
FERMENTO [ PIZZA-AND-BEER ]



PIZZE [LE SIGNATURE]
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let us know if you have eating disorders or intollerance. 
Allergens could change in dipending on  product avaiablity

APERì TO SHARE		              	        for 2-4 people

mixed seeds flat bread, carrots, chickpeas hummus, 
mortadella Favola, capeberry [E 11.]

BEST O
F

BEST O
F

gluten   	   egg	                       sesame	      sulfite	 *from frozen product

soy	   nuts	                      dairy prod	   mustard	           peppe                garlic

Alice in wonderland
mozzarella cheese, yellow cherry tomatoes, semi-dried red 
tomatoes, caramelized red onion, italian anchovy, pistachio 
and pistachio cream, buffalo ricotta with lemon [E 18.]

Bon-ton
mozzarella cheese, Parodi tuna, capers, oliv, yellow cherry 
tomatoes, red cherry tomatoes cream, basil and lemon oil [E 15.]

C’era una volta
yellow tomato sauce, mozzarella cheese, yellew cherry 
tomatoes, caramellized red onion, mortadella Favola, 
balsamic Vinegar, basil and olive oil [E 14.]

Dulcis in... fico
red cherry tomatoes cream, mozzarella cheese, Parma ham, 
stracciatella soft cheese, fig mustard, basil and olive oil [E 15.]

Mezzogiorno
red cherry tomatoes cream, spicy rabe*, spicy ‘nduja, 
parmesan, raw buffalo mozzarella, basil cream [E 12.]

Rotolando verso sud
green zucchini and roket pesto, semi-dried red tomatoes, 
stracciatella (italian soft cheese), burrata soft cheese, 
almond flakes, basil and olive oil [E 13.]
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let us know if you have eating disorders or intollerance. 
Allergens could change in dipending on  product avaiablity



PIZZE [LE COAS TO COAST]

BEST O
F

BEST O
F

BEST O
F

Amalfi coast
yellow tomatoes sauce, semi-dried red tomatoes, italian 
anchovy, stracciatella soft cheese, basil and lemon oil [E 12.]
Ceci n’est pas
chickpeas hummus, olives, spicy rabe*,red cherry tomatoes 
cream,mixed seeds, basil cream [E 11.]
Costa Smeralda 
green zucchini and roket pesto, capers, italian anchovy,red 
cherry tomatoes cream, stracciatella soft cheese, almond 
flakes, basil and olive oil [E 13.]
Nerano
green zucchini and roket pesto, mozzarella and smocked 
cheese, fried zucchini, parmesan, basil and olive oil [E 13.]

Notte in giallo
yellow tomato cream, mozzarella cheese and smocked 
mozzarella, sausage, yellow cherry tomatoes, basil anche 
olive oil [E 11.5] 
Pinna gialla
yellow tomatoes, mozzarella cheese, tuna, caramelized red 
onion, capers and caperberry, basil and lemon oil [E 13.]
Pomi d’oro
abundant tomato sauce, yellow cherry tomatoes, 
semi-dried red tomatoes, parmesan, burrata soft cheese, 
basil cream [E 14.]
Punta Prosciutto
yellow tomatoes sauce, roket, parma ham, raw buffalo 
mozzarella, crispy parmesan, basil and olive oil [E 14.]
Scirocco
mozzarella cheese, oliv, spicy n’duja, yellow cherry tomatoes, 
bufalo ricotta with lemon zest, basil and olive oil [E 12.]
Tel Aviv - dit cl’ira bona
chickpeas hummus, mozzarella cheese, fried zucchini, 
buffalo ricotta with lemon zest, basil and lemon oil [E 12.]

You look ‘na FAVOLA
mozzarella cheese, raw buffalo mozzarella, mortadella Favola, 
pistachio cream, salty pistachios, basil and lemon oil [E 15.]



LE
 N

O
ST

R
E

 C
LA

SS
IC

H
E

PIZZE [LE NOSTRE CLASSICHE] [LE MARGHERITE]

D.O.P.
tomato sauce, bufalo mozzarella, mozzarella, basil and olive oil [E 9.]

ESSENZA
mozzarella and smoked mozzarella cheese, black pepper, 
red cherry tomatoes cream, basil and oliv oil [E 9.]

GOLD
yellow tomato sauce, mozzarella cheese, smocked mozzarella, 
semi-dried red tomatoes, basil and olive oil [E 10.] 

SUMMER
abundant tomato sauce, Parmesan, stracciatella italian soft 
cheese, basilico e olio E.V.O. [E 8.5]

Margherita [E 7.]
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BEST O
F

Marinara
tomato sauce, garlic olive oil, oregano and basil [E 5.5]
Marinar-ette
yellow tomato sauce, capers, red semi dried tomato, oregano, 
garlic oil, basil cream [E 8.]

Marechiaro
mozzarella cheese, smoked mozzarella, sausage, spicy rabe, 
spicy oil and basil [E 10.]

Napoli
abundant tomaso sauce, Italian anchovy, caper and 
caperberry, basil and olive oil [E 8.]
do you want mozzarella? JUST ASK! [+E 2.]

ProvAla
mozzarella cheese and smocked mozzarella, boiled potato, 
sausage, zucchini, basil and olive oil [E 11.5]
P.S. 
mozzarella, boiled potato, sausage, caramelized red onion, 
basil and olive oil [E 10.]



[SOFT DRINK]	[DESSERT] [COFFEÉ] [LIQUEURS]
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Liqueurs [E 3.5]

amaretto di Saronno 
borschi San Marzano
grappa tipica 903
grappa barrique 903
jefferson
jegermeister
limoncello di Capri
liquerICE 
nocino
sambuca extra Molinari
vecchio amaro del capo

Artesan dessert
Artisan desserts of our production and single-serving 
pastries from all over Italy. 
Ask the waiter for the selection [from E 5.]
Sorbets
Artisan sorbets of our production with fresh fruit, 
water and sugar [E 4.]D
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Coca-cola 33cl 
Coca-cola or Coca-cola Zero, in glass bottle [E 3.]

Coca-cola 1lt 
Coca-cola, in glass bottle [E 8.]
Fanta  33cl
Orange flavour Fanta, in glass bottle [E 3.]

Fuze tea 33cl 
Lemon or peach tea, in can [E 3.]

Acqua del popolo 75cl 
Microfiltered tap water, natural or sparkling cold [E 1.5]

Acqua ‘San Bernardo’ 75cl 
Mineral water, natural or sparkling [E 2.5]

Free alcohol beer 
suocera IPA free alcohol, pomelo free alcohol, in can  [E 4.5]

Craft beer 
can 	      33 cl [E 5.5]
bottle          33 cl [E 6.]	 50 cl [E 6.5]
draft beer 30 cl [E 4.]	 40 cl [E 6.]	 50 cl [E 6.]



[WINE] 

Janare | falanghina 13.6°	             LA GUARDIENSE
Entirely from falanghina vines in the Beneventano area. 
A still white wine with a fruity aroma and remarkable 
intensity: particularly appreciated and awarded. 

The ideal accompaniment for delicate pizzas without 
overpowering them
					             [E  5.          19.]

Prosecco superiore | extra dry 11°      JACOPO MAESTRI
from prosecco and verdisio vines in the Treviso hills. 
The famous Venetian sparklin wine with a pleasant and 
fruity aroma, known and appreciated all over the world. 

Perfect to accompany simple pizzas like the Margherita 
or important ones with a decisive taste, to balance their 
savouriness and spiciness.
					             [E 5.	          15.]

Trento DOC | brut millesimato 12.5°                ENDRIZZI
From chardonnay and pinot nero vines in Val di Cembra. 
A prized vintage sparkling wine, pleasant and fresh, with a 
crust of bread aroma. 

Perfect to accompany your entire evening: from appetizer up 
to pizzas with a decisive taste and rich in cheeses. 

				                  [only bottle    E 27.]

Barbanera | barbera 12,5°     	                   LA MANCINA
from Barbera vines in the Bolognese hills. 
A ruby red and fizzy wine, fine and fragrant. 

Perfect as a pairing for cured meats and slow-cooked 
meats like his majesty 'the Bolognese ragù.
			                                   [only bottle   E 19. ]

Villa Diana | montepulciano 12.5°         	                 TOLLO
From montepulciano vines in the Abruzzo hills. 
A still, medium-bodied red wine with a red fruit aroma 
and delicately spiced. 

Perfect to accompany a flavourful pizza and enhance its nuances.	        	
 					      [E 5.	           13.]
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