
FROM THE KITCHEN

Before you order your food and drinks, please speak to our 
staff if you have an allergy or intolerance. Despite efforts 
to prevent cross-contamination, we do use allergens in our 
kitchen and any of our dishes may contain traces of allergens. 

PIZZA

QUEEN MARGHERITA    109  
herb-infused tomato sauce, fior di latte mozzarella, 
marinated cherry tomatoes, basil, grana padano 

VESUVIA    125

herb-infused tomato sauce, fior di latte mozzarella,  
prosciutto cotto, arugula 

CAPRICCIOSAH    129

herb-infused tomato sauce, fior di latte mozzarella,  
prosciutto cotto, portobello mushrooms, grana padano, 
rosemary & thyme 

SHIITAKE & HERBS    139

smetana base, fior di latte mozzarella, baby spinach, 
garlic roasted shiitake & portabello, fresh rosemary & thyme 

SPICY SALAMI    135 
herb-infused tomato sauce, salami Ventricina, grana padano 
fior di latte mozzarella, rosemary & thyme, red onion,  

GREEKISH MERGUEZ    139 
herb-infused tomato sauce, lamb sausage, feta cheese 
fior di latte mozzarella, green bell pepper, grana padano 

N’DUJA & RICOTTA    145 
herb-infused tomato sauce, spicy N’duja sausage,  
fior di latte mozzarella, grana padano, basil, ricotta cheese 

BURRATA TOMATA    149 
herb-infused tomato sauce, fior di latte mozzarella,  
cherry tomatoes, basil oil, creamy Italian burrata,  
arugula, salt & pepper 

MY FAVORITE BEET    139 
olive oil, beetroots, chèvre, fresh basil, rootfruit chips, 
fior di latte mozzarella, balsamic glaze, grana padano 

BLACK TRUFFLE    179 
olive oil, fior di latte mozzarella, black truffle tapenade,  
garlic roasted shiitake & portabello, grana padano, sea salt 

BEE STING    135 
olive oil, salami Ventricina, honey, fior di latte mozzarella,  
red onion, chili flakes, grana padano, rosemary & thyme 

GARDEN PESTO    129 
house made pesto, fior di latte mozzarella, fresh spinach, 
roasted broccoli, marinated cherry tomatoes, grana padano  

YES, WE GAN!    129 
herb-infused tomato sauce, red onion, fresh herbs,  
sund dried tomatoes, broccoli, arugula, balsamic glaze 

Genovese style

DESSERT & COFFEE

PANNACOTTA                 55 
House made Pannacotta. 
salty blueberry / chilly rasperry 

COFFEE / TEA     25 

CAPPUCCINO     32 

LATTE     35
 

ESPRESSO         20 / 25 

To round it up

CAESAR    129 
romaine lettuce, grana padano crunch, roasted chicken thigh, 
bacon, lemon zest, caesar dressing, grana padano 

SPICY CHICKEN    129 
romaine lettuce, red onion, roasted chicken thigh, feta cheese,  
grana padano crunch, chili flakes, spicy dressing 

BURRATA    139 
romaine lettuce, arugula, basil dressing, cherry tomatoes,  
grana padano crunch, balsamic glaze, creamy Italian burrata  

VEGAN    119 
romaine lettuce, arugula, marinated cherry tomatoes,  
red onion, basil dressing, pears, balsamic glaze, root fruit chips

SALAD
Freshness in a bowl

STARTERS & SNACKS

OLIVES                  45 
Marinated Nocellara olives 

ROOTFRUIT CHIPS      40 
made from beets, parsnips & carrots 

BURRATA CLASSICO      89 
herb marinated baby tomatoes, fresh basil, olive oil 

BURRATA GENOESE      95 
house made pesto, tomatoes, arugula, balsamic glaze, 
grana padano crunch 

V PLATTER    149 
a lovely charcuterie board for the whole table

For drinking or thinking


