Seafood Starters

Seafood salad € 16,00

Ischia-style octopus salad € 18,00

*Chef's salt cod € 18,00

Fried anchovies € 13,00

Tuna carpaccio with black pepper

mayonnaise and lemon zest € 20,00

Mussel sauté € 13,00

Gaeta-style octopus casserole (slice) € 7,00

Land Starters

Caprese salad € 12,00

Prosciutto and mozzarella € 12,00

Caserta buffalo mozzarella € 8,00
Seafood First Courses

Spaghetti with clams (lupini)

and cherry tomatoes € 16,00

Spaghetti with clams € 20,00

Scialatielli with seafood € 20,00

Fisherman's risotto ___€18,00

Lobster linguine € 28,00

Potato dumplings with red shrimp,

buffalo stracciata and lemon zest € 25,00

L and First Courses

Spaghetti with fresh tomato sauce . . € 12,00

Sorrentina-style gnocchi - € 13,00

Tonnarello alla carbonara _ € 15,00

Spaghetti alla Nerano € 15,00

Seafood Main Courses

*Fried calamari and shrimp _ - € 20,00

Grilled swordfish steak with arugula

and cherry tomatoes € 22,00

Seared tuna grilled with arugula

and cherry tomatoes ... €2200

Fresh catch of the day (per 100 g) € 7,00

Grilled squid - € 20,00
Land Main Courses

Dry-aged beef steak __€24,00

Scottona burger € 14,00

Chicken cutlet with french fries € 12,00

Typical Neapolitan Fried Specialties

Neapolitan fried mix €12,00
Stuffed zucchini flowers €12,00
Neapolitan pasta fritter (per piece) € 4,00
French fries € 5,00
Side Dishes
Mixed salad € 6,00
Green salad € 5,00
Cherry tomato salad € 6,00
Sautéed escarole with Gaeta olives € 6,00
Zucchini alla scapece € 6,00
OUR SIGNATURE PIZZAS

Trastevere € 15,00
Artichokes, guanciale, Agerola fior di latte,

pecorino romano

Cantabrian Marinara __€15,00

Vesuvian yellow Piennolo tomato, garlic, oregano,
Gaeta olives and Cantabrian anchovies

Piazza del Gesu €15,00
Pan-fried escarole, salt cod heart,

Agerola fior di latte

Emiliana €15,00
Artisanal mortadella, buffalo mozzarellq,

pistachio crumble (added after baking)

Salt Cod Flower __€15,00

Vesuvian yellow Piennolo tomato, salt cod heart,
Agerola fior di latte, Gaeta olives, grated lemon

Nerano . € 15,00
Agerola fior di latte, fried zucchini,

provolone del Monaco

Plzzas

Marinara € 9,00
San Marzano D.O.P. tomato, oregano from
the Lattari Mountoins, garlic, baosil.

Cosacca € 9,00
San Marzono D.O.P. tomato,
pecorino romano, basil.

Margherita € 10,00
San Marzane D.O.P. tomato,

fiordilotte, basil.

Margherita dei Signori o Romana _€ 12,00
San Marzano D.O.P. tomato, fiordilotte,
Cetora anchovies, basil.

Marinara dei Borboni

Red Piennolo cherry tomotoes, Gaefo olives,
Cetara anchovies, oregano from the Lattari
Mountoins, garlic, Pantelleria copers, basil,

Yellow Caprese
Yellow Vesuvian Piennolo tomato,

Agerola provola, Monaco provolone shavings,
basil.

€ 15,00

€ 15,00

Piennolo € 15,00
Piennolo tomato, Agerola fiordilotte,

Parmigiano shavings, basil.

Riviera di Ulisse _ __€15,00

Yellow Vesuvian tomato, fried zucchini flowers,
Cetara anchovies, Agerola fiordilatte, basil.

Via Tribunali €13,00

(The four historic pizza wedges.)
Margherita, morinara, cosacca,
provola and pepper.

Focaccia Re €14,00

(All raw.) Fresh tomato, San Marzano tomato,
fresh buffalo mozzarella, basil.

Margherita di Giorgio ___€13,00
San Marzano D.O.P. tomato, Vesuvian red Piennolo,
buffalo mozzarella Campana D.O.P., Parmigiano
Reggiono shavings, bosil.

Ai quattro pomodori €15,00
Yellow Vesuvion Piennolo with smoked provola of
Agerolo, Son Marzano D.O.P. tomato, Agerola
fiordilotte, Piennolo del Monaco cherry tomatoes,
Agerola ricotta, Pachino tomato and buffalo

mozzorello, basil.

Diavola €12,00
San Marzano D.O.P. tomato, Agerola fiordilotte,

Neapolitan salami, chili pepper, basil.
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Rucola € 14,00
Agerola fiordilotte, Parma prosciutto crudo,
arugulo, Parmigiano shavings.

Capricciosa €12,00
San Marzano D.O.P. tomato, Agerola fiordilotte,
cooked ham, mushrooms, artichokes,

Gaeta olives, basil.

Mezzaluna € 13,00
Holf stuffed pizza, half margherita, basil.
Baked Calzone € 13,00

Closed pizza with San Marzano D.O.P. tomato,
Agerola fiordilotte, ricotto, cooked ham, basil.

Pulcinella Stuffed Pizza € 13,00
Closed pizza with salami, Agerola ricotta, basil.

Stuffed Pizza with Escarole € 13,00
Closed pizza with escarole, Agerola fiordilotte,
Gaeta olives, Pantellenio capers, pine nuts, basil.

Spaccanapoli Stuffed Pizza € 13,00
Closed pizza with Agerola fiordilotte and ricotta,
chicory, gorlic, pepper, basil.

Sorrento Stuffed Pizza € 13,00

Closed pizza with fiordilatte and ricotta of Agerola,
cooked ham, arugulo, Parmigiono shavings, bosil.

Pizzare . €13,00
Fresh cherry tomotoes, San Marzano D.O.P.

tomato, fresh buffalo mozzarella.

Bufalina _€11,00

San Marzono D.O.P. tomoto,
buffalo mozzorello, basil.

Caprese with Buffalo Mozzarella _€ 13,00
Fresh cherry tomatoes, buffalo mozzarella, basil.

Siciliana € 13,00
San Marzano D.O.P. tomoto,

Agerola fiordilotte, fried eggplonts, basil.

Sausage and Friarielli € 14,00

Agerola fiordilotte, sausage and friarielli.

Ciro € 13,00
Divided into four parts: Parma prosciutto crudo,
Parmigiono shavings, sausage and friorielli,

eggplants and Agerola fiordilotte, Pachino tomato

and buffalo mozzorella.

Focaccia with Prosciutto and

Mozzarella
(All raw.) Fresh buffolo mozzaorella,
Parma prosciutto crudo.

€ 13,00

SERVICE € 2,00

*High-quality frozen products
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