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White Pizza � Special recipes

Mortadella, burrata cheese, pistachio pesto  - 17€ 

baked ham, pan fried eggplants, truffle cream, grana 
flakes, basil  - 17€   

raw ham  - 16€ 

sauteed porcini mushrooms*  - 15€ 

sauteed porcini mushrooms*, capocollo ham - 19€ 

sauteed porcini mushrooms*, sausage, soft cheese  - 18€ 

stir fried leeks, potatoes, sausage, pecorino cheese,
rosemary  - 16€ 

truffled anchovies “SAVINI”, candied lemon peels, burrata 
cheese  - 19€

gorgonzola cheese, fig compote, almond, capocollo ham  - 17€ 

sauteed zucchini, bacon, sheep’s cheese brie - 15€ 

roasted yellow pumpkin*, sausage, pecorino cheese - 15€ 

capocollo ham, truffle cream, honey  - 18€ 

speck ham, smoked provola cheese, radicchio from treviso  - 15€

pan fried spinaches*, sausage, stracchino cheese  - 15€ 

roasted peppers, eggplant, zucchini, caramelized onion, 
smoked burrata cheese, basil  - 18€  

LA GALATEO
scamorza cheese, spicy salami, tomatoes, sweet paprika - 15€

LA PRATISSIMA
mortadella from Prato “MANNORI”, brie cheese and 
caramelized orange zest  - 15€

(MOZZARELLA FIOR DI LATTE CHEESE AS BASE FOR ALL, NO TOMATO SAUCE)
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Red sauce Pizza � Cla�ic 

Red  sauce Pizza � Special recipes
(TOMATO SAUCE AS BASE FOR ALL)

 Signature de�ert
BonghISSIMO
with “chantilly” cream and melted chocolate - 8€

LimonISSIMA
lemon cake meringued  - 8€

FLORENTINE VANILLA ice cream
and almond croccantino - 8€

WARM APPLE PIE
with florentine vanilla ice cream - 8€

ZUPPA INGLESE
and melted chocolate - 8€

CHEESE CAKE
bitter orange sauce / raspberries sauce  - 8€

CantuccISSIMO
almond and chocolate biscuit with VinSanto wine  - 10€

SORBETTO “Vivoli”
mojito / passion fruit / coffee moka flavour  - 8€

Hot FocaccISSIMA served with spreadable Cioccolato Militare 
Dark chocolate / Salty peanuts / Pistachio - 12€ (to share)

Sliced fresh fruit  - 9€

MARGHERITA
tomato sauce, mozzarella fior di latte cheese, basil  - 12€

MARGHERITA BUFALA
tomato sauce, buffalo mozzarella, basil  - 14€

NAPOLI
tomato sauce, anchovies “ARMATORE”, capers, oregano, 
mozzarella fior di latte cheese  - 15€

MARINARA TIRATISSIMA
tomato sauce, roasted cherry tomatoes, garlic, oregano - 12€

BAKED HAM AND MUSHROOMS
tomato sauce, baked ham, stir-fry champignon mushrooms, 
mozzarella fior di latte cheese  - 14€

SAUSAGE AND ONION
tomato sauce, sausage, onion, mozzarella fior di latte 
cheese  - 14€

TUNA AND ONION
tomato sauce, tuna, onion, olives, capers, oregano, 
mozzarella fior di latte cheese  - 14€

DiavolISSIMA
tomato sauce, spicy salami, mozzarella fior di latte 
cheese - 14€

margherita pizza with raw ham  - 16€

margherita pizza with raw ham, burrata cheese  - 18€

burrata cheese, roasted cherry tomatoes, basil  - 15€

roasted artichokes*, cherry tomatoes, buffalo mozzarella  - 15€

capers, onions, garlic, chili, fior di latte mozzarella cheese  - 12€

nduja (spicy italian salami), provola cheese, mozzarella fior di
latte cheese  - 15€ 

ricotta cheese, pan fried eggplants, mozzarella fior di latte 
cheese  - 15€ 

raw ham, rocket salad, cherry tomatoes, burrata cheese  - 18€

bacon, caramelized red onions, pecorino romano cheese, 
mozzarella fior di latte cheese  - 16€

on request lactose-free mozzarella cheese  

Some fresh products may have undergone rapid temperature abatement in order to guarantee 
quality and safety as described in Plan HACCP according to Reg. CE 852/04 and Reg. CE 853/04.

* Products can be frozen

PLEASE CHECK UP FOR FUTHER INFO ABOUT 
SUBSTANCES AND ALLERGENS PRESENT IN ON OUR MENU

Brunch ISSIMO 
Have you already tried
                                    ?

Every Sunday, from 12pm to 3pm, with a rich menu to share
based on many dishes to taste,

which change according to the season.
Scan here to see the current menu

gluten free pizza base - all topping available 
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 Foca� ISSIME

 For the non�piazza fans

 Antipast ISSIMO 

 A�umicat ISSIMO 

FocaccISSIMA, raw ham Falorni, beef marinated carpaccio, 
mortadella Favolosa, primo sale cheese with herbs,
chicken liver patè, raw tomato sauce, 
cream cheese and truffle “SAVINI”.  - 14€ pp (min. for 2)
 

FocaccISSIMA, swordfish ham, tuna ham, smoked salmon
smoked burrata cheese, citronette, pistachios sauce,
raw tomato sauce - 15€ pp (min. for 2)

CAESAR SALAD
Grilled chicken, salad, toasted buns,
Grana cheese, crispy bacon, Caesar sauce  - 16€

SALMON
Smoked salmon “UpStream”, mixed green salad, roasted 
tomatoes, avocado, fresh robiola cheese  - 26€

BRESAOLA
Bresaola, rocket salad, pickled vegetable, Tuscan 
brie cheese and drops of balsamic vinegar  - 18€

CARPACCIO
Beef marinated, mixed green salad, parmesan flakes, 
Caesar sauce  - 18€

PARMIGIANA
Eggplant pie with mozzarella, tomato, basil  - 14€ 
Club sandwich 
roast chicken, crispy bacon, hard-boiled egg, fontina cheese, 
salad, tomato, mayonnaise with chips - 18€   
Cheeseburger 
Beef burger, crispy bacon, caramelized onions, provola cheese,
mayonnaise with chips - 18€

    
5

    
4

    
3

    
2

    
1 raw ham, fresh cheese cream with truffle   - 16€

raw ham, burrata cheese  - 17€

smoked salmon “UpStream”, fresh cheese cream, 
candied lemon peel - 25€
“Marco’s” roasted pork, caramelized onions, olives  - 14€

raw ham, rocket salad, cherry tomatoes, grana cheese  - 16€ 
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the classic or very fine version
it must be the same for the whole table

classic or finissima
leavened naturally for more than 24 hours, 75% hydration,  smoothed by hand stone backed

new



Birre in bo�iglia artigianali

Bibite

Ca�e�eria

Ca�è

Tè e Tisane

caffè  - 2,5€  

caffè macchiato  - 2,5€   
caffè decaffeinato  - 3€  

caffè doppio  - 4€   
caffè americano  - 3,5€  

caffè corretto  - 5€    
caffè d’orzo  - 3,5€ 

ginseng  - 3,5€  

cappuccino  - 4€   

cappuccino decaffeinato  - 5€  

acqua minerale san felice naturale  /  gassata  37,5cl  - 2,5€  

acqua minerale san felice naturale  /  gassata  75cl  - 3,5€     

english breakfast  - 4€  

special gunpowder  - 4€  

curcuma e fiori di sambuco  - 4€  

finocchio e liquirizia  - 4€        
camomilla  - 4€  

coperto  - 3,5€ 

Birre a�a spina Acqua
dolomiti pils    20cl / 40cl  - 4,5€ / 6,5€

dolomiti non filtrata    20cl / 40cl  - 5€ / 7€

vapori di birra geyser, Pale Ale 20cl / 40cl  - 5€ / 7,5€

Bevande

BIRRIFICIO DEL FORTE
il tralcio, metodo classico spumantizzata con mosto d’uva  75cl  - 26€  
gassa d’amante, golden ale, gluten free 33cl  - 8€  
la mancina, belgian pale strong ale  33cl / 75cl  - 8€ / 15€

meridiano Ø, english pale ale, gluten free 33cl / 75cl  - 8€ / 15€                            

VAPORI DI BIRRA
lokomotiv blanche  33cl / 50cl  - 7€ / 9,5€  
magma ambrata  33cl  - 8€  

LA MI’ BIRRA
la mi‘ firenze, lager  33cl  - 6€  
la mi‘ tipa, ipa  33cl  - 7€  
la mi‘ nora, weiss  50cl  - 9€  
la mi‘ rossa, red ale 75cl  -13€  

coca cola, coca cola zero  - 4,5€ 

LE PAPINI 
aranciata, limonata, gassosa, chinotto, spuma bionda,
panterino  - 5€ 

L’UNICA, succhi naturali del mugello
fragola, pera, pesca  - 4,5€ 
mirtillo  - 5,5€ 

Craft  b�rs  bo�les

Soft  drink

Cafeteria

Co��

Tea and herbal  tea 

espresso coffee  - 2,5€  

espresso coffee with milk  - 2,5€   
decaffeinated coffee  - 3€  

double coffee  - 4€   
american coffee - 3,5€  

coffee with liquor  - 5€    
barley coffee  - 3,5€ 

ginseng  - 3,5€  

cappuccino  - 4€   

decaffeinated cappuccino  - 5€  

mineral water san felice still / sparkling  37,5cl  - 2,5€  

mineral water san felice still / sparkling  75cl  - 3,5€     

english breakfast  - 4€  

special gunpowder  - 4€  

turmeric and elderflower  - 4€  

fennel and licorice  - 4€        
camomilla  - 4€  

cover charge  - 3,5€ 

Draft  b�rs
Tuscan mineral water

Beverage

coca cola, coca cola zero  - 4,5€ 

LE PAPINI 
orange soda, lemon soda, gassosa, chinotto, blond 
“spuma”, panterino  - 5€ 

NATURAL JUICE
apricot, apple, pear, peach  - 4€ 
strawberry, blueberry  - 5€

BIRRIFICIO DEL FORTE
il tralcio, classic method made sparkling with grape must 75cl  - 26€  
la mancina, belgian pale strong ale  33cl / 75cl  - 8€ / 15€
gassa d’amante, golden ale, gluten free 33cl  - 8€
meridiano Ø, english pale ale, gluten free 33cl / 75cl  - 8€ / 15€

VAPORI DI BIRRA
lokomotiv blanche  33cl / 50cl  - 7€ / 9,5€  
magma ambrata  33cl  - 8€
geyser, pale ale 50cl  - 9,5€  

LA MI’ BIRRA
la mi‘ firenze, lager  33cl  - 6€  
la mi‘ tipa, ipa  33cl  - 7€  
la mi‘ nora, weiss  50cl  - 9€  
la mi‘ rossa, red ale 75cl  - 13€  

CLAUSTHALER
non-alcoholic brewing 33cl  - 6€

KROMBACHER HELL Light  - 20cl / 40cl - 5€ / 7€

KROMBACHER UNFILTERED Lager  - 20cl / 40cl - 5,5€ / 7,5€

KROMBACHER RHENANIA ALT Red  - 20cl / 40cl - 5,5€ / 7,5€


