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Eggplant Parmigiana

O
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Stuffed pasta

Ask the waiter or waitress about availability

Italiano | €20.00| Sce’ sce’ | € 18.00
Typical cheeses and sausages o 0 Pasta with seafood and yellow and red @
s tomato e
Fareniello | €20.00
Smoked swordfish carpaccio with white e o PapOSCIa | €1 600
fennel, pineapple and capers B Pasta with black truffle % o
Mappina | €18.00
Fried mortadella, buffalo mozzarella and Mantesino | €15.00
seasonal tomato ? o Putanesca pasta with cod, tomato, capers
and olives QZ @
Gnoccolara | €15.00 ’
Bufala burrata with escarole base, capers, Orgasmo | €14.00
cherry tomato, olives and sardine
g v I 0 OQ Pasta with salmon and milk cream @ @
Sbariare | €15.00 _
Seccia | €14.00
S It t lad with t bell
easonal tomato safad Wi una bety @ 0 Pasta with clams, parsley. garlic and chillies @ @
Nziria | €13.00 | ‘Mponnere | €13.00

@ @ Pasta with guanciale, egg and pecorino 0 @

(Carbonate) e e
Ammuccarse €12.00 .
| O’ limone | €13.00
White and orange fennel salad with dried fruits 0 Pasta with Lemon @
Sciuscia | €12.00 NOQ\/U
Bread meatball with eggplant, ground beef, grana
padano, eggs, parsley, black pepper, baked tomato and
mozzarella Appiccarse | €17.00

Micciariello

POLSTOC

6 % Gnocchi with mascisco and cherry tomato % @

Baked gnocchi with tomato, eggplant and mozzarella

| €12.00
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Riggiola

CORNES

Pezzotto | €1
pig lizard

Scugnizzo | €1
Napoletana salsiccia with potatoes and
baked mozzarella

Sciasciona | €1

Salsiccia napoletana with friarielli (turnip tops)

| €1

Fried chicken with potatoes and baked in the
oven

6.00
(o)

5.00
0o

5.00

3.00
34

PESCODO

Lloco | €21.00
Giusada cod cococha with potato @
Sbariare | €21.00
Stewed tripe rolls with cod @
Cunzula | €18.00
Cod loin with cherry tomato, olive and
capers o @
FUNNECO | €16.00
Octopus on Bean Cream and Mint Oil Q o
‘O vino bbuono | €16.00
Sea bass or sea bream with zucchini and @
wine
‘A Sposa | €16.00

Seafood saute (Mussels, Clams, Tomato,
Parsley and black pepper

()
/
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POSTRES

Tiramisu’ | € 7.00
000

Dulce de la casa | € 7.00
rom the nouse 2000
Copa de helado | € 4.50
Ice cream cup 00
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PIZZO 0. MODO MID

Masaniello | €15.00 |Scazzelluso | €16.00
Yellow cherry tomato, smoked mozzarella o @ San Marzano tomato, Bufala mozzarella, o %
and guanciale T 'Nduya de Spilonga, burratina, chilli -

cream, basil ’_
Tartufata | €15.00

Black tartufo cream, mozzarella and

guanciale @@

5 Formaggi | €15.00 yellow and red cherry tomatoes and ~ «&& =
parmiggiano reggiano fonduta DOP 24 months

Scialapopolo | €16.00

Cream, Mozzarella, gorgonzola, burrata @
and provolone @ O

Fanfalucca | €16.00

Mashed potatoes with octopus and fried

Sausage, friarielli(Grelos), smoked seaweed
mozzarella 6@ @0%

Verace | €13.00

San Marzano tomato, buffalo mozzarella,

basil and olive oil 0@2

Vesuvio | €13.00

Baked calzone with cooked ham, buffalo o %
ricotta, mozzarella and tomato e o

La Siciliana | €13.00

Nenna | €14.00
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Tomato, mozzarella, eggplant, sausage O @<_/ \-‘
L PEPAR

4 Stagioni | €13.00
Tomato, Mozzarella, artichoke, salami, o o@ Leccaressa | € 16.00
mushrooms, cooked ham Arugula, cherry tomato, 06 %
. prosciutto di parma and burattina AR v R

Puteca (Vegeratiana) | €13.00
B _ | Scioscia | €16.00

Mozzorella, eggplant, zucchini, = o @ Mozzarella, eggplant, zucchini, peppers
Peppers and Salsicia Q@ %
Tomato, mozzarella, spicy salami 0 % Cod, cherry tomato, olives, capers with an .o %
] avocado base U

Margherita | € 9.00 = = e

Tomato, mozzarella 6 %

O

O La Pepa is pizza bread



