
PIZZE STAGIONALI

Bufalina
mozzarella di bufala, ricottaa, basilika kreemiä, kirsikkatomaatteja

bufala mozzarella, ricotta, basil cream, cherry tomatoes
17,50€

Mortadella
ttomaattisalaattia, Mortadella Bolognasta, stacchinoa, tuoretta persiljaa, sitruunaa
tomato salad, Mortadella from Bologna, stracchino, fresh parsley, lemon

17,90€

Calzone
friseesalaattia, anjovista, Taggiasche oliiveja
curly endive, anchovy, Taggiasche olives

18,50€

Cacio e pepeCacio e pepe
jääpalalla kypsennetty pohja, Pecorino Romanoa, Parimigiano-Reggiano, 

mustapippuria ja oliiviöljyä
  iced-top cooking, Pecorino Romano and Parmigiano-Reggiano, 

black pepper and olive oil
18,90€

Bianconiglio
mozzamozzarellaa, gorgonzolaa, Scamorza-savujuustoa, kevätsipulia, tomaattijauhetta

  mozzarella, gorgonzola, smoked Scamorza, spring onion, tomato powder
18,90€

Mediterranea
San Marzano tomaattikastiketta, kirsikkatomaatteja, mozzarella di bufala, 

salsa marinata, basilikaa
  San Marzano tomato sauce, cherry tomatoes, bufala mozzarella, 

salsa marinata, basilsalsa marinata, basil
18,90€

Pizza Papillon
mozzarellaa, marinoituja zucchineja, savulohta, kermaviiliä, tilliä
mozzarella, marinated zucchini, smoked salmon, sour cream, dill

19,50€
Our highly digestible pizzas are made with a long maturation method. Dough is risen for 96 hours and 
made with a mix of wheat flour "oo", soft wholemeal flour, soft wheat flour "o", reground durum wheat

semolina, rye, linseed, oat, spelt, soya, wheat germ, lupine, larch fiber and kamut.
If you have any allergies, please let our staff know.

Our cheeses and cold cuts are all D.O.P certified. We use mozzarella from only italian milk and fior di latte
mozzarella for our pizzas as well as D.O.P buffalo mozzarella from Campania.


