
BAR A MOZZA 
Choose your mozzarella: Bufala Campana, Burrata, Stracciatella or Braided. 

It will be served with a mesclun salad, seasonal tomatoes and roasted vegetables, olive oil… 18€ 
 

 
ANTIPASTI 
BURRATA ORIGINALE… 11€ 
Puglian burrata served with focaccia 
 
ARANCINI DI AMICI x3… 10€ 
Arancini filled according to the chef’s 
mood 
 
PARMIGIANA DI MELANZANE… 12€ 
Eggplant parmesan 
 
INSALATA DI POLPO… 16€ 
Rock octopus, mesclun, celery, olives, 
carrot, olive oil, lemon, sweet pepper 
 
INSALATE 
 
CAPRESE… 18€ 
Tomatoes, buffalo mozzarella, basil, 
olives 
 
CESARE DI POLLO O VEGETARIANA 
(AVOCATO)… 19€ 
Romaine lettuce, breaded chicken, egg, 
cherry tomatoes, parmesan shavings, 
Caesar dressing, croutons 
 
CAPRA… 18€ 
Warm goat cheese calzone, mixed 
salad, seasonal vegetables, olive oil 
 
MILANESE E CARNE 
 
LA MILAMICI… 24€ 
Traditional breaded veal cutlet, lemon 
 
LA GORGONMAMA… 25€ 
Breaded veal cutlet, gratinéed fior di 
latte mozzarella, IGP mortadella 
 
LA MORTADELLA… 25€ 
Breaded veal cutlet, gratinéed fior di 
latte mozzarella, IGP mortadella 
 
LA MARSALA… 25€ 
Breaded veal cutlet, stracciatella, 
mushrooms flambéed in Marsala 
 
TAGLIATA DI MANZO… 28€ 
Thin slices of grilled beef, confit 
tomatoes and onions, meat jus, polenta 
fries 
 

“Our Milanese dishes are served with 
mesclun salad and roasted vegetables” 

 
 
 

 
PIZZA 
MARGHERITA… 15€ 
Tomato sauce base, fior di latte, 
parmesan, fresh basil 
 
NAPOLI … 17€ 
Tomato sauce base, garlic, anchovies, 
capers, sundried tomatoes, olives, 
oregano 
 
DIAVOLA… 18€ 
Tomato sauce base, fior di latte, 
caramelized red onions, spicy spianata, 
oregano 
 
BELLA REGINA… 18€ 
Tomato sauce base, fior di latte, 
cooked ham, mushrooms, buffalo 
stracciatella 
 
MORTAMORE… 18€ 
Fior di latte base, ricotta, IGP 
mortadella, pistachio pesto, crushed 
pistachios 
 
CINQUE FORMAGGI… 20€ 
Ricotta base, gorgonzola, fior di latte, 
parmesan, fontina, fresh basil 
 
CAPRICCIOSA… 19€ 
Artichoke pesto base, cured ham, fior 
di latte, marinated artichokes 
 
ZOZZONA… 19€ 
Tomato sauce base, N’duja, pork 
guanciale, pecorino, basil 
 
VEGANA… 17€ 
Tomato base, eggplant, zucchini, 
peppers, olives, sundried tomatoes 
 
CARBONARA DA DIO… 19€ 
Fior di latte base, pork guanciale, egg 
cream, black pepper, pecorino, 
parmesan 
 
BURRATELLA… 20€ 
Tomato sauce base, sundried tomatoes, 
arugula, burratina, parmesan shavings 
 
PIZZA DEL MOMENTO… 19€ 
According to Gigi’s inspiration 
 
BAMBINO… 11€ 
Tomato sauce base, fior di latte 
 
“Add mozzarella from our Mozza Bar 
+4€” 
 

 
PASTA E RISOTTO 
BASILICO MIO… 23€ 
Linguine, fresh basil pesto, pine nuts, 
olive oil, parmesan 
 
SICILIA NORMA… 23€ 
Mezzi rigatoni, fried eggplant, tomato 
sauce, salted ricotta, olive oil 
 
ARRABBIATA CON BURRATINA… 23€ 
Penne rigate, lightly spicy tomato 
sauce, burratina, fresh basil 
 
RAGU TOSCANO… 23€ 
Fresh tagliatelle, beef and sausage 
ragout, tomato sauce, parmesan 
 
CARBONARA DA DIO… 23€ 
Mezzi rigatoni, pork guanciale, egg 
yolk, black pepper, pecorino, parmesan 
 
PASTA AL POLIPO… 24€ 
Spaghettone, sautéed fresh octopus 
with garlic and parsley, tomato sauce, 
parmesan, white wine, fresh basil 
 
GNOCCHI GORGONZOLA CACIO E 
PEPE… 22€ 
Gnocchi, parmesan cream, gorgonzola 
and pepper 
 
RAVIOLI DI AMICI… 23€ 
Ravioli filled according to the chef’s 
mood, yellow cherry tomato purée, 
roasted cherry tomatoe 
 
LINGUINE ALLE VONGOLE (served on 
Fridays only)… 28€ 
Linguine, fresh clams, garlic, parsley, 
white wine 
 
RISOTTO GAMBERI… 27€ 
Carnaroli rice, grilled prawns, lobster 
bisque, lemon zest, chives, parmesan 
 
PASTA BAMBINO TOMATE… 11€ 
With tomato sauce 
 
 

BUON APPETITO... 
 
 

*Extra side dish 4€* 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Net prices in euros – service included 
 

Our mini-golf area is available to our customers during service hours only. Management reserves the right to charge for any damage or repair 
caused by misuse. 


