
Marinara
San Marzano tomatensaus, knoflook en oregano

Margherita
San Marzano tomatensaus, fiordilatte mozzarella en basilicum 

Calzone vegano
San Marzano tomatensaus, aubergine, courgette, spinazie, champignons en wortelen

Deliplein
Fiordilatte mozzarella, champignons, rucola, parmezaanse kaas, walnoten en balsamico

Vegetariana
San Marzano tomatensaus, fiordilatte, aubergine, courgette, cherrytomaten en spinazie

Parmigiana
Marzano tomatensaus, fiordilatte mozzarella, aubergine en parmezaanse kaas

4 Formaggi 
San Marzano tomatensaus en 4 soorten kaas

Bufala 
Buffel mozzarella, fiordilatte mozzarella, cherry tomaten en basilicum

Calzone
Fiordilatte mozzarella, pancetta, paprika, champignons en parmezaanse kaas

Salsiccia e Friarielli
Fiordilatte mozzarella, italiaanse sausage, raapstelen en parmezaanse kaas

Amatriciana
San Marzano tomatensaus, fiordilatte mozzarella, ui en pancetta

Mattia
San Marzano tomatensaus, fiordilatte mozzarella, pancetta en gorgonzola kaas

Regina
San Marzano tomatensaus, fiordilatte mozzarella, Parmaham, rucola en parmezaanse kaas

Delicata
San Marzano tomatensaus, fiordilatte mozzarella, Parmaham, rucola en mascarpone kaas

Menù Pizzeria
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Our dough grow for at least 50 hours and cook at 400°!
Don't be shocked if you see darker spots on the pizza: their presence confirms the high quality of the process


