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salvia

Alpina 16€
San Marzano tomatensaus, fiordilatte mozzarella, bresaola en faleggio kaas

Boscaiola 14.5€
San Marzano fomatensaus, fiordilatte mozzarella, champignons, paprika en salami

Carbonara 145€
Fiordilatte mozzarella, pancetta, ei, parmezaanse kaas en zwarte peper

Salame 14€
San Marzano fomatensaus, fiordilatte mozzarella en salami

Tonno e Cipolla 14€
San Marzano fomatensaus, fiordilatte mozzarella, fonijn en ui

Romana 15.5€
San Marzano fomatensaus, knoflook, ansjovis, kappertfjes en oregano

Oro Rosa 16.5€
San Marzano fomatensaus, fiordilatfe mozzarella, zalm, rucola en mascarpone kaas

Our dough is at least 50 hours old and cook at 400°,
Don't be shocked if you see darker spotfs on the pizza: their presence confirms the high quality of the dough.



