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Pasta with black truff le

Pasta with salmon and milk cream

Pasta with clams, parsley.  garl ic and chi l l ies

Pasta with guanciale,  egg and pecorino
(Carbonate)

Gnocchi with mascisco and cherry tomato

Putanesca pasta with cod, tomato, capers
and ol ives

Orgasmo                             |  €14.00

Italiano                                |  €20.00
Typical  cheeses and sausages

Fareniello                             |  €20.00
Smoked swordfish carpaccio with white
fennel,  pineapple and capers

ANTIPAST I

Gnoccolara                           |  €15.00
Bufala burrata with escarole base, capers,
cherry tomato, ol ives and sardine

Mappina                               |  €18.00
Fried mortadel la,  buffalo mozzarel la and
seasonal tomato

Ammuccarse                       | €12.00
White and orange fennel salad with dried fruits

‘Nziria                                 |  €13.00

Eggplant Parmigiana

Sbariare                               |  €15.00

 Seasonal tomato salad with tuna bel ly

Sce’ sce’                            | € 18.00
Pasta with seafood and yel low and red
tomato

Paposcia                             |  €16.00

Mantesino                           |  €15.00

PASTA

Seccia                                 | €14.00

‘Mbonnere                           | €13.00

O’ limone                             | €13.00
Pasta with Lemon

Micciariello                         | €12.00

Baked gnocchi with tomato, eggplant and mozzarel la

ÑOQUI
Appiccarse                          | €17.00

PASTA RELLENA

Ask the waiter or waitress about avai labi l i ty

Sciuscia                               | €12.00
Bread meatbal l  with eggplant,  ground beef,  grana
padano, eggs, parsley,  black pepper,  baked tomato and
mozzarel la

          Stuffed pasta
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Sciasciona                             | €15.00
Salsiccia napoletana with fr iar iel l i  (turnip tops)

Scugnizzo                              | €15.00
Napoletana salsiccia with potatoes and
baked mozzarel la

CARNES

Riggiola                                 | €13.00
Fried chicken with potatoes and baked in the
oven

Cod loin with cherry tomato, ol ive and
capers

‘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

PESCADO 
Lloco                                   | €21.00

Giusada cod cococha with potato

Sbariare                               | €21.00
Stewed tr ipe rol ls with cod

Tiramisu’                            | € 7.00

Dulce de la casa                 | € 7.00
Every week there is a sweet 
from the house

Copa de helado                   | € 4.50

POSTRES

FÙNNECO                              | €16.00
Octopus on Bean Cream and Mint Oi l

Cunzula                                | €18.00

Pezzotto                                | €16.00
pig l izard

Ice cream cup



M E N Ú

Nenna                                   | €14.00

Tomato, mozzarel la,  eggplant,  sausage

Tomato, Mozzarel la,  art ichoke, salami,
mushrooms, cooked ham

Puteca (Vegeratiana)           | €13.00

Mozzorel la,  eggplant,  zucchini ,  
Peppers

Tomato, mozzarel la,  spicy salami

Margherita                            | € 9.00

Tomato, mozzarel la
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Masaniello                            | €15.00
Yel low cherry tomato, smoked mozzarel la
and guanciale

Tartufata                              | €15.00
Black tartufo cream, mozzarel la and
guanciale

5 Formaggi                           | €15.00
Cream, Mozzarel la,  gorgonzola,  burrata
and provolone

P IZZA 

Sausage, fr iar iel l i(Grelos),  smoked
mozzarel la

Verace                                  | €13.00
San Marzano tomato, buffalo mozzarel la,
basi l  and ol ive oi l

Vesuvio                                 | €13.00
Baked calzone with cooked ham, buffalo
ricotta,  mozzarel la and tomato

La Siciliana                          | €13.00

4 Stagioni                            | €13.00

Scialapopolo                         | €16.00
Basi l  pesto,  smoked mozzarel la,  semi-dried
yel low and red cherry tomatoes and
parmiggiano reggiano fonduta DOP 24 months

Fanfalucca                           |  €16.00
 Mashed potatoes with octopus and fr ied
seaweed

P IZZA
 A MODO MIO 

Scazzelluso                          |  €16.00

San Marzano tomato, Bufala mozzarel la,
'Nduya de Spi longa, burratina,  chi l l i
cream, basi l

Leccaressa                          | € 16.00
Arugula,  cherry tomato, 
prosciutto di  parma and buratt ina

Scioscia                              |  € 16.00
Mozzarel la,  eggplant,  zucchini ,  peppers
and Salsicia

Trasì                                   |  € 16.00

LA PEPA 

Diavola                                 | €11.00

Cod, cherry tomato, ol ives,  capers with an
avocado base

La Pepa is pizza bread


