
P I N S A S

San Marzano tomato, Mozzarella
Fior di Latte, fresh basil

100.-Margherita 🌱

San Marzano tomato, Mozzarella
Fior di Latte, mushroom, cooked
ham, rosemary

120.-Prosciutto Cotto

Mozzarella Fior di Latte, grilled
bell peppers, olives, arugula,
buffalo mozzarella cheese

120.-Vegetariana 🌱

Mozzarella Fior di Latte, cherry tomatoes,
pesto alla genovese, cured ham, buffalo
mozzarella cheese, fresh basil

135.-

Prosciutto crudo e pesto 145.-

Mozzarella Fior di Latte, marinated
cherry tomatoes, arugula, bresaola,
gorgonzola cheese

145.-Bresaola e Gorgonzola

P I N S I N O S  -  S A N D W I C H E S

A unique creation that changes
each month, available while supplies
last. Please ask our staff for details.

145.-Pinsa of the month

70.-Mortadella

55.-Classic Margherita

Mozzarella Fior di Latte, cherry tomatoes,
pesto alla genovese, cured ham, buffalo
mozzarella cheese, fresh basil

75.-Crudo

65.-Cotto

San Marzano tomato, friarielli,
mushroom, olives, parsley

120.-Vegana 🌿

San Marzano tomato, Mozzarella
Fior di Latte, salami spianata,
olives, oregano

125.-Salame

125.-Quattro Formaggi 🌱

Mashed potatoes, Mozzarella Fior di
Latte, red onion, pancetta, arugula

130.-Patate

Mozzarella Fior di Latte,
Calabrian ‘nduja, friarielli, Grana
Padano cheese, parsley

130.-'Nduja e Grana

Menu
P I N S A ' N

Mortadella e Burrata
Mozzarella Fior di Latte, semi-dry
tomato, mortadella (with pistachio),
burrata cheese, basil

San Marzano tomato, Mozzarella
Fior di Latte, fresh basil

San Marzano tomato, Mozzarella
Fior di Latte, mushroom, cooked
ham, fresh rosemary

Mozzarella Fior di Latte, semi-dry
tomato, mortadella (with pistachio),
burrata cheese, basil

San Marzano tomato, Mozzarella Fior
di Latte, Gorgonzola, Grana Padano
and creamy ricotta cheese, fresh basil



S T A R T E R S ,  S I D E S  A N D  S A L A D S

Selection of cheeses, seasoned meats,
and marinated olives, served with warm
pinsa breadsticks. For 2 or 4 people.

160.- / 220.-Antipasti misti

40.-Garlic bread

15.-Grilled bellpeppers

D E S S E R T S

Nutella, banana slices and
powdered sugar

120.-Nutella

Pear slices, powdered sugar,
walnuts, caramel sauce, creamy
ricotta

120.-Pere e caramello

w/ chocolate,
w/ strawberry
w/ caramel
w/ coffee

40.-Panna Cotta

H O T  D R I N K S

30.-Ristretto

Caffè Latte

30.-Espresso

Cappuccino

Americano

15.-Marinated olives

65.-

Marinated tomato & olives 

65.-

Caprese with buffalo 
mozzarella

Caprese with burrata

Pear & Gorgonzola

Menu
P I N S A ' N

15.-

55.-

Sliced pear with walnut, gorgonzola
cheese and cured ham “prosciutto
crudo”

Tea selection
Green, black, or fruit

35.-

45.-

45.-

30.-

Garlic oil 5.-

Chili oil 5.-
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