Fov our pigga we use the tastiest ingredionts Pram aun lacal
supopobiens such, o5 VioeschBouweri En, vegeloble sprecialists Jan b Enrlls Rutton
and, Bortolomea Pace’s Falion delicacies ond, cheeses

MARGHERITA  13.0 : KARMA KEI

15.5

Fior di latte mozzarella, fresh ; Celeriac kebab, roasted onion, @

basil, tomato sauce ; vegan mozzarella, bellpeppers, vegan

O garlic sauce, arugula, tomato sauce
PIZZA ALLA 15.0 : napnrs
M RMR E Fior di latte mozzarella, fresh

Fior di latte mozzarella, thmlz} 3 basil, ansjovies, tomato sauce
sliced aubergine, parmesan cheese, 2 :
fresh basil, tomato sauce

?g NG H E E? b i Fior de latte mozzarella, spicy
PR 38 UTT : : seasoned chicken strips, roasted

peppers, fresh basili, tomato sauce
Fior di latte mozzarella, ham,

wild mushrooms, ricotta, L&JE ‘Eb b

L[]
tomato sauce £ Flor di latte mozzarella, chorizo
L]

ER g from Vleeschhouwerij Cru,

AREE&& ‘Eﬁ 5 é gorgonzola, tomato sauce
A . EXTRA BURRATA? 5.5

fraiche, Parmesan cheese, 1 Add a delicious organic burrata
caramelized onion : to your pizza!

% Build your own pizza: s
) REN Small Margharita with toppings of I 3
3 2 your choice, and a Lik It ice cream. 5 »
Ask for the colormg page! T

We make the pizza dough ourselves and let it rest for at least 24 hours before we process it into pizza

16.0
17.5




