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PIZZERIA

“WELCOME TO AL GOTTINO,

THE PLACE WHERE A CHILD’S DREAM BECAME REALITY.
OUR STORY BEGINS BEHIND A COUNTER THAT WAS FAR TOO HIGH,
WHERE A YOUNG FAUSTO, ONLY 8 YEARS OLD, WOULD CLIMB
ONTO A STOOL TO LEARN HOW TO STRETCH HIS FIRST PIZZAS. WHAT STARTED
AS A GAME FUELED BY CURIOSITY HAS TODAY BECOME A LIFELONG PROFESSION.

AFTER YEARS OF DEDICATION, FAUSTO HAS TRANSFORMED THAT CHILDHOOD DREAM
INTO A LANDMARK JUST A STONE'S THROW FROM THE CENTER OF VERONA. TODAY,
HIS SIGNATURE IS SYNONYMOUS WITH METICULOUS ATTENTION TO DETAIL:
EVERY INGREDIENT IS THE RESULT OF A RELENTLESS SEARCH FOR THE HIGHEST
QUALITY, SELECTED TO OFFER YOU AN EXPERIENCE OF EXCELLENCE.

IN AN ELEGANT, INTIMATE, AND WELCOMING ATMOSPHERE,
WE INVITE YOU TO DISCOVER OUR VISION OF PIZZA ONE MADE OF AUTHENTIC
PASSION AND DEEP RESPECT FOR RAW INGREDIENTS. MAKE YOURSELF AT HOME;

YOU ARE PART OF THE FAMILY.”
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PIZZERIA :
&
LA TRADIZIONE
MARINARA
TOMATO SAUCE, GARLIC AND OREGANO. u‘
. g
MARGHERITA e

TOMATO SAUCE, MOZZARELLA FIOR DI LATTE AND BASIL.

ROMANA

TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, CANTABRIAN SEA S ANCHOVY FILLETS AND OREGANO.

NAPOLETANA

TOMATO SAUCE, MOZZARELLA FIOR DILATTE, CAPERS, GREEK OLIVES,
CANTABRIAN SEA S ANCHOVY FILLETS AND OREGANO.

PROSCIUTTO E FUNGHI
TOMATO SAUCE MOZZARELLA FIOR DILATTE, HAM AND SAUTEED MUSHROOMS.

QUATTRO STAGIONI

TOMATO SAUCE, MOZZARELLA FIOR DI LATTE.HAM, SAUTEED MUSHROOMS AND ARTICHOKES.

CAPRICCIOSA

TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, HAM, SAUTEED MUSHROOMS. ARTICHOKES, CAPERS AND OREGANO.

WURSTEL

TOMATO SAUCE, MOZZARELLA FIOR DILATTE, WURSTEL.

SALAMINO PICCANTE

TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, LEVONISPICY SALAMI.

TONNOE CIPOLLA

TOMATO SAUCE. MOZZARELLA FIOR DI LATTE., TUNA AND RED ONION.

QUATTRO FORMAGGI

TOMATO SAUCE. MOZZARELLA FIOR DILATTE, MONTE VERONESE CHEESE,
SPICY GORGONZOLA AND GRANA PADANO.

ORTOLANA

TOMATO SAUCE, MOZZARELLA FIOR DILATTE. GRILLED VEGETABLES (EGGPLANT, ZUCCHINI AND PEPPERS).

BAKED POTATOES AND GRANA PADANO.

€ 700

€ 8,00

€ 9,50

€ 10,00

€ 9,50

€ 10,00

€ 1100

€ 950

€ 9,50

€ 9,50

€ 10,50

€ 1100



LE SPECIALI

APPETITOSA
TOMATO SAUCE, MONTE VERONESE CHEESE, SAUTEED MUSHROOMS.
OUTSIDE THE OVEN: BRESAOLA, ARUGULA, BALSAMIC VINEGAR CREAM.

AVVOLGENTE
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, SAUTEED MUSHROOMS,
SWEET SAUSAGE, RED ONION AND SWEET GORGONZOLA.

GUSTOSA € 1100
TOMATO SAUCE, MOZZARELLA FIOR DILATTE, GRILLED EGGPLANT, GARLIC AND GRANA PADANO.
MOZZAFIATO € 1250

TOMATO SAUCE, MOZZARELLA FIOR DILATTE, GRILLED PEPPERS, LEVONI SPICY SALAMI,
MUSTARD, CHILLI AND OREGANO.

SFIZIOSA € 1200
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, SMOKED SCAMORZA CHEESE AND STEWED PANCETTA.
SPAZIALE € 13,00

TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, PORCHETTA, PORCINI MUSHROOMS,
SMOKED SCAMORZA CHEESE AND ROSEMARY.

SFACCIATA € 13,00
TOMATO SAUCE, MOZZARELLA FIOR DILATTE, PORCHETTA, LEVONI SPICY SALAMI,

WURSTEL, SWEET SAUSAGE.

SINCERA € 1250

TOMATO SAUCE, MOZZARELLA FIOR DILATTE, RED RADICCHIO, PORCINI MUSHROOMS,
LEVONI SPICY SALAMI AND SMOKED SCAMORZA CHEESE.

SEMPLICE € 11,00
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, STRACCHINO CHEESE, GRILLED ZUCCHINI.
OUTSIDE THE OVEN: GRANA PADANO FLAKES.

LEGGENDARIA € 1250
TOMATO SAUCE. MOZZARELLA FIOR DILATTE, MIXED FOREST MUSHROOMS, RICOTTA CHEESE, GRANA PADANO.
OUTSIDE THE OVEN: SPECK ALTO ADIGE IGP.

RUSTICA € 13,00
TOMATO SAUCE, MONTE VERONESE CHEESE, BAKED POTATOES, SWEET SAUSAGE,
TRUFFLE CREAM AND CRISPY ROLLED PANCETTA.

IMPERIALE € 1250
TOMATO SAUCE, MOZZARELLA FIOR DILATTE, MASCARPONE CHEESE, GRILLED PEPPERS.
OUTSIDE THE OVEN: CRUDO DIPARMA 18 MONTHS.
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LE BUFALE
VERACE
TOMATO SAUCE, CAMPANIAN BUFFALO MOZZARELLA AND FRESH BASIL.
TIMIDA € 1250

TOMATO SAUCE, CAMPANIAN BUFFALO MOZZARELLA, CHERRY TOMATOES.
OUTSIDE THE OVEN: CRUDO DIPARMA 18 MONTHS.

GOLOSA € 1250
TOMATO SAUCE, CAMPANIAN BUFFALO MOZZARELLA. CHERRY TOMATOES, GREEK OLIVES, CAPERS AND OREGANO.
RUFFIANA € 1250

TOMATO SAUCE, CAMPANIAN BUFFALO MOZZARELLA. GRILLED EGGPLANT, SEMI-DRIED CHERRY TOMATOES.
OUTSIDE THE OVEN: GRANA PADANO.

LE BURRATE

FRESCA € 1350
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE.
OUTSIDE THE OVEN: CHERRY TOMATOES, BURRATA PUGLIESE. CRUDO DI PARMA 18 MONTHS.

SUBLIME € 1250
MOZZARELLA FIOR DI LATTE. OUTSIDE THE OVEN: MORTADELLA. BURRATA PUGLIESE AND PISTACHIO GRANOLA.
BUGIARDA € 14,00

TOMATO SAUCE, MOZZARELLA FIOR DILATTE, LEVONI SPICY SALAMI, SEMI-DRIED CHERRY TOMATOES,
CARAMELIZED ONION. OUTSIDE THE OVEN: BURRATA PUGLIESE.

LE CREMOSE
ROMANTICA € 13,00
ARTICHOKE CREAM. MOZZARELLA FIOR DILATTE, STRACCHINO CHEESE. OUTSIDE THE OVEN: CRUDO DI PARMA 18 MONTHS.
SMORFIOSA € 13,00

PORCINIMUSHROOM CREAM. MOZZARELLA FIOR DILATTE, MIXED FOREST MUSHROOMS.
OUTSIDE THE OVEN: SPECK, ARUGULA AND GRANA PADANO FLAKES.

SUPERBA € 13,00
TRUFFLE CREAM, MOZZARELLA FIOR DILATTE, PORCINIMUSHROOMS,
BAKED POTATOES AND CRISPY ROLLED PANCETTA.
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< & 1CALZON

CALZONE TRADIZIONALE € 10,50
MOZZARELLA FIOR DILATTE, HAM. SAUTEED MUSHROOMS, RICOTTA CHEESE.

OUTSIDE THE OVEN: TOMATO SAUCE.

CALZONE ORTOLANO € 11,00
MOZZARELLA FIOR DILATTE. GRILLED VEGETABLES (EGGPLANT, ZUCCHINI AND PEPPERS).

BAKED POTATOES AND GRANA PADANO. OUTSIDE THE OVEN: TOMATO SAUCE.

CALZONE Al FORMAGGI € 1150
MOZZARELLA FIOR DI LATTE. MONTE VERONESE CHEESE, SPICY GORGONZOLA AND GRANA PADANO.

OUTSIDE THE OVEN: TOMATO SAUCE.

CALZONE SFIZIOSO € 1150
MOZZARELLA FIOR DI LATTE, LEVONI SPICY SALAMI, SWEET GORGONZOLA. RED ONION AND SAUTEED MUSHROOMS.

OUTSIDE THE OVEN: TOMATO SAUCE.

LE BIANCHE

DELICATA
MOZZARELLA FIOR DI LATTE, STRACCHINO CHEESE,
PHILADELPHIA CHEESE, GRILLED ZUCCHINI.

INSOLITA € 1150
MOZZARELLA FIOR DI LATTE, RED RADICCHIO, STRACCHINO CHEESE.
OUTSIDE THE OVEN: ROLLED PANCETTA.

ARROGANTE € 1200
MOZZARELLA FIOR DI LATTE, SWEET GORGONZOLA, TRUFFLE CREAM.
OUTSIDE THE OVEN: SPECK ALTO ADIGE IGP.
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EXTRAS
SIMPLE INGREDIENS:
MOZZARELLA FIOR DI LATTE, HAM, VEGETABLES, MUSHROOMS, WURSTEL AND LEVONI SPICY SALAMI. ...+ € 2,00
PARTICULAR INGREDIENTS:
COLD CUTS, BURRATA PUGLIESE, BUFALA CHEESE, PORCINI MUSHROOMS, CREAMS. + € 300

EVERY PIZZA CAN BE ASKED WITH:

LACTOSE-FREE MOZZARELLA
(INSTEAD OF MOZZARELLA FIOR DI LATTE).

WHOLE WHEAT DOUGH + € 150

MULTI-GRAIN DOUGH + € 200
(GOOD, TASTY AND HEALTHY DOUGH WITH AS MANY AS 12 NOBLE GRAINS SUCH AS:

WHEAT FLOUR SESAME SEEDS, LINSEED, WHOLEMEAL RYE FLOUR, OAT FLAKES.

CHIA SEEDS WHOLEMEAL MAIZE FLOUR, WHOLEMEAL BARLEY FLOUR, BUCKWHEAT FLOUR,

RICE FLOUR, POTATO FLAKES AND WHOLEMEAL SPELT FLOUR.

COPERTO

€ 200
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NOT JUST PIZZA
SELECTION OF MIXED COLD CUTS
BRESAOLA ARUGULA AND GRANA CHEESE
CRUDO DI PARMA 18 MONTHS AND CAMPANIAN BUFFALO MOZZARELLA € 13,00
BAKED WURSTEL AND ROAST POTATOES € 9,00
GRILLED VEGETABLES AND MELTED SCAMORZA CHEESE € 9,00
GRILLED VEGETABLES € 700
ROAST POTATOES € 5,00
SWEET AND SOUR GIARDINIERA € 500
FORNARINA € 500
PIZZA BREADSTICKS € 5,00
'IPANOZZI
PANOZZO SOLARE € 10,00
BREAD (MADE WITH PIZZA DOUGH), STRACCHINO CHEESE, DRIED TOMATOES, CRUDO DI PARMA 18 MONTHS, ARUGULA.
PANOZZ0 APPETITOSO € 10,00

BREAD (MADE WITH P1ZZA DOUGH), PORCHETTA, SMOKED SCAMORZA CHEESE,
PORCINIMUSHROOMS AND CARAMELISED ONIONS.

PANOZZO SOBRIO € 10,00
BREAD (MADE WITH PIZZA DOUGH) MORTADELLA BURRATA PUGLIESE, PISTACHIO GRANOLA.

PANOZZO MONTANARO € 10,00
GRANA PADANO FLAVORED BREAD (MADE WITH PIZZA DOUGH), MONTE VERONESE CHEESE.
SPECK ALTO ADIGE IGP. PORCINI MUSHROOM CREAM.




lins

PIZZERIA

LE BEVANDE

STILL WATER 75 CL

SPARKLING WATER 75 CL

COCA COLA, COCA COLA ZERO, FANTA, SPRITE

GLASS BOTTLE 33 CL

ACQUA TONICA, ARANCIATA AMARA, LEMONSODA, CHINOTTO

GLASSBOTTLE 20 CL

THE AL LIMONE, THE' ALLA PESCA
GLASSBOTTLE 25 CL

LE BIRRE

PUSTERTALER DRAUGHT BLOND BEER PICCOLA

oCD)

PUSTERTALER DRAUGHT BLOND BEER MEDIA

(50CL)

BLOND BEER PUSTERTALER

(GLASSBOTTLE 33 CL)

WEIZEN BEER PUSTERTALER

(GLASSBOTTLE 33 CL)

RED BEER PUSTERTALER

(GLASSBOTTLE 33 CL)
NON ALCOHOLIC BEER

(GLASSBOTTLE 33 CL)

2,50
2,50

3.50

2,50

2,50

3.00

3,50

4,00

4,50

4,50

4,00
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PIZZERIA
IL VINO ALLA SPINA
SPARKLING WHITE WINE GAIO € 350
VILLA MORO WINERY
[ VINIROSSI
BARDOLINO SUPERIORE DOCG

VILLA MEDICI WINERY

VALPOLICELLA DOC CLASSICO

CONTRA MALINI WINERY

VALPOLICELLA DOC CLASSICO SUPERIORE
CONTRA MALINI WINERY

VALPOLICELLA RIPASSO DOC SUPERIORE

CONTRA’ MALINI WINERY

AMARONE DELLA VALPOLICELLA DOCG CLASSICO

CONTRA’ MALINI WINERY

CUSTOZA SUPERIORE DOC

[ VINI BIANCHI

VILLA MEDICI WINERY

SOAVE CLASSICO

CA RUGATE WINERY

LUGANA

CA'DEIFRATI WINERY

€ 500

Y

€ 400
€ 450
€ 5.50
€ 6,00

€ 8.00

€ 400
€ 5.50

€ 6,00

€ 900

€ 18,00

€ 20,00

€ 2500

€ 30,00

€ 55,00

€ 18,00

€ 25,00

€ 28,00
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LE BOLLICINE 9
PROSECCODOCG € 6,00
SANTA MARGHERITA WINERY
TRENTODOC € 700
KETTEMEIER WINERY
INOSTRIPECCATIDI GOLA
HOMEMADE DESSERT

VINO PASSITO DOC CUSTOZA LA VALLE DEIRE
VILLA MEDICI WINERY

€ 30,00

€ 45,00

€ 6,00
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LA CAFFETTERIA
CAFFE ESPRESSO € 150
DECAFFEINATED € 200
BARLEY COFFEE € 200
GINSENG € 200
CAPPUCCINO € 300
CAFFE CORRETTO € 250

[DOPO CENA

SHOT € 250
AMARI € 450
GRAPPE € 550
RUM € 800
WHISKY € 800
GIN € 10,00

.f

KIND CUSTOMERS ARE ADVISED THAT THE FOOD AND DRINKS SERVED IN THIS PIZZERIA MAY
CONTAIN INGREDIENTS OR ADJUVANTS THAT MAY CAUSE ALLERGIES OR INTOLERANCES IN SOME PEOPLE.
INFORMATION ON THE PRESENCE OF SUCH SUBSTANCES IN FOOD IS AVAILABLE FROM THE SERVICE STAFF.



