


I'm a third-generation pizza
chef, raised amidst the aromas
of my family's ovens in Naples.
I've transformed tradition into
something contemporary,
creating my own contemporary
izza: light, vibrant, made with
technigue, heart, and qualltv
ingredients. Every dough telis
my story. Every pizza is a piece
f Naples | bring to the world.
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T0 SHARE

FRITTATINA NAPOLETANA (1793 3,8

Bucatini pasta, béchamel sauce, pepper, minced meat, Grana Padano, mountain provola, basil.

MONTANARA CLASSICA 2PZ(179) 7,8

Cooked tomato sauce, Grana Padano, basil.

TRIS DIMONTANARE (1748) 12

1 Zucchini cream and zucchini chips
2 Mortadella, ricotta, pistachio pesto, chopped pistachios
3 Burrata heart, friarielli cream, 'nduja

CROCCHFE’ DI PATATE1PZ (73 3,8

Mashed potatoes, pepper, Grana Padano, smoked mountain provola.

PARMIGIANA DI MELANZANE ) 10,5

Classic parmigiana, ragu, fried eggplant, Grana Padano, basil, served with our homemade bread.

BRUSCHETTE CON POMODORINI 2PZ() 6,9

Bread with red & yellow datterino tomatoes, extra virgin olive oil, basil.

MOZZARELLA IMPANATA(37) 9

2 pcs of fresh fior di latte with double crunchy breading and a gooey center,

FRENCH FRIES (612) 6
PIZZA FRITTACOMPLETA(7) 13

Neapolitan pork cracklings, ricotta, hand-crushed tomatoes, smoked mountain provola, salt and mixed peppe *;" -§. Ty SRR

.»’V.:S’t‘
CORNICIONE CONTEMPORANEO (157) 5 | /’/ e
Neapolitan pizza crust served as an entrée, with ragu tomato, buffalo mozzarella foam, o
and basil powder.




PIZZAS WORLD GHAMPION

PROVOLA E PEPE(79) 12 available in wagon wheel version #3

SMOKED MOUNTAIN PROVOLA, HAND-CRUSHED TOMATOES, MIXED PEPPER, SEASONED ROASTED CHERRY TOMATOES,
EVOO, BASIL

PROVOLA E PEPE Al TRE POMODORI (769) 13,5

Mountain provola base, mix of roasted yellow & red cherry tomatoes, pepper, Pecorino Romano,
slow-cooked cherry-tomato cream, EVOO, basil.

THE ONLY ONES OF MAESTRO GAPUANO

DON VINCENZO (763) 13

Ricotta-stuffed crust, roasted yellow datterino tomato, buffalo-milk mozzarella; after baking: Pecorino Romano shavings,
Neapolitan tarallo with lard, pepper and crushed almonds, EVOO, basil.

DOMENICHE LONTANO(76) 13

Buffalo mozzarella base, baked potato and Neapolitan sausage; after baking: DOP buffalo mozzarella bites, EVOO, basil.

ABBRACCIO EMAMMA’1763) 14

Ricotta-stuffed crust, mountain fior di latte base, Grandpa Enzo's classic meatballs, Grana Padano fondue,
DOP buffalo mozzarella, EVOO, basil.

DON EGIDIO (1735) 14

Homemade zucchini cream base; after baking: zucchini chips, Grandpa Enzo's classic meatballs, burrata heart, EVOO, basil.

TETTIILLUMINATI(768) 13

Mountain fior di latte base; after baking: IGP mortadella, chopped pistachios and pistachio cream,
Pecorino Romano shavings, EVOO, basil.

DETTO FATTO(75) 12,5

Homemade purple potato cream base, mountain fior di latte and rolled pancetta; after baking:
crispy purple potato chips, Grana Padano fondue, EVOO, basil.

NAPOLITUDINE (1763) 12,5

Hand-crushed tomato and smoked mountain provola base; after baking: Grandpa Enzo's
classic meatballs, ricotta dollops, pepper, EVOO, basil.

SEASONAL PIZZAS

The inspiration of the moment. Limited edition pizza, like a special keepsake.
TENERA (17610) 14,5

Mountain fior di latte base; after baking: cooked ham, roasted artichoke flakes, black-olive crumble,
caciocotta shavings, basil, EVOO.

PATATA CREMOSA (7610) 14,5

Mountain fior di latte base, artisanal potato cream, rolled pancetta; after baking: homemade rosemary mayonnaise, basil, EVOO.

ORTOLANEA (67812) 14,5

Mountain provola base, artisanal potato & porcini mushroom cream*, Neapolitan friarielli, “a funghetto” eggplant;
after baking: caciocotta shavings, chopped hazelnuts, basil, EVOO.

MONTANARA DI NONNA ADELE (673) 14,5

Crispy base (fried first, then baked), cooked tomato sauce, Grandpa Enzo's meatballs, Grana Padano shavings, basil.

SCAROLONA (17512) 14

White base with mountain provola, Neapolitan stuffed escarole with pine nuts, raisins, capers, Taggiasca olives,
garlic and anchovies; after baking: caciocotta shavings, basil, EVOO.

OUR GURRENT SOGIAL PIZZAS SELEGTION

Ask our trained staff for today’s specials




INDULGENT PIZZAS

A journey through taste and comfort, for those who love to he pampered from the first hite.
CENTRO CALABRIA (75) 11,5

Hand-crushed tomatoes, smoked mountain provola, Calabrian 'nduja, Neapolitan sausage, EVOO, basil.

RITORNO A NAPOLI (i763) 11,5

Mountain fior di latte base and ground pepper; after baking: Neapolitan crocche, cooked ham, EVOO, basil.

MARINARA CONTEMPORANEA (.4678) 12

Slow-cooked cherry-tomato cream, Taggiasca olives, anchovies, garlic, oregano, EVOO, basil.

MELANZANELLA (76) 12,5

Slow-cooked cherry-tomato cream, mountain fior di latte, “a funghetto” eggplant; after baking: burrata heart, EVOO, basil.

SORRENTO CONTEMPORANEA (57) 13

Mountain fior di latte, lemon béchamel; after baking: ricotta, crispy Grana Padano wafer, lemon zest.

SOGNO VEGANO 5) 12,5

Homemade zucchini cream, “a funghetto” eggplant, mix of roasted yellow & red cherry tomatoes, vegan cheese, zucchini chips,
purple potato chips, oil, basil.

GLASSIG PIZZAS

The undisputed gqueens. Those that never go out of style.
MARINARA (15) 7

Hand-crushed tomatoes, oregano, garlic, EVOO.

MARGHERITA (1.7.6.) 8 availablein wagon wheel version 3

Hand-crushed tomatoes, mountain fior di latte, EVOO, basil.

MARGHERITA CON BUFALA75) 11,5

Hand-crushed tomatoes, DOP buffalo mozzarella, EV0O, basil.

BUFALA AL FILETTO(76) 13

Seasoned datterino tomatoes, DOP buffalo mozzarella, EV0O, basil.

COSACCA(U.G.) 10,5 available in wagon wheel version 3

Hand-crushed tomatoes; after baking: Pecorino Romano, EVOO, basil.

NAPOLI1768) T

Hand-crushed tomatoes, mountain fior di latte, anchovies, Taggiasca olives, EVOO, basil.

A’ PARMIGIAN RO’ NONN (176934) 14

Cooked tomato sauce and traditional Neapolitan eggplant parmigiana, mountain fior di latte,
Grandpa Enzo's classic meatballs, Grana Padano, EV0O, basil.

DIAVOLA ALLA NONNO ENZO7610) M

Hand-crushed tomatoes, mountain fior di latte, spicy spianata salami (Grandpa Enzo style), EVOO, basil.

COME UNA CAPRICCIOSA 17612) 13,8

Hand-crushed tomatoes, mountain fior di latte, Taggiasca olives, button mushrooms; after baking: artichoke heart,
cooked ham, EVOO, basil,

BELLARIA(76) 15

Cooked red datterino tomato and mountain fior di latte; after baking: burrata heart, aged cured prosciutto, basil pesto, EVOO, basil.

SGUARDO ALTO(175) 14

Mountain fior di latte base; after baking: aged cured prosciutto, Grana Padano shavings, dressed rocket, EVOO, basil.

SALSICCIA EFRIARIELLI(76) 12,9

Smoked mountain provola, Neapolitan sausage and friarielli, EVOO, basil.

CALZONE AL FORNO(75) 12,5

Stuffed with ricotta, Napoli salami, cooked ham, mountain provola, hand-crushed tomatoes, pepper, EVOO, basil.

CALZONE CON LE SCAROLE (i76.812) 13

Stuffed with smoked mountain provola, Neapolitan stuffed escarole with pine nuts, raisins, capers,
Taggiasca olives, garlic and anchovies; after baking: caciocotta shavings, EVOO, basil.



SALAIJS

CAPRESE 7)

DOP buffalo mozzarella ‘cuore di bue” tomato, fresh basil, oregano, EVOO.

PAESTUM:7) 13

Green salad, DOP buffalo mozzarella bites, red datterino tomatoes, tuna, EVOO.

GRECA 347812 14

Green salad, ripe tomatoes, onion, Greek feta, Taggiasca olives, EV0O, salt,

CESAR SALAD.276) 14

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

% THE SWEET GUDDLES

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

GRAFFETTE DEL NONNO - VARIOUS FLAVOURS (1378) 6,8
PIZZADOLCE (137) 12

Made with contemporary pizza dough, served with hazelnut cream.,

PASTIERA NAPOLETANA (378 6,8
DELIZIA ALIMONE (378) 6,8

TIRAMISU’ DI NONNO ENZO (137) 6,8

CHEESECAKE VARIOUS FLAVOURS (1378) 6,8
CAPRESE AL CACAO (378) 6,8

BABA’ (137)

AMARO DEL CAPO (13 LIMONCELLO (15) 4
JEFFERSON (15) 6 MELONCELLO (5 4
JAGERMASTER (15 5 SAMBUCA (13) 6
MONTENEGRO (13) 5 RUM s 8/10

GRAPPA NARDINI (1) 5 WHISKY (s 8/10
GRAPPA BERTA (13) COFFEE 1,8

GIN TONICOLEMON (1712) 8 CAMPARISPRITZ 1712) 8
PREMIUMGIN (712) 10 APEROL SPRITZ (1712) 8

EXTRA CHARGES ON REQUEST: 1,2, OR 3 EURO
COVER CHARGE: 3 EURO PER PERSON




BEERS ON TAP

KRONEN BIONDA (17.12) A full-bodied beer with aromatic malt flavour, golden colour, and a
20CL 42 light, fine hop note. The aftertaste has a delicate herbaceous hint.

40CL 6,5

DUNKEL ROSSA (17.12) Distinctly malty, not too sweet, with low alcohol content. Dark
20CL 4,2 red/chestnut brown colour. Pairs well with hearty dishes; the finish
is pleasantly soft and velvety.
40CL 6,8 PEETY !
N HEFE WEISSBIER (17.2) Naturally cloudy wheat beer with a captivating fresh-yeast flavour.
Wel h(,’ f /I " TIPO WEISS Perfect with light, delicately flavoured dishes.
nsiepna
PP 20CL 4,5
\WEISSBIER 4OCL 7
ASK OUR STAFF FOR

ROTTLED

BEERS W WATER LURISA 50CL 26
l_pRlSIA Water (still/sparkling)
FRAVORT 7 PREMIUM BEVERAGES
FDOMAOT L'P;;V\E\'SISS‘;;EI_ cs COCA COLA 33CL 38
FaAtUR | .
N NTA L (W COCA COLA ZERO 33CL 3,8
FRAVORT 6 FANTA 33CL 38
IPA33CL SPRITE 33CL 3,8
WHITE RED
1/4LT €6 1/4 LT €6
1/2LT €10 1/2LT €10
1LT €15 1LT €15

*Product blast chilled or frozen.
Some ingredients may contain traces of soy, celery, mustard, sulphites, lupins and molluscs.
For detailed allergen information, please ask our staff.

Lactose-free +2 €

IF YOU SUFFER FROM FOOD ALLERGIES OR INTOLERANCES, PLEASE INFORM OUR STAFF
1. Cereals containing gluten and products thereof
2. Crustaceans and products thereof

3. Eggs and egg products

4, Fish and fish products

5. Peanuts and products thereof

6. Soybeans and products thereof

7. Milk and products thereof (including lactose)
8. Nuts

9. Celery and products thereof

10. Mustard and products thereof

11. Sesame seeds and products thereof

12. Sulphur dioxide and sulphites

13. Lupins and products thereof

14, Molluscs and products thereof



PIZZAMARERSFORTHREEGENERATIONS
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LOGATION

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

w—= Amsterdam - Herengracht 88A

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

== Ibiza - Av. Pere Matutes Noguera, 16

/

== Singapore - Robertson Qua STIN
gap Quay ;‘nglA

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 - ss7his 251

Pompei -Via Roma 27

Maximall Pompei

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

e

Torino 2
Corso Regina

Margherita, 161

=l

1=

Brescia

Piazzale Cremona, 7

Genova
Viale Sauli, 33

Via Ghibellina 46R

e

v 2 Milano San Siro | Piazzale dello sport, 6
Milano Via Lazzaro Papi, 7

Milano
Via Alessandro Volta, 7
Monza

Torino /3\ Via Cattaneo, 28

Via Andrea

Doria, 21/H

La Spezia
Piazzetta
Porto Mirabello

e

Firenze

Roma
P.zzale
Porta Pia, 122

Bologna
Via Santo Stefano 33

’6\ Bari
Via Niccolo Piccinni, 158
Taranto

Lungomare V.
Emanuele lll, 20-21

Catania
Via Majorana 42

i

Rende
Via Busento, 2

Palermo
Via Emerico Amari 100

13°MIGLIORE
CATENA DI PIZZERIE o A:E:LNG
ARTIGIANALI DEL WM g
MONDO 2025



