BASILICO

PIZZEHI/\ NAPULH/\N/\
CARMEAN FODD AND 68

Our restaurant is a place where tradition meets innovation, where every dish is prepared with
passion and care, using only high-quality ingredients. Our cuisine offers a wide selection of
typical Neapolitan dishes, revisited in @ modern way to satisfy even the most discerning
palates.

For the Rids

PASTA WITH TOMATO SAUCE 16

Mezze penne rigate seasoned with tomato sauce, EVO oil and basil.

PASTA WITH PESTO 8.0 6

Mezze penne rigate seasoned with homemade Genovese pesto.

CHICREN MILANESE WITH FRIES 9.0 G

Chicken milanese* served with stick style fries*.

MINI BURGER 10.0 G

Housemade bun filled with a 110g Fassona hamburger* served with stick style fries™.

For any information on substances and allergens, you can consult the appropriate
documentation, which will be provided upon request by the staff on duty.

SERVICE 2,06



Land Appetizer

BRUSCHETTE WITH TWO TOMATOES
Homemade bread bruschetta topped with red cherry tomatoes, yellow cherry tomatoes,
oregano, EVO oil and basil.

BUFALA DOP

Buffalo mozzarella from Campania DOP (250g) served on a bed of racket and tomato.

BURRATINA

Burratina served with aubergine, cherry tomatoes, EVO oil and basil.

FASSONA BEEF

Raw Fassona beef, minced and served plain.

Seaiood Appetizer

ROASTED 0CTOPUS

Roasted octopus* on a bed of potato cream and Taggiasca olives.

BRANDACUJUN
Cod* and potatoes creamed with EVO oil, parsley, garlic and black pepper.

MUSSELS SAUTE

Mussels sautéed with EVO oil, garlic, black pepper, parsley and homemade bread croutons.

TUNA TARTARE

Tuna tartare* served with teriyaki sauce and caramelized red onion.
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Firstof Land

TRADITIONAL RECIPE 14.9 G
Trofie with homemade Genoese pesto, served with potatoes and green
beans as tradiction dictates.

CARBONARA 14 6

Mezzi rigatoni, guanciale amatriciano, pecorino romano DOP, eggs and black pepper.

GNOCCHI ALLA SORRENTINA Is €

Potato gnocchi seasoned with tomato ragu, buffalo mozzarella DOP from Campania,
grana padano DOP, EVO oil and basil.

First Seafood

CLEAMS AND NEAPOLITAN TARALLO I8 €6

Spaghetti seasoned with clams, crumbled Neapolitan tarallo, parsley, EVO oil and
black pepper.

SEAFOOD 19.0 €
Calamarata seasoned with clams, mussels, prawns?*, squid*, cherry tomatoes,
EVO oil and parsley.

PRAWNS, COURGETTES AND SAFFRON 16,0 6

Linguine seasoned with prawns*, julienne courgettes, saffron, EVO oil and black pepper.

For our products, we select only high-quality pasta. The main features are bronze drawing,
which gives it greater porosity to better capture sauces. Slow drying and maturation preserve
the flavors and aromas of the wheat. The high protein content and excellent cooking
resistance ensure pasta that is always al dente, with a sweet fragrance like ripe wheat.



Seeond of Land
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Sliced Fassona beef served on a bed of rocket, tomatoes and flakes of grana padano DOP.

BLACK ANGUS GRILLED BEEF

Black Angus grilled beef* served with a side dippers style french fries*.

PARMIGIANA DI MELANZANE
Fried and baked aubergines with tomato sauce, fiordilatte from Campania, grana padano
DOP and basil.

Seeond of Sea

MIXED FRIED

Fried squids*, prawns* anchovies* and seasonal vegetables.

SEAFOOD GRILL

Grilled swordfish* steak, prawns* and squids*.

SEA BASS LIGURIAN STYLE

Sea bass* fillet with cherry tomatoes, Taggiasca olives, potatoes and toasted pine nuts.

Side Dishes

GRILLED VEGETABLES
MIXED SALAD

STICK FRENCH FRIES'
DIPPERS FRENCH FRIES
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Our Hamburger

Our homemade sandwiches are made with the same dough as our pizza. The long
fermentation gives the bread lightness and digestibility, while the high hydration ensures
softness and a melt-in-your-mouth texture, allowing you to fully appreciate the carefully

selected ingredients it encases.

SPECIAL BURGER 16,9 G
Housemade bun filled with Fassona hamburger* 200g, rocket and our aubergine parmigiana.
With a side of dippers style french fries*.

VESUVIO BURGER 18,9 €
Housemade bun filled with Fassona hamburger* 200g, green salad, buffalo mozzarella DOP,
red piennolo tomatoes and drop of pesto. With a side of dippers style french fries*.

CHICREN BURGER 14 6
Housemade bun filled with chicken milanese* and green salad. With a side of stick style
french fries*.

The Salads

CAPRESE 10 6

Fiordilatte from Campania, tomato, basil, oregano and EVO oil.

CAMPANA 14,0 6

Green salad, tuna, buffalo mozzarella DOP, tomatoes and Taggiasca olives.

CAESAR SALAD I3 6
Green salad, chicken milanese*, flakes of grana padano DOP, homemade croutons
and caesar dressing.



Swreet Food

Our fried foods, the undisputed stars of Neapolitan street food, are delicious treats perfect to enjoy

while waiting for the pizza.

TRIS DI MONTANARE
Fried pizza dough topped with:

~ tomato ragu, grana padano DOP and basil;
~ ricotta, mortadella and pistachio pesto;
~ Parma DOP raw ham, burrata stracciatella and fig jam.

CUOPPO TERRA
Mix fried typical of the Neapolitan tradition: potato crocché**, rice arancini**,
polenta triangles and montanarine.

FRITTATINA DI PASTA
Frittatina di pasta** with bucatini, cooked ham, peas, fiordilatte from Campania, béchamel,
grana padano DOP and black pepper.

CROCCHE

Potato crocché**, fiordilatte from Campania, pecorino romano DOP, parsley and black pepper.

MOZZARELLA IN CARROZZA™

Slice of mozzarella enclosed in two slices of bread, breaded and fried.

The Panuozzi of Gragnano
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The panuozzo is a large sandwich made with the same dough as pizza and characterized by
double baking, before and after filling, giving it a soft center and a particularly crispy crust.

CLASSICO

Panuozzo stuffed with fiordilatte from Campania, cooked ham, mushrooms, EVO oil and basilic.

TRADIZIONALE

Panuozzo stuffed with pork sausage, Neapolitan broccoli rabe, smoked provola from Campania,

EVO oil and basil.

FORMALE
Panuozzo stuffed with buffalo mozzarella DOP, Parma DOP raw ham, rocket, cherry tomatoes,
EVO oil and basil.

13 G

14.0 €

19,0 6



The Classie Pizzas

We select extremely natural flours, without the addition of chemical enzymes or additives,
ensuring very high quality standards and preserving the naturalness and authenticity of the
flavors to the maximum. Our dough, obviously in Neapolitan style, has high hydration and a long

maturation, giving the pizza softness, fragrance, and digestibility.

BUFALINA

Tomato, buffalo mozzarella DOP, EVO oil and basil.

IL BASILICO

Buffalo mozzarella DOP, cherry tomatoes, EVO oil and basil.

MARGHERITA

Tomato, fiordilatte from Campania, Evo oil and basil.

MARINARA

Tomato, garlic, EVO oil and oregano.

NAPOLETANA

Tomato, fiordilatte from Campania, Cetara anchovies, EVO oil and basil.

VEGETARIANA

Fiordilatte from Campania, seasonal vegetables, EVO oil and basil.

PROVOLA E PEPE

Tomato, smoked provola from Campania, black peppe, EVO oil and basil.

DIAVOLA

Tomato, fiordilatte from Campania, spicy salami, EVO oil and basil.

AMERICANA

Tomato, fiordilatte from Campania, wiirstel and french fries*.

ZINGARA

Fiordilatte from Campania, cherry tomatoes, Parma DOP raw ham, rocket, flakes of grana
padano DOP, EVO oil and basil.

QUATTRO FORMAGGI
Fiordilatte from Campania, gorgonzola DOP, smoked provola, pecorino romano DOP,
EVO oil and basil.

QUATTRO STAGIONI
Tomato, fiordilatte from Campania, cooked ham, mushrooms, Taggiasca olives, artichokes,
EVO oil and basil.

Baby Version 1.9 6 Wholemeal Dough -2 €
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Original Pizzas

ORO VERDE 18 6
Fiordilatte from Campania, mortadella, pistachio
pesto and chopped pistachios.

BURRATOSA 14 6

Red piennolo cherry tomatoes, yellow cherry
tomatoes, burrata, EVO oil and basil.

DELIZIOSA 12,0 6
Tomato, fiordilatte from Campania, aubergine
parmigiang, flakes of grana padano DOP,

EVO oil and basil.

RUSTICA 14 6
Smoked provola from Campania, bacon,

fried and baked potatoes, buffalo mozzarella

DOP fondue, EVO oil and basil.

BENEVENTO 3.0 6
Buffalo mozzarella DOP, red piennolo cherry
tomatoes, yellow cherry tomatoes, EVO oil and
basil.

FRIARIELLI

Smoked provola from Campania, pork
sausage and Neapolitan broccoli rabe sauteed
with EVO oil, garlic and chili peppers.

13,0 G

GENOVESE

Buffalo mozzarella DOP, cherry tomatoes,
Genoese pesto, flakes of grana padano DOP,
EVO oil and basil.

14 €

STRACCIATELLA Is €
Fiordilatte from Campania, Parma DOP raw

ham, burrata stracciatella, fig jam, EVO oil

and basil.

Speecial Pizzas

CASA CUPIELLO 14,0 €
Fiordilatte from Campania, Napoli salami,

scarola, cherry tomatoes, EVO oil and basil.
MEDITERRANEA 19 6

Tomato, fiordilatte from Campania, seafood,
EVO oil and parsley.

FRESCHEZZA

Tomato shadow, cherry tomatoes, buffalo
mozzarella DOP, Parma DOP raw ham, flakes of
grana padano DOP, EVO oil and basil.

19,0 6

DIAMANTE 20 6
Fiordilatte from Campania, Sicilian red prawns
tartare*, burrata stracciatella, chili pepper threads,
Taggiasca olives, lemon oil and basil.

MEZZA LUNA 14 6

Half calzone filled with ricotta and cooked ham,
half pizza with tomato, fiordilatte from Campania,
EVO oil and basil.

SANNITA 19.9 6
Smoked provola from Campania, pork sausage,
fried and baked potatoes, peppers, EVO oil and
basil.

TOTO 14 €
Crust filled with ricotta, tomato, fiordilatte

from Campania, Napoli salami, EVO oil

and basil.

SETTEBELLO

Fiordilatte from Campania, spicy salami,
Taggiasca olives, caramelized red onion,
burrata stracciatella, EVO oil and basil.

19,0 6

Our Calzone

RIPIENO AL FORNO

13 6

Calzone stuffed with ricotta, Napoli salami, Fiordilatte from Campania, tomato, black pepper,

EVO oil and basil.
RIPIENO CON SCAROLA

13,0 6@

Calzone stuffed with scarola, Cetara anchovies, smoked provola from Campania, olives,

capers and pecorino romano DOP.



Warter
Water Alisea 0,75 L. 35 €
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Drink

Coca Cola 35€
Coca Zero 35¢€
Fanta 35€
Sprite 35€
Lemonsoda 35€
Chinotto Lurisia 4 €
Aranciata Lurisia 4 €
Estathé lemon/peach 35€
Fruit juice 4€

O 0 0 0 © 0 0 o 0 O O O o O O O O o o0 o

Draitbeer

Moretti small blonde 4 €
Moretti medium blonde 65 €
Moretti small red 45 €
Moretti medium red 7€

O 0 0 0 © 0 0 o 0 O O O o O O O O o o0 o

Bouled beers

Ichnusa non filtrata 0,33cl 45 €
Messina cristalli di sale 0,33cl 45 €
Corona 0,33cl 5€
Heineken zero alcol 0,33cl 45 €

0O 0 o0 0o ©o 0 0 o 0 0 O O o O O O O o o o

Crailtbeers

Folk Hefe Weizen - White 55 €
Folk Suprema - Red double malt 55 €
Folk American IPA 55 €

Collee

Coffee 2 €
Decaffeinated 25 €
Orzo 25 €
Ginseng 25 €
American coffee 3€
Correct coffee 25 €
Double coffee 35€
Cappuccino 3€

0O 0 0 0 © 0 0 0o 0 O O O o O O O O o o o

Grappe e amari
Grappe 4 €
Amari vari 4€

0O 0 o0 0 © 0o 0 0o 0 0 O O o O O O O o o o

Speeciality

AMARO VESUVIANO 45 €
Bitter with Erba, spices and citrus fruit from
Vesuvio.

LIMONCELLO DEL VESUVIO 45 €
Completely natural liqueur produce with
untreated lemons.

O 0 o0 0 © 0 0 0o 0 0o O O 0o O O O O o o0 o

Coekuails

Aperol Spritz 8 €
Hugo Spritz 10 €
Negroni 8 €
Negroni Sbagliato 8 €
Americano 8 €

Gin Tonic 10 €



Listoi Food Allerdgens

Attention: Some dishes and foods served in this establishment may contain substances that cause
allergies and/or intolerances.
1.Cereals containing gluten, namely wheat, rye, barley, oats, spelt, kamut, or their hybridized strains and
derived products, except:
a.wheat-based glucose syrups, including dextrose (1);
b.wheat-based maltodextrins (1);
c.barley-based glucose syrups;
d.cereals used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural
origin.
2.Crustaceans and products based on crustaceans.
3.Eggs and products based on eggs.
a.mayonnaise, egg pasta, and emulsified products.
4.Fish and products based on fish, except:
a.fish gelatin used as a carrier for vitamin or carotenoid preparations;
b.fish gelatin or isinglass used as a clarifier in beer and wine.
5.Peanuts and products based on peanuts.
a.roasted peanuts, peanut oil, margarine.
6.Soy and products based on soy, except:
a.refined soybean oil and fat (1);
b.natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate,
natural D-alpha tocopherol succinate based on soy;
c.vegetable oils derived from soybean-based phytosterols and phytostanol esters;
d.plant stanol ester produced from vegetable oil sterols based on soy.
7.Milk and products based on milk (including lactose), except:
a.whey used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural
origin;
b.lactitol.
8.Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans
regia), cashew nuts (Anacardium occidentale), pecan nuts [Carya illinoinensis (Wangenh.) K. Koch],
Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia nuts or Queensland nuts
(Macadamia ternifolia), and their products, except for nuts used for the manufacture of alcoholic
distillates, including ethyl alcohol of agricultural origin.
9.Celery and products based on celery.
10. Mustard and products based on mustard.
11.Sesame seeds and products based on sesame seeds.
12.Sulfur dioxide and sulfites in concentrations above 10mg/kg or 10mg/liter in terms of total SO,, to be
calculated for products as proposed ready for consumption or reconstituted according to the
manufacturer's instructions.
a.preserves, pickled, in oil, brine, and present in jams.
13.Lupin and products based on lupin.
14.Mollusks and products based on mollusks.
(1 And derived products, insofar as the processing they have undergone is not likely to increase the
level of allergenicity assessed by the Authority for the basic product from which they are derived.

**subjected to temperature reduction treatment.
*in the absence of fresh product, a first-choice thawed product may be used.
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