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For our pizza we use the ta�ie� ingredients from our local
supp	ers such as VleeschHouwe�j Cru, vegetable specia	�s Jan & Carlo Ru�en

and Bartolomeo Pace's Ita	an de	cacies and cheeses

Fior di latte mozzarella, fresh 
basil, tomato sauce

Margherita 13.5

Fior di latte mozzarella, chorizo 
from Vleeschhouwerij Cru, 
gorgonzola, tomato sauce

Chorizo blue 15.5

Fior di latte mozzarella, fresh 
basil, ansjovies, tomato sauce

NAPOLI 16.0

Fior de latte mozzarella, spicy 
seasoned chicken strips, roasted 
peppers, fresh basili, tomato sauce

pollo 17.5

Add a delicious organic burrata 
to your pizza!

EXTRA BURRATA? 5.5
Fior di latte mozzarella, friarelli 
(Napolitan broccoli), crème 
fraîche, Parmesan cheese, 
caramelized onion

FRIARELLI 16.5

Funghi e 
prosciutto

17.5
Fior di latte mozzarella, ham, 
wild mushrooms, ricotta, 
tomato sauce

Roasted wild mushroom mix with 
fresh herbs and garlic oil, roasted 
onion, plant-based mozzarella, 
rucola and plant-based garlic sauce

Wild Mushrooms 15.5
Fior di latte mozzarella, thinly 
sliced aubergine, parmesan cheese, 
fresh basil, tomato sauce

alla Norma 15.0

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

10for the children
Build your own pizza: 
Small Margharita with toppings of 
your choice, and a Lik It ice cream. 
Ask for the coloring page!

FROM

MONDAY TILL FRIDAY 17:00 - 22:00 / SATURDAY & SUNDAY 12:00 - 22:00

VEGAN
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