





Welcome to Umberto | Ristopizzeria

Since 2010, we have been a reference point in the heart of
San Giovanni Lupatoto.

Our passion for good food and hospitality makes us the most
central and welcoming place in town.

For 40 years, Chef Max Conti has been working with
passion in restaurants and pizzerias in ltaly and abroad.

We don't follow fleeting trends: the recipe for our dough has
remained the same for 40 years, making our pizza light and

digestible.

We believe in tradition and quality, which is why we make
every pizza as if it were our own.

Every item on our menu is also available for takeout,
because we want you to enjoy our specialties wherever you
want.

Thank you for choosing Umberto | Ristopizzeria.

Enjoy your meal!
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House Aperitif
House Aperitif
Aperitif

Spritz

Water
Bibite 1 0,33
Bibite 1 0,50

House wine
White or red

Prosecco D.O.C.G.

Superior

Rosso Verona
Valpolicella Superior
On tap

Valpolicella
Bottle 10,750

Custoza, Soave
Lugana Ca’ Dei Frati

Moscato
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Non-Alcoholic 4,00
Alcoholic 5,00
Gingerino, Crodino, Campari 3,00
Aperol or Campari, Prosecco, Soda 3.00

DRINKS
Still or sparkling - 10,75 2,80
Coca Cola, Fanta, Sprite, Lemonsoda, Iced The etc... 3,50
Coca Cola, Lemonsoda, Iced The 4,50
Calice . . . . . . . e i v g B 3,00
10,25. . . . . . . 3 o e T I S T 450
10,50, . . . . . . . S, T i L 7,00
11,00. . . . . . . P v il oy | 13,00
Glass & . . . 40 Wi R et e s, o 1A S 4,00
10,25, . . . . (R TRt =0, - . S e 750
[O:500 . . . . NIRRT e e S 11,00
NIQORT . . . . . QRN i R L 13,00
Glass . . . . .S R et T R 5,00
1025 . . . . . SR, T Em—— T 8,00
10,50, 5 SR Py L R A et 15,00
[1,00 ... W S 5 i s o i P 23,00
©1asSiC . .. A 7 LR 14,00
SUPEriC PN "o~ I .S 19,00
RipasSOPMENINIIIIR T & 6. . | I 26,00
ANMACHEC I ST 55,00
Bl S IONS NI S M s e 14,00
Boitl] O/ T | et . 25,00
Bl (0,78 o o oo oo oo aahs o seanata 17,00




DRAEN;

Forst Kronen
Full-bodied, aromatic malt flavor
Golden yellow with a light, fine hop note

Weihenstephan

HefeWeissebier

Cloudy yellow due to yeast presence, with a soft and compact foam.
Fruity and floral aroma, slightly bitter, fresh and delicate

Radler

Fresh beer with Lemonsoda or Sprite

Piccola 10,20 3,80
Media 10,40 5,50
Grande 11,00 15,00

Piccola 10,30 5,00
Media 10,50 7,00
Grande 11,00 14,00

Piccola 10,20 3,80
Media 10,40 5,50
Grande 11,00 13,00

CRAET

Double malt blonde or red, Extra Strong, unfiltered blanche, unfiltered
lager, American Pale Ale, IPA, cold filtered blonde
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Bottiglia 10,50 7,50

ONHER

lchnusa
Sardinian soul
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Bottle 10,33 4,00
Bottle 10,66 7,00
Unfiltered 10,50 6,50

Bottiglia 10,50 6,50
7.00
10,50 4,00

Franziskaner Naturtrub o Dunkel
Weihenstephan HefeWeissebier
Other beers Beck's, Heineken, Moretti rossa, Moretti Zero
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Meraviglia
4 All ingredients in wedges 14,90
Umberto |
Tomato, mozzarella, mixed wild mushrooms, rolled pancetta, rosemary 9,90
@ Casa Dolce
Tomato, mozzarella, ham, mushrooms, sausage, Gorgonzola 9,90
Casa Piccante
Tomato, mozzarella, ham, mushrooms, spicy salami, Gorgonzola 9,90
Rustica
Tomato, mozzarella, frankfurter, baked potatoes, onion, pepper 8,90
6 Stagioni
Tomato, mozzarella, ham, mushrooms, artichokes, capers, onion, spicy salami, oregano 1,90
Delizia
Tomato, mozzarella, smoked salmon, Philadelphia cheese, arugula 14,50
Sierra
Tomato, mozzarella, spicy salami, onion, grated parmesan 9,50
Bufalina
Tomato, buffalo mozzarella, basil 9.50
Ventisette
Tomato, mozzarella, mushrooms, stracchino cheese, raw ham 9.90
6 formaggi
Tomato, mozzarella, emmental, brie, Gorgonzola, ricotta, grated parmesan 10,90
Mediterranea
h Tomato, buffalo mozzarella, fresh tomato, black olives 10,90
Geto
Tomato, grated parmesan, speck 9,00
N Montanara
q Tomato, mozzarella, porcini mushrooms, gorgonzola, raw ham 12,90
Chicco
Tomato, buffalo mozzarella, eggplant, basil 10,90
Koko
Tomato, mozzarella, mushrooms, radicchio, speck, parmesan flakes 10,90
% Vasco
Tomato, mozzarella, pancetta, peppers, Philadelphia cheese, spicy salami 10,90
! Carbonara
— Tomato, mozzarella, pancetta, egg, grated parmesan, pepper 9.00
Boscaiola
Tomato, mozzarella, truffle sauce, mixed wild mushrooms 10,90
Tartufata
Tomato, mozzarella, Gorgonzola, truffle sauce, speck 11,90
Valtellina
/ Tomato, mozzarella, fresh mushrooms, emmental, bresaola 11,90
Cadore
= Tomato, mozzarella, mixed wild mushrooms, emmental, speck 11,90
Gustosa
Tomato, mozzarella, Gorgonzola, spicy salami, speck 1,90
) Porky's
Tomato, mozzarella, ham, frankfurter, sausage, spicy salami 10,90
Sfiziosa
Tomato, mozzarella, bresaola, arugula, parmesan flakes 11,90
Roulette
& Tomato, mozzarella, 3 random ingredients 8.50
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SPICYAPIZZA'S

Diavola

Tomato, mozzarella, spicy salami, peppers, spicy oil, oregano 10,90
Bomba

Tomato, mozzarella, garlic, peppers, onion, parmesan, chili pepper, speck 10,90
Cow Boy

Tomato, mozzarella, spicy salami, capers, onion, chili pepper 9.90
Panzer

Tomato, mozzarella, sausage, spicy salami, peppers, onion 10,90
Texas

Tomato, mozzarella, baked potatoes, zucchini, peppers, spicy salami 10,90
Infernale

Tomato, mozzarella, spicy salami, anchovies, grated parmesan 9,90
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Vegetariana

Tomatoes, mozzarella, radicchio, eggplant, zucchini, spinach, baked potatoes 9,90
Campagnola
Tomato, mozzarella, eggplant, gorgonzola, raw ham 10,90
Parmigiana
Tomato, mozzarella, eggplant, grated parmesan 8,90
h Spinaci e ricotta
Tomato, mozzarella, spinach, ricotta cheese 8,90
Inverno
\ Tomato, mozzarella, potatoes, spinach, stewed bacon, brié cheese 9,90
4 Primavera
Tomato, mozzarella, eggplant, zucchini grated parmesan 10,50
Estate
Tomato, mozzarella, fresh tomato, basil 8.90
Autunno
% Tomato, mozzarella, zucchini, Philadelphia cheese, onion 9,90
i WHIREIPIZZAS
==
Symphony
Mozzarella, speck, gorgonzola, walnuts 10,90
Swing
Mozzarella cheese, potatoes, stewed bacon, rosemary 8,90
Jazz
Mozzarella, mixed mushrooms, Philadelphia, grated parmesan 9,90
s Blues
Mozzarella, mushrooms, after cooking ham and arugula 9,90
Fusion
) Mozzarella cheese, ham, ricotta cheese, oregano 8,90
Folk
Mozzarella cheese, potatoes, gorgonzola, stewed bacon 9,50
Walzer
Mozzarella cheese, zucchini, tuna, artichokes, ricotta cheese 9,90
& Tango
Buffalo, porcini mushrooms, pepperoni, grated parmesan 11,90
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Margherita @MSSD@

Tomato, mozzarella
Marinara
Tomato, garlic, oregano

Romana

Tomato, mozzarella, anchovies, oregano

Napoletana
Tomato, mozzarella, capers, anchovies, oregano

Prosciutto funghi
Tomato, mozzarella, ham, mushrooms

Capricciosa / 4 Stagioni
4 Formaggi

Tomato, mozzarella, emmental, gorgonzola, ricotta cheese

Tonno cipolla
Tomato, mozzarella, tuna, onion

Calzone
Tomato, mozzarella, ham, mushrooms, ricotta, grated parmesan
Frutti di mare

Tomato, garlic, mozzarella, seafood (defrosted product)
Lopez
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Tomato, mozzarella, peppers, spicy salami, Gorgonzola, grated parmesan, speck

Biancaneve
Tomato, mozzarella

Peter Pan

Tomato, mozzarella, ham

Puffo

Tomato, mozzarella, ham, mushrooms

Winnie Pooh

Tomato, mozzarella, sausage

Magica

Tomato, mozzarella, French fries

Tomato, mozzarella, ham, mushrooms, artichokes, capers, oregano

BIZZAS

5,50

5,00
6,50
750
9.50
9.90
9.90
8.90
9.90
13,90

11,90

EABVARPIZZAS

5,00
W 6,00
7,00
6,50

7,00

EABYAK
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Tagliatelle di Nonna Pina
Tagliatelle or penne with meat sauce
Mary Poppins

Short pasta with tomato sauce

Ali Baba

Short pasta with oil or butter

Tom & Jerry

Breaded cutlet with French fries

Titti & Silvestro

Hamburger with French fries

Chicken Little

Grilled chicken breast with French fries

| due Leocorni
Grilled sausage with French fries

PACER TSN AN Y
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6,50

6,50

5,00
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APP,
Mixed cold cuts

Fried gNOCCO  with raw ham or speck (serves two people)

Polenta con: ¢ Meatsauce
e Porcini mushrooms

e Gorgonzola cheese
Mussel pepper soup
Shrimp cocktail in pink sauce

EIRSITHCOURS

Pasta: Penne, spaghetti, fusilli, maccheroncini, fettuccine

Tomato sauce

Meat sauce
Carbonara
Amatriciana

Cubana (ham, cream,
mushrooms, tomato)

Maccheroncini all'italiana herry tomatoes, buffalo mozzarella, basil

Maccheroncini with zucchini and shrimps

Maccheroncini con porcini mushrooms and shrimps

Tortellini pasticciati meat sauce and cream
Vegetable soup or puree

Gnocchi: Homemade, by hand, as grandma used to do

Risotti Minimum of two people .
Waiting time 25/30 minutes .
from order intake o

tomato sauce
Meat sauce
With cheese
With truffles

Tastasal (Sausage)
Mushrooms

Red wine and cheese
Truffle and speck
Raw ham, parmesan
Seafood

10,90

9.90
9.90

14,90
11,90

9.00
9.90
12,90
12,90
11,90

13,90
13,90
14,90
12,90

9.90

13,90
14,90
14,90
15,90

14,90
14,90
15,90
15,90
15,90
15,90




SECOLID GOULLES

é Grilled chicken breast 12,90
G e White wine
| in e Mushrooms
Scaloppine e 12,90
e Oregano

Breaded cutlet Chicken or pork 12,90
Grilled pork chop 1,90
~~ Grilled beef steak 12,90
- Grilled T-bone steak (about gr 400) 19.90

. . e Arugula and parmesan flakes

é Sirloin steak e Balsamic vinegar
21,90
e Green pepper sauce
a e Plain
Carne sala Grilled marinated beef 14,90
Carpaccio dicarne sala  Marinated beef carpaccio 14,90
Sheep skewers Original from Abruzzo - 10 pieces 15,90
Caprese Buffalo Mozzarella, Tomato and Basil 12,90
SE DISLES
SALAD Green or mixed 4,90
Grilled Vegetables zucchini, eggplant, bell peppers 4,90
Steamed vegetables 4,90
Potatoes Baked or french fries 490
] g

g Chic Salad, tomatoes, corn, chicken, mushrooms, parmesan flakes 9.00
g Vivace Salad, tomatoes, tuna, black olives, capers, mozzarella balls 9,00
Duchessa Salad, tuna, mozzarella balls, carrots, onions, egg, emmental 9,00
Mirage Salad, potatoes, carrots, mozzarella balls, chicken, croutons 9.00
& Cassiopea Salad, cherry tomatoes, chicken, mushrooms, shrimp, egg 10,00
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é Tiramisu Home made 5,00
@ Panna cotta Chocolate, caramel, or mixed berries 5,00
Chocolate salami made with Nutella!!! 5,00

Creme brdlée With caramelized sugar 5,00

~ Nougat semifreddo 5,00
— Profiteroles 5,00
Torta della nonna Custard tart with pine nuts 5,00

é Chocolate cake With a molten heart 5,00
Meringue cake 5,00

@ Chocolate truffle White or black 5.00
O EBEERARES

Espresso 130
Corrected espresso 1.80
Decaffeinated 1.60
Cappuccino 2,50

Barley coffee 3,00

Ginseng coffee 3,00

Hot tea 3,00
Chamomile tea 3,00

) PIQUEURS
B House-made licorice or limoncello 3,00
LiC]UOI’S Montenegro, Averna, Jagermeister, A. del Capo, Sambuca, Fernet, ecc. 3,50

2 Standard grappas 3,50
Standard grappas 903,18 Lune, ecc.. 5,00

Grappa Poli 6,50

! Normal Whisky 5,00
& Special Whisky Laphroaig, Jack Daniel's 6,50
( Jack Daniel's Single Barrel, Ardbeg 8,50
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Your food safety is our priority.
We inform you that the following allergens may be present in our dishes:

1. Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut or their

hybrid strains) and derived products

2. Crustaceans and products based on crustaceans

3. Eggs and products based on eggs

4. Fish and products based on fish

5. Peanuts and products based on peanuts

6. Soy and products based on soy

7. Milk and products based on milk (including lactose)

8. Nuts (almonds, hazelnuts, walnuts, pistachios, etc.) and derived products
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 higher than 10 mg/kg or 10

mg/I

13. Lupins and products based on lupins
14. Mollusks and products based on mollusks

For detailed information on allergens present in each dish, please consult our
staff. We will be happy to help you choose the most suitable options for your
needs.




