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Pizzas
C O N T E M P O R A RY  P I Z Z A  W I T H  A  H I G H  C R U S T

A contemporary pizza with a high, well-structured crust, set apart from
the classic Neapolitan by the crispness and lightness of its dough. It

begins with a biga and goes through a double fermentation.

Red pizzas
with tomato passata

Marinara 16.–
Tomato passata, garlic, cherry tomatoes,
oregano from Irpinia

Cosacca 17.–
Tomato passata, Parmigiano Reggiano,
extra virgin olive oil, basil

Margherita 17.–
Tomato passata, hand-cut fior di latte, basil

Garden Vegetable 22.–
Tomato passata, hand-cut fior di latte,
peppers, courgettes, aubergines, basil

Napoli 22.–
Tomato passata, hand-cut fior di latte,
Cetara anchovies, basil

Farmhouse 23.–
Tomato passata, hand-cut fior di latte,
grilled artichokes, mushrooms, Taggiasca
olives, basil

Tuna and Onion 22.–
Tomato passata, hand-cut fior di latte,
tuna, Tropea red onion, basil

Capricciosa 24.–
Tomato passata, hand-cut fior di latte,
cooked ham (Salumificio del Castello),
grilled artichokes, fresh button mushrooms,
Taggiasca olives

Ham 21.–
Tomato passata, hand-cut fior di latte,
cooked ham (Salumificio del Castello), basil

Ham and Mushroom 22.–
Tomato passata, hand-cut fior di latte,
fresh button mushrooms, cooked ham
(Salumificio del Castello), basil

Parma Ham 21.–
Tomato passata, hand-cut fior di latte,
Parma ham PDO, basil

Speck e Zola 23.–
Tomato passata, hand-cut fior di latte,
speck (Salumificio del Castello), Blu del
Moncenisio blue cheese, basil

Incazzata 23.–
Tomato passata, hand-cut fior di latte,
spicy salami (Salumificio del Castello),
Taggiasca olives, chilli threads, basil

Valtellina 25.–
Tomato passata, hand-cut fior di latte,
rocket, bresaola, shaved Parmigiano
Reggiano, basil

Salernitana 26.–
Tomato passata, Cetara anchovies, burrata,
semi-dried cherry tomatoes, basil
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Provola and Pepper 22.–
Tomato passata, hand-cut fior di latte,
provolone, Valle Maggia pepper, basil

Regina Margherita 21.–
Tomato passata, hand-cut fior di latte,
burrata, basil

Bufalina, Our Way 21.–
Tomato passata, buffalo mozzarella PDO
(added after baking), oil, basil

Parma Ham and Burrata 24.–
Tomato passata, hand-cut fior di latte,
Parma ham PDO, burrata, basil

Verace 26.–
Tomato passata, hand-cut fior di latte,
Parma ham PDO, sun-dried tomatoes,
burrata, basil

Procida 26.–
Tomato passata, fresh cherry tomatoes,
rocket, Parma ham PDO, buffalo mozzarella
PDO added after baking, basil

White pizzas
no tomato passata

A’ Vasenico’ 24.–
Hand-cut fior di latte, basil pesto, sun-
dried tomatoes, roast sausage (Salumificio
del Castello), basil

Sapore e’ Casa 27.–
Hand-cut fior di latte, pecorino, home-
made meatballs, shaved provola, basil

Sausage and Friarielli 23.–
Hand-cut fior di latte, roast sausage
(Salumificio del Castello), Neapolitan
friarielli greens, basil

A’ Murtarell 25.–
Hand-cut fior di latte, mortadella, crushed
pistachio, burrata, basil

Vesuvio 23.–
Hand-cut fior di latte, spicy salami
(Salumificio del Castello), Tropea
onion, basil

Four Cheese 24.–
Hand-cut fior di latte, caciocavallo, Blu
del Moncenisio blue cheese, Gruyère or
Tilsiter, basil

Tricolore 26.–
Hand-cut fior di latte, burrata, cooked ham
(Salumificio del Castello), basil pesto, semi-
dried cherry tomatoes, basil

The Traditional 26.–
Hand-cut fior di latte, burrata, semi-dried
cherry tomatoes, Parma ham PDO, basil

Speck e Zola 2.0 24.–
Hand-cut fior di latte, Blu del Moncenisio
blue cheese, speck (Salumificio del
Castello), shaved Parmigiano Reggiano,
walnuts, basil

Summer 24.–
Hand-cut fior di latte, salad leaves,
balsamic glaze, shaved Parmigiano
Reggiano, fresh cherry tomatoes, basil

Pulcinella 24.–
Hand-cut fior di latte, Cetara anchovies
added after baking, semi-dried datterino
tomatoes, black olive powder, basil

Fan-shaped Pizza 25.–
Fresh cherry tomatoes, Parma ham PDO,
buffalo mozzarella added after baking,
rocket or salad leaves, extra virgin olive oil

Prices in Swiss francs, VAT included.
Allergies or intolerances? Ask us: we will tell you what is in every pizza.
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