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BRUSCHETTE

PANUOZZUM

“SEMPLICI  E BUONI” RECIPES

SALADS

REGULAR PIZZAS

OUR BRUSCHETTE ARE MADE WITH OUR HOMEMADE BREAD

OUR PANUOZZUM ARE MADE WITH OUR PIZZA DOUGH

WITH, ON REQUEST, WARM FOCACCIA MADE WITH OUR PIZZA DOUGH

* YOU CAN DRESS THEM WITH GRATED TRUFFLE ADDING  €5,00

Bruschetta with stracciatella cheese from Puglia with cherry tomato confit

Mortadella PGI and stracciatella cheese from Puglia

Homemade lasagne

Songino salad, stracciatella from Puglia, dried tomatoes, yellow datterini tomatoes 
confit, pitted olives,  crumbled tarallo  

MARGHERITA
Tomato sauce and mozzarella from Agerola 

BUFALINA
Tomato sauce and buffalo mozzarella

Songino salad, half burrata from Puglia pitted olives and fresh champignon 
mushrooms  

NAPOLI
Tomato sauce, mozzarella from Agerola and anchovies from Cetara   

BUFALINA SENZA LATTOSIO
Tomato sauce and lactose-free buffalo mozzarella  

MARINARA
Tomato sauce, oregano and garlic  

Bruschetta with ‘Nduja from Spilinga (soft and spicy salami from Calabria)

Prosciutto San Daniele and buffalo mozzarella  

Potato gateau 

Songino salad, red tuna in oil, dried tomatoes, yellow datterini tomatoes confit and lemon zest

Polipetti* alla Luciana (Santa Lucia Stewed Octopus) with crouton

Bruschetta with stracciatella cheese from Puglia, Cetara anchovies and evo olive oil

PGI Porchetta (spit-roasted pork) from Ariccia and mushroom-style eggplants 

Crispy chicken cutlet with rocket and cherry tomatoes confit

Crispy octopus tentacle* with rocket, datterini tomatoes confit and pitted olives

Bruschetta with prosciutto San Daniele and buffalo mozzarella

Artisanal sausage and friarielli (leafy green vegetables typical from South of Italy)

Beef meatballs with tomato sauce and basil 

Parmigiana (eggplants, tomato sauce and mozzarella from Agerola)

Bruschetta with PGI mortadella, Smoked provola cheese from Agerola and zucchini flowers

Beef meatballs with tomato sauce, basil and Grana Padano cheese

Artisanal sausage and friarielli (leafy green vegetables typical from South of Italy)

Mixed cold cuts

Bruschetta with raw Fassona beef sausage from Piedmont
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REGIONAL PIZZAS
VALLE D’AOSTA
Tomato sauce, mozzarella from Agerola, roasted ham

PIEMONTE
Mozzarella from Agerola, raw Fassona beef sausage from Piedmont, fresh

FRIULI VENEZIA GIULIA
Tomato sauce, mozzarella from Agerola, Prosciutto San Daniele

UMBRIA
Smoked provola cheese from Agerola, rolled bacon, fresh grated truffle

LAZIO
Mozzarella from Agerola, cheek lard, PDO pecorino romano cheese,

ABRUZZO
Tomato sauce, mozzarella from Agerola, cheek lard, PDO pecorino cheese 

PUGLIA
Yellow datterini tomatoes, capocollo, burrata from Puglia, pitted olives, 

CAMPANIA
Smoked provola from Agerola, artisanal sausages and friarielli

SICILIA
Mozzarella from Agerola, red tuna in oil, red tomatoes confit, pitted olives

SARDEGNA
Smoked provola cheese from Agerola, PGI porchetta from Ariccia

and famigliola mushrooms  

champignon mushrooms, black pepper and pizza crust filled with buffalo milk ricotta 

and Montasio cheese flakes

and truffle oil

egg yolk and black pepper

and black pepper

crumbled tarallo

(leafy green vegetable typical from South of Italy)

and creamy potato mash flavored with pecorino cheese  

LOMBARDIA
Smoked provola cheese from Agerola, ossobuco (sliced veal shank) and its sauce

TRENTINO ALTO ADIGE
Mozzarella from Agerola, speck PGI, buffalo milk ricotta and zucchini flowers  

VENETO
Mozzarella from Agerola, Gorgonzola, walnuts and radicchio cream

LIGURIA
Mozzarella from Agerola, yellow and red datterini tomatoes confit and basil pesto

EMILIA ROMAGNA
Mozzarella from Agerola, mortadella PGI, and chopped pistachio topping

TOSCANA
Stracciatella cheese and wild boar ragù 

MARCHE
Tomato sauce, mozzarella from Agerola, mushroom-style eggplants and caciocavallo cheese

MOLISE
Tomato sauce, mozzarella from Agerola, PGI spicy ventricina salami

BASILICATA
Mozzarella from Agerola, artisanal sausage and crusco pepper 

CALABRIA
Tomato sauce, Mozzarella from Agerola, Spilinga ‘Nduja (soft and spicy salami
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DOLCI
Homemade tiramisù

Babà (typical dessert from Naples)

lemon and milk cream cake 

Pistacchio cheesecake 

Nutella® cheesecake 

Caprese cake with Nutella®

Sicilian cannolo 

Baked Cassata 
(sweet pastry and ricotta cream pie)

ice cream*
* add it to the dessert you prefer

We prepare our pizzas with high quality regional ingredients provided by a selection of local suppliers such 
as Frantoio Guglielmi, Salumificio Villani, Salumificio Leoni, Caseificio Lattelier, Pomodori selezionati La 
Carmela Fratelli D’Acunzi, Conserve Armatore di Cetara, Peperone Crusco Terra Lucana, Team Tartufi.

We guarantee quality, genuineness and unique flavor of our dishes thanks to our highly-qualified staff 
from the PIZZIUM LAB

*According to the availability of the marketplace, some products could be frozen.
The whole allergen ingredients list of our menu is available, to consult ask it to our staff or at our cash register.

Our plates are handmade, for this reason you could find few flaws or imperfections.

Our long leavening dough is made with Molino Colombo flour.
All our pizzas are served with fresh basil and Guglielmi extra virgin olive oil.

from Calabria) and caciocavallo cheese  
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LUNCH MENU
BYE BYE SCHISCHETTA



PIZZA A PORTAFOGLIO

PANUOZZUM

PIZZA OF THE DAY
OR MAIN DISH

Still / Sparkling water 50 cl, coffee included
(typical bent pizza from Naples)

Choose your favourite Panuozzum from our selection

Still / Sparkling water 50 cl, coffee included

Still / Sparkling water 50 cl, coffee included

Homemade lasagne

Artisanal sausage and fresh friarielli
(leafy green vegetable typical from South Italy) 

Potato gateau

Crispy chicken cutlet with rocket and cherry 
tomatoes confit

Songino salad, red tuna in oil, dried tomatoes, 
yellow datterini tomatoes confit and lemon zest

Songino salad, half burrata from Puglia 
pitted olives and fresh champignon mushrooms

Menu available from Monday to Friday at lunch
Service charge included

Songino salad, stracciatella from Puglia, dried 
tomatoes, yellow datterini tomatoes confit, 

pitted olives, crumbled tarallo
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SOFT DRINKS COCKTAIL

St. Germain Hugo 

Fiero tonic Caffè 

Moscow mule

Bombay tonic 

Spritz 

Negroni riserva

PalomaAmaro

VINI BIANCHI VINI ROSSI
Roveglia Lugana Wighel DOC  
bottle

Pinot grigio Val d’Adige DOC  
bottle

Langhe Nebbiolo DOC  
bottle

Carrico 68.8  
bottle

Spadafora Don Pietro rosso IGP  
bottle

Fornacelle Zizzolo Bolgheri DOC  
bottle

Vigna del Lauro Ribolla Gialla DOP  
bottle

Audarya Monica di Sardegna DOC  
bottle

Falanghina Del Beneventano Igt
De Falco Vini  
bottle

Tratturo Montepulciano d’Abruzzo DOC
bottle

Vermentino Di Sardegna Doc Audarya
bottle

Vallone Versante Chardonnay  
glass   -  bottle

Vallone versante Negroamaro  
glass   -  bottle
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Buccianera Chianti superiore 
DOCG Sassocupo  
bottle 21,00€

VINI ROSÈ BOLLICINE
A mano Primitivo rosato  
bottle 23,00€

Prosecco DOC Treviso millesimato 
extradry  
bottle 20,00€

Le Vedute Franciacorta 
Brut DOCG
bottle 40,00€

Pizzium’s craft beer is an 
unfiltered and unpasteurized
top-fermented blonde.
Made in collaboration with
Balabiòtt Brewery.

33 cl - €6,00

Pizzium’s 
craft beer. 

DRAFT
BEER
Moretti Baffo Oro  
28,5 cl €3,00 - 38,5 cl €5.00

Moretti La Rossa  
28,5 cl €3,50 - 38,5 cl €5,50

Moretti La Bianca  
28,5 cl €3,50 - 38,5 cl €5,50

Still water (Acqua Panna)  
50 cl €2,00 - 75 cl €3.00

Sparkling water (San Pellegrino)  
50 cl €2,00 - 75 cl €3.00

Coca Cola, Coca Cola Zero, Sprite, 
Fanta, Estathè  
33 cl €3.00


