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“The Cozy Issue”



Starters & Specials

���������������� � ­������
Piedmontese fassona, tabasco, salt, lime, evo oil, 
artisanal burrata stracciatella, pistachio crumbs

������������������ ­������
Piedmontese Fassona, tabasco, salt, lime, evo oil, black tru�e shavings

������������� �� ­������
Piedmontese Fassona, tabasco, salt, lime, evo oil, quail egg

���������������� ­������
Red cabbage, pumpkin and broccoli, served on 
Taleggio DOP fondue and kale sheets

�������������� ������� ��� �� ������
5 Fried croquettes �lled with Iberian ham and Queso Casin DOP cheese



�������������� ����� ��� ������
5 Fried croquettes �lled with Iberian paprika salami 
and Queso Casin DOP cheese

����������������������� �������
Served with misticanza and homemade tomato focaccia

�� �������� ������
Fried potato bites served with homemade celery mayo

��������­�� ������
Minced meat, spring onion, napa cabbage, ginger

���������� ������
Cabbage, carrot, red miso, DOP Tropea onion, mashed potatoes

Starters & Specials



in noi albergano tre lupi

uno vuole il sushi uno la piza

e uno vuole entrambi

Sushi Roll
In us dwell three wolves: 

one wants pizzaone wants sushi 

and one wants both



Meat Sushi Roll
�������� ­������
Piedmontese Fassona, avocado, philadelphia, crispy bacon, pistachio crumbs

�� �  � ­������
Piedmontese Fassona, guacamole, philadelphia, 
taggiasca olive soil, demi-glaze, beet sprouts

� ��� ­������
Piedmontese Fassona, philadelphia, artisanal burrata, 
arugula pesto, toasted almonds

������� ­������
Piedmontese Fassona, philadelphia, home made tuna sauce, 
fried Pantelleria IGP capers, IGP capers powder

����� � ­������
Piedmontese Fassona, avocado, artisanal burrata,
caramelized DOP Tropea onions, demi-glaze, toasted almonds

�������������������� ­������
Piedmontese, avocado, philadelphia,
homemade mustard mayo, Milanese-style cutlet

����������� ­������
Norcia Sausage DOP, philadelphia, semi-dry tomato, 
spicy sauce, crispy leeks

TUTTO IL NOSTRO SUSHI È GLUTEN FREE



����� ��� ­�����
Norcia Sausage DOP, porcini mushrooms, philadelphia, crispy bacon

������ ­������
Finocchiona IGP, philadelphia, avocado, Taleggio DOP fondue, taggiasca olive soil

���� ­������
Mortadella Bologna IGP, philadelphia, avocado, pistachio crumbs

���� �� ­������
Pulled Pork home made, philadelphia, salsa Cheddar, 
cavolo cappuccio viola

������ ­������
Patanegra lard, philadelphia, pears, honey, walnuts

������� ­������
Calabrian Spicy Salami, philadelphia, spicy sauce, semi-dried tomato cream, taggiasca olives



Special Sushi Roll

��������� ­������
Piemontese Fassona, avocado, philadelphia, white tru�e oil, 
black tru�e petals

� ����� ­������
Ariccia Porchetta IGP, avocado, semi-dried tomato cream, 
spicy sauce, philadelphia, arugula pesto with almonds, 
Fucino DOP purple potato chips

� �������� ­������
Patanegra, Piedmontese Fassona, avocado, philadelphia, black tru�e pearls

�������������� ­������
Shredded guinea fowl, Caesar dressing, Iceberg salad, 
Parmigiano Reggiano DOP wafer

All our sushi rolls are gluten free



Veggy Sushi Roll

����� ­������
Grilled eggplant, avocado, beet philadelphia, chickpeas hummus, kale chips

������ ­������
Philadelphia, avocado, semi-dry tomatoes, homemade mustard mayo, 
diced cherry tomatoes, Pantelleria IGP capers powder

������ ­������
Grilled zucchini, avocado, beet philadelphia, 
chickpeas hummus, crispy leeks

����������� ­������
Mashed roasted potatoes, beet philadelphia, artichoke cream, crispy leeks

���� ������������������� ­������
Mashed roasted potatoes, philadelphia, red cabbage, edible �owers

� ����� ­������
Chanterelle Mushrooms with mountain herbs, 
chickpeas hummus, guacamole, taggiasca olive soil

All our sushi rolls are gluten free



team nostrana?

team sofisticata?

Pizza



Tasty and authentic, the Nostrana is a celebration of artisanal �avors.
It begins with a traditional biga pre-ferment, which gives the dough a more complex �avor and 

a superior texture.
Made with organic type 1 soft wheat �our selected according to climate conditions, and enri-

ched with ancient grains and wheat germ.

[€2 supplement for our multigrain dough option, made with organic whole wheat, organic 
durum wheat, organic buckwheat, organic corn, organic rice, organic rye, spelt, oats, and soy]

SOFISTICATA
Our Sofisticata is a re�ned take on “pizza al padellino” — a variation of traditional pizza 
prepared and proofed in a small pan, then baked directly on the stone. Think of it as an “inverted 

pan pizza”.
It’s made using two di�erent biga pre-ferments, one of which is derived from our house sour-
dough starter. The combination of these two elements creates a crispy, aromatic crust with a 

rich and complex �avor that makes every bite a true experience.
We use High Performance �ours specially selected for long fermentation processes, enhancing 
the dough’s unique organoleptic qualities. The mix includes six di�erent grains — wheat, rice, 

barley, oats, buckwheat, and rye — resulting in an intense, full-bodied taste.
A perfect balance between tradition and innovation, this dough is designed to satisfy even the 

most discerning palates with its unique blend of �avor and comfort.
THICK AND SERVED PRE-SLICED (disegno)

[€1 supplement for lactose-free mozzarella] 
[€2 supplement for our house-made gluten-free base]

Guida agli Impasti CLASSIC 
TO CUT

THICK AND SERVED 
PRE-SLICED 



Nostrane
������� ���� ������ ­������
Yellow Datterino sauce, smoked provola cheese from Aversa, basil emulsion

����� � ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
capers from Salina (Sicily), anchovies from the Cantabrian Sea, basil, 
Pantelleria IGP oregano

��������� ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
capers from Salina, taggiasca olives, DOP Tropea onions, Pantelleria 
IGP oregano, basil

� ������ ­������
Cauli�ower cream, Grana Padano DOP 20 months, stewed savoy cabbage,
radicchio deglazed with Chianti, roasted pumpkin puree, 
creamy broccoli, roasted walnuts, basil

�������������� ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
Prague Cooked Ham, DOP Tropea onions, spicy oil, chili pepper threads, basil

����������� ­������
Organic Tuscan peeled tomatoes, DOP Tuscan Pecorino cheese, Norcia Sausage, 
piattellini beans, DOP Tropea onions, black pepper, basil

�������� ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
�ambéed DOP Pancetta Piacentina, roasted bell pepper cream, basil

������� ­������
Yellow Datterino sauce, spicy Ventricina, DOP gorgonzola, 
artisanal �ordilatte mozzarella, basil



��� �� ­������
Creamy Broccoli puree, artisanal �ordilatte mozzarella, Tuscan Prosciutto, 
yellow cherry tomatoes, toasted almonds

����������� ­������
Romanesco puree, Salina (Sicily) capers, spicy sautéed friarelli, 
chicory puntarelle, artisanal burrata, Pantelleria IGP oregano

�������� ���� ­������
Artisanal Fiordilatte Mozzarella, DOP gorgonzola, DOP Tuscan Pecorino, 
salted sheep ricotta, Williams pears, 

����� ­������
Porcini Mushrooms, Prague ham, artisanal �ordilatte cheese, 
cream of spring peas, thyme-�avored oil, DOP taleggio cheese

���� ��������� ­������
Campania Bu�alo Mozzarella DOP, Tuscan Prosciutto, semi-dried tomato cream, 
basil, Modena Balsamic Glaze IGP

�������������

������ ­������
Spicy Ventricina, artisanal �ordilatte mozzarella, spicy sautéed friarelli, 
taggiasca olives, 20 months aged Grana Padano DOP, San Marzano Tomato 
Sauce from Agro Sarnese-Nocerino DOP, basil

 ���� ��� ­������
Organic Tuscan peeled tomato, artisanal �ordilatte mozzarella, 
spring onions, Iberian Chorizo, Bella di Cerignola olive paté, basil



Sofisticate
FRYING PAN FOCACCIA

������� ���� ­������
San Marzano Tomato Sauce from Agro Sarnese-Nocerino DOP, 
artisanal burrata, yellow datterino sauce, basil emulsion

�������� ­¡�����
Roasted San Marzano tomatoes from Agro Sarnese-Nocerino DOP, 
Tuscan DOP Pecorino, Prague Cooked Ham, taggiasca olive crumble

��� ��������� ­������
Mortadella Bologna IGP, artisanal sheep's milk ricotta, 
pistachio crumbs, lime glaze, black pepper

�������� ­¢�����
Porcini Mushrooms, artisanal burrata, 24-month DOP Prosciutto 
di Parma, white tru�e oil

���� ���������� ­������
Yellow datterino sauce, artisanal burrata, anchovies from the Cantabrian Sea, 
fried Pantelleria IGP capers, kale sheets

����� ­¡�����
Artichoke cream, spicy sautéed friarelli, semi-dried tomato cream, 
yellow datterino sauce, fried leeks, Pantelleria IGP oregano

����� ­¡�����
Campania Bu�alo Mozzarella DOP, Patanegra lard, marinated San Marzano 
tomato �llets from Agro Sarnese-Nocerino DOP, hazelnut crumble, 
Pantelleria oregano

�������� ­������
Artisanal Fiordilatte Mozzarella, carbonara cream 
(yolk, DOP pecorino romano, pepper cuvée), crispy Cinta Senese DOP guanciale

������� ���� ������ ­������
Yellow Datterino sauce, smoked provola cheese from Aversa, basil emulsion

����� � ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
capers from Salina (Sicily), anchovies from the Cantabrian Sea, basil, 
Pantelleria IGP oregano

��������� ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
capers from Salina, taggiasca olives, DOP Tropea onions, Pantelleria 
IGP oregano, basil

� ������ ­������
Cauli�ower cream, Grana Padano DOP 20 months, stewed savoy cabbage,
radicchio deglazed with Chianti, roasted pumpkin puree, 
creamy broccoli, roasted walnuts, basil

�������������� ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
Prague Cooked Ham, DOP Tropea onions, spicy oil, chili pepper threads, basil

����������� ­������
Organic Tuscan peeled tomatoes, DOP Tuscan Pecorino cheese, Norcia Sausage, 
piattellini beans, DOP Tropea onions, black pepper, basil

�������� ­������
Organic Tuscan peeled tomatoes, artisanal �ordilatte mozzarella, 
�ambéed DOP Pancetta Piacentina, roasted bell pepper cream, basil

������� ­������
Yellow Datterino sauce, spicy Ventricina, DOP gorgonzola, 
artisanal �ordilatte mozzarella, basil



� ���������� ­������
Norcia Sausage, spicy sautéed friarelli, artisanal stracchino cheese, 
Dijon mustard sauce, black pepper

���������� ­�����
Rosemary-roasted potato purée, chanterelle mushrooms with 
mountain herbs, speck Alto Adige IGP, Taleggio DOP fondue

���������� ��� ­������
Artisanal sa�ron burrata, smoked duck speck, DOP gorgonzola 
fondue, toasted walnuts, basil

��� ������� ­¢�����
Marinated Scottish salmon, artisanal stracchino cheese, 
con�t cherry tomatoes, arugula pesto with almonds

� ��������� �������
Patanegra, San Marzano dell'Agro Sarnese-Nocerino DOP 
tomato essence, basil

����� �������� �� ­¡�����
Rosemary pumpkin puree, Vesuvius DOP escarole, 
DOP Tropea onions chutney, DOP Pancetta Piacentina, toasted pumpkin seeds

���������� � ��������� ­������
Rubino paprika burrata, Spilinga 'Nduja, mex sauce, homemade celery mayo

����  ­¢�����
CBT roast pork, stewed savoy cabbage, Agen plum puree, 
hazelnut crumble, arrabbiata spicy sauce drops

������ ­¢�����
Yellow�n tuna tartare, Cannara onion cream cooked in parchment, 
lime zest, toasted sesame seeds, black salt, mixed berry coulis, parsley
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pairing: �
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PER OPI
We are excited to announce collabs with BIG EASY.

Who studied for us 5 perfect cocktails to pair with our dishes
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Card
of Wines



� � �� � �

�����������
�������
�� ����
(Sangiovese e Ciliegiolo)
Young, fruity easy to drink

�
������

������
����
�
�� ����
(Sangiovese e Cabernet Sauvignon)
Elegant and balanced, very soft tannins

��������
���
	����������
���
�

���
���� ����
(Merlot/cabernet Sauvignon/Petit Verdot/Syrah)
Elegant and balanced harmony

��


�����
	��
���
��������
���
���� ����
(100% Pinot nero)
Mix of freshness and power, balanced

�������
����
���
	����
����� ����
(95% Sangiovese 5% altre varietà)
Fresh, tasty very chiantigiano

����

�����¨	


����		��������


��� �¡��
(100% Sangiovese) 
A Morellino with extraordinary drinkability

�
������

��
���


��

�������������


���
�� ����
(corvina-corvinone-rondinella)
From the fragrant and juicy fruit

��������������
�
��
�
������ ����
(100% Nero d’avola)
Very light wines with very soft tannin

������� �
�� �¢��
(100% Nebbiolo)
Fresh fruit and red �owers, beautiful agile

�����
������
��
����
��

�� ����
�100% Primitivo)
Light , jaunty, fragrant

��
��
��������� ����
(100% Frappato)
Electric, fragrant and snappy

�
����
������� ����
Muscatedda 
Very aromatic but extremely 
clean in the mouth, drinkable)

�
��������� ����
Regent 100%
(Light but full wine with notes of berries and a juicy 
freshness)



� � � � �

���£������������
�
��� ����
100% Vermentino 
Extremely light and mineral

�������������

��� ���
100% Pecorino 
Young and fragrant with hints of exotic fruit

��
��������������
���
������� ����
100% Garganega.
(Acidity and Minerality in perfect balance)

�
£©������ ����
50% Grillo 50% Inzolia 
(A fragrant white with wild aromas).

���
�
�������
����


��
��
������ ����
100% Trebbiano
(Fragrant and marine with saline notes)

����
���
��
��
�
������� ����
Malvasia di Candia e Passerina del Frusinate 
(Ripe fruit prevails very �oral and savory)

����
���� ���	�����
����������

����� �¢��
100% Melon di Bourgogne 
(Nimble, sprightly and very �oral wine)

��������¤��
ª
��� ����
100% chenin Blanc 
(Dry and persistent but without being demanding)

����


���



����
���� �¡��
100% ribolla gialla 
(Straw yellow in color, de�nitely fruity and mineral)

��£���� �
���� �¢��
Malvasia di Candia e Puntinata 
(Irreverent, but minerality and aromaticity 
are in perfect balance)

� � � �

�����
�
����
����
���
�

���
�����
	������ ���
(Merlot-Syrah)
Extremely smooth and aromatic wine

��������


�����
	��
��� ����
(100% Pinot nero)
Lively, fragrant and dynamic

���
����
�
����� ����
(Blend di vitigni autoctoni)
Rich but balanced Piedmontese wine
���£��� ����
(95% Sangiovese 5% altre varietà)
Fresh, tasty very Chiantigiano



� � � � � �

��
�	������

��� ���
(100% trebbiano)
A simply drinkable orange

����
����
��
�
������ ����
(100% moscato di noto)
Very aromatic but extremely clean in the mouth

��

����	��
�������
��
����
��

�� ����
(100% Fiano)
Spicy and elegant

�������££�����
«�� ���
(Baratuciat e Viognier)
Expressive and aromatic

����
£����������


� ����
(100% Garganiga)
Citrusy, in the soft and harmonious �nish

���

�����
�	�� ����
(100% Muller Thurgau)
Fresh and versatile

� � � � � � � �

��
£
���¬��
���¤�� ����
(100% trebbiano)
Fresh and pleasant

�

�����
�������
���������
£��� ����
(100% Glera)
Dry, spirited and very "nature"



�¬��
�������­����
������� ����
(Chardonnay 85%-Pinot nero 15%)
Remarkable freshness and perfect acidity

�������­����
������� ����
(Pinot nero 70%-chardonnay 30%)
Fine elegant, extremely delicate

�
������­����
������� ����
(70%chardonnay-30%Pinot ner)
Balance, savoriness and lots of personality

��
����

������
�������
��
���� ����
(100% schiava)
Extreme freshness but also fragrant and savory

�����
¤���
���
����������������� ����
Chenin Blanc)
Soft and fragrantmedium-bodied

� � � � � � � � � � � � �

�������������
��������������� ����
(85%pinot meunier-10%chardonnay-5%pinot nero) 
Stands out for smoothness and creaminess

��
	��®��
��
������
��������������� ­����
(80%chardonnay-20%pinot meunier)
Exotic , creamy , mineral

� ����� ����� ���
50% Pinot Noir 50% Chardonnay

����� ��� ����
100%  Pinot Mernier
�

� � � � � � � � �



� � � � � � � � � � � � � � � �

�


�����
����

�� ���������
��������������
��
(Vol. 4,8%)

Deep yellow in color, its delicate scents exemplify the 
balance between the fruity parts

�


�������¥��¯��

�� ���������
��������������
��
(Vol. 7,5%)

Amber, in the mouth, like a musical comedy, it sings its 
sweet notes

�


���� �
�� ���������
��������������
��
(Vol. 5,5%)

The nose is dominated by characteristic citrus notes. 
Amazing beer that leaves the mouth clean and satis�ed

�


���� �

��� ���������
��������������
��
(Vol. 4,5%)

Yellow, opalescent and white foam, marked notes of cereal 
and citrus aromas.

B E E R

O pi

�����
��
£����� �¡���������
¡�
(Vol. 4,5%)

Collaboration between Cantina Giardino and Cantillon. Lambic made with Greco di Tufo pomace macerated for 6 months in amphora.
.
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