


Welcome to | Capatosta.

Since 2018, we have been passionately pursuing a simple idea:
offering pizzas and homemade fried specialties with authentic
flavor, prepared with carefully selected ingredients, refined
doughs, and a constant focus on quality and innovation.

Our pizzas are born from the meeting of tradition and
creativity, with attention to seasonality and genuine ingredients,
prepared as much as possible in-house. Our fried specialties
also keep a homemade soul, created to let you rediscover the
taste of food made with care.

Behind all this is a predominantly female team, bringing energy,
passion, and dedication into every dough, with the aim of

offering you a simple, thoughtful, and ever-evolving experience.

Thank you to everyone who continues to choose us and
support our growth every day.

JCptt



STARTERS

PLarmigiana 6}%@/&5@/&@@(; g.00 €

(small fried ‘pizza doughs with eggplant parmigiana)

- Chi? 9.00 €

(chicken bites with sweet & sour sauce and Crispy sauce)

846/9@ wilh cheddar sawce 7,00 €
and chispy gpw@fwmﬂe

(Sh‘oé /fw’w wilth makinaha sawce 6,00 €

(wa//ed potate chaguettes 8.00 €

¢ ham and stracciatella
e guanciale and Pecorino cream

ONeatball @awmm/éd 70,00 €

(fried meatballs)

SALADS

insalita 74,00 €

(purple cabbage, shaved fennel, orange, and toasted walnuts)

Clin passe indiclhe 76,00 €

(rocket salad, shrimp, olives, radish, boiled potato, and lemon)

DLrolumi di Puimavena 75,00 €

(marinated beef strips, zucchini flowers, lamb’s lettuce,
stracciata cheese, yellow tomatoes, and pumpkin seeds)



CLASSIC PIZZAS

%agwm 9,00 €

(tomato sauce, mozzarella, buffalo mozzarella, basil)

Olapali ;.00 €

(tomato sauce, mozzarella, capers, anchovies, basil)

@ elakiana 70,00 €

(toma 0 sauce, mozzarella, grilled zucchini, grilled
aubergines, grilled peppers, basil)

3 Fermaggi 70,00 €

(tomato sauce, mozzarella, brie cheese, gorgonzola
cheese, parmesan, basil, EVO oil)

HOUSE PIZZAS

60@,0606 74.00 €

(focaccia base, scapece zucchini, buffalo ricotta, fried
zucchini, zucchini flowers, and mint)

8@%@@ 6@5@@’ 72,00 €

(focaccia base, shredded chicken, lamb’s lettuce, crispy
guanciale, mayonnaise, confit cherry tomatoes)

“acos 74.00 €

(white base, homemade fresh sausage, peppers, sweet&sour
ohion)

Classica @e ana 73,00 €

(zucchini cream base, peppers sweet&sour onion, confit
cherry tomatoes, olives)

Comathice 72.00 €

(pepper cream base, Amatrice guanciale, spring onion
julienne, fresh spring onion)



ﬂ@/my 74,00

| (white base minced meat, cheddar, guanciale, Crispy sauce)

3Géwétm Ol ra 74,00

(panuozzo with rocket salad, sweet&sour sauce, Crispy
sauce, chicken bites, and cherry tomatoes)

W&dbf@fma/oe@ 74.00

(yellow cherry tomatoes, lamb’s lettuce, yogurt sauce, beef
strips)

Koyal 16.00

(whlte base, salmon, sour cream, spring
onion, and confit cherry tomatoes)

Laciata

(double dough stuffed with cooked ham, /’4
smoked provola cheese, and black pepper

75,00

8@/9@5@@5@ 70,00

(yellow datterino tomato sauce, mozzarella, buffalo
mozzarella, brie, speck)

@M@Mew 73.00

(tomato sauce, mozzarella, spicy salami, sweet&sour
onion, olives, confit cherry tomatoes, ‘nduja)

Burhata 72.00

(tomato sauce, mozzarella, cured ham, burrata, basil)

Camelia 14.00

(pepper cream, burrata, anchovies)

HFavela 73,00

(white base, mortadella, stracciata cheese, pistachio pesto)

;4@ (S 3 iatla 74,00

(chicken curry sauce base, red onion, yogurt sauce, and
fresh mint)

§< G)Wamo‘m/m 76.00
S

picy ragu, black beans, cheddar, caramelized onion,
jalapenos)

PLullod Pork 77.00

(pulled pork, smoked scamorza cheese, sweet&sour
onion, coriander, spicy oil)



PlIZ7ZA
Rorvde di mefa/ﬂg./mw alla

a//mw‘gym/m
(eggplant parmigiana stuffed crust, tomato sauce, buffalo
mozzarella, cured ham)

&

76,00 €
@

Gfuwcﬁé 75,00 €

(mashed potato crust, mozzarella, cooked ham, stracciatella,
potato croquettes)

6)7/[@/0946/265@/0@ 72,00 €

(ricotta stuffed crust, tomato sauce, mozzarella, basil)

gcg@ (S iyiesa 75,00 €

(gorgonzola stuffed crust, purple cabbage cream, speck
strips, walnuts)

GOURMET PIZZAS

S antane 20.00 €

Fried pizza base finished in the oven, beef tartare in 4 flavors:
1) stracciatella, zucchini flowers, scapece zucchini;

2) Dijon mustard and caper berry;

3) dark chocolate and orange;

4) Harissa sauce, chives, and spring onion julienne.

8@@0@006@ 20,00 €

(fried pizza base finished in the oven, beef carpaccio,
mushroom petals, Cannonau wine reduction)

one classice [hitte 70.00 €

(stuffe calzone with dry sausadge, tomato sauce, ricotta,
black pepper, and basil)

@méa/m/m 74.00 €

(fried pizza base finished in the oven, pecorino cream, crispy
guanciale, carbonara cream, pecorino cheese)

Dholume d estate 77.00 €

(fried pizza base finished in the oven, smoked salmon, radish,
yogurt sauce, lemon zest)

é/w/ di make 78.00 €
(fried

za base finished in the oven, shrimp, spicy honey,
orange, stracciata cheese, and pink pepper)



DESSERTS

Hivamisi
(ladyfingers, mascarpone, pasteurized eggs, coffee,
cocoa)

Fomemade Joe -cheam

(milk, vanilla, pasteurized eggs)
*Wild berries, chocolate, salted caramel

Lunna cotta

*Wild berries, chocolate, salted caramel

gcfem/am (S@/bé el

Qéewwwé&

(mascarpone, pasteurized eggs, digestive biscuit base)
*Wild berries, chocolate, salted caramel

DIGESTIEFES

@o’@w/aa/m/@

6}%@/&5&/&&9/@@

ullamane
Olokite grappa
@w@/mé—aged ghrappa
Fomemade ONyrtle liguoun
Fomemade Limancelle

4.00 €

4.00 €

70,00 €

4.00 €

4.00 €

5.00 €

4.00 €



BEVANDE

Oloaten (still/sparkbling) 0,750 3.00 €

Ceoca Cola 3,50 €
Coca Cala Lora 3,50 €
GFanta 350 €
(S,wmfe 3,50 €
(Jeed tea lemon/peach 2,50 €

BOTTLED BEERS

Tehnusa 0,66l 6.00 €

Joém&(m nen /&Zf/mf@ 0,50cl 7,00 €

Gohnuwsa Radlen 0,330l 4,00 €
(%é@/bgy 0,3305 5.00 €
L%eé/wéefb analeelica 00 4,00 €

0,33l



DRAFT BEERS

0,20 3,00 €
Jmmm 0.40 6.00 €
7,00¢ 72,00 €
0,20 3,00 €
L%emeée/@ 0.0 6,00 €
7.00¢ 72,00 €

CRAFT BEE
DOLMEN

Pits (Dalmen) 0,50 ol 5.00 €
Ipa (Datmen) 0.50 ol 5.00 €
(le (Dalmen) 0.50 ol 5.00 €
Blawche (Dalmen) 0,50 ol 5.00 €
LBaoct (Dalmen) 0,50 of .00 €

Dolmen was founded in 2005 in Sardinia. Since then, it has been
brewing its beers in a small town in the north of the island, in a lab
that is both modern and artisanal.

It faithfully follows ancient brewing traditions, pays attention to
every detail, and seeks the emotion of a simple and authentic
flavor, by choosing the finest ingredients and processing methods.
All of its beers are truly honest: unfiltered, unpasteurized, and
refermented in the bottle or in kegs.

It's a choice rooted in authenticity: the goal is to convey the
aromas, flavors, and sensations of the Sardinian land.



RED WINE
LIST

(Séa/’w’w/m/ GZ{)émmy

Evema 25,00 €
Cannonau DOC
Fola 40,00 €

Cannonau DOC

Chenchi @{)é/w/ay

8@9/@@5@%’ 25,00 €

@%w/mm GZ{)é/wfpy

Colenu 320.00 €

Rosso IGP Colli del Limbara

8@@6’0’9&'@ GZ{)M/@/L%
G)/Zo'/m 70 45.00 €

Cannonau DOC

WHITE WINE
LIST

(Sz}w’afw/pw GZ{)WM/I#

(S/? 22 27.00 €
Vermentino di Gallura DOCG

QS)M 'Entu 62{)[)/06/7/#
Suw'lre 35,00 €

Marmilla bianco IGT

@mﬁgém 62{)5/06/%
ali 25,00 €
Vermentino di Gallura DOCG

Yenuwte Faladas
%M@gé@ 35,00 €

Vermentino di Gallura DOCG



HOUSE WINES

géwm @/ Reod Oline 5,00 €
KReod OlOine 0,50l 9.00 €
Red Oline 710¢ 18.00 €
mew @/ Ol kite Ol ine 5,00 €
Olohite Ol ine 0.50cl 9.00 €

Olohite OlODine 70¢ 18.00 €






	I Capatosta
	STARTERS
	Parmigiana Montanare
	8,00 €

	KF-Chi?
	9,00 €

	Chips with cheddar sauce     and crispy guanciale
	7,00 €

	Stick fries with marinara sauce
	6,00 €

	Stuffed potato croquettes
	8,00 €

	Meatball Pyramid
	10,00 €


	SALADS
	L’insolita
	14,00 €

	Un passo indietro
	16,00 €


	CLASSIC PIZZAS
	Regina
	9,00 €

	Napoli
	7,00 €

	Vegetariana
	10,00 €
	10,00 €


	HOUSE PIZZAS
	Scapece
	14,00 €
	12,00 €

	Tacos
	14,00 €


	Crispy
	14,00 €
	14,00 €

	Mediterranea
	14,00 €

	Royal
	Baciata
	Capatosta
	16,00 €
	15,00 €
	10,00 €

	Calabrese
	13,00 €
	16,00 €

	Crocché
	15,00 €
	12,00 €

	Margheritona
	Tartare
	Carpaccio
	10,00 €

	Carbonara

	DESSERTS
	Tiramisù
	7,00 €

	Homemade Ice-cream
	Panna cotta
	Lemon Sorbet
	Cheesecake

	DIGESTIFS
	Disaronno
	Montenegro
	Tullamore

	BEVANDE
	Water (still/sparkling)0,75l
	Coca Cola
	Coca Cola Zero
	Fanta
	Iced tea lemon/peach

	BOTTLED BEERS
	Ichnusa 0,66cl
	Ichnusa non filtrata 0,50cl
	Ichnusa Radler 0,33cl

	DRAFT BEERS
	0,20
	3,00 €
	0,40
	6,00 €
	1,00l
	12,00 €
	3,00 €
	Heineken
	0,40
	6,00 €
	12,00 €
	8,00 €


	HOUSE WINES

