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Vincenzo Gapuano

Making a living from pizza is
wonderful.

PIZZAMARERS
FORTHREEGENERATIONS

WE ARE THE FIRST PIZZERIA IN THE WORLD WHERE YOU CAN CUT PIZZA
WITH SCISSORS: A GESTURE THAT ENHANCES OUR CORNICE.

contemporary PIZZA

For our contemporary pizza, we use Mulino Caputo's Nuvola flour: a carefully selected
of 100% natural ingredients, free from additives and preservatives. Thanks to the high
fermentation capacity naturally present in the grains, it guarantees light, soft,

and well-aired dough.

the delicate flavour of Fior di Latte

Latteria Sorrentina is synonymous with authentic Campania tradition: a passion that has been
passed down through generations, made of genuine ingredients and a love for real food.
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FRITTATINA NAPOLETANA (1793 4

bucatini, béchamel sauce, pepper, minced meat, Grana Padano, provola dei monti, basil

MONTANARA AL RAGU' 2PZ179) 8

Neapolitan ragu, Grana Padano cheese and basil

TRIS DI MONTANARE (1748) 12

1. Zucchini cream and zucchini chips
2. Pistachio cream and chopped pistachios, PGl mortadella, and Roman ricotta
3. Burrata, anchovy, and lemon jelly with a Mediterranean flavor

CROCCHFE’DIPAPATE (73 4

Mashed potatoes, pepper, Grana Padano cheese and smoked mountain provola cheese

PARMIGIANA DI MELANZANE ) N

classic parmigiana with ragu, fried aubergines, grana padano, basil, served with homemade bread

BRUSCHETTE CON POMODORINI2PZ ) 7

bread with red datterino tomatoes, extra virgin olive oil, basil

FIORE DI ZUCCA PASTELLATO(7) T1,5

made as per tradition with ricotta, salami, pepper and pecorino cheese

PIZZA FRITTACOMPLETA(7) 13

Neapolitan cracklings, ricotta, hand-crushed tomatoes, smoked provola cheese from the mountains, salt and pepper mix

FRENCH FRIES* (1512 5

SALANS

CAPRESE (1)

DOP buffalo mozzarella, beefsteak tomato, fresh basil, oregano, and extra virgin olive oil

PAESTUM:7) 13

green salad, DOP buffalo mozzarella bites, red cherry tomatoes, tuna, and extra virgin olive oil

GRECA 327812 14

green salad, ripe tomatoes, onion, Greek feta, black olives, extra virgin olive oil and salt

CESARSALAD27) 14

green salad, grilled chicken breast, croutons, crispy bacon, Taggiasca olives, Caesar dressing

PIZZAS
WORLD

ICONIC PIZZA WINNER OF THE 19TH WORLD CHAMPIONSHIP

SERVED AT THE TABLE WITH EXCLUSIVE CUTTING AND SERVICE

THE ONLY ONES OF THE MAESTRO

DON VINCENZO(7s. 13,5

A crust filled with ricotta, roasted yellow cherry tomatoes, and DOP buffalo mozzarella. Served with: shavings of pecorino
romano, Neapolitan tarallo with lard, pepper, and crumbled almonds, extra virgin olive oil, and basil.

DOMENICHE LONTANO(7) 13,5

Base with buffalo mozzarella, baked potatoes, and Neapolitan sausage. Topping: DOP buffalo mozzarella bites,
EV0O, and basil.

ABBRACCIO EMAMMA’(73) 14,5

Ricotta, filled crust, mountain fior di latte base, Grandpa Enzo's classic meatballs, Grana Padano fondue,
DOP buffalo mozzarella, extra virgin olive oil, and basil.

DONEGIDIO(73) 14,5

A base with homemade zucchini cream. Served with: zucchini chips, Grandpa Enzo's classic meatballs, burrata heart,
EV0O0 and basil.

TETTIILLUMINATI178) 13,5

Base with fior di latte from the mountains. Topping: PGl mortadella, chopped pistachios and cream, shavings of pecorino romano,
extra virgin olive oil, and basil.

DETTO FATTO(7) 13

A base with homemade purple potato cream, fior di latte from the mountains, and pancetta. Fresh from the oven: crispy purple
potato chips, Grana Padano fondue, extra virgin olive oil, and basil.

NAPOLITUDINE (173) 13

A base of hand-crushed tomatoes and smoked mountain provola cheese. Topping: Grandpa Enzo's classic meatballs, tufts
of ricotta, pepper, extra virgin olive oil, and basil.




THE PIZZAS THAT ARE POPULAR ON SOCIAL

QUEST THEM

S—=




INDULGENT PIZZAS

A journey through taste and comfort, for those who love to he pampered frrom the first bite.
CENTRO CALABRIA a7) 12,5

Hand-crushed tomatoes, smoked provola cheese from the mountains, Calabrian ‘nduja, Neapolitan sausage, extra virgin olive oil and basil

RITORNO A NAPOLI 173) 12,5

Base with fiordilatte from the mountains and ground pepper. Topping: Neapolitan croguettes, cooked ham, extra virgin olive oil, and basil.

MARINARA CONTEMPORANEA
478) 12

Slow-cooked cherry tomato cream, Taggiasca olives, anchovies, garlic, oregano, extra virgin olive oil and basil

MELANZANELLA

a) 13
Slow-cooked cherry tomato cream, fior di latte cheese from the mountains, and eggplant mushrooms. Served with:
burrata heart, extra virgin olive oil, and basil.
MARENNA ANTICA

a9) 13

A base of smoked mountain provola cheese, enriched with Neapolitan cracklings. Topping: a delicate fresh ricotta, and a touch
of lemon gel, pepper, extra virgin olive oil, and basil.

SORRENTO CONTEMPORANEA (7314 14

Mountain fiordilatte, lemon béchamel. Out of the oven: ricotta, crispy Grana Padano wafer, and lemon zest.

« SOGNO VEGANO () 12,5

Homemade zucchini cream, eggplant mushrooms, a mix of roasted yellow and red cherry tomatoes, vegan cheese,
zucchini chips, purple potato chips, oil and basil

SEASONAL PIZZAS

The inspiration of the moment. Limited-edition pizza, like a special keepsake.
TAGLIO ESTIVO az) 15

Mountain provola base, a mix of roasted yellow and red cherry tomatoes, pepper, pecorino romano, cream of cherry tomatoes
cooked at low temperatures, extra virgin olive oil, and basil.

FIORE DI NAPOLI (173) 15

A base of fior di latte from the mountains, roasted yellow cherry tomatoes, and Napoli salami. Topping: zucchini flowers to enhance the aroma,
tufts of ricotta, extra virgin olive oil, and basil.

NORDICA CREMOSA (14713) 18

Focaccia base. Topping: smoked salmon and a creamy heart of fresh burrata, sweet and sour onion, crispy mixed salad,
extra virgin olive oil, and a touch of fresh basil to complete the harmony.

POSILLIPINA 2.0(47) 21

A crispy base, first fried and then baked. Topping: a creamy heart of fresh burrata, raw red shrimp tartare*
and a touch of lemon gel with a Mediterranean flavor, extra virgin olive oil, and basil.

PIZZAS

The undisputed queens. Those that never go out of style.
MARINARA() 7,5

hand-crushed tomato, oregano, garlic, and extra virgin olive oil

MARGHERITA(7) 8,5

+3

hand-crushed tomato, fior di latte from the mountains, extra virgin olive oil and basil

MARGHERITA CONBUFALA(7) 12,5

hand-crushed tomato, DOP buffalo mozzarella, extra virgin olive oil and basil

BUFALA AL FILETTO(7) 13

Seasoned datterino tomatoes, DOP buffalo mozzarella, extra virgin olive oil and basil

COSACCA7) 1N +3

hand-crushed tomato, pecorino romano, extra virgin olive oil and basil

NAPOLIi73) 12

Hand-crushed tomatoes, fior di latte from the mountains, anchovies, Tagiasca olives, extra virgin olive oil and basil

A’ PARMIGIAN RO’ NONN (17934) 14,5

Traditional Neapolitan ragu and eggplant parmigiana, mountain fior di latte, Grandpa Enzo's classic meatballs,
Grana Padano, extra virgin olive oil, and basil.

DIAVOLA ALLA NONNO ENZO(7) T,5

Hand-crushed tomatoes, fior di latte from the mountains, spicy spianata according to grandfather Enzo, extra virgin olive oil and basil

COME UNA CAPRICCIOSA(72) 14

Hand-crushed tomato, fior di latte cheese from the mountains, Taggiasca olives, mushrooms. Served with: artichoke heart,
cooked ham, extra virgin olive oil, and basil.

BELLARIA(7) 15

Seasoned red datterino tomatoes and fior di latte from the mountains. Served with: burrata heart, cured prosciutto,
basil pesto, extra virgin olive oil, and basil.

SGUARDO ALTO(7) 14

A base of fior di latte from the mountains. Served with: seasoned prosciutto, shaved Grana Padano, seasoned arugula, extra virgin olive oil, and basil.

SALSICCIAEFRIARIELLI(7) 13

Smoked mountain provola, Neapolitan sausage and broccoli rabe, extra virgin olive oil, and basil

CALZONE ALFORNO(7) 13

Stuffed with ricotta, Neapolitan salami, cooked ham, provola dei monti, hand-crushed tomatoes, pepper, extra virgin olive oil, and basil

APIZZ’ CU A’ SCAROL (17812) 13

Stuffed with pan-fried escarole with capers, black olives and anchovies, provola dei monti, pecorino, extra virgin olive oil and basil



THE GUDDLES

For those who helieve the ending is the hest part of the story.

GRAFFETTE DEL NONNO378) 7
VARIOUS FLAVOURS

PASTIERA (378) 7

DELIZIA ALLIMONE (378) 7
CAPRESE ALCACAO@378) 7
TIRAMISU’ DI NONNO ENZO (137) 7

CHEESECAKE (1378) 7
VARIOUS FLAVOURS

BABA’(137) 7

PIZZADOLCE (137) 12
A PIZZELLA WITH CONTEMPORARY PIZZA DOUGH SERVED WITH HAZELNUT CREAM

RITTER AND DIEESTWE

AMARO DEL CAPO (13

JAGERMEISTER (5 5 LIMONCELLO 4

NARDINI 5
MELONCELLO (1.8) 4 CAFFE’ 1,8
GIN TONIC (1712) APEROL SPRITZ (1712) 8
PREMIUMGIN (712) 10 CAMPARI SPRITZ (712) 8

SUPPLEMENTS DEPENDING ON REQUEST: 1, 2, 3 EURO



KRONEN BIONDA (1712) It's a beer with a full, aromatic malt flavor, a golden yellow color,

20CL 4,2 and a light, subtle note of hops. The aftertaste is marked by a light,
herbaceous fragrance. This ancient recipe beer meets every

40CL 6’5 expectation of the true beer connoisseur.

DUNKEL ROSSA (17.12) It's a distinctly malty beer, not overly sweet, and low in alcohol. Its

20CL 4’2 color tends toward dark red/chestnut brown. It pairs well with

40CL 68 hearty dishes. The finish is pleasantly soft and velvety.

HEFE WEISSBIER (17.2) Nothing will restore you better than this naturally cloudy wheat
- = TIPO WEISS beer with the captivating flavor of fresh yeast.
Weﬂ’e’mﬂhaﬂ” 20CL 4,5 It pairs perfectly with light, delicately flavored dishes.
vgli'sEsFrfle 40CL 7
CONSULT OUR STAFF FOR
Y&% e  ACQUALURISA50CL 28
ERAVORT 7 l_pRISIA NATURALE, FRIZZANTE
FRONORT lP;iV\E"S’S;i;Er 55 COCA COLA 33CL 38
TN L (W COCA COLA ZERO 33CL 3,8
FRAVORT 6 FANTA 33CL 38
IPA 33CL SPRITE 33CL 3,8
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Basil is also added during cooking.

All pizzas are topped with a light dusting of pecorino cheese.
*The product can be culled or frozen depending on seasonal availability.
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IF YOU SUFFER FROM FOOD ALLERGIES OR INTOLERANCES,
REPORT IT TO OUR STAFF

1.Cereals containing gluten and derived products
2.Crustaceans and products made from crustaceans and their derivatives
3.Eggs and egg products

4.Fish and fish products

5.Peanuts and peanut products

6.Soy and soy products

7.Milk and derived products including lactose
8.Nuts

9.Celery and celery-based product:

10.Mustard and mustard-based product
11.Sesame seeds and sesame seed products
12.Sulfur dioxide and sulphites

13.Lupines and lupine products

14.Shellfish and shellfish products




LOGATION

== Berlino - Weinbergsweg 24
Berlino - rosenthaler str. 36
Bielefeld - klosterplaz 9

== Amsterdam - Herengracht 88A

EA Pristina - ruga b
Pristina - Pejton, Rr.Ukshin hoti
Albimal

= Ibiza - Av. Pere Matutes Noguera, 16

y/

w= Singapore - Robertson Quay  FmsTA
gap Quay KRS’A

Napoli - Piazza Vittoria 8
Napoli - (Vomero) Piazza degli artisti 39
Napoli - (Chiaia) Via Bisignano 14
Napoli- Piazza Trieste e Trento 8
Pozzuoli - (Pozzuoli) Largo San Paolo 17
Pomigliano d’ arco -Via Leone 5
Caserta - Piazza Matteotti 40

Aversa -Viale kennedy 9

Avellino- Viale Italia 199

Battipaglia -Via Baratta 6

Nola - ss7bis 251

Pompei -Via Roma 27

Maximall Pompei

Torre Annunziata tv Landolfi 75
Sorrento - Via Marina di Cassano 42

0p 44
IZEA  GAIBERORSS)

o~ Milano San Siro | Piazzale dello sport, 6
Milano Via Lazzaro Papi, 7
Milano Via Alessandro Volta, 7
Monza Via Cattaneo, 28

Torino2  Torino ‘e
Corso Regina Via Andrea
Margherita, 161 Doria, 21/H

\9°I§gn°s f 33
ia Santo Stetano
rG\ Bari
Via Niccolo Piccinni, 158
Taranto
Lungomare V.

_ Emanuele IlI, 20-21
La Spezia

Piazzetta
Porto Mirabello

e &

Firenze

Via Ghibellina 4

P.zzale
Porta Pia, 122

Catania
Via Majorana 42

Palermo
Via Emerico Amari 100

12°MIGLIORE -
3 CATENA DI PIZZERIE =~
TOP { MARKETING }
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OUR AWARDS
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SCATTI DI GUSTO



