GRAPES: PALLAGRELLO NERO, CASAVECCHIA

CUNTO IGT 26
WINERY ALOIS
GRAPES: PALLAGRELLO NERO

TRIFOLIUM DOC 30
WINERY ALOIS
GRAPES: CASAVECCHIA

VETERE IGP PAESTUM ROSATO 32
WINERY SAN SALVATORE
GRAPES: 100% AGLIANICO

PINO DI STIO IGP PAESTUM ROSSO 44
WINERY SAN SALVATORE
GRAPES: 100% PINOT NERO

SANNIO BARBERA DOC 22
WINERY AIA DEI COLOMBI
GRAPES: 100% BARBERA

Red Wines
CAMPANIA



CERASUOLO D’ABRUZZO 18
ROSATO DOC
WINERY: CANTINA ZACCAGNINI
GRAPES: MONTEPULCIANO

AMARONE DELLA VALPOLICELLA 54
CLASSICO 2015 DOCG
WINERY: TOMMASI
GRAPES: CORVINA, CORVINONE, RONDINELLA OSELETA

LA RASINA BRUNELLO 58
DI MONTALCINO DOCG
GRAPES: LA RASINA VITIGNI: SANGIOVESE

TRE PUNTO TRENTATRE  26
WINERY: TENUTA PEZZAPANE
GRAPES: CASAVECCHIA E PALLAGRELLO NERO VINIFICATO ROSATO

VALPOLICELLA CLASSICO SUPERIORE 28
WINERY: ZENATO
GRAPES: CORVINA, RONDINELLA, OSELETA

PINOT NERO BLAUBURGUNDER 30
WINERY: KELLEREI BOZEN
GRAPES: PINOT

Red Wines
ITALY



PALLAGRELLO BIANCO IGP 28
TERRE DEL VOLTURNO
WINERY: PICCIRLLO

FALANGHINA VIGNA SUPREMA 22
WINERY: AIA DEI COLOMBI
GRAPES: FALANGHINA

FALANGHINA ALOIS CAULINO 22
WINERY: ALOIS
GRAPES: FALANGHINA

FURORE BIANCO 48
COSTA D’AMALFI DOC
WINERY: MARISA CUOMO
GRAPES: FALANGHINA, BIANCOLELLA

CAIATÌ IGT 22
WINERY: ALOIS
GRAPES: PALLAGRELLO BIANCO

FIANO DI AVELLINO DOCG 44
WINERY: VENTITRÉFILARI
GRAPES: FIANO 100%

GRECO DI TUFO SPHERA  35
WINERY: CANTINE CANNAREZZO

TRENTENARE IGP PAESTUM FIANO 32
WINERY: SAN SALVATORE
GRAPES: 100% FIANO

White Wines
CAMPANIA



FIANO DI AVELLINO 44
WINERY: GUIDO MARSELLA
GRAPES: FIANO 100%

ROERO ARNEIS DOCG 28
WINERY: RENZO SEGHESIO
GRAPES: CASCINA PAJANA MONFORTE D’ALBA

ISCHIA BIANCOLELLA 28
WINERY: ANTONIO MAZZELLA
GRAPES: BIANCOLELLA

GEWÜRZTRAMINER DOC ARENIS 28
WINERY: KELLEREI KURATSCH
GRAPES: GEWÜRZTRAMINER

MOSCATO GIALLO 24
WINERY: KELLEREI BOZEN

White Wines
ITALY & BEYOND



Wines by the glass
RED WINES
Pallagrello Rosso 4,5
“Le Ghiandaie”

Barbera Del Sannio 5
“Aia dei colombi”

WHITE WINES
Pallagrello Bianco 4,5
“Le Ghiandaie”

Falanghina 5
“Caulino”  Alois

SPARKLING WINES
Prosecco Valdobbiadene DOCG 5
“Canevel”

Pallegrello 6,5
Metodo Classico Brut Nature
“Prima Gioia”  Masseria Piccirillo



GRAPPA CRU Da uve Passite 4

GRAPPA CRU Da uve 4
MUller Thurgau

GRAPPA CRU Da uve Chardonnay 4

GRAPPA CRU 4
Da uve Fragola bianca

GRAPPA BARRIQUE Da Amarone 4

GRAPPA STRAVECCHIA Diciottolune 4

GRAPPA THE QUEEN 4
Invecchiata Bonaventura

GRAPPA ORO Invecchiata 4

GRAPPA NERE Invecchiata 4

GRAPPA 903 Barrique 4

Grappas



LIMONCELLO I Centelli  3,5
LIQUIRIZIA I Centelli  3,5
MELONCELLO I Centelli  3,5
MELA ANNURCA Nurchito  3,5
NOCINO  3,5
AVERNA  3,5
BORSCI San Marzano  3,5
LUCANO  3,5
JAGERMEISTER  3,5
JEFFERSON  3,5
AMARO DEL CAPO  3,5
AMARO MONTENEGRO  3,5
AMARETTO DI SARONNO  3,5
AMARÈ  3,5
AMARO UNICUM  3,5

Bitters
& Herbal Liqueurs



RON DIPLOMATICO  7

ROM MATUSALEM 15 anni  9

DON PAPA BAROKO  7

RUM DON Q 7  9

DORLY’S  10

Rum

SINGLE MALT TULLIBARDINE  9

PIG’S NOSE  9

SEAGRAM’S V.O.  7

HATOZAKI JAPANASE WHISKY  12

Whiskey



LÈGADI 5
Vino liquoroso

AIA DEI COLOMBI  5
Passito

PEDRO XIMÈNEZ  7
Classic Sweet

OSBORNE  7
Pedro Ximènez

Port
& Dessert Wines



Thank you
OUR TEAM

PUTS PASSION AND COMMITMENT
INTO EVERY DISH TO GIVE YOU

A MEMORABLE EXPERIENCE.



Tradition
CREATIVITY

BETWEEN

AND


