
Menù



red and yellow cherry tomato, rocket, vegan
mozzarella

VEGAN 8

Appetizer

mortadella, burrata, pistacchio pesto and flour
APPETITOSADECOMPOSED 8

FRENCH FRIES* 4

Twister* chips, pistachio pesto, mortadella, burrata
topping

FRIED 3.0 7

ricotta, grilled ham
ragù, grana padano, basil
mortadella, burrata topping, pistachio pesto

3 montanarine (little fried pizza) with:
FLOURED OF FLAVOURS 9

The salads are accompanied of focaccia dressed
with oregano

4 chicken wing, potato croquettes*, onion rings*,
French fries*, BBQ sauce

WILD 8

rocket, bresaola, chopped grana 
PROTEIN 7

cherry tomato, Buffalo mozzarella, olives, oil 
FRESH 7

Salad

grilled ham, mortadella, speck, salami, Sicilian
primosale, Piacentino Ennese IGP,  grana padano,
jam 

CURED PLATTER (X 2 PEOPLE) 12



classic p izzas 

tomato sauce, fiordilatte mozzarella, basil, olive oil Alfa
Fattoria Ambrosio 

MARGHERITA 6,5

tomato sauce, raw Buffalo mozzarella, basil, olive oil Alfa
Fattoria Ambrosio 

BUFFALO 7,5

tomato sauce, fiordilatte mozzarella, fresh mushrooms,
egg, grilled ham, bio olive oil Crux Fattoria Ambrosio  

CAPRICCIOSA 8

fiordilatte mozzarella, svizzero cheese, grana padano,
gorgonzola fondue 

FOUR CHEESE 8

cherry tomato, fiordilatte mozzarella, svizzero cheese,
garlic, grana padano, parsley, hot pepper 

RUSTICA 8

tomato sauce, fiordilatte mozzarella, fried aubergines, egg,
grilled ham, grana padano  

PARMIGIANA 9

fiordilatte mozzarella, porcini mushrooms, grilled ham,
grana padano  

MONTANARA 9

backed potatoes, fiordilatte mozzarella, sausage, grana
padano chopped, olive oil Crux Fattoria Ambrosio 

BELVEDERE 8

cherry tomato, drops of basil pesto, fiordilatte mozzarella,
grana padano chopped

AMODEO 9

tomato sauce, fiordilatte mozzarella, svizzero cheese,
parsley, garlic, hot salami, grana padano 

PETER 9

O
il is alw

ays ad
d

ed
 at th

e en
d

 of cookin
g



i nnovative

fiordilatte mozzarella, yellow and red cherry tomato, basil
pesto topping, drops of ricotta, lemon zest 

FLAVOURS&COLORS 12

ragù, buffalo mozzarella, grilled ham, peas*, grana padano,
bio olive oil CruxFattoria Ambrosio 

GRANMA MARIA 12

fiordilatte mozzarella, zucchini cream, cherry tomato,
radish, fried aubergines, artichokes 

GRANPA SALVATORE 12

yellow cherry tomato, fiordilatte mozzarella, bacon,
gorgonzola fondue, fig jam

WHAT A FIG! 11

fiordilatte mozzarella, buffalo mozzarella, Piacentino
Ennese cheese chopped, drops of ricotta, dried flowers

ENCANTO 11

fiordilatte mozzarella, bacon, Piacentino Ennese cheese
chopped, crumbled egg yolk, grana padano

ISN’T A CARBONARA 11

tomato sauce, fiordilatte mozzarella, Piacentino Ennese,
salami, drops of basil pesto, dried flowers

TRAVELING TO SANREMO 12

tomato sauce, bacon, onion, grana, black pepper,
Piacentino Ennese cheese chopped, bio olive oil Crux
Fattoria Ambrosio 

AMATRICIANA MY WAY 11

fiordilatte mozzarella, drops of ricotta, salami, Friarielli
(broccoli flower), bio olive oil Crux Fattoria Ambrosio 

A TOUR OF NAPLES 12

ragù, fiordilatte mozzarella, bechamel, crumbled egg,
grana padano, olive oil Alfa Fattoria Ambrosio  

ALWAYS SUNDAY 12



fiordilatte mozzarella, mortadella, pistachio pesto and
flour, burrata 

APPETITOSA 2.0  10

fiordilatte mozzarella , mortadella, pistachio pesto and
flour, twister* chips, burrata 

APPETITOSA 3.0  12

fiordilatte mozzarella, caramelized onion, smoked cheese,
speck, twister* chips, cheddar, BBQ 

MYCHEATDIARY 10

fiordilatte mozzarella, sausage, porcini mushrooms,
pistachio pesto and flour

PISTACCHISSIMO 10

out of the rules 

fiordilatte mozzarella, baked potatoes, bacon, pistachio
pesto 

NOAH 10

yellow cherry tomato, fiordilatte mozzarella, raw ham,
pistachio pesto and flour

CRISTINA 10

fiordilatte mozz., baked potatoes, caramelized onion,
smoked cheese , speck, pistachio pesto and flour, burrata 

ALLENATICOLFOOD  11

fiordilatte mozz., bacon, fried aubergine, smoked cheese,
pistachio pesto and flour, pringles paprika, burrata

MANGIAQUII  11

fiordilatte mozzarella, zucchini cream, bacon, zucchini,  
grana padano chips, burrata  

NERANO  11

yellow cherry tomato sauce, red cherry tomato, zucchini,
onion, vengan mozzarella , pistachio pesto

GREEN ME VEGAN 10



tomato sauce, hot salami, buffalo mozzarella, black and
pink pepper, basil, spicy oil 

BUFALA INDIAVOLATA 10

€8

French fries 

Mini pizza by choice 

Camomilla baby or beverage 

Surprise

amodeo’s k ids

raw tomato, svizzero, eggplants, olives, garlic, grana
padano, parsley

PIZZOLO FROM 1990 8

fiordilatte mozzarella, Philadelphia, rocket, raw ham, grana
padano on the top 

PIZZOLO NUMBER SEVEN 8

fiordilatte mozzarella, mortadella, pistachio pesto and
flour, burrata

PIZZOLO APPETITOSO 11

Pizzoli

fiordilatte mozzarella, sausage, Friarielli (broccoli flower)
SALSICCI E FRIARIELLI 10

fiordilatte mozzarella, pumpkin cream, speck, burrata 
ZUCCOSA 10



Cocktails

Aperol, Ginger beer, basil
AMODEO VIBES 6

Prosecco, Aperol, soda
APEROL SPRITZ 6

Gin Bombay Sapphire, tonic water
GIN&TONIC 6

Prosecco, Limoncello, lemon soda
LIMONCELLO SPRITZ 6

Gin Bombay Sapphire, Ginger beer, lime juice 
LONDON MULE 6

Amaru unnimaffissu, Gin, almond milk, pistachio
concentrate, orange peel 

PROFUMI DI SICILIA 7

MINERAL WATER PANNA NATURALE 75CL

SPERKLING WATER S. PELLEGRINO 75CL

COCA COLA / ZERO 33CL

SPRITE / FANTA / CHINOTTO 33CL

GINGER BEER / TONIC WATER

2

2

2,5

2,5

3

Beverage

Campari, Prosecco, soda
CAMPARI SPRITZ 6

Gin Bombay Sapphire, Campari, Vermouth
NEGRONI 6



wine

MURGO - ETNA ROSSO

BAGLIO DI PIANETTO - SYRAH BIO

BAGLIO DI PIANETTO  - FRAPPATO BIO

7 20

16

20

Chalice BottleRed

MURGO - ETNA ROSATO 7 20

Chalice BottleRosè

MURGO - ETNA BIANCO

BAGLIO DI PIANETTO - GRILLO BIO

7 20

18

Chalice Bottlewhite

MONTAGNER - PROSECCO DOC TREVISO ROSÈ

MONTAGNER - PROSECCO DOC TREVISO BRUT

7

7

20

20

Calice Bottiglia

beer
HEINEKEN 33CL

MESSINA - CRISTALLI DI SALE 33CL

1664 BLANC 33CL

GRIMBERGEN BLONDE 33CL 

GRIMBERGEN DOUBLE AMBRÉE 33CL

3

4

4

5

5

sparkl ing



Pizza with pistachio sweet cream, kinder bueno white,
pistachio concentrate topping and flour 

KINDER BUENO WHITE  10

Fried pizza balls with Nutella pouring and powdered sugar
- or - pistachio sweet cream and flour 

BALLS WITH NUTELLA OR PISTACCHIO  8

dessert

Ask to the staff 
SEASONAL DESSERT  7

afterdinne
rCOFFEE

DEK

WHISKY / GRAPPA / RUM

BAILEYS

RAMAZZOTTI

AMARO AVERNA

AMARA 

1

1

6

3

3

3

4

contiene lattosio

Service 2€ per person

sweet ricotta 
pistacchio sweet cream and flour 

2 montanarine (little fried pizza) with:

accompanied by a shot of Limoncello

TERRANOSTRA  10



Request the dedicated menù
GLUTEN FREE

The products we use such as ham, Svizzero cheese, gorgonzola,  
Grana Padano and Piacentino Ennese cheese are lactose-free

WITHOUT LACTOSE

VEGAN

FROZEN PRODUCT

SOME OF OUR PARTNERS:

Allergens

If you have an allergy or intolerance, let the staff know
immediately.

Cereals containing gluten
Eggs and egg products
Fish and fish products
Peanuts and peanut products
Soy and soy products
Milk and milk-based products (including lactose)
Nuts
Celery and celery-based products
Mustard and mustard-based products.
Sesame seeds and sesame seed products
Lupines and lupine products.
Sulfur dioxide and sulphites in concentrations greater than 10
mg/kg or 10 mg/l expressed as SO2

I the foods served in this location contain the following allergens:

It is difficult to exclude cross-contamination due to the presence
of loose products.



gluten-free
menù



appetizer
FRENCH FRIES* G.F. 4

french fries*, pistachio pesto, mortadella, burrata
topping

FRIED 3.0 G.F. 7

grilled ham, mortadella, speck, salami, Sicilian
primosale, Piacentino Ennese IGP, grana padano,
jam

TAGLIERE (X 2 PERSONE) G.F. 12

red and yellow cherry tomato, rocket, vegan
mozzarella

VEGAN 8

mortadella, burrata, pistacchio pesto and flour
APPETITOSADECOMPOSED 8

The salads can be accompanied of focaccia  gluten
free (certified frozen dough) with a supplent of 2€

rocket, bresaola, chopped grana 
PROTEIN 7

cherry tomato, Buffalo mozzarella, olives, oil 
FRESH 7

Salad



classic p izzas 

€10

French fries 

Mini pizza by choice 

Camomilla baby or beverage 

Surprise
 

amodeo’s k ids

tomato sauce, fiordilatte mozzarella, basil, olive oil Alfa
Fattoria Ambrosio 

MARGHERITA 9

tomato sauce, raw Buffalo mozzarella, basil, olive oil Alfa
Fattoria Ambrosio 

BUFFALO 10

tomato sauce, fiordilatte mozzarella, fresh mushrooms,
egg, grilled ham, bio olive oil Crux Fattoria Ambrosio 

CAPRICCIOSA 11

fiordilatte mozzarella, svizzero cheese, grana padano,
gorgonzola fondue 

FOUR CHEESE 11

fiordilatte mozzarella, porcini mushrooms, grilled ham,
grana padano 

MONTANARA 12

cherry tomato, drops of basil pesto, fiordilatte mozzarella,
grana padano chopped

AMODEO 12

certified frozen dough
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i nnovative

outof the rules

tomato sauce, hot salami, buffalo mozzarella, black and
pink pepper, basil, spicy oil 

BUFALA INDIAVOLATA 13

fiordilatte mozzarella, pumpkin cream, speck, burrata 
ZUCCOSA 13

fiordilatte mozzarella, mortadella, pistachio pesto and
flour, burrata 

APPETITOSA 2.0 13

fiordilatte mozzarella, sausage, porcini mushrooms,
pistachio pesto and flour

PISTACCHISSIMO 13

yellow cherry tomato, fiordilatte mozzarella, raw ham,
pistachio pesto and flour

CRISTINA 13

yellow cherry tomato, fiordilatte mozzarella, bacon,
gorgonzola fondue, fig jam

WHAT A FIG! 13

fiordilatte mozzarella, buffalo mozzarella, Piacentino
Ennese cheese chopped, drops of ricotta, dried flowers

ENCANTO 13

fiordilatte mozzarella, bacon, Piacentino Ennese cheese
chopped, crumbled egg yolk, grana padano

ISN’T A CARBONARA 13

ragù, fiordilatte mozzarella, bechamel, crumbled egg,
grana padano, olive oil Alfa Fattoria Ambrosio 

ALWAYS SUNDAY 14

certified frozen dough
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Cocktails

Aperol, Ginger beer, basil
AMODEO VIBES 6

Prosecco, Aperol, soda
APEROL SPRITZ 6

Gin Bombay Sapphire, tonic water
GIN&TONIC 6

Prosecco, Limoncello, lemon soda
LIMONCELLO SPRITZ 6

Gin Bombay Sapphire, Ginger beer, lime juice 
LONDON MULE 6

Amaru unnimaffissu, Gin, almond milk, pistachio
concentrate, orange peel 

PROFUMI DI SICILIA 7

MINERAL WATER PANNA NATURALE 75CL

SPERKLING WATER S. PELLEGRINO 75CL

COCA COLA / ZERO 33CL

SPRITE / FANTA / CHINOTTO 33CL

GINGER BEER / TONIC WATER

2

2

2,5

2,5

3

Beverage

Campari, Prosecco, soda
CAMPARI SPRITZ 6

Gin Bombay Sapphire, Campari, Vermouth
NEGRONI 6



wine

MURGO - ETNA ROSSO

BAGLIO DI PIANETTO - SYRAH BIO

BAGLIO DI PIANETTO  - FRAPPATO BIO

7 20

16

20

Chalice BottleRed

MURGO - ETNA ROSATO 7 20

Chalice BottleRosè

MURGO - ETNA BIANCO

BAGLIO DI PIANETTO - GRILLO BIO

7 20

18

Chalice Bottlewhite

MONTAGNER - PROSECCO DOC TREVISO ROSÈ

MONTAGNER - PROSECCO DOC TREVISO BRUT

7

7

20

20

Calice Bottiglia

beer
HEINEKEN 33CL

MESSINA - CRISTALLI DI SALE 33CL

1664 BLANC 33CL

GRIMBERGEN BLONDE 33CL 

GRIMBERGEN DOUBLE AMBRÉE 33CL

3

4

4

5

5

sparkl ing



dessert
Ask to the staff 
SEASONAL DESSERT  7

afterdinne
rCOFFEE

DEK

WHISKY / GRAPPA / RUM

BAILEYS

RAMAZZOTTI

AMARO AVERNA

AMARA 

1

1

6

3

3

3

4

contiene lattosio

Service 2€ per person



The products we use such as ham, Svizzero cheese, gorgonzola,  
Grana Padano and Piacentino Ennese cheese are lactose-free

WITHOUT LACTOSE

VEGAN

FROZEN PRODUCT

SOME OF OUR PARTNERS:

Allergens

If you have an allergy or intolerance, let the staff know
immediately.

Cereals containing gluten
Eggs and egg products
Fish and fish products
Peanuts and peanut products
Soy and soy products
Milk and milk-based products (including lactose)
Nuts
Celery and celery-based products
Mustard and mustard-based products.
Sesame seeds and sesame seed products
Lupines and lupine products.
Sulfur dioxide and sulphites in concentrations greater than 10
mg/kg or 10 mg/l expressed as SO2

I the foods served in this location contain the following allergens:

It is difficult to exclude cross-contamination due to the presence
of loose products.


