
LA Succursale 
ENGLISH 

TRADITION

	
 	
 	
 	
 	
 	
 	
          
Lampascioni	
                             	
 	
    4 

/wild hyacinth bulbs in olive oil

Ortaggi di Stagione	
                                   10

/roasted peppers, fried zucchini, 

baked aubergines, sweet and sour onions

Fave, Friggitelli, Pomodori 	
 	
 	
   10

Scattarisciati e Cipolla	

/broad bean pureè with fried green peppers, tomatoes 

and onions

Bufala e Crudo	
 	
 	
 	
 	
   12

/24 month seasoned apulian raw ham with

250 gr buffalo milk mozzarella,

FIRST COURSES                                                

	
 	
 	
 	
 	
           
Sagna ‘ncannulata	
 	
 	
 	
   13

/homemade pasta with tomatoes, sour cheese 

and cacioricotta cheese

Spaghetti con le Cozze	
	
 	
 	
   14

/mussels flavoured by garlic and chillies	


Parmigiana	
	
 	
 	
 	
 	
   10

/sliced aubergine baked with tomatoes and cheese

MAIN COURSES

Vitello tonnato 	
 	
 	
              	
   15
/veal in tuna sauce

Polpette al Sugo	
 	
 	
 	
               9

/meatballs with tomato sauce

	
 	
 	
 	
 	
          
Spada alla Gallipolina	
 	
              	
   17

/swordfish, salad, cucumber, oranges and cream fresh

Polpo* e Fave	
 	
 	
 	
              15
/octopus on broad bean purée, caramelized onion, 

fried rocket and confit tomatoes

Pepata di Cozze	
 	
                                   15

/mussels flavored with pepper and oil

SALADS

Insalata con Polpo*	
 	
                         15

/salad, octopus, early season potatoes, taggiasche 

olives, ginger, lemon juice, basil flavoured olive oil 

Insalata Mediterranea	
 	
                         11

/salad, late season orange, cucumber, artichokes             

i Contadini, cream fresh, toasted almonds

 

DEEP FRIED                                                

Fritto Mistico	
 	
 	
 	
 	
   12

/homemade fry-up with meatballs, aubergine patties, 
tater tots, fried mini pizza

Pizzotti, Stracciatella e Capocollo	
 	
   10

/fried pizza-dough pieces with cow milk stracciatella 

and pork neck salami “Giannelli”

Baccalà*	
 	
 	
 	
 	
               8

/deep fried codfish - if available 

Breaded Anchovies*	
 	
 	
               8

/if available 

Pizza Fritta ai Pomodori Scattarisciati	
   12

/deep fried pizza-dough stripes topped with sauted 

tomatoes in garlic and spicy olives, cow milk 

stracciatella, olive oil and basil

Pizza Fritta Pomodorini e Bufala	
 	
   12

/deep fried pizza-dough stripes topped with buffalo 

milk mozzarella, fresh tomatoes, olive oil and basil

Patatine 	
  	
       	
 	
 	
                6

/homemade french fries

DESSERT

	
 	
 	
 	
 	
          
Tiramisù	
 	
             	
 	
 	
     6

Cheesecake 	
 	
 	
        	
 	
     7   

Daily Dessert	
 	
 	
     	
 	
     7

*Frozen product at origin.



PIZZA                                              

               /must
 

          

Margherita	
	
 	
 	
 	
               7

/tomato sauce, cow milk mozzarella, basil

Bufala	
 	
 	
 	
 	
              10

/tomato sauce, buffalo milk mozzarella, basil

Margherita Sbagliata	
 	
 	
              10

/fried tomatoes with garlic and chillies, homemade
basil pesto, cow milk burrata, parmesan

Burrata Scattata               	
      	
              10

/fried tomatoes with garlic and chillies, cow milk 

burrata, basil

/tradition
   
           

Marinara	
 	
 	
 	
 	
               6

/tomato sauce, garlic, oregano

Napoli	
 	
 	
 	
 	
               8

/tomato sauce, cow milk mozzarella, capers
anchovies from Torre Colimena, oregano

Saietta	
 	
 	
 	
 	
               8

/tomato sauce, cow milk mozzarella, 

spicy salami, oregano

Tonno e Cipolla	
 	
 	
 	
               9

/tomato sauce, cow milk mozzarella, 

tuna from torre colimena, red onions, oregano

Capricciosa	
 	
 	
 	
 	
   12

/tomato sauce, cow milk mozzarella, artichokes, 
Cantabrico sardines, smoked cooked ham  “Giannelli”, 
capers, olives, oregano

Ciao Pì	
 	
 	
                   	
              11

/cow milk mozzarella, 24 month seasoned Giannelli raw 

ham, homemade basil pesto and parmesan

Adding optional ingredients might change prices.

+ lactose free mozzarella 3.00 €

+ buffalo milk mozzarella 3.00 €

/seasonal

Alici e Stracciatella               	
 	
      	
   10

/tomato sauce, “colatura di alici”, cow milk stracciatella 

and anchovies

Ortolana	
 	
 	
 	
 	
 	
   12

/pizzabread topped with cow milk stracciatella, roasted 

peppers, fried zucchini, baked aubergines, sweet and 

sour onions, basil

Sarda	
	
 	
 	
 	
 	
 	
   12

/pizzabread topped with cow milk burrata, sardine 

fillets, dried tomatoes, rocket, oregano

Bufala Calda	
 	
 	
 	
   	
   12

/pizzabread topped with rocket, red tomatoes, warm 

buffalo milk mozzarella, lemon zest, oregano, olive oil, 
basil

Cotto di Te	
	
 	
 	
 	
 	
   12

/smoked buffalo milk mozzarella, basil pesto, 

pine nuts, “Giannelli” smoked cooked ham and 

24 month seasoned grana cheese

 
Mortazza	
 	
 	
 	
 	
 	
   11

/cow milk mozzarella, “Giannelli” bologna pork-

mortadella, pistachio cream, chopped pistachios, 
provolone cheese fondue

Gialla	
	
 	
 	
 	
 	
 	
   11

/cow milk mozzarella, yellow tomatoes, fresh “norcina” 

sausage, parmesan, basil

Martinese	
 	
 	
 	
 	
              11

/tomato sauce, cow milk mozzarella, vincotto 

flavoured pork neck “Giannelli”, caciocavallo cheese, 

basil

Succursale	
 	
 	
 	
 	
 	
   10

/cow milk mozzarella, artichokes, salami, olives, basil

Barone 	
 	
 	
 	
 	
              10

/cow milk mozzarella, tear-dropped apulian cheese, 

dried tomato pest, basil

3 Pomodori	
	
 	
 	
 	
              11

/cow milk mozzarella, “datterino” yellow tomatoes, fried 

red tomatoes with garlic and chillies, dried tomatoe’s 
pesto, taggiasche olives, basil, “grana” cheese, olive oil

PIZZABREAD POCKET                                                

	
 	
 	
 	
 	
           
Poscia con Polpette al Sugo	
 	
               8

/pizzabread pocket filled with meatballs

Poscia Ortolana	
 	
 	
 	
               8

/pizzabread pocket filled with cow milk stracciatella,

vegetables, olive oil and oregano

Poscia con Parmigiana	
	
 	
               9

/pizzabread pocket filled with aubergine parmigiana



BEER ON TAP                                                

	
 	
 	
 	
 	
           lt 0,2      0,4

Moretti	
 	
        	
                       3,5     5,5

/italian lager, 4.6%	
  
	
 	
 	
 	
 	
 	
  

Messina Cristalli di Sale	
             4       6,5

/italian lager 5%

CRAFT BEERS                                                

	
 	
 	
 	
 	
 	
 	
           
Terrarossa  	
 	
 	
          	
             7

/extra special bitter - b94, 5.0%  	


Vista Mare 	
	
       	
       	
 	
             7

/session ipa - b94, 4.5%  	


Sant‘ Irene 	
	
       	
       	
 	
             7

/triple - b94, 8%  	


Nazionale	
  	
 	
       	
       	
             7

/gluten free blonde ale - baladin, 6.5%

SOFT DRINKS

	
 	
 	
 	
 	
           
Molecola / Baladin Zero	
 	
 	
 	
  3,5

/italian classic cola 100%  - turin

Aranciata 1904	
 	
 	
 	
 	
  3.5

/craft orangeade - lecce

Gassosa 1904	
 	
 	
 	
 	
  3.5

/craft italian soda pop - lecce

Limonata 1904	
 	
 	
 	
 	
  3.5

/craft lemonade - lecce

Water	
	
  	
 	
 	
 	
             2

DRINK & APERITIVI

Spritz	
 	
             	
 	
              6

Gin Tonic     	
 	
 	
 	
 	
    7

WINE                                                

	
 	
 	
 	
 	
           
	
 	
          
Red House Wine	
     

/negramaro - castel di salve, 13.0%     

	
 	
 glass quarter half  three-quarters	
  

                        2,5      4       7           9

sparkling wines

Prosecco Doc Biancavigna	
      	
          20

/prosecco brut - Conegliano, 11.5%

D’Araprì Pas Dosè	
      	
         	
          38

metodo classico

red

Sputafele bio 	
  	
 	
          	
          24

/2022 negramaro - Vaglio Massa, 15,5%

Gioia del Colle Doc Primitivo bio 	
          25

/2021 et. nera - Plantamura, 15%

rosè

Negramaro Rosato bio        	
          	
          20

/2024 - Masseria Masciullo, 12,5%

Susumaniello bio        	
          	
          	
          20

/2024 - Masseria Masciullo, 12%

white

Espira bio	
 	
 	
 	
 	
          20

/2025 fiano - Vaglio Massa, 13%

	
 	

Colline Pescaresi Igt Pecorino bio	
          25

/2024 - Cingilia 13%	
 	
          
	
 	
 	
 	
 	
 	
          

 

As for Allergens, ask Staff members. We will manage your 
questions with care and give you all the answers you need.

 

Service 1,5  


