pjazza

MENU



ANTIPASTI

()
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SELEZIONE DI PuAazzA
FOR ONE / FOR TWO 17,50 / 30,50
ltalian cold cuts with cheese assortment

PIATTI DI MARE

FOR ONE / FOR TWO 16,50 / 29
Salmon, mozzarella & anchovies, dark fried potatoes with smoked salmon
mousse and dark bread

ANTIPASTI DI TERRA K

FOR ONE / FOR TWO 14,50 / 26
Roasted carrot, artichoke, olwve & Italian bruschetta with basil hummus and
tomato

APERETIVO

¢

CAPRESE DI BUFALA K 16,50
Basil pesto and cherry tomato topped with bufalamozzarella and basil o1l

INSALATA VEGETARIANA K, L 13
Italian assortment: arugula, cherry tomatoes, artichokes, sun-dried tomatoes,
parmesan, olwes & lemon

CARPACCIO DI MANZO L 19
Beef swrloin carpaccio (Fin), arugula, parmesan & lemon o1l

FOCACCIA ALL’ ITALIANA 1O
Italian focaccia with basil pesto, parmesan & spicy tomato

FocAccla 5
Warm [talian bread

()

L\ d

¢

ALLERGIES: G - GLUTEN-FREE K - VEGETARIAN
V — VEGAN L — LACTOSE-FREE



P1zzA
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MARGHERITA DI BUFALA K IS
Homemade tomato sauce, buffalo mozzarella, basil o1l & fresh basil

DIAVOLA ~a® 18

Homemade tomato sauce, mozzarella, salami & chies

PROSCIUTTO COTTO CON FUNGHI 20
Homemade tomato sauce, mozzarella, mushrooms, prosciutto & fresh basil

FUNGHI K 2l
Creamy mushroom sauce, mozzarella, mushrooms, parmesan & truffle oil

FPARMA CON RUCOLA 24
Homemade tomato sauce, mozzarella, arugula & Parma prosciutto
*also available with buffalo mozzarella + €5

PEAR & GORGONZOLA K |18
White sauce, mozzarella, gorgonzola, pear, honey & walnuts

Pi1zZzzA DI MANZO CON PORCINI 26
Light sauce, mozzarella, tattia, beef tenderlown (fin), cherry tomato & truffle o1l

VEGETARIANA K 18
Homemade tomato sauce, mozzarella, eggplant, paprika, zucchini, artichoke,
parsley and basil olwe o1l

SICILIANA |7
Homemade tomato sauce, mozzarella, anchovies, olwe, pumpkin, basil & basil

olwe o1l
gluten-free available +€3
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ALLERGIES: G - GLUTEN-FREE K - VEGETARIAN
V — VEGAN L — LACTOSE-FREE



PASTA

¢

SPAGHETTI ALLA CARBONARA 18,50
Traditional Italian pasta with pancetta, parmesan and black pepper

FPAPPARDELLE ALLA BOLOGNESE 21,50
Homemade fresh pasta with ground venison, tomato puree & parmesan

FETTUCCINE Al FUNGHI K 20
Fresh pasta with delicious mushroom sauce, cherry tomato & pecorino cheese

SPAGHETTI CACIO E PEPE K |18
Fresh pasta in parmesan sauce, with pecorino cheese and black pepper

RISOTTO AL NERO DI SEPPIA DI MARE 23
Moussels & king prawns fried in octopus sauce

TAGLIATELLE CON MOZZARELLA DI BUFALA K |18
Fresh pasta with homemade tomato sauce, mozzarella bufala & basil pesto

LINGUINI Al GAMBERETTI E ZUCCHINE L 24,50
Fresh pasta with lobster sauce, prawns and creamy zucchini

gluten-free available +€3

SECONDI

()

TAGLIATA DI MANZO 33,50
Beef tenderloin (Fin) with dark fried potato & mushroom-truffle sauce

SALMONE ALLA SICILIANA 29,50
Fried salmon fillet in Sicitlian sauce & with lemon mashed potatoes

LA NOSTRA MELANZANE ALLA PARMIGIANA 24,50
Eggplant & mozzarella fried in tomato sauce with parmesan cream
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ALLERGIES: G - GLUTEN-FREE K - VEGETARIAN
V — VEGAN L — LACTOSE-FREE



DOLCI

TIRAMISU G 13
The house’s delicious Italian tiramisu

PANNACOTTA G, L 'l
Pan cotta with varnish jam and oat biscuits

GELATO / SORBET 7
Ask the waiter what flavors are available

CHOCOLATE FONDANT G,L 13
Homemade chocolate cake with vanilla ice cream

HUNAJUA KAKKU 12
Honey caramel-white chocolate cake with passion fruit sorbet

PIATTO DI FORMAGGI 1S

Italian cheese plate

DESSERT DRINKS

¢

EsPRESSO™ 3
DOUBLE ESPRESSO™ 4 Q) B‘ LE YS
AMERICANO™ 3
CAPPUCCINO® 5 TIRAMISU
LATTE® 5 BIRTHDAY CAKE
AFFOGATO 1O ORIGINAL

CHOCOLAT LUXE
IRISH COFFEE |12

*CHOOSE DESIRED FLAVOR
ESPRESSO-MARTINI 12 OISO DIRULES o5 3/
‘:‘

CEYLON BLACK 5 EARL GREY 5
ROOIBOS 7 GREEN JASMIN 5
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ALLERGIES: G - GLUTEN-FREE K - VEGETARIAN
V — VEGAN L — LACTOSE-FREE



COCKTAILS

APEROL SPRITZ
Aperol, prosecco, soda water, orange slice

NEGRONI SBAGLIATTO
Martint Rosso, Campart, prosecco

NEGRONI
Gin, Martint Rosso, Campart

LIMONCHELLO SPRITZ
Limocello, prosecco, soda water

GIN TONIC
Gin, tonic water

VODKA MARTINI
Martint Extra Dry, vodka, oliwe

CAUCASIAN
Kahlua, vodka, cream

COSMOPOLITAN
Vodka, triple-sec liqueur, lime & cranberry juice

BEER & CIDER

PERONI 33CL

SANDELS 33CL

BLANC 1664 33cCL

SAKU PORTER 50cCL

GUINNESS 44cCL

PILSNER 33cCL

GINGER JOE 33cCL

LONKERO ORIGINAL / PINEAPPLE 33CL
SOMERSBY OMENA / PEAR 33CL
HaPPY JOE O,0% 33cCL

PERONI O,0% 33cCL

SOFT DRINKS

CocA coLA, CoLA ZERO, JAFFA 33cCL
MEHU 33cCL

O 0 ® 0 O

N O

WINE

LN\

WHITE

X-BERG RIESLING, SAKSA

FRESCOBALDI ALBIZZIA CHARDONNAY, |TALIA
VIiLLA CANLUNGO PINOT GRIGIO, ITALIA

SAN CASSIANO SOAVE, ITALIA

LAFORET BOURGOGNE CHARDONNAY, RANSKA

ROSE

MINUTY M, RANSKA

RED

PEGASUS APPASSIMENTO, [TALIA

I2cL |I6¢cL 24cL

2,5 15,3 21,5
13,2 16,6 22,8
14,7 18,7 25,9

14 17,8 24,5

12,8 15,6 22

SAN CASSIANO VALPOLICELLA SUPERIORE, ITALIAI3,5 17 23,4

RETROMARCIA CHIANTI CLASSICO, ITALIA
BORGOGNO BARBERA D’ALBA, [TALIA
ORNELLAIA LE VOLTE, ITALIA

PEGASUS AMARONE DELLA VALPOLICELLA, ITALIA

SPARKLING WINE

ONIRIC PET-NAT, ESPANJUA
VERROCCHIO PROSECCO BRUT, ITALIA
VERROCCHIO ROSE PROSECCO BRUT, ITALIA

GRANDE CUVEE CREMANT DE BOURGOGNE BRUT

POL ROGER RESERVE CHAMPAGNE, RANSKA
POL ROGER RESERVE VINTAGE 2016, RANSKA

HENKELL SPARKLING ALCOHOLFREE SAKSA

HENKELL SPARKLING ROSE ALCOHOLFREE SAKSA

15,8 20 27,9

13 16,4 22,4
12
13,5

7
8

PLo

56
60
69
55
84

65

58
62
75
69
89
90

59
57
62
69
o5
140

28
3l



BAR

WHISKEY

JAMESON

JACK DANIEL'S NoO. 7

BALVENIE DOUBLEWOOD 12 YO SINGLE MALT
JACK DANIEL'S HONEY

CHIvVAs REGAL 12 YO

JM BEAM

COGNAC
HENNESSY VSOP

CouRrvoIsiER VSOP
CALVADOS PICS
VODKA
ABSOLUT
FINLANDIA

GREY GOOSE

LIQUEUR

LIMOMCHELLO
PoLl BAGNO MARIA GRAPPA
CARLSHAMNS FLAGGPUNSCH
JAGERMEISTER
AMARO AVERNA
AMARETTO DISARONNO
FERNET BRANCA
BAILEY’S
RUM

CAPTAIN MORGAN SPICED
BACARDI CARTA NEGRA

STRONG
TEQUILA OLMECA

PERNOD ABSINTHE

7,50
7,50

7,50

9,50
1O

|4



