PIZZERIA PIZZA ON WOOD

LAPOLITANA 1850
(pelata, mozzarella, pork neck, dried tomatoes, smoked cheese)
MARINARA 850
(tomato sauce, garlic, oregano, basil, olive oil)

MARGHERITA 1500
(tomato sauce, mozzarella, fior di latte, basil)

NAPOLETANA 1400
(tomato sauce, mozzarella, anchovy)

COTTO 1450
(tomato sauce, mozzarella, Italian cotto ham)

FUNGHI 1100
(tomato sauce, mozzarella, mushroom)

AMATRICIANA 1600

(tomato sauce, mozzarella, guanciale -
pancetta, red onion, pecorino)

PICCANTE 1300
(tomato sauce, mozzarella, spicy salami)

PICCANTE STRACCIATELLA 1800
(tomato sauce, mozzarella, stracatella cheese, spicy salami)
TRENTINO 1700
(tomato sauce, mozzarella, bacon, montasio cheese)
CAPRICCIOSA 1500
(tomato sauce, mozzarella, mushrooms, ham, olives)

AL CRUDO 1650
(tomato sauce, mozzarella, prosciutto, rocket, parmesan)

CON VERDURE 1300
(tomato sauce, mozzarella, grilled seasonal vegetables, rocket)
QUATTRO FORMAGGI 2100
(four different cheeses, without tomato sauce)

TONNO 1650

(tomato sauce, mozzarella, tuna, red onion,
rocket, olives, swet corn)

BUFALA 1900
(tomato sauce, mozzarella, buffalo mozzarela,
cherry tomatoes, basil)

BRESAOLA 2200
(tomato sauce, mozzarella, beef prosciutto, rocket,

cherry tomatoes, parmesan)

SOPRESSA 1700
(tomato sauce, mozzarella, Sopressa salami, smoked cheese, olives)
MORTADELLA 1900
(mozzarella, montasio cheese, mortadella from Bologna)

SPECK E MASCARPONE 1650

(tomato sauce, mozzarella, speck, mascarpone)
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FOCACCIA BIANCA 400

(dough, salt, olive oil, rosemary) m
BRUSCHETTE AL POMODORO 550

(bread, fresh tomatoes, basil, garlic) m
CROSTINI MIX 1500

(baked mozzarella bread with toppings) m
MELANZANE ALLA PARMIGIANA 1100

(blue eggplant, mozzarella, salsa pomodoro, parmesan) N
BURRATA (kom) 1500

(pesto sauce and cherry) =l
PROSCIUTTO SAN FRANCESCO  (100g) 900
CAPRESE 1400 =
(tomato, mozzarella, pesto)

VITELLO TONATO 1900 L0
(veal, tuna, caper, mayonnaise)

STEAK TARTARE 2900 n
(chopped steak spices)

CARPACCIO DI MANZO 1900 n
(steak carpaccio, rocket, parmesan, truffle sauce)

®
SOUPS

MINESTRONE 450
(soup with season vegetables)
CHICKEN SOUP 500

(with noodles)

POMODORO PICCANTE 550

(piquant tomato chowder)
POTAGE OF THE DAY 500
VEAL SOUP 650

(veal, vegetables, acid sour cream)
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GREEK SALAD 1050
(serbian feta)

SOPSKA SALAD 750
MIX GREEN SALAD WITH 750
CHERRY TOMATOES,
PARMESAN

VITAMIN SALAD 650

(mix of lettuce, carrots, celery,
peppers, cherry tomato, corn,
lemon dressing)

TRICOLORE 700
(rocket, cherry tomato,
parmesan)
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KITCHEN OPEN
08.30h - 23.00h
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RESERVATION:
062.884851 / 011.2647674




PRIMI PIATTI
PASTA AND RISOTTO

TAGLIATELLE AL RAGU DI CARNE 1550
(beef stew - bolognese, salsa di pomodoro, parmesan)
PACCHERI AL PESTO ROSSO 1100
MASCARPONE SPECK

(dried tomato pesto)

LINGUINE CON POLPO E GAMBERI 2100

(shrimps, octopus, capers, olives, cherries and garlic)

RAVIOLI AL MAGRO 1750

(homemade stuffed with ricotta
and spinach on butter and sage, parmesan cheese)

PENNE AL SALMONE 2100

(smoked salmon, salsa pomodoro, green zucchini,
neutral sour cream)

PASTA GAMBERI E ASPARAGI 2000
(shrimps, asparagus, cherry)

10-20min. -Our Paste is cooked to order
20-30min. -0ur Risotto is cooked to order

FUSILLI CON CREMA DI SPINACI E 1300
PROSCIUTTO

(garlic, spinach cream, ricotta, prosciutto)

PACCHERI AL RAGU TOSCANO 2900
(boletus, steak, bruno sauce, parmesan)

PASTA CHERRY STRACIATELA 1400
(pine nuts, basil, cherry, straciatela)

PASTA CALABRESE 1400
(spiced salami, basil, parmesan, mozzarella))
RISOTTO ZAFFERANO, 2100
GAMBERI E ZUCCHINE

(shrimps, saffron, green zucchini)

RISOTTO AI FUNGHI 1600

(oyster, oyster mushroom)
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INSALATONE MEAL SALADS

TURKEY MOZZARELLA SALAD

(turkey fillet, fried mozzarella, mixed greens,
cucumber, reduced aceto - truffle)

CAESAR SALAD

(mix of green salads, cherries, pancetta,
chicken, caesar dressing, parmesan, croutons)

GRILLED GOAT CHEESE

(mixed salad, goat cheese, pear, cranberries,
cherries, almonds, honey dressing, fenugreek seeds)

STEAK SALAD

(mix of green salads, glazed beets, walnuts,
cherry tomatoes, teriyaki sauce, steak)

SALAD WITH FRESH TUNA

(mix of green salads, cherries,
radishes, pomegranate, lemon)

SALAD WITH FRESH SALMON

(grilled salmon, mixed baby salad,
avocado and pomegranate)

RUSTIQUE SALAD

(mix salad, mozzarella, paprika, cherries, carrots,

corn, lemon, almond, cranberry, pumpkin seeds, celery)

SALAD WITH SHRIMPS AND ASPARAGUS

(shrimps, asparagus, mix of green salads, dries tomatoes)
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SECONDI PIATTI MAIN DISHES

SALTIMBOCCA ALLA ROMANA

(veal, prosciutto, sage, white wine) Side dish: potatoes with rosemary

COTOLETTA ALLA MILANESE
(veal fried on a puree with rocket, parmesan and cherry)

TAGLIATA DI MANZO
(beef steak tagliata on rocket salad)

POLLO PARMIGIANA
(mozzarella, chicken fillet, parmesan, tomato, basil)

PORK RIBS WITH BBQ SAUCE
(BBQ sauce and baked potatoes)

MARINATED GRILLED CHICKEN
Side dish: crispy vegetables

PETTO DI POLLO FRITTO

(chicken fillet fried in bread crumbs, Parmesan and spicy herbs)

Side dish: spinach cream

SOUS VIDE CHICKEN

(slow cooked chicken, potatoes)

TURREY WITH VEGETABLES
(crispy vegetables, teriyaki sauce, basmati rice)

TURKEY ROLLS ON CARROT PUREE

(stuffed with mozzarella, pesto and dried tomato)

TURKEY THIGH
(carrots, zucchini, mustard, butter)

OCTOPUS IN STOVE

(roasted octopus, vegetables, olives)

SEA BAS FILLET
(potatoes, asparagus, olive oil)

GRILLED BEEF STEAKR WITH SAUCE OF CHOICE
mixed mushrooms sauce

sauce of red wine

pepper sauce

truffle sauce

Side dish: crunchy vegetables
PORK FILET WITH THREE RINDS OF PUREE

(cranberry, oyster mushroom, red onion, butter)

PORK TERIYAKI
(basmati rice, teriyaki suace, oyster sauce, pomegrante,
brocoli, sliced almonds)

VEAL RUMP STEAKR

(caramelized onions and mashed potatoes)

GRILLED SQUID

Side dish: risotto with spinach

GRILLED SALMON

Side dish: celery puree

TUNA STEAK IN LINSEED
Side dish: crispy vegetables

LASAGNA

(beef ragu, white sauce)

SCALOPPINE

(veal, baked potatoes with rosemary, white wine)
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