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lisola & Gennaro Esposito



APPETIZERS

MONTANARE 12
A trio of montanare that retrace the steps of the
history and tradition of Neapolitan pizza from the 17th
century to the present day, recounting the evolution of
the character of taste

Tomato sauce and parmesan / sausage and
broccoli rabe/ anchovies and buffalo mozzarella

FRITTO GENNARO 16
Calzone, potato croquettes, fried mozzarella,
eggplants, courgettes, rice arancini

POLPO CROCCANTE CON BUFALA 16
Battered octopus with buffalo mozzarella

CONTEMPORARY PARMIGIANA 15
Aubergines, buffalo mozzarella, tomato
and parmesan

FIRST COURSLES

SPAGHETTI WITH CLAMS 17
SCIALATIELLO WITH WHITE RAGU

OF PRAWNS 18
Prawns, courgette flowers and bisque
SPAGHETTO ALLA NERANO 13

Spaghetti with courgettes and cheese

PACCHERO WITH RUSTIC

SAUCE BUFFALO 16
Cherry tomatoes, buffalo meat and chicken

SECOND COURSES

LUCIANA OCTOPUS WITH

FRIED DUMPLING 22
Tomato sauce, black olives, oregano, garlic and oil
BUFFALO HAMBURGER - 180 G 18
with a side dish

SLICED BUFFALO BEEF - 200 G 20

with a side dish

SIDE DISHES

FRENCH FRIES

BROCCOLI RABE

FRIED EGGPLANTS WITH TOMATOES
NEAPOLITAN ESCAROLE

GRILLED VEGETABLES
Eggplants, courgettes and radicchio di Chioggia
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SALADS AND
FRESELLE

MYKONOS SALAD 12
Black olives, feta, Greek yogurt, cucumbers, green
salad, Chioggia salad, cherry tomatoes, onion

SAINT TROPEZ SALAD 12
Artichokes, cherry tomatoes, pitted olives, hard-
boiled egg, tuna, green salad, Chioggia salad,
Champignon mushrooms

CAPRI SALAD 15
Cherry tomatoes, buffalo mozzarella, rocket,
oregano, basil, extra virgin olive oil, salt

FRESELLA PALINURO 10
Fresella, cherry tomatoes, tuna, buffalo mozzarella,
rocket, oregano, extra virgin olive oil and salt

FRESELLA AMALFI 10
Fresella, courgettes, Cetara anchovies, buffalo
mozzarella, baby artichokes, olives, extra virgin olive
oil, salt

P17Z.7ZA DOUGH
SANDWICHES

RAW (DRY-CURED) HAM AND
BUFFALO MOZZARELLA

FRESH SAUSAGE AND BROCCOLI RABE
SCAMORZA DI BUFALA E SCAROLA
SPICY SALAME AND EGGPLANTS

CALZONI

OF THE TRADITION 10
Smoked buffalo mozzarella, buffalo ricotta,
greaves, pepper

COOKED IN THE OVEN 10
Tomato sauce, buffalo ricotta, mozzarella,
salami, ham, extra virgin olive oil
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FRIED 10
Buffalo ricotta, mozzarella, salami, pepper, oliv oil
WITH ESCAROLE 13

Scarola alla napoletana, mozzarella di bufala
affumicata, olio evo

FRESH SAUSAGE AND GORGONZOLA 11
Tomato sauce, mozzarella, fresh sausage,
gorgonzola, extra virgin olive oil

P17.Z.A

tradizional pizza

MARGHERITA 8
Tomato sauce, mozzarella, basil, oil

MARINARA 7
Tomato sauce, fresh cherry tomatoes, garlic,
oregano, basil, oil

COSACCA 8
Tomato sauce, parmesan, basil, oil
BUFALA 10

Tomato sauce, buffalo mozzarella, basil, oil

evolution pizza

NAPOLI 10
Tomato sauce, mozzarella, anchovies, oregano,
capers, basil, oil

NORMA SBAGLIATA 14
Tomato, aubergines, parmesan, basil, extra virgin
olive oil and uncooked buffalo mozzarella

PICCANTE 9
Tomato sauce, mozzarella, spicy salame, basil, oil

SALSICCIA E FRIARIELLI 11
Mozzarella, fresh sausage, broccoli rabe, oil,
chili pepper

CAPPELLO DI TOTO 12
Margherita with ricotta filled crust

SALSICCIA 10
Tomato sauce, mozzarella, fresh sausage, basil, oil
Al FORMAGGI 10
Mozzarella, various cheese

SANTANASTASIA 11

Tomato sauce, mozzarella, basil, oil, fresh cherry
tomatoes, parmesan

PROSCIUTTO E FUNGHI 10
Tomato sauce, mozzarella, mixed mushrooms,
extra virgin olive oil

SCAMORZA AFFUMICATA 10
Tomato sauce, smoked buffalo mozzarella, basil, oil
SFIZIOSA 12

Tomato sauce, mozzarella, fresh cherry tomatoes,
rocket salad, raw (dry-cured) ham, oil

revolution pizza

P1ZZA DI VIRGILIO 14
Yellow cherry tomato sauce, buffalo stracciatella,
Cetara anchovies, dried tomato, various seeds, extra
virgin olive oil

PI1ZZA DELL’ISOLA 14
courgette cream, parmesan, courgette flowers, extra
virgin olive oil and uncooked buffalo mozzarella

GENNARO 13
Smoked buffalo mozzarella, octopus, broccoli rabe,
cherry tomatoes «del piennolo», oil

CASERTANA 14
Neapolitan-style escarole, smoked buffalo
mozzarella, Caserta pig lard, Caserta sheep’s cheese,
chopped hazelnuts and rosemary

IRPINA 13
Arugula pesto, mozzarella, fresh sausage, fresh
mushrooms and caciocavallo cheese, extra virgin
olive oil

P1ZZA DI ALICE 14
Buffalo ricotta, smoked buffalo mozzarella, squash
blossoms, pepper, oil

PIZZA RIPASSATA 13
Pizza first fried, then cooked in the oven with tomato
and after cooking, rocket, stracciatella, red and
yellow cherry tomatoes, extra virgin olive oil

ADDITIONS 1-2
WHOLE WHEAT FLOUR +2
all pizze can be made with whole wheat flour

DOUGHS WITH DIFFERENT FLOURS +3

ask for the dough available today

BUFFALO RICOTTA STUFFED CRUST +3
all pizze can be made with a buffalo ricotta
stuffed crust

COVER CHARGE AND SERVICE 2
lunch and dinner on Saturdays, Sundays and
holidays

NOTE/

1. our dishes are freshly cooked! ask us the preparation time if you’re
inahurry

2. In case of allergies or intolerances please check the allergens list
available at the desk

3. If fresh products are missing, some dishes may be prepared with
frozen ingredients



