
The Margherita 10,00

The Truffle and Parmesan 15,00

The Seasonal Special

Eggplant Parmigiana 8,00

Zucchini and almond salad 8,00

Levoni “Oro” Mortadella and fried dough 10,00

Sant’Ilario 24-month Raw Ham 13,00

Beef Carpaccio with Casa Vittoria mayonnaise 15,00

Amberjack Sashimi 12,00

Octopus Carpaccio, potato mousse, salt, oil, and lemon 15,00

House Club Sandwich with French Fries 12,00

Five-grain bread sandwich with smoked salmon, avocado, and cheese 14,00

Classic Neapolitan Fresellone 10,00

Caesar Salad: Romaine lettuce, low-temperature cooked organic chicken, Vacche 
Rosse Parmigiano Reggiano, Caesar dressing

12,00

Caprese Salad: Sorrento tomato carpaccio, buffalo mozzarella, basil 12,00

Nicoise Salad: Green beans, Sorrento tomatoes, tuna in extra virgin olive oil, 
potatoes, organic hard-boiled eggs, chives

13,00

Scarpariello Spaghetti 10,00

Shrimp and Zucchini Rotelle 12,00

Whole wheat pasta Chef’s special with seasonal products 14,00

Rice, Farro, or Barley Salad 12,00

San Bartolomeo organic low-temperature grilled chicken with baked potatoes 15,00

Veal Cutlet with arugula and cherry tomato salad 12,00

Salmon Steak with mixed greens 14,00

Tuna Tataki with seasonal vegetables 15,00

lunch menù
Our “Crunch” Pizza to share

Starters

Sandwich e Insalate

First Course

Second Course


