STARTERS!

KOTCH!

ITALIAN STONE-BAKED PIZZA & BAR

BRUSCHETTA

Homemade bread cooked in our special oven, garlic, cherry tomatoes,
oregano, olive 0il &3 fresh basil.

Get three mixed bruschettas for 6

(cherry tomatoes, aubergines, spicy Nduja sautéed sausage)

ITALIAN GARLIC BREAD Y/
Oregano & garlic oil.

Add fior di latte mozzarella cheese for 2

MONTANARINE MISTE

Four round-shaped fried pizzas of which two are topped
With tomato sauce and two with aubergine cream.

All are covered with Parmesan Cheese & fresh basil.

4.0

4.0

6.0

CUOPPO O 6.5
Selection of great Italian fried specialities inc.

Sicilian rice balls, Neapolitan potatoes croquettes,

Fried mozzarella cheese balls & fried courgettes

CUOPPO DI MARE 6.9
Great selection of fried Calamari, Prawns & crab claws.

OUR SPECIAL CALAMARI FRITTI 6.5
Fried squids with a special twist.

ANTIPASTO ITALIANO 9.0

Buffalo mozzarella, Parma Ham, Nocellara Green Olives,
home-made bread &3 olive oil.
Go vegetarian with juicy aubergines, courgettes & peppers.

m HOMEMADE DIPS! Aubergine cream (1.5) | Porcini mushroom cream (1.5) | Tomato sauce (1.0) | Spicy pork Nduja cream (1.8) | Rosemary mayo 1.20

SPICY GREEN OLIVES IN OIL V
NOCELLARA GREEN OLIVES

FRESH SALAD ©®
Wild rocket, cherry tomatoes & olive oil.
Add entire buffalo mozzarella ball for 3.0

Add Parmesan Cheese flakes for 1.0

ITALIAN SKIN-ON FRIES
Topped with a dash of Parmesan Cheese.

FRESH FRIED COURGETTES Y/

3.0

4.0

3.5

4.0

GO GLUTEN FREE | GO VEGAN CHEESE 2.5

MARINARA Y/ 7.5 DIAVOLA 11.5 PRIMAVERA 12.5
Tomato sauce, garlic oil, oregano, fresh basil. Tomato sauce, fior di latte mozzarella, chilli oil, Neapolitan Salami, White base, cherry tomatoes, Parmesan Cheese, Parma Ham,
Add anchovies for 2 Parmesan Cheese, fresh basil. fior di latte mozzarella, olive 0il &5 fresh basil.
MARGHERITA 9.5 VEGETARIANA @ 11.5 VEGANA Y/ 12.5
"Tomato sauce, fior di latte mozzarella, Parmesan Cheese, olive 0il & fresh basil. Tomato sauce, fior di latte mozzarella, aubergines, peppers & courgettes, White base made of vegan cheese, aubergine cream, black olives,
Double mozzarella: 11.5 olive 0il & fresh basil. sun dried tomatoes, olive 0il &3 fresh basil.
SICILIANA @ 11.5 BUFALINA 12.0 SALSICCIA & FRIARIELLI 12.9
"Tomato sauce, fior di latte mozzarella, succulent 24 hours slow-cooked aubergines, Tomato sauce, succulent buffalo mozzarella, White base, fior di latte mozzarella, Italian sausages,
olive 0il & fresh basil. Try it with Ricotta cheese: 2.0 Parmesan Cheese, olive 0il &3 fresh basil. Italian Wild Broccoli & olive oil. Tty it with smoked Provola cheese
CAPRICCIOSA 11.5 NDUJA 12.5 HOT NDUJA & FRIARIELLI 12.9
Tomato sauce, fior di latte mozzarella, cooked ham, artichokes, Tomato sauce, fior di latte mozzarella, spicy Nduja sautéed sausage, White base of fior di latte mozzarella, spicy Nduja sautéed sausage,
Neapolitan Salami, mushrooms, olives, olive 0il & fresh basil. black olives, olive 0il &3 fresh basil. Italian Wild Broccoli, black olives, olive 01l &5 fresh basil.
' CALZONE! | HOMEMADE LASAGNE VEGANE PIZZA FRITTA!
Traditional folded pizza filled with fresh ingredients. We made vegan lasagne with the same great taste of traditional ones. Pizza but not as you know it. This is fried and stuffed with fresh ingredients.
YOU WILL BE IMPRESSED
CAMPAGNA 12.9 ITALIANA @ 11.5
Fresh Italian sausages, friarielli broccoli, fior di latte mozzarella, olive 0il & fresh basil. RED CLASSIC 12.0 Tomato sauce, Ricotta Cheese, ﬁor di latte mozzarella, olive oil &J’ﬁesb basil.
Italian Lasagna sheets, plant-based meat, homemade sugo (fomato sauce)
FRESCO 129 gra sieets, p sed meat, 8 ’
Cherry tomatoes, Parma ham, wild rocket, fior di latte mozzarella, homemade vegan béchamel & olive oil. TRADIZIONALE . . . 12.5
T . Ricotta Cheese, Neapolitan Salami, fior di latte mozzarella, black pepper,
Parmesan Cheese, olive 0il & fresh basil. Ji i1 &5 b basil
WHITE MUSHROOMS & ASPARAGUS 12.0 olive 0il & fresh basil.
MULIGNANA @ 119 Italian Lasagna sheets, homemade mushroom cream,
Aubergine mixed with cherry tomatoes, fior di latte mozzarella, olive 0il & fresh basil. homemade vegan béchamel, asparagus CFoliveoil
. 0 Vegetarian V Vegan J\ Halal
MAKE YOUR OWN Up #o 3 fillings. 13.9 /b
F R E s H To P P I N G s BASICS! Tomatosauce| Chilliflakes | Redonions | Oregano | Garlic| Parmesan Cheese 1.0 CHEESE! Ricotta Cheese | Double mozzarella | Provola Cheese (2.5) | Vegan cheese(2.5) 2.0
VEGETABLES! Mushrooms | Black Olives | Courgettes | Aubergines | Aubergine Cream 2.0 MEATS/FISH! Neapolitan Salami 2.5 | Cooked Ham | Anchovies | ParmaHam (2.5) 2.0

Peppers | Sun Dried Tomatoes | Cherry Tomatoes | Rocket (2.5) | Friarielli (3.0)

Chiken J\> | Spicy Nduja 3 | Sautéed Sausage | Fresh sausage (2.5) | Tuna (3.0)




MONTHLY SPECIALS

PIZZA

REGINA BOLOGNESE 13.5

Homemade Bolognese sauce with minced beef and pork,
Italian sugo (fomato sauce), fior di latte mozzarella,
Parmesan cheese, olive oil & basil.

PINK 4 CHEESE 13.5

Gorgonzola, Buffalo mozzarella, Provola smoked cheese,
Parmesan & flavourful Mortadella with Pistachio nut.

Please ask chef to remove Mortadella
to have vegetarian option

STARTERS

BRUSCHETTA BOLOGNESE 6.5

Homemade bread, homemade Bolognese sauce with minced
beef and pork, Italian sugo (tomato sauce), fior di latte
mozzarella, Parmesan cheese, olive oil {5 basil.




