
Daje, si 
Arancino
FOUR-CHEESE ARANCINO WITH MUSHROOM, PAR-

MIGGIANO

Olive e Focaccia
MARINATED CERIGNOLA OLIVES,FOCACCIA ROMA-
NA AND FRISINO OLIVE OIL

Bruschetta
TOMATO AND STRACCIATELLA BRUSCHETTA

Margerita Pizzetta
TOMATO SAUCE, FIOR DI LATTE , BASIL

Salumi e formag-
gio
SELECTION OF HOUSE SALUMI AND CHEESE

Carciofi Fritti
CRISPY FRIED ARTICHOKE AND FENNEL MAYO

Fritto di Calamari
CRISPY FRIED CALAMARI, LEMON AIOLI, LEMON 

WEDGE

Cavatelli Bolog-
nese
VEAL RAGÙ, PARMIGIANO, CAVATELLI PASTA

Cardinale Pizetta
TOMATO SAUCE, SOPPRESSATA, OLIVES, FIOR DI 

LATTE

Polpette
TRADITIONAL VEAL MEATBALLS IN TOMATO SAUCE, 

GRANA PADANO

Salsiccia Barese
GRILLED BARESE SAUSAGE, SALMORIGLIO, MALDON

Spiedini d’Agnello
GRILLED LAMB SKEWERS, SALMORIGLIO

Cavatelli ai Funghi
WILD MUSHROOMS, PORCINI EMULSION, SUMMER 

TRUFFLES

$6



Drinks

ASAHI SUPER DRY

VINO BIANCO 5OZ

VINO ROSSO  5OZ

MIMOSA

PROSECCO 5OZ

VINO ROSE 5OZ

PERONI  [ALLA SPINA]

NEGRONI

OLD FASHIONED

APEROL SPRITZ 

CYNAR SPRITZ 

FEATURE COCKTAILS 


