BACIO PIZZA

e« APERITIVO

€5,50
(sweet green olives from Sicily + Taggiasca
olives*)
*dark olives from Liguria with a ripe, nutty and
bitter taste)
PECORINO NOCI & MIELE \g €7,50
(Aged sheep's cheese from Sardinia with a
spicy flavor + Acacia honey + walnuts)
SALAME & TARALLI €7,50
(italian salami from Mantova + taralli from
Puglia )
( 2\
FOCACCIA ROMA (7)) €8,-
(Thin focaccia + sea salt + rosemary + olive
oil)
N

FOCACCIA NAPOLI €9,50
(Thin focaccia + Anchovy fillets from Cetara +
semi-dried cherry tomatoes + oregano from
Sicily + EVO olive oil)

e BRUSCHETTE
(HOMEMADE BREAD) (3
BRUSCHETTA CLASSICA &7 €10,-

(2 pieces of toasted bread + garlic + fresh
tomatoes + pepper + salt + basil + EVO olive
oil)

BRUSCHETTA DI SPILINGA JM en.-

(2 pieces of toasted bread + ‘Nduja di
Spilinga* + buffalo ricotta + roasted bell
pepper + salt + basil + extra virgin olive oil)
*Soft and spicy spreadable sausage from
Calabria

BRUSCHETTA TARTUFO BIANCO

(2 pieces of toasted bread + buffalo ricotta +
white truffle sauce from Umbria + arugula +
pepper + extra virgin olive oil)

e STARTERS

( SERVED WITH HOMEMADE BREAD )
BURRATA & POMODORINI MISTI W €13,-

(Burrata + fresh tomatoes + yellow tomatoes
+ semi-dried cherry tomatoes + salt +
pepper + basil + extra virgin olive oil)

€11,50

BRESAOLA VALTELLINESE €16,50
(Bresaola from Valtellina .G.P.* + rocket +

Grana Padano + black pepper + citroenol

EVO oil)

PARMA & BUFALA €17,50

(Parma ham D.O.P. Riserva aged 24 months +
mozzarella di Bufala DOP 125g + cherry
tomatoes + black pepper + basil)

e TO SHARE

( SERVED WITH HOMEMADE BREAD )

AFFETTATI & FORMAGGI

e FOR 2 PEOPLE
(3 types of Italian cheeses + 3 types of Italian
cured meats + Taralli pugliesi)

LITTLE ITALY

* FOR 2 PEOPLE
(Olives + artichoke sauce + Pecorino from
Sardinia + Burrata from Puglia + 2 types of
Italian cured meats + seasonal vegetables +
taralli pugliesi)

e OVEN DISHES

( SERVED WITH HOMEMADE BREAD )
PARMIGIANA DI MELANZANE \(/

(sicilian dish made with layers of aubergines
+ San Marzano tomato sauce DOP + buffalo

ricotta + mozzarella + basil + Grana Padano
DOP + aged sheep ricotta)

LASAGNA BOLOGNESE

(Classic oven dish from Bologna with layers
of pastry sheet + pork and beef mince +
creamy béchamel sauce + Grana Padano +
mozzarella )

« SALADS M
INSALATA MISTA (sieoise) ()

(Mesclun lettuce + fresh tomatoes +
cucumber + Balsamic Créme di Modena I.G.P.
+ extra virgin olive oil)

INSALATA BURRATA V

( SERVED WITH HOMEMADE BREAD )

(Mesclun lettuce + cherry tomatoes + burrata
from Puglia + yellow tomatoes + Taggiasca
olives + Taralli Pugliesi + pistachios +
Balsamic Créme di Modena I.G.P. + olive oil)

e EXTRA’S

e Oregano - basil - garlic

€23,-

€26,50

€19,-

€21,-

€38,50

€15,50

€0,50
€1,-
€1,50

» Tomato sauce - red peppers - capers

¢ Red onion - arugula - caciocavallo -
olives - cherry tomatoes

¢ Ansjovis - mozzarella - ricotta buffalo - €2,-
gorgonzola - balsamic créme - courgette
- paprika - aubergine - grana padano -
mushrooms - asperges

e Tuna - ham - ‘Nduja - Buffalo mozzarella

- artichoke sauce

€2,50
¢ Naples salami - sausage - mortadella €3,-
e Burrata - pesto - parmaham - bresoola -  €3,50
witte truffelsaus - calabrese spianata



BACIO PIZZA

e CLASSICHE

MARGHERITA \g/
(San Marzano tomatensaus D.O.P +
mozzarella + basil )

BUFALA

(San Marzano D.O.P tomatoes + D.O.P
buffalo mozzarella + basil)

SALAME

(Sqn Marzano tomato sauce D.O.P +
mozzarella + Salame Napoli* )

*mild salami seasoned with sea salt,
pepper, and herbs

DIAVOLA _

(San Marzano tomato sauce D.O.P +
mozzarella + Spianata Calabrese* )
*spicy salami with a traditional flat shape
from Calabria

VEGETARIANA \g

(San Marzano tomato sauce D.O.P. +
mozzarella + roasted eggplant + bell
pepper + zucchini + lemon olive oil)

NAPOLI

(San Marzano tomato sauce D.O.P. +
mozzarella di bufala + anchovy fillets from
Cetara + capers + oregano from Sicily)

4 FORMAGGI \/

(San Marzano tomato sauce D.O.P +
mozzarella + gorgonzola + provolone* +
Grana Padano)

*semi-hard cheese with a young and
sweet flavor

SALSICCIA & FUNGHI

(San Marzano Tomatensaus D.O.P +
mozzarella + sausage* + champignons)

€13,50

€15,50

€16,50

€17,-

€17,50

€17,50

€17,50

€17,50

€17,50

TONNO & CIPOLLA

(San Marzano tomato sauce D.O.P +
mozzarella + tuna + capers + roasted red
onions with honey + oregano from Sicily)

CAPRICCIOSA

(Scm Marzano tomato sauce D.O.P +
mozzarella + ham + mushrooms +
artichokes + Taggiasca olives)

€18,50

PIZZA BABY

e BABY MARGHERITA
e BABY SALAME
e BABY COTTO ( beenham)

€11,-
€13.-
€13,-

e SPECIALI

BIANCHE (WITHOUT TOMATO)
ASPARAGI & MANDORLE \g

(mozzarella di bufala + roasted green asparagus +
provolone + yellow tomatoes + semi-dried cherry
tomatoes + almonds + honey + pepper)

GENOVESE \?

(mozzarella + ricotta di bufala* + grilled zucchini +
pesto genovese D.O.P + fresh tomatoes + pine nuts
+ basil )

*soft cheese with a slightly sweet aftertaste

VALTELLINA

(buffalo mozzarella + Valtellinese PGI bresaola* +
arugula + Grana Padano + Modena PGI balsamic
cream)

*air dried beef meat from Valtellina

€18,50

€19,-

€20,50

COTTO & TARTUFO BIANCO

(white truffle sauce from Umbria + mozzarella +
ham + ricotta di bufala + pepper + arugula + Grana
Padano )

MORTADELLA & PISTACCHIO
(mozzarella + mortadella di Bologna D.O.P* +
burrata + fresh tomatoes + pistachio pesto +
pistachios + basil )

*thinly sliced Italian meat

€21,-

€21,50

ORTOLANA (VEGAN) €18,50

(San Marzano tomato sauce D.O.P. ¥ vegan cheese
+ green asparagus + artichokes + fresh tomatoes +
artichoke sauce + oregano from Sicily )

TUTTO A NORMA

(San Marzano tomato sauce D.O.P. + mozzarella +
aubergine + ricotta di bufala + basil + aged
sheep's ricotta )

‘NDUJA & RICOTTA JM

(San Marzano tomato sauce D.O.P + mozzarella +
'nduja di Spilinga* + ricotta di bufala + semi-dried
cherry tomatoes + yellow tomatoes + basil +
tarallo Napoletano**)

*soft spicy spreadable sausage from Calabria
**Neapolitan dry savory biscuit with pepper

CETARA

(Geletoma sauce + mozzarella + anchovies from
Cetara + Taggiasca olives + burrata + oregano from
Sicily + semi-dried cherry tomatoes + tarallo
napoletano )

PARMA & BURRATA

(San Marzano tomato sauce D.O.P. + mozzarella +
Parma ham D.O.P. Riserva 24 months + burrata +
fresh tomatoes + basil)

€18,50

€19,50

€21,-

€21,50



	BACIO PIZZA
	CLASSICHE
	€13,50
	MARGHERITA
	BUFALA
	€15,50

	SALAME
	€16,50

	DIAVOLA
	€17,-

	VEGETARIANA
	€17,50

	NAPOLI
	€17,50

	4 FORMAGGI
	€17,50

	SALSICCIA & FUNGHI
	€17,50

	TONNO & CIPOLLA
	€17,50
	€18,50

	CAPRICCIOSA

	PIZZA BABY
	€11,-
	€13.-
	€13,-
	SPECIALI
	BIANCHE (WITHOUT TOMATO)
	ASPARAGI & MANDORLE
	€18,50

	GENOVESE
	€19,-

	VALTELLINA
	€20,50

	COTTO & TARTUFO BIANCO
	€21,-

	MORTADELLA & PISTACCHIO
	€21,50


	ROSSE (MET TOMATENSAUS )
	€18,50
	ORTOLANA (VEGAN)
	TUTTO A NORMA
	€18,50

	‘NDUJA & RICOTTA
	€19,50

	CETARA
	€21,-

	PARMA & BURRATA
	€21,50





	BACIO PIZZA
	APERITIVO
	TO SHARE
	OLIVE
	(Sweet green olives from Sicily + Taggiasca olives*) *dark olives from Liguria with a ripe, nutty and bitter taste)

	PECORINO NOCI & MIELE
	(Aged sheep's cheese from Sardinia with a spicy flavor + Acacia honey + walnuts)
	€5,50
	€7,50

	SALAME & TARALLI
	€7,50
	(Italian salami from Mantova + taralli from Puglia )


	FOCACCIA ROMA
	€8,-
	(Thin focaccia + sea salt + rosemary + olive oil)


	FOCACCIA NAPOLI
	€9,50
	(Thin focaccia + Anchovy fillets from Cetara + semi-dried cherry tomatoes + oregano from Sicily + EVO olive oil)



	BRUSCHETTE
	BRUSCHETTA CLASSICA
	(2 pieces of toasted bread + garlic + fresh tomatoes + pepper + salt + basil + EVO olive oil)

	BRUSCHETTA DI SPILINGA
	(2 pieces of toasted bread + ‘Nduja di Spilinga* + buffalo ricotta + roasted bell pepper + salt + basil + extra virgin olive oil) *Soft and spicy spreadable sausage from Calabria
	€10,-
	€11,-

	AFFETTATI & FORMAGGI
	€23,-
	(3 types of Italian cheeses + 3 types of Italian cured meats + Taralli pugliesi)


	LITTLE ITALY
	€26,50
	(Olives + artichoke sauce + Pecorino from Sardinia + Burrata from Puglia + 2 types of Italian cured meats + seasonal vegetables + taralli pugliesi)


	OVEN DISHES
	PARMIGIANA DI MELANZANE
	€19,-
	(Sicilian dish made with layers of aubergines + San Marzano tomato sauce DOP + buffalo ricotta + mozzarella + basil + Grana Padano DOP + aged sheep ricotta)


	LASAGNA BOLOGNESE
	€21,-
	(Classic oven dish from Bologna with layers of pastry sheet + pork and beef mince + creamy béchamel sauce + Grana Padano + mozzarella )




	SALADS
	INSALATA MISTA
	€8,50
	(Mesclun lettuce + fresh tomatoes + cucumber + Balsamic Crème di Modena I.G.P. + extra virgin olive oil)


	INSALATA BURRATA
	€15,50

	BRUSCHETTA TARTUFO BIANCO
	(2 pieces of toasted bread + buffalo ricotta + white truffle sauce from Umbria + arugula + pepper + extra virgin olive oil)
	€11,50


	STARTERS
	(Mesclun lettuce + cherry tomatoes + burrata from Puglia + yellow tomatoes + Taggiasca olives + Taralli Pugliesi + pistachios + Balsamic Crème di Modena I.G.P. + olive oil)

	EXTRA’S
	BURRATA & POMODORINI MISTI
	(Burrata + fresh tomatoes + yellow tomatoes + semi-dried cherry tomatoes + salt + pepper + basil + extra virgin olive oil)
	€13,-

	BRESAOLA VALTELLINESE
	(Bresaola from Valtellina I.G.P.* + rocket + Grana Padano + black pepper + citroenol EVO oil)
	€16,50

	PARMA & BUFALA
	(Parma ham D.O.P. Riserva aged 24 months + mozzarella di Bufala DOP 125g + cherry tomatoes + black pepper + basil)
	€17,50
	Oregano - basil - garlic

	€0,50
	€1,-
	Tomato sauce - red peppers - capers

	€1,50
	Red onion - arugula - caciocavallo - olives - cherry tomatoes

	€2,-
	Ansjovis - mozzarella - ricotta buffalo - gorgonzola - balsamic crème - courgette - paprika - aubergine - grana padano - mushrooms - asperges

	€2,50
	Tuna - ham - ‘Nduja - Buffalo mozzarella - artichoke sauce

	€3,-
	Naples salami - sausage - mortadella

	€3,50
	Burrata - pesto - parmaham - bresaola - witte truffelsaus - calabrese spianata





