
Thin, easily digestible, filling you up! For 
those who live life lightly, for those who 
love fresh and refined ingredients and 
cannot do without a fine pizza.

Dear guest,
if you have food allergies 
and/or intolerances, ask 
for our allergen menu.
We will be happy to 
advise you in the best 
way.

www.finepizza.it

In the preparation of the pizza dough we only use highly selected Italian flours capable of 

enhancing the typical characteristics of softness, fragrance and crunchiness. The variety of 

grains used in these flours are essential to obtain a correct protein structure capable of 

supporting the fermentation phase, thus favoring the creation of a highly digestible 

finished product.
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Puree of yellow date tomatoes,
courgettes, courgette flowers,

pitted olives,

chopped pistachio,
evo oil, basil

To enjoy our recipes we kindly ask you not to make any changes.
Changes to recipes with added ingredients are subject to a surcharge.

Spicy Vegetable VeggieRed Pizza Yellow Pizza White Pizza

Add on your pizza 125 gr Burrata mozzarella · 3,50

Gluten-free dough · 2,50lactose-free mozzarella · 1,50

Our  Margherita

Traditional

DIAVOLA · 11

San Marzano tomatoes,
mozzarella from Agerola,

spicy salami,

evo oil, basil

in cottura

a fine cottura

Allergeni: 1; 7; 12

CICCA e FRIA · 13

Mozzarella from Agerola,
 smoked provola from Agerola,

sausage, friarielli,

evo oil, basil

in cottura

a fine cottura

Allergeni: 1; 7; 12

MARINARA SBAGLIATA · 12

San Marzano tomatoes,
yellow and red datterini tomatoes,

garlic, Taggiasca olives,

Cetara anchovies,
evo oil, basil

in cottura

a fine cottura

Allergeni: 1; 7; 12

MARGHERITA DOP · 11
in cottura

a fine cottura

Allergeni: 1; 7; 12

Coulis of yellow datterini tomatoes,
fior di latte from Agerola,

buffalo mozzarella,

evo oil, basil

MARGHERITA SPICY · 11
in cottura

a fine cottura

Allergeni: 1; 7; 12

San Marzano tomatoes,
mozzarella from Agerola,

‘Nduja,

evo oil, basil

ORTO MIO · 13
in cottura

a fine cottura

Allergeni: 1; 7; 12

San Marzano tomatoes,
mozzarella from Agerola,

courgettes, aubergines, peppers,

radish,
evo oil, basil

VEGAN · 13
in cottura

a fine cottura

Allergeni: 1; 5; 7; 12

Peeled San Marzano tomatoes,
DOP Campania buffalo milk,

evo oil, basil

BUFALINA · 10
in cottura

a fine cottura

Allergeni: 1; 7; 12

THE MOST LOVED

MARGHERITA FINE · 12
in cottura

a fine cottura

San Marzano tomatoes,
mozzarella from Agerola,

buffalo mozzarella,
yellow and red datterini tomatoes,

 
evo oil, basil

Allergeni: 1; 7; 12

THE MOST LOVEDCONSIGLIATA

SIGNATURE

Can't find your pizza? Request your favorite!



PIEMONTÈIS · 16

Bufala campana DOP,
Fassona sausage,

Porcini mushrooms, truffle cream,

evo oil, rosemary

in cottura

a fine cottura

Mozzarella from Agerola,

bresaola from Valtellina,
Grana Padano DOP,

rocket, evo oil

in cottura

a fine cottura

NAPULE · 14

San Marzano tomatoes,
buffalo mozzarella,

smoked provola from Agerola,
courgette flowers, courgettes,

Grana Padano DOP,
evo oil, basil

in cottura

a fine cottura

BONA · 15

Puree of yellow date tomatoes,
fior di latte from Agerola,

yellow and red datterini tomatoes,

Lardo di Colonnata,
Pecorino DOP,

ground chili pepper, evo oil, basil

in cottura

a fine cottura

CARBO · 14

Mozzarella from Agerola,
egg yolk cream and

Pecorino DOP,
beef cheek,

black pepper, Pecorino DOP,
evo oil

in cottura

a fine cottura

SICULA · 13

San Marzano tomatoes,
mozzarella from Agerola,

eggplant,

yellow and red datterini tomatoes,
ricotta,

evo oil, basil

in cottura

a fine cottura

CALABRISELLA · 15

Puree of yellow date tomatoes,
Buffalo mozzarella,

Red onion,
'Nduja, spicy salami,

 
ground chili pepper,

evo oil, basil

in cottura

a fine cottura

VENÈSIA · 16

Mozzarella from Agerola,
radish,

raw ham,
shelled walnuts,

evo oil, basil

in cottura

a fine cottura

VALDOSTANA · 13

Mozzarella from Agerola,
buffalo mozzarella,

cooked ham, potatoes,
Champignon mushrooms,

evo oil, rosemary

in cottura

a fine cottura

Italian specialties

Allergeni: 1; 7; 12 Allergeni: 1; 7; 12

Allergeni: 1; 3; 7; 12

LIGURE · 13

Mozzarella from Agerola,
Taggiasca olives,

Genoese pesto,
anchovies,

yellow and red datterini tomatoes,
evo oil, basil

in cottura

a fine cottura

Allergeni: 1; 4; 7; 12

Allergeni: 1; 7; 12

Allergeni: 1; 7; 12

Allergeni: 1; 7; 12Allergeni: 1; 7; 12

SALENTINA · 15

Puree of yellow date tomatoes,
pitted olives,

Capocollo, Burrata 125 gr,
crumbled tarallo,

evo oil, basil

in cottura

a fine cottura

Allergeni: 1; 7; 12

Allergeni: 1; 7; 8; 12

Allergeni: 1; 7; 12

To enjoy our recipes we kindly ask you not to make any changes.
Changes to recipes with added ingredients are subject to a surcharge.

SIGNATURE

ROMAGNOLA · 15

San Marzano tomatoes,
mozzarella from Agerola,

raw ham,
burrata 125 gr,

evo oil, basil

in cottura

a fine cottura

Allergeni: 1; 7; 12

THE MOST LOVED

VERY SPICY

THE MOST DELICIOUS THE MOST DELICIOUS

LUMBARD · 15



Salad

from the kitchen

treats to share

AVO · 11
Rucola salad,

fresh salmon, avocado,
yellow and red datterini tomatoes,

egg

ORTOLANA · 11
Mixed salad, 

yellow and red datterini tomatoes,
courgettes, peppers, pitted olives

CAPRESE · 10
Buffalo mozzarella,

yellow and red datterini tomatoes,
oregano, evo oil, basil

COOKED HAM & BUFALA · 11
Raw ham with

Bufala Campana DOP,
evo oil, basil

BRESAOLA · 12
Bresaola from Valtellina, rocket,

yellow and red datterini tomatoes,
Grana Padano DOP, evo oil

FRENCH FRIES · 4
Crispy and golden chips

fried in extra virgin olive oil

LARGE FINE CUTTING BOARD · 15
minimum 2 people

Raw ham, cooked ham,
mortadella and salami

served with Bufala mozzarella
Allergens: 1; 7; 12

Allergens: 1; 7; 12

Allergens: 1

Allergens: 1; 7; 12

Allergens: 1; 3; 7; 12

DOLCE VITA · 11
Mixed salad, cooked ham,

yellow and red datterini tomatoes,
Buffalo mozzarella,
Grana Padano DOP

Allergens: 1; 7; 12

Allergens: 1; 7; 8; 12 Allergens: 1; 7; 12

For any information on the presence of substances that can cause allergies and intolerances, it is possible to consult the specific documentation which will be provided, upon request, by the staff on duty.
By using allergens during the processes we carry out, we cannot guarantee the absence of cross-contamination. The prices indicated are in Euro/€.

For any information on the presence of substances that can cause allergies and intolerances, you can consult the specific documentation that will be provided,
upon request, by the staff on duty.



Craft beers
Allergens: 1

Bubbles

Wines by the bottle and by the glass

Allergens: 12

Allergens: 12

Lugana I Frati
Cà dei Frati

13% vol. / 0.75l · 26

Ronchedone
Cà dei Frati

14% vol. / 0.75l · 30

Ask the service staff about the availability of wines by the glass ·  price starts at 7

Chianti Classico
Castello d'Albola
13,5% vol. / 0.75l · 28

Lambrusco
Otello Nero

Ceci
11% vol. / 0.75l · 21

Ribolla Gialla
Benedete
Collavini

12,5% vol. / 0.75l · 27

Falanghina
Falà

Vigne Storte
13% vol. / 0.75l · 23

Franciacorta Brut
Contadi Castaldi
12,5% vol. / 0.75l · 45

Maximum Blanc de Blancs
Trento DOC - Ferrari

12,5% vol. / 0.75l · 50

Grande Cuvée Alma Brut
Bellavista Franciacorta

12,5% vol. / 0.75l · 55

Prosecco Valdobbiadene
Tre Ville

11,5% vol. / 0.75l · 22

Valpolicella
Tommasi

13% vol. / 0.75l · 26

Gewürztraminer
 Alto Adige

Elena Walch
13,5% vol. / 0.75l · 30

Ambita · 19
32 Via dei Birrai

Chiara / 50 cl. / 4,5% vol.

Curmi · 19
32 Via dei Birrai

Blance / 75 cl. / 5,8% vol.

Nebra · 19
32 Via Dei Birrai 

Ambrata / 75 cl. / 8% vol.

Admiral · 19
32 Via Dei Birrai

Rossa doppio malto / 75 cl. / 6,3% vol.

The prices indicated are in Euro/€.



For any information on the presence of substances that can cause allergies and intolerances, it is possible to consult the specific documentation which will be provided, upon request, by the staff on duty.
By using allergens during the processes we carry out, we cannot guarantee the absence of cross-contamination. The prices indicated are in Euro/€.

Beverage

ICHNUSA · 6
40 cl. / 4,7% vol.

Draft beers
Allergens: 1

Desserts
Prepared every day in our pastry shop

TIRAMISÙ · 6
Mascarpone cream with Savoiardi cookies,

coffee and cocoa
Allergens: 1; 3; 7; 12

MINI TIRAMISÙ · 4
Mascarpone cream with Savoiardi cookies,

coffee and cocoa
Allergens: 1; 3; 7; 12

CHEESECAKE · 6
Pistachio / Strawberries 

Allergens: 1; 3; 7; 8

SORBET · 4
Sicilian lemon semifreddo

Allergens: 1; 3; 7

MACEDONIA · 4
Fresh fruit salad

CREMA CATALANA · 6
Soft cream and caramelized sugar

Allergens: 6; 7

Service and Covered: 1
For any information on the presence of substances that can cause allergies and intolerances you can consult the appropriate documentation

which will be provided, on request, by staff on duty.
1. Glutine / 2. Crostacei / 3. Uova e derivati / 4. Pesce / 5. Arachidi e derivati / 6. Soia / 7. Latte e derivati / 8. Frutta a guscio / 9. Sedano / 10. Senape / 11. Sesamo / 12. Anidride solforosa e solfiti / 13. Lupini / 14. Molluschi

AFFLIGEM ROUGE  · 6,5
30 cl. / 6,8% vol.

Bottle beers
Allergens: 1

Ichnusa Non Filtrata · 6
33cl. / 5% vol.

Pedavena Superior · 4
Senza Glutine

Lager / 33cl. / 5,2% vol.

Kapuziner Weissbier
Hefeweizen · 9

Weiss / 50cl. / 5,4% vol.

Lugunitas IPA · 9
Ipa / 33,5cl. / 6,2% vol.

Braulio / 4
Braulio Riserva / 5,5
Amaro del Capo / 4,5

Montenegro / 5
Mirto Rosso / 5

Baileys / 4

Jefferson / 7
Limoncino / 4
Sambuca / 4
Liquirizia / 4

Grappa Barricata / 5,5
Grappa Bianca / 4

Bitters and Spirits:Water San Bernardo / Still 50 cl · 2,5
Water San Bernardo / Sparkling 50 cl · 2,5

Coca Cola · 3,5
Coca Cola Original 1,0 lt. · 9

Coca Cola Zero · 3,5
Altre bibite · 3,5

Caffè Illy · 1,5


