
C o f f e e  &  H o t  d r i n k s

Espresso		  50,-
Doppio		  60,-
Cappuccino		  70,-
Flat White		  80,-
Oat milk		  + 20,-
ice coffe		  80,-
Chai latte		  90,-
matcha latte		  90,-
hot chocolate		  80,-
Fresh mint / ginger tea		  70,-
Loose leaf tea of your choice		  65,-

S o f t  d r i n k s

San Pellegrino - sparkling water	 0,75l	 80,-
SAN Pellegrino - sparkling water 	 0,25l	 45,-
Acqua Panna - still water	 0,75l	 80,-
Acqua Panna - still water	 0,25l	 45,-
San Pellegrino - Lemonade can	 0,33l	 50,-
Lemon / Orange Soda - Lemonade can	 0,33l	 50,-
Royal Crown Coke / Slim	 0,33l	 50,-
Crodino	 0,1l	 50,-
Homemade lemonade with Italian sparkling water	 0,3l	 85,-
MIO MIO Mate - classic / banana / ginger	 0,5l	 75,-
Tap water with citrus 	 1l	 45,-

B e e r

Pilsner Urquell BOTTLE	 0,33l	 60,-
Pilsner Urquell draft	 0,3l	 60,-
peroni bottle	 0,33l	 60,-
alcohol free peroni	 0,33l	 60,-

C o c k t a i l s  &  L i q u e r s

Aperol Spritz - prosecco, Aperol, sparkling water & orange		  145,-
Hugo Spritz - prosecco, elderflower syrup, lime, sparkling water & fresh mint		  145,-
Gin Tonic - gin, tonic water & lime		  145,-
Baron Hildprandt		  100,-
Sambuca		  100,-
limoncello		  90,-
gin		  100,-
grappa		  100,-

PLEASE 
ORDER 
INSIDE



P i z z a

1	 Margherita Classica		  195,-
	 san marzano tomatoes, mozzarella, olive oil, basil leaves

2	 Margherita di Bufala		  265,-
	 san marzano tomatoes, mozzarella di bufala, olive oil, basil leaves

3	 Prosciutto Cotto		  239,-
	 san marzano tomatoes, mozzarella, italian organic ham

4	 Prosciutto a Funghi		  239,-
	 san marzano tomatoes, mozzarella, italian organic ham, mushrooms, olive oil

5	 Capricciosa		  265,-
	 san marzano tomatoes, mozzarella, italian organic ham, artichokes, mushrooms, olives

6	 Diavola		  265,-
	 san marzano tomatoes, mozzarella, spicy salami, grana padano

7	 Tropicana		  239,-
	 san marzano tomatoes, mozzarella, italian organic ham, pineapple

8	 Pancetta		  249,-
	 san marzano tomatoes, mozzarella, smoked pancetta

9	 Mexicana		  275,-
	 san marzano tomatoes with chipotles, mozzarella, spicy salami, jalapeño

10	 Salumi Italiani		  275,-
	 san marzano tomatoes, mozzarella, ventricina sausage, spicy salami, pancetta

11	 Quattro Formaggi		  275,-
	 cream, mozzarella, gorgonzola, grana padano, scamorza

12	 Pollo		  275,-
	 cream, mozzarella, chicken, garlic, spinach, grana padano

13	 Carabiniera		  275,-
	 san marzano tomatoes, mozzarella, ventricina sausage, garlic, black olives

14	 Prosciutto Crudo		  309,-
	 san marzano tomatoes, mozzarella, prosciutto crudo, rucola, grana padano

15	 Salsiccia		  249,-
	 san marzano tomatoes, mozzarella, Veneta fresca sausage

16	 Affumicata		  265,-
	 cream, mozzarella, smoked pancetta, smoked scamorza cheese



17	 Napoli		  239,-
	 san marzano tomatoes, mozzarella, anchovies, capers, oregano

18	 Tonno e Cipolla		  265,-
	 san marzano tomatoes, mozzarella, tuna, red onion

19	 Vegetariana		  265,-
	 san marzano tomatoes, mozzarella, grilled eggplant, zucchini, peppers, mushrooms

V E G A N

20	 Vegan Margherita		  185,-
	 san marzano tomatoes, vegan cheese, olive oil, basil leaves

21	 Vegan Funghi		  239,-
	 san marzano tomatoes, vegan cheese, mushrooms

22	 Vegan Chorizo		  249,-
	 san marzano tomatoes, vegan cheese, vegan chorizo (seitan)

23	 Vegan Capricciosa		  249,-
	 san marzano tomatoes, vegan cheese, mushrooms, artichokes, olives, olive oil, basil leaves

24	 Vegan Spinaci		  249,-
	 vegetable cream, spinach, vegan cheese, red onion, mushrooms

25	 Vegan Salumi		  265,-
	 san marzano tomatoes, vegan cheese, vegan salami, jalapeños, red onion

26	 Vegan Vegetariana		  265,-
	 san marzano tomatoes, vegan cheese, grilled eggplant, zucchini, peppers, mushrooms

E x t r a  i n g r e d i e n t s

garlic with olive oil, red onion, rucola, basil leaves		  20,- 

mozzarella, olives, pineapple, artichokes, mushrooms, 		  30,-  
spinach, jalapeños, truffle oil

capers, dried tomatoes, Italian organic ham, spicy salami, 
ventricina sausage, nostrano salami, salsiccia, gorgonzola cheese,
grana padano cheese, scamorza cheese, pancetta, chicken, tuna,
anchovies, vegan salami, vegan cheese

prosciutto crudo, mozzarella di bufala, burrata 		  80,-

60,-



A P P E T I Z E R S

Tomato soup		  95,-
grana padano cheese, olive oil, basil leaves and pastry

Tomato soup (VEGAN)		  95,-
vegan parmesan, olive oil, basil leaves and pastry

S p e c i a l i t i e s

Margherita Burrata		  309,-
san marzano tomatoes, sun - dried tomatoes, fresh burrata

Crudo Burrata		  329,-
san marzano tomatoes, crudo, rucola, fresh burrata

D e s s e r t s

Tiramisu (Vegan)		  130,-
traditional Italian dessert, supple, drizzled with coffee and alcohol, 
combined with a fine cream and a layer of quality cocoa

panna cotta (Vegan)		  130,-

List of allergens on request.



W I N E  L I S T 
B E R T O L D I ’ S  OW N  V I N E YA R D  W I N E

CUSTOZA DOC	 0,75l	 550,-	 0,15l	 110,-
white light wine of 5 varieties, typical local wine Verona, fruity, dry

Pinot Grigio Garda DOC	 0,75l	 580,-	 0,15l	 115,-
white wine, medium style, more pronounced, rounder, fruity and mineral tones, dry

“Prosecco“ - Spumante Bianco Brut
“Maria Amalia”	 0,75l	 590,-	 0,1l	 100,-
sparkling wine with a fruity aroma with proper sparkling, dry

Frizzante Campo Praira Brut	 0,75l	 550,-
soft sparkling wine from pinot and chardonnay, dry

Rosso Verona IGT	 0,75l	 550,-	 0,15l	 110,-
red light wine, simple taste, great for pizza :)

BARDOLINO SUPERIORE CLASSICO DOCG	 0,75l	 650,-	 0,15l	 130,-
red wine with a more marmalade taste, concentrated and drinkable, matures in barrels for up to 14 months

CASALE VENETO IGT	 0,75l	 850,- 
red wine, aroma of red fruit mainly cherries, matures in barrels for up to 5 years

VALPOLICELLA RIPASSO CLASSICO
SUPERIORE DOC	 0,75l	 650,-
red wine, dried grapes, full, layered

AMARONE DELLA VALPOLICELLA
CLASSICO DOCG 2017	 0,75l	 1.390,-
red wine, typical amarone, high concentration of stone fruit, jam, strong

EMILIO 1899 AMARONE DELLA
VALPOLICELLA CLASSICO DOCG 2016	 0,75l	 1.790,-
red wine, based on amarone with a longer maturation time, the pinnacle of viticulture


