TRATTORIA

Until October 31, €5 from every pizza sold will be donated to Saint-Jean Hospital in Toulon.
The funds raised will help improve support for cancer patients and the daily lives of
healthcare professionals.

OUR PINK PIZZAS

LA NAPOLI €20

La Fiammante tomato sauce, Taggiasca
olives, cherry tomatoes, capers, oregano,
anchovies, basil, olive oil

LA MORTAZZA ————— €21

Focaccia base, pistachio mortadella, burrata,
olive oil, basil, pistachio kernels

LA MARGHERITA ——— €18

La Fiammante tomato sauce, fior di latte
mozzarella, basil, extra virgin olive oil

LAGRAND PRIX ———— €25

La Fiammante tomato sauce, fior di latte
mozzarella, arugula, Prosciutto di Parma,
cherry tomatoes, balsamic glaze, burrata,
extra virgin olive oil, basil, Parmesan

LAPARMIGIANA __ ¢

La Fiammante tomato sauce, eggplant,
provola, Gran Padano, Prosciutto di Parma,
basil, stracciatella

LA REGINA €22

Ricotta cream base, mushrooms, fior di latte
mozzarella, herb-cured ham, crispy onions,
stracciatella, basil oil

LACAPONATA — €23

La Fiammante tomato sauce, peperoni, red
onions, olives, capers, basil, olive oil, ricotta

LACARBONARA ————— €24

Ricotta cream base, smoked provola, herb-
cured ham, olive oil, basil, egg yolk, pepe
nero, guanciale

Our pizzas are made with Petra® flour, 100% Italian and organic.
All our pizzas can be prepared gluten-free.
Also available for takeaway!

MEAT ORIGINS

Beef: born, raised and slaughtered in Slovenia
Pork: born, raised and slaughtered in Italy
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