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fizza - Burger - Crudi - Mixclogy

STARTERS MAIN COURSES

AE”'PASTS) BOTANICO W o €16 ANGUS TAGLIATA WITH HERD OIL €1l
:.:Ppl?;aipa C;TIPZ;Pojii:’ pa\:::;:n Ela\:,l scgf:;zl:d :;2; ?Nijj' ANGUS TAGU ATA € Ig
truffle ond Fried provola sandwich with Arugula, Pachino Tomatoes, and Grana Cheese
SHRIMP TARTARE €N BOTANICO BEEF TARTARE €N
with rice, truffle pesto and hazelnuts With Fresh eqq and mixed vegetables
VEGGY TARTARE €3 BEEF TARTARE WITH CARBONARA SAUCE @ €N
with rice, avocado and cherry tomatoes CI‘”(KEN TAGUATA WITH LEMON 0”- € Iz
SALMON  TARTARE WITH MANGO €13 TENDER BEEF £18
with Fresh mango and citrus cream with pumpkin cream and admond-amaretto crumble
PAPPA AL POMODORO €9 EGGPLANT PARMIGIANA (NOT FRIED) €11
with burrata stracciatella With smoked provola cheese
SCRAMBLED EGGS WITH TRUFFLE €l
MARINATED BEEF CARPACCIO €10 | SIDE DISHES
with rocket-mayonnaise and fried gnocco SAUTEED SP,NA(H £ 'j
AVOCADO & EGG CROSTONE €1 COLORFUL SALAD €5
OVEN—BAKED VEGETABLES AND HERBS €6
FIRST COURSES FENNEL CARPACCIO €9
with orange and Taggiasca olives
CRISPY STICK—CUT FRIES €]
P\OASTED TOMMO SPAGHEH, € 'Z with our homemoade sauces @>anc
B e ROASTED POTAOE 3
oowNg €l
Frearinge eqgp, o thres pepper Derd - Y
CACIO £ PEPE WITH CRISPY ARTICHOKES €03 DESSERT
TAGUINELLE WITH OCTOPUS AND TAGGIASCA OLVES € s LICORCE TRAMSU = €t
Oﬁilrgsze :n;fgahﬁ;ellfm\g:llgg&e octopus ragu, Taggiasca P ,ST A (H , 0 ”R AM ,SU € 6
AMATHCANA € CLASSIC TIRAMKI €6
with guancidle and PDO pecorino
GLUTEN AND LACTOSE FREE SEMIFREDDO < €6
GNOCCH WITH GORGONTOLA, PEARS, AND WALNUTS 877 € b wi petocho o berres @B
MACCHERONI WITH SAUSAGE AND PORCINI RAGU €3 Wf\RM WHITEEHOCOLATE+ANL) PISTACHIO CAKE €1
with a warm pistachio heart and creom
(/@ \ WARM DARK CHOCOLATE CAKE WITH CREAM €6
MISTER FRIED Vioc?
FRIED MOTZARELLA SANDHICH £)
PISTACHIO RASPBERRIES E WHITE CHOCOLATE
CABONA HOTAELL SINNCH € ¢ NATELNUTS MORELLD CHERIE
GORGONTOLA MOTIARELLA SANDWICH €9 MANGO DARK CHOCOLATE

Fried bread, melted mozzarelo, gorgonzola and walnut Filing STR Aw BE R R , ES BA( , 0 PERUGI N A
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POKE... AND MORE ¢

SALMON POKE €53

Rice, vegetobles, avocado, salmon, Mixed seeds

POKE FALLING IN LOVE € IL

Rice, shrimp, stracciatella, avocado, mango, edomame, and almonds

CAESAR SALAD €10

Salad with sous-vide and ﬁrillecl chicken, guancidle, bread croutons
and Caoesar dre;sina

EXTRA
CHOOSE THE SAUCE INGREDIENT

L 4
m /1 ~ CHICKEN + 3 €
. m MOTIARELLA +3 €

SCALA
O RN PONIU S WOCADO +13 €

BURGER

BOTANICO VEGAN DOUBLE ZERO (DD €13

Plant-based burger‘, soft bun, chickpea hummus with papriko,

roasted peppers, tomato, lettuce, and French Fries

URBAN BURGER €13

Beef burger, soft bun, melted cheddar cheese, bacon,
tomato, lettuce, sauces, smokey mayo ond French Fries

CARBONARO €2 €13

Beel burger, soft bun carbonara sauce, melted pecorino,
guancidle, and French Fries

BURGONTOLA €13

Beef burger, soft bun, caramelized onions, gorgonzola cheese,
purple cabbage and carrots, crispy guanciole, ond French Fries

AMERICAN CHICKEN €13

Fried chicken cutlet, soft bun, melted cheddar cheese,
pickles, bacon, tomato, lettuce, sauces, BBQ soauce and French Fries

P
g@ + 2€ guten Free bread
A\

STILL/SPARKLING WATER € 2

PIZZ\ (ONLY FOR DINNER

MARGHERITA B €7

Tomato, mozzarella, Parmesan, basi

MARGHERITA DI BUFALA® €10

Tomato, bulFalo mozzarella, Parmesan, basil

NORCINA SBAM W £10

Tomato, Fiordiatte, sausage, guanciole, and melted pecorino

9 FORMAGGI 1> 10

Provola, Parmesan, Tale%io, Fontina, Brie, ond Groraonzola

DIAVOLA €9

Tomato, Fiordiatte, spicy salomi

VEGETARIANA €9

Fiordiatte and mixed roasted vegetables

CARBONARAT &2 £l

With CarboNation sauce

A ROTTA LIBERA €l

Fiordiatte, sun-dried tomatoes, burrata stracciatela, basi
emulsion, anchovies

PORCONINO €10

Fiordiatte, sausage, quancidle, roasted potatoes

TALIANA T £l

Fiordiatte, arugula, cherry fomatoes, Cured ham,
ond Grana cheese

FRANCESCANA B €10

Fiordiatte, tomato, champignon mushrooms, Cured ham

CAPRICCIOSA W €10

Tomato sauce, Fior di latte mozzarello, artichokes,
cooked ham, mushirooms, and olives

TUCCA & FRIENDS ™ €10

Fior di latte mozzarella, pumpkin, guancicle, and sausage

FUNGHI ® €9

Tomato sauce, Fior di latte mozzarello, and mushrooms

:@ + 2€ gluten Free pizza ®+ 2,5€ loctose free mozzarela
3
B white pizza ‘ red pizza vegetarian

ADD EXTRA INGREDIENT

Cured Hom + € 15
Spicy Salomi + £ 15

Extra Fiordiatte Mozzarella + € |5
Buffao Mozzarella + € 25
Burrata Stracciatela + € 3
Champignon/Porchi Mushrooms + € 1/ + €2 Provola Cheese + € |5

Grorgonzola + £ 15

Wurstel + € 15 Anchovies + € |5
Sousage + € 15 Artichokes + £ |
Cooked Hom + € 15 Onion + € |

Guancidle + € 2 Roasted Potatoes + € |

COVER CHARGE € 2



