WHICH DOUGH?

Life is too short for only
one dough!

VEGETABUE (HARCOM

Eviocative flavour, dramabic ook
chigestive gas-absorbing capaciiies

Rich in fibras, strong
fragrance, earthy taste

TEAITIONAL

Traditional dough, uncomentionally light

Vegelaive Charcoa/ and
mmm-E!jm
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All our 48h slow fermented doughs
are baked in hand-crafted wood-
fired ovens, named Dante, Wally
& Nerone (by acclarmation)

MATINKEA

Tomato, garlic, oreganc

6.9

7.95

NATOL

Tomato, mozzarela, anchovies, capers

LA VEGANA

Butternut squash cream, fresh tomatoes
da CAMPo, FSparagus, sun-dried fomatoes

NDUIA

Tomato, mozzarela, nouia (Spicy pork sausage)

BROCCOLOSA

Tomalo, mozzarela, fresh sausage, brocool

URTOLANA

Tornatn, mazzarells, courgaltes, aubargings, pappors

CHIL ouT

Tomate, mozzarells, spéanala spicy salami, fresh chillies
For any allergen request, please ask our staff

a2

8.5

10.2

10.5

10.5

10.5

FATERON DE TER(TMEROM!

PRRMIGIANA 109
Tomato, morzarelia, aubergines, parmigianc

VIADEL (AMIO 109
ANDREA FITL0 109
Mozzarels, gorgonzola, apple, truffie and olive sauce
(ENTUIONE W
STECR-TACULR ns
Morzarei, gongorzok, pecoring, smokad ham (speck)

STI(Y DUEKATA n.es
Tormato, mozzanela, fresh burrata, splanata spicy salarmi
ARIANNA n.95

Mozzaralla, fresh sausage, taleggio goat cheese,
peconing cheese, truffle honey

... Ask our staff about the weekly Speciall

TOPPINGS

Capers, rocked, alves, tomolo sauce, lomalods cainpo

Burrata
Add buffalo mozzarella to your pizza for £2.5 extra



