
WINTER MENU



P I Z Z E R I A
L E G E N D A

gluten free vegetarian spicy

SERVICE 2.00 €

MARINARA

MARGHERITA

QUATTRO STAGIONI

BOSCAIOLA

OLIVIA

ULTIMO GRIDO

BUFERA

SIOLLA

PEPE'

CALZONE

NOSTROMO

VEGETARIANA

INDIGERIBILE

PECCATO DI GOLA

MESSICANA

WINNIE

WENDY

BIBI

HAWAIANA

tomato, garlic, oregano

tomato, mozzarella, oregano

tomato, mozzarella, ham, mushrooms, artichokes, olives

tomato, mozzarella, ham, mushrooms

tomato, mozzarella, anchovies, olives, capers

tomato, mozzarella, spicy salami

tomato, mozzarella, stracchino, wurstel

tomato, mozzarella, onions

tomato, mozzarella, grilled peppers, garlic

tomato, mozzarella, ham, parmesan cheese (closed)

tomato, mozzarella, onions, tuna

tomato, mozzarella, grilled vegetables

tomato, mozzarella, onions, spicy salami, gorgonzola

tomato, mozzarella, stracchino, grilled eggplant, parmesan

tomato, mozzarella, sausage, onion, beans, spicy

tomato, buffalo mozzarella, olives, basil, sundried tomatoes

tomato, mozzarella, stracchino, mushrooms, garlic, parmesan

tomato, mozzarella, onion, peppers, capers, olives, tuna

tomato, mozzarella, ham, pineapple

€ 5.50

€ 7.00

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

P I Z Z E in traditional wood oven



P I Z Z E R I A

F O C A C C E

SEMPLICE

SESAMINA

LEGGERA

ERBETTA

LARDOSA

CARLITOS

SITUDEO

DOLCEZZA

FILANTE

LA BELLA E LA BESTIA

GENOVESE

GOLOSA

BUFALINA

SPECK

SCAMORZELLA

CONTADINA

CALZONE TITTI

oil, salt, rosemary

oil, salt, sesame seeds

mozzarella, fresh tomatoes, basil, oregano

mozzarella, stracchino, arugula

mozzarella, onion, lard

gorgonzola, spicy salami, rosemary

fresh tomatoes, onions, aubergines, grilled zucchini

mozzarella, stracchino, Parma ham

mozzarella, stracchino, fontina, gorgonzola

mozzarella, onion, gorgonzola, smoked bacon

mozzarella, stracchino, potatoes, string beans, pesto

mozzarella, gorgonzola, pears, honey

buffalo mozzarella, fresh tomatoes

mozzarella, speck, brie cheese

mozzarella, smoked scamorza, sausage, trevisana salad

mozzarella, grilled vegetables, mushrooms, sausage, onions

mozzarella, stracchino, fresh tomatoes, Parma ham, arugula

€ 5.00

€ 5.00

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 9.50

€ 10.00

(pizza without tomato sauce)

SERVICE 2.00 €



F R O M  T H E  O V E N

B R U S C H E T T E
TOSCANA

CALABRESE

TIROLESE

SICILIANA

LOMBARDA

ORTOLANA

fresh tomato, garlic, oregano

gorgonzola, onion, spicy salami

scamorza cheese, speck

grilled peppers, garlic, anchovies, oregano

gorgonzola, walnuts, honey

fresh tomatoes, grilled vegetables, spring onion

€ 6.00

€ 6.50

€ 6.50

€ 6.50

€ 6.50

€ 6.50

with home made cereal bread

G R I L L E D  M E A T in traditional wood oven

GALLETTO (whole chicken)

COSTINE DI MAIALE (pork ribs)

COSTINE DI AGNELLO (lamb ribs)

SALSICCIA (sausage)

TAGLIATA with arugula, cherry tomatoes, parmesan cheese

MIXED GRILLED MEAT PLATTER recommended for 2 people

€ 13.50

€ 10.00

€ 15.00

€ 10.00

€ 18.00

€ 32.00

S I D E S
SALAD

BAKED POTATOES

SMASHED POTATO LOADED WITH BUTTER

SMASHED POTATO LOADED WITH GORGONZOLA

CORN COB

MIXED VEGETABLE PLATTER SMALL/BIG

GRILLED CHEESE (no bread)

€ 5.00

€ 5.00

€ 6.50

€ 7.50

€ 5.50

€ 10.00/13.00

€ 7.00

mixed vegetables or green

                                        tomino e scamorza

SERVICE 2.00 €



ITALIAN “BAGNA CAUDA” with pinzimonio di verdure (garlic and

anchovies dipping sauce with a side of raw vegetables to dip into it)

ZUPPA DEL GIORNO soup of the day 

MINESTRONE vegetable soup 

€ 13.00

€ 10.00

€ 10.00

W A R M  S T A R T E R S

M A I N  D I S H E S
POLENTA AI 4 FORMAGGI (Italian dish of boiled cornmeal with 4 cheese types)

POLENTA AL SUGO DI FUNGHI ROSSO (Italian dish of boiled cornmeal with  

tomato and mushrooms sauce)

LASAGNE AL RAGÙ (lasagne “bolognese”)

LASAGNE AI CARCIOFI (artichoke lasagne)

€ 12.00

€ 13.50

€ 12.00

€ 15.00

D O L C I
DOLCI DEL GIORNO € 6.00

F R O M  T H E  O V E N

SERVICE 2.00 €

Gluten-free (products do not contain gluten, but always inform the staff to be careful of cross-

contamination)

Vegetarian 

Spicy

Raw material subjected to temperature reduction with blast chiller 

Fish product compliant with the requirements of EC Reg. 853/2004, Annex III, Section VIII, Chapter

3, letter d, point 3

Raw material frozen at origin

For any information on substances and allergens it is possible to consult the appropriate documentation

which will be provided, upon request, by our staff.

We inform our customers that some products may have been treated with rapid temperature reduction

(pursuant to REG.CE n 852/041).

L E G E N D

***

**

*



A N D  T O  D R I N K ?

WATER STILL / SPARKLING 0,75 L

SODA

BEERS 

DRAFT BEER 

DRAFT STOUT  

LOCAL WINE

HOUSE WINE

AMARI / SCHNAPPS

GRAPPA

MIRTO

LIMONCINO

COCKTAIL

€ 2.50

€ 3.00

€ 4.50

€ 4.00 / 5.00

€ 4.50 / 5.50

€ 18.00 - 23.00

€ 5.00 / 9.00

€ 3.50 / 4.00

€ 4.50

€ 3.50

€ 3.50

€ 7.00

D R I N K S

Coca-Cola, Fanta, Sprite, Chinotto, Estathe..

  Sol, Ceres, Beck's, Menabrea, Moretti...

               small (0.3) / medium (0.4)

                  small (0.3) / medium (0.4)

               Pigato, Vermentino, Dolcetto, Barbera... 

                red or white 1/2 L / 1 L

CAFFE' ESPRESSO

CAFFE' DECAF

CAPPUCCINO

HOT TEA

HOT CHOCOLATE

LATTE MACCHIATO

GINSENG

CAFFE' DOUBLE SHOT "DOPPIO"

€ 1.20

€ 1.50

€ 1.70

€ 1.50

€ 3.00

€ 1.70

€ 2.00

€ 2.40

C A F F E T T E R I A

SERVICE 2.00 €


