Antipasti
Olive - 5.50
Mixed black and green olives (v)
Pane Pi/ﬁw -6.00
Gorlic bread with enegans and slive od (v)

Pa:wpizﬁwm megzanella - 7.00
Gorlic bread with enegans; slive ol and, fiondilatte cheese (v)

BMAdLem/medw—g.oo
Grilled bread wilh chenny tomatoes, slive oil, snegane and, ganlic (v)
Bunrate - 13.00
Presh bunrala, cheese; senved with cherny tomaloes, olives and croutons (v)

Coprese - 13.00
Fresh sliced buffale fisndilatle cheese; served with tematses and basil (v)
Calamari frtli - 12.50
Dee)wg—/ued, AWW mga/zlwrmu/&bmo
Togliere salumi & fonmaggi - 19.00
Selection of cured meats with mixed malured cheeses, senved wilh fpied bread (gnocco fritls) - fonr twe persons
Panelle - 13.50
Sicilian frillers made with chichpea four, salt; peppen; olive o, and parsley (v)
HArancine - 13.50

Fowr pieces of Stuffed rice balls, coated with breaderumbs and deep fried.
?U/én?/s: cheese and Tomate / Be/agm&w?w

Pelpette ol Suge-- 14.00

Four Traditienal meallrolls (mbmot(rwérandfzm/@muwe) serwed with tomale sauce and bread croulons




Mains

S’Fa?heﬂf‘of alla, \forma - 14.00
Spaghetti pasta, with tomale sauce; fried aubengines and salted nicstha cheese shavings (v
Spaghette alle Carbonana, - 15,00
SFA?ImeAAwwWLWI& black peppen, fzecomclwmeandsc/wmblede%/s
Bucaline alla fimatriciana - 15.00
Bucatini pasta with tomale sauce; pancella, black pepper and peconine cheese
Fusilli alla frnabbiata - 14.50
Fusilli paste, with tomale suace; chily, ganlic and pansley ()
Taqlc'atella/ alla, Boloylww -14.50
Ta?/éai'dlo pasta with Belegzww sauce
Tertelloni (ferdi Cacie e/Pefw -16.50
Stuffed spinach pasta filled with spinach and nicotta, cheese. Senved with peconine-cheese and. black peppen sauce (v)
Tertelloni alla Jucca - 16.50
S&szwsw&d/ed with pumphin, pormesan cheese, nutimeg. Served mﬂv(mmm/zmdwge sauce (v
Terdellini in Breds - 16.00
Wwwwzﬂbb% Fa/unmmchee/se/, Mo/zﬁzdd/whamamtnutnwgz, serwed, in hen brolh
Ragu Napoletans ~ 16.00

Mmmmmalwmwmmmsmmmmhmw 6%50(122& po/zk//u,/m)

GM:m,?ma/Pn,?Iw/ e Fiens - 16.00
Cu/z/w’/wbwLFaAw (nermal and 5fulnach-lmz>e) with dalian sausage; cream and temale sauce hagw
Ta?ﬁaiéﬂa/ alla, Bescaisla - 15.50
Taylia&l/ofzwsw with dalion sausage; mushreems, cream and pormesan cheese

Ravisfi Ricstta & Spinaci - 15.00
Stujfed pasta, with spinach and nicstta cheese (v). Choice of salsa:
- Tomals sauce (v)
- Gorgongola cheese and walnuts (v)
- Butter and m?e(l/)
- Belo?m/wmm
- Mushrosms medley, mansala wine sauce; cream (v)

:[Mngm/ -15.00
Pasta layens uﬂihBelegnua sauce Waﬂfe cheese; peas, and parmesan cheese

Pa/um?wm di/,MeIm;alw -14.50
S/MW Mmguw loyens, tomaty sauce; basil, megzarello, and parmesan cheese (v
Ricds Fusilli - 9.00
Fusil paste with bulter and pormesan sauce, Tomaly sauce; pests sauce or Bolognese sauce (kidls ondy)

SFI/}W di Maiale - 18.00
Slour coshed pork stew with mushreoms, potatoes and peppens. Served with bread croulons



Sicles
Poatatine Fritle - 7.00
Pried chips (v)
Baked Polatoes - 7.00
Capenala Siciliana - 7.00
Sweet and sowr stews of chopped aubergines, tomaloes, capers and black ofives (v)

Insaolate, (ferde - 7.00
Lettuce, nocket (v)

JInsalata Miste, - 7.50
Mixed green salad ned onions, cherny tomatoes, black olives (v)

Fthscad made of watm pizza dough dliced lenglhuvise and stiffed with diffesent fllings
Semplice - 13.50
Tomale sauce, Waﬂf@clwa@, mmdvegdbﬂa, olive ot (v)

Forte - 14.50
Provela cheese, itolian sausage; wild, breceoli

Wangis - 14.50
Fiondilatle cheese, Wamag& pslale chips, maye
Crudaisle - 14.50
Buffole mogganella cheese; nochet salad; parma ham, cherny Tomatoes

Sﬁé}iow -14.50
Provela cheese, pancelta; fried aubergines

Pi/}}w Frilte,

Follled decp fried pizza

Pigga Fnilla Classica - 14.00
Temato sauce, Wlam cheese (v

PL}}«» Fritla Afafwleﬂuw/ -15.00
Fiondilotle cheese, nicotto cheese, cooked ham, Mac/q//zeffm



Pizze
Morinara - 8.50
Tomalo sauce; garlic; snegans (v)
Marghenita,~ 9.00

Tomale sauce, Waﬂ‘echma (v

Napeli - 12.50

Tomale sauce, A—Wzddai,te/ cheese, anchievies, black elives, snegane

Remana - 14.00
Temale sauce Waﬁeoﬁme/, coshed ham

Diavela - 14.00
Jomale sauce; Waﬂio cheese, spicy salami

Resaners - 14.50
Tomale sauce, Waﬂboﬁm& cooked ham, mushrsoms
Ortelana - 14.50
Temale sauce, Waﬂfocﬁm& MWWA cm?em/s peppens (v)
Bualina, - 14.50
Tomate sauce; buffale mogzarella cheese (v

A Funghetts - 14.50
Fisndilalte cheese, poncellu slices, stewed au/zmgwm

Parmigiona - 15.00
Temale sauce; fisndilalte cheese, Waulwz?um pormesan shavings (v
Tonne & Cifella/- 15.00
Tomale sauce; fiondilatte cheese, tuna chunks, ned enions
Al Wicolas - 15.00
Tomate sauce; fisndilotle cheese; frankfunten sausage; pstate chips
Carbonara - 15.50
Fiondilatle cheese, gtmlwlale/, black peppen; peconing cheese, sc/wmbled/e%/s

Etna - 15.50

Tomale sauce, Wultechoaa, nicolto, cheese, italian sausage; spicy nd:,%w

(,’amfmglwlw— 15.50

Provela cheese, cherry Tomalves, dalian sausage, poncini mushnsems, burrala, pormesan 5ham'n?4



Lagganella - 15.50
Jomals sauce; provela cheese, dolian sausage; spicy nd% 5tewatmdm/z?érws

Diavela. 2.0 - 16.00
Tomale sauce, ch/z/z/u/tme Walte/ch&mo, red enions, spicy salamy, spicy ndula; Wv}dwchm& W/vchdo ricotlo cheese
(rffmswin?
Berbena - 16.00
Provela cheese, wild broceoli, italian sausage

Cafwwbsa, -16.00
Temale sauce, Wm cheese, covhed ham, mushreems, arlichokes, black olives, dolion sausages, Mmfmamag&

(Cetdesne - 16.00
Fiondilalte cheese, percini mushrsems, Wm;e/wcheae/, posma; ham; parmesan 4hauén?4, bw#/e/oi/
San Daniele - 16.00
Fiondilatte cheese, nechel salad, posrma, ham; parmesan 5ham'1|?4

VWM" 16.00

Temale sauce; Waltochma, mdre/z?um ceu/zthe/s anlichokes, mushnosms, nockel salad (v)

Besscaiola - 16.00
Provela cheese, Tomale sauce porcini mushrsems, dolian sausage

Resetta,- 16.00
Fiordilatle cheese, mentadello, ham, ,Mtadbw sauce; burrata cheese

Deligiosa - 16.00
Fiondilalte cheese, nockel salad, posma; ham, burnato cheese, Fammmahwimgxs

Autunne - 15.00
Fisndilalle cheese, prevela cheese, pumphin cream; dolian sausage, nicstla cheese

Patate e Pancelte, - 16.00
Fisndilatle cheese, provela cheese, (m,/wdfw&atws andfm:wdhmlm

(algone Rustice - 16.00
?dded/p:}ﬁa/wiﬂvtemat&wuw g—éeﬂddamcheue, nicsTlo, cheese, neapeliton solomi; cosked ham

Calgene Bbﬁzww - 15.00
?eloled/fu}ﬁa/ wilh provela cheese; wild broceoli; black elives, anchevies, pine nuls




Pi/};w extra l’ofszn?/s
Anchevies, artichshes, aulm/z?um back ofives, chz/z/u/ Tomaloes, cou/zgzm/& cooted ham, ngola, cheese, Woﬂb cheese, mushrsoms,
N’eafwlifxm salami, qurmmalmvm?/s, F/m/elwchme/, peppens, ,wsmm ,W,mws red onions, ricollo cheese, rockel salad, 5fu'cc/ Iwﬁ?/m

spicy salami; Truffle oil, Tuna chunks, wild brocesli 3.00
Buﬂrn]&nw%md/a/ cheese, burnata cheese, mentadello, dolian sausage; Parma ham, Spech Kam, poncini mushrooms, Wnkﬁu/zmwma%
pancella 3.50
Gluten free pizza 2.50

> All oun pizgas ane served with vingin slive oil and fresh basil on top.

»  Please losh Mﬁwbecca/swmz/ olive stones

> (v S'udbbv’eé—mvegetaﬁia:w

>

?ma//e/z?m and intelerances, Flmeapwkwwnmbm%ﬁwsm#

For 5ul/ list sﬁ QIIW fzjea/sa scan:

[m] 17 i [m]
E

-
Or visit: S www.sthul com/all
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CRUSTACEAN SESAME NUTS GLUTEN FISH SHELLFISH

0.0@.0

MUSTARD CELERY PEANUTS SULPHITE SOYA LUPINS




Soft Dnins

o Still/ Sparkling ({Jater 0.51 - 5.00
o Stll/ Spankling (ater 0.751 - 5.50
o Limenata/ franciate./ Chinetle San Pellegring - 4.50
o (oke, Diet Cohe; Cohe Zens; Sprile - 4.50
o Fruit Juice (afozlo, srange; pineapple, ,zzeadz/ -4.00

Beens

o Monelti Draft ¥ pint - 7.00
o Moretti Draft | pint~9.00
o Peroni 33 - 5.50
o Monetti Zers llcohsl 33 cl - 5.50

el Drinks

° SAF/wAw—Z.OO
o Macchiate - 2.20

o Cappuccine - 2.70

o Amenicans - 2.70
o Fat (|Jhite - 2.70
o Hot Chscolate - 2.70
o [otTea-220

o 25 mlshet- 5.00
o 50 mlshet-7.00




Desserts

Tiramisa (Thaditienal en Pistachis) - 7.50
Coffee-flavouned cake (pistachis), made of ladyfingens, laened with whipped cream and: mascarpone cheese
Pannacstta (Red beanies o Canamel) - 7.50
(/anilla/-ér/mu/wd sweelened cream dessert; Topped wilh mixed berry sauce o7 caramel sauce

Jorta Caprese - 7.50
Tradilional checelale and almend cake, Awectw%azscoﬂfz/%uwwmwe/meam

Babd - 7.50
Sponge/calw seaked in rum syrup

Tonta nicstte, & pena. - .50
SWMMM/MW%MMWMWLMFMM
Cheesecake ai Frulli, Rossi - 7.50
Qven-tbaked cheesecake Topped with mixed ned berries souce

Cannele Sicilians - 7.50
Tubershaped pastuy dough, filled with, sweet nicotta, cheam, Chocolate chips and pistachio

Profitensle - 7.50

Ch»ux/w/sbzq lgd/edwéﬂvvand/wﬁmwmmwwandteiszdw%dwcslau sauce

Affogate- al caff - 5.00 / 6.50 (Connette)

Scoo;woﬁuam’//wéc&mm “drowned” in o, shoteﬁe/sp/mw/wada,biexw«ﬂvaxtmmmmet

Htalian Jee Cream - 3.50 (1 scoop) / 5.00 (2 scoops)

Chocolale, pistachis; vanilla; sthawbenry, lemon



Red ({Jines

Sangiome “Ctrusca”
A fresh easy-drinking red. The wine shows soft berny Haveurs and delicale tannins
Glass 125ml - 8.50

Glass 175ml - 10.50
Bsttle - 28.50

Montepuleians dfibrugze “Co’ del Mors”
This wine is made 100% %Mw@udm&gﬁafws Jtis wéeﬁt, easy dmhmg//wd wilh o reund, Arruuﬂ/ character.
Glass 125ml - 9.50

Qlass 175ml - 11.50
Bstlle - 32.50

Chianti “Barene”
Deefzz/wlzqudwﬂvaﬂomm %uéeld}.s, wild chernies amf/swbﬂaéfsze/naw. The wine is Arull bodied and well balanced
Glass 125ml - 9.50

Glass 175ml - 11.50
Bsttile - 31.50

Otte Nodi Ners di Troia, “Colle ol (fenty” - 30.50
gmmmmwmef/m colour inlense aremas sf spices and fruils msmemmwwww, wilh pleasant Tannins on the

Wers dfjvola “Andnens” - 34.50

Menlot di Sicilia, “fndnens” - 34.50
élni}mewy/m& wtﬂva andé—;ws/vdwmém abthe nese. Pleasant; 5m»eth/and/elzgant

Sunah Momerti, “Andnens” - 34.50
Bright and. ned. with an infense bouquel of wild, bennies. The taste is full-bodied; nound, and mellow.

Primitive di Salente Queta 29 ‘Menhir” - 36.50
Ruby red. Characteristic aroma of grapes, ripe chenries, blackbenries and bluebernies to your moulh; nice, nound; cheenful and expressive

Atlimi di Barbera “Cascina Radice” - 39.50
Deep ned. with purple neflections coloun, ity and infense bouquel and o smosth, balanced, full-bodied. taste with neble tannins.



(hite (|)ines
Trebbiane “Casale del Falcs”
Presh and light with good. pean and. apple fruit and, decent length. n atthactive, creamy wine.
Glass 125ml - 8.00

Glass 175ml - 10.00
Bsttle - 26.50

Pinet Grigis fli Galli’
Pale sthaus yellow coloun, dny, smesth, harmenisus and fesh with o and delicate ity scent: 100% Pinst Grigie- grapes.

Glass 125ml - 8.50
Glass 175ml - 10.50
Bettle - 28.50

Clmluloqu “He Gall
Slegarit on the palate; this wine is made entinely of Chardonnay grapes, with o jpruiy and aromatic taste, Secellent sthucture and long
érc'ni/sh
Class 125ml - 8.50
Class 175ml - 10.50
Bettle - 28.50

Sauvignen Blanc “Tenula findners”
Fruity and nefreshing with floral, citrus and green apple Havours balanced by o hint of ripe Tropical fruiti 100% Sauvignon grapes.
Class 125ml - 9.50

Glass 175ml - 11.50
Bsttie - 34.50

Grille “Andnens” - 31.50
100% eﬁG/MZI/&W WMa/zAalm This c/ea/bandbfulghtfwle/t/d/mwirww an inlense, delicale aroma, with neles %Ma/wlglmem

Gawi dic Gavi “fo. Piacenting” - 42.50
Pale gold colown, with flashes of diomend bailliance; it has o light; fresh, mineral and eithus bouguet; The palate is crisp and day, the finish

i m&uﬂvwatmx)ng/q /wﬁ/w&hm%md/eng/@ .

Locryma Christi Lacrimabiance “Cantine (livella” - 48.50
Cultivated on,the slopes of Monte Summa; the oldest part; sf Vesuvis; the volcanic soils give to this wine aromas of apple and: pear, chushed
stones, /Whe/dm, 5WW. Medium-bedied, Mllkq, FMAMW

Kato, “Cantine ()ivella” - 48.50
Made from Catalanesca grape with o veny neduced yield, from vineyards located in the esuvius national panks this white wine has plenty
oﬁmme/w/zly wilh o delicale, M and/ﬁo/wl nese.



Resé (|Jine
Pinst Grigier Blush.“fl Galli? - A dhy, jresh and. fruity nosé with delicale aromas of nec bennies. Chisp and. lively on the palale with good.
itensity of i by and nedchern it
Glass 125ml - 8.50

Glass 175ml - 10.50
Bsttle - 28.50

Presecco Brul “Perdo, nera”
Anomatic boquet with hints of flowens and banana, fpuity and well balanced; supported by o fine perlage; which is remarhably pensistent,
Class 125ml - 9.50
Bettle - 33.50

ﬂubowwkwlet&utChamfa?w- 57.50

—

Possile “(ferdugze” - 13.50 (Glass 125 ml)
OIol/geloLcslsu/uuHﬂvambmhé?h/W. The scent is infense; typical %Wsweetwuws &and'mg«t&ofzmup/a/wglzaswwl. The palote
neveals wfumg&sﬁwﬁ; wa/mvﬁ/awu/z/.s ﬁ/wmammhwwqwafzmcot év/zmlaw/z/tevfzwdu eww,zlmantvand/wmdmtsm

Apenitifs - 9.50

fpenel Sprily
Aperel, proseccs; club seda ices srange slice
Camfza/u; preseccs; clubr soda, ice, e/wm?e/alia/
Camponi, Ging (Jermeulh; ice; onange slice
Cin Tenic
Cin, Tonic waten, lemen slice



