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Natural mother
Yeast
Mother yeast, also known as
sourdough, natural yeast or sour
yeast, is a dough based on flour* and
water, in which bacteria and lactic
ferments develop, which thanks to the
production of carbon dioxide, 
allow natural leavening.

*Senatore Cappelli durum
wheat flour
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MENÙ
La Nuvola

4 SLICES 8 SLICES

CLASSICA
Renieri seasoned shoulder, stracciatella,
Olive oil

14,50 25,50

 cod. 1,6,7,10

MARGHERITA 2.0
San Marzano dop tomato fillets, fiordilatte mozzarella,
basil, Pecorino cheese, oregano

12,50  23,50

 cod. 1,6,7,10

ANCHOVY
San Marzano dop tomato, garlic, oregano, anchovy fillets

14,50 26,50

 cod. 1,4,7,14

Double-baked: steamed first, then in electric oven.
It is crispy on the outside and incredibly soft on the inside.

Melts in the mouth at the first bite, perfect to share!
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Il Crancio
di Pala alla Romana

A variation of the Roman Pala dish, characterized by a pleasant
crunchiness, comes in four or eight slices, perfect to share!

RITA
San Marzano dop tomato, buffalo mozzarella, oregano,
extra virgin olive oil 

10,50
 cod. 1,6,7,10,12

IMBOTTITO
Filled with fiordilatte mozzarella, sweet and sour onions,
high quality cooked ham

11,50
 cod. 1,6,7,10,12

 SPALLA
Filled with Tuscan seasoned shoulder, stracciatella

11,50
 cod. 1,6,7,10

VEGETARIANO
Fiordilatte mozzarella, seasonal vegetables and toasted hazelnuts
pesto, gorgovino, seasonal vegetables

10,50
 cod. 1,6,7,10
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Pizza Tonda
Light, crisp, digestible: the classic pizza tonda.

Digesting will no longer be a problem!

MARINARA
Garlic, San Marzano dop tomato, basil, oregano

7,50
 cod. 1,6,10

’NDUJA E STRACCIA
White-based, stracciatella of Poggibonsi, ’nduja of Spilinga,
Seasonal vegetables

 
12,50

 cod. 1,6,7,10

COSACCA
San Marzano dop tomato, pecorino cheese, basil

10,50
 cod. 1,6,7,10

PIEFFE
White-based, fiordilatte mozzarella, mushrooms,
high quality cooked ham

11,50
 cod. 1,6,7,10

BORGACCIO
San Marzano dop tomato, fiordilatte mozzarella, sweet and sour onions,
bacon, ‘nduja of Spilinga, pecorino cheese

12,50
 cod. 1,6,7,10, 12

MARGHERITA
San Marzano dop tomato, fiordilatte mozzarella,
basil, oregano

7,50
 cod. 1,6,7,10

BUFALA
San Marzano dop tomato, mozzarella di bufala campana, basil

11,00
 cod. 1,6,7,10

ORTO
White-based, fiordilatte mozzarella, seasonal vegetables,
pecorino cheese, seasonal vegetables and toasted hazelnuts

12,50
 cod. 1,6,7,8,9,10,12

NAPOLI
San Marzano dop tomato, fiordilatte mozzarella, anchovies,
capers, oregano

11,50
 cod. 1,4,6,7,10



 allergeni

FORMAGGI
Smoked Scamorza cheese, gorgovino, pecorino cheese,
fiordilatte mozzarella

11,50
 cod. 1,6,7,10

SPALLA E STRACCIA
San Marzano dop tomato, Tuscan seasoned shoulder, stracciatella
of Poggibonsi, seasonal vegetables and toasted hazelnuts

 

13,50
 cod. 1,6,7,10

PICCANTE
San Marzano dop tomato, fiordilatte mozzarella, pepperoni,
‘nduja of Spilinga, parsley

11,50
 cod. 1,6,7,10,12

FIOR D’ACCIUGA
White-based, anchovies, baked tomatoes, mozzarella di bufala
campana, capers, oregano, leccino olives

13,50
 cod. 1,4,6,7,10

GIULIA
White-based, pepperoni, gorgovino, fiordilatte mozzarella,
seasonal vegetables and toasted hazelnuts pesto

12,50
 cod. 1,6,7,8,10

TONNO
San Marzano dop tomato, fiordilatte, tuna fillets,
seasonal vegetables and toasted hazelnuts pesto, Leccino olives,
sweet and sour onion, oregano

14,50
 cod. 1,4,6,7,10,12

CALZONE
San Marzano DOP tomato, Smoked Scamorza cheese, Fiordilatte
Mozzarella, high quality cooked ham, black pepper

11,50
 cod.1,6,7,10

If there were any additions or changes to the pizzas,
the prices may vary

ADDINGS Vegetables 2,00
 - Cheese 2,50

 - Cured meat and anchovies 3,00
Mozzarella or Stracciatella 3,00
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Desserts
of our production

DO YOU NEED A SWEET TREAT?
Ask our staff for the desserts of the day.

 

7

AMARO 4

LIMONCELLO 4

GRAPPA 4

TABLE SERVICE 10%  
Prices are express in euro



LIST OF SUBSTANCES OR PRODUCTS WHICH
CAUSE ALLERGIES OR INTOLERANCES
(EEC Regulation 1169/2011)

Some allergens are indicated and are used for the preparation of some products,
and since cross-contamination towards products that do not contain them cannot 
be certain and absolute we provide for more information to the consumer, 
to expose another list of low allergens present:

1. cereals containing gluten – including wheat (such as spelt and Khorasan),
rye, barley and oats;

2. crustaceans – such as prawns, crabs and lobsters;

3. egg;

4. fish;

5. peanuts and peanut products;

6. soybeans and peanut products;

7. milk and dairy products (including lactose);

8. tree nuts – including almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, 
pistachios and macadamia nuts;

9. celery and celery products;

10. mustard and mustard products;

11. sesame seeds and sesame seed products;

12. sulphur dioxide and sulphites (if they are at a concentration
of more than ten parts per million);

13. lupins and lupine products;

14. molluscs – such as mussels and oysters mustard;

15. soybeans and peanut products.


