STARTERS

Caprese Moderno w o)
8,90 €

A modern classic among starters. The dish contains cherry
tomatoes, capers, creamy burrata, fresh basil, extra virgin
olive oil and balsamic syrup.

RECOMMENDED DRINK OPTION:
Triade Bianco & Soligo Prosecco

Mama’s Mcatbhalls . -¢)
11,90 €

Classic meatballs made with Grandma's recipe in a sauce
of San Marzano tomatoes with mascarpone, topped with
parmesan cheese and roasted pine nuts. Served with
toasted garlic sourdough bread.

RECOMMENDED DRINK OPTION:
Chianti Classico & Rotari Rosé

Scampi al Limone & Piccante wo, -6)
13,90 €

King prawns seasoned with lemon, chilli and garlic.
Served with toasted garlic sourdough bread.

RECOMMENDED DRINK OPTION:
Triade Bianco & Rotari Rosé

Black Angus Carpaccio « o)
14,50 €

A timeless and elegant classic. Black Angus beef tenderloin
(USA) with rich dijon cream, fine parmesan and roasted
pine nuts. Topped with rocket sprouts for freshness and

high-quality olive oil.
RECOMMENDED DRINK OPTION:
Barbera d’Alba & Zenato Pinot Grigio

Cacsar Naturcl o)
1190 €

This dish is famous for the rich sauce and simple yet
tasty ingredients. Served as a starter or main course.
Our Caesar salad contains fresh lettuce, our own
Caesar sauce, croutons and parmesan.

ENJOY THE SALAD AS IS OR ADD:
» GRILLED FINNISH CHICKEN +5,00 €
+ CRISPY BACON +5,00 €,

*Gluten-free bread available

Mama's Mcatballs

Scampi al Limonc
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Cacsar Naturcl




PIZZAS

1. Bl Clasico w)
16,50 €
Classic Italian Margherita, made in the traditional way.

Velvety tomato sauce, soft mozzarella and fresh basil create
a timeless combination that honours the Italian pizza tradition.

For extra filling, we recommend burrata + 3 €

RECOMMENDED DRINK OPTIONS:
Chianti Classico & Zenato Pinot Grigio

El Clasico

2. Pepoes Blue wu
18,90 €

Pepes is a classic pizza with pepperoni, semi-dried tomatoes
and Aura blue cheese. The strong, salty and slightly hot
flavours are a combination of classic American-Italian
style with a Finnish twist.

RECOMMENDED DRINK OPTIONS:
Barbera d’Alba & Rotari Rosé

Pepes Blue

5. Hangover (120in) ww
19,90 €

Introducing: Hangover pizza, the iconic pride of Classic Pizza.
A fiery salsa sauce wakes you up with a bang, Naples salami
and crispy bacon do the hard work, and Myrttisen suolakurkku
pickles and pickled jalaperio strike back with tart acidity.
This salty, hot and ruthlessly addictive pizza doesn't
make a fuss - it is the ultimate fix.

Hangover (a2in)

RECOMMENDED DRINK OPTIONS:
Montepulciano d'Abruzzo &
Crudo Catarratto Zibibbo

4. King of the Sea ww
23,90 €

This prawn pizza is elegant, rich and irresistibly balanced

- areal royalty on the pizza menu. Juicy king prawns add

richness and luxury, semi-dried tomatoes give deep and
sunny sweetness. Red onion adds a gentle kick,
rocket sprouts provide a fresh contrast and silky
burrata tops it all off with a touch of soft luxury.

RECOMMENDED DRINK OPTIONS:
Triade Bianco & Rotari Rosé

King of the Sca




PIZZAS

». Nerde Moi!
17.90 €

Verde Moil is fresh, surprising and addictive in just the
right way. Roasted beetroot adds mild sweetness, Aura
blue cheese gives depth and créme fraiche provides acidity.
The pizza is topped with chili honey, rocket and sesame sauce.

Vegan version also available: Beetroot, vegan 'feta cheese',
pine nuts, rocket and sesame sauce.

RECOMMENDED DRINK OPTIONS:
Fantinel Sauvignon Blanc &
Pasqua Rosé

6. Mama’s balls w)
18,90 €

This pizza gets straight to the point. Classic, large meatballs
made with Grandma's recipe take centre stage, surrounded
by softly melting Mozzarella di Bufala and fresh basil.
This rich, comforting and suitably over-the-top combination
tastes exactly as bold the name suggests.

RECOMMENDED DRINK OPTIONS:
Montepulciano d’Abruzzo &
Valpolicella Ripasso

7. Pollo Sunshinc v
2090 €

Pollo Sunshine (aka Dirty Bird) contains juicy Finnish grilled
chicken, crispy bacon and sweet fresh pineapple, combined
with a smoky BBQ sauce. The result is a delicious classic
combination of sweet and salty. This is one of Classic Pizza's
most popular pizzas, and with good reason. The perfect
taste combination is like a sunny day in summer.

For additional an topping, we recommend:
house pickled jalaperios +1.50 €

RECOMMENDED DRINK OPTIONS:
Crudo Catarratto-Zibibbo &
Primitivo Susumaniello

8. Mcat Mc There wy
2190 €

This meaty pizza is full of deep flavour, just the right amount
of kick and a fair attitude — this pizza is for those who know
what they want. Salame Calabrese, fiery 'nduja and rich
Neapolitan salami, plus Mozzarella di Bufala, make this
pizza a real delight for meat lovers.

RECOMMENDED DRINK OPTIONS:
Primitivo Susumaniello &
Montepulciano d’Abruzzo

Mama’s balls

Mcat Mc There

Verde Moi!

Pollo Sunshinc




PIZZAS

9. Truc Crimc v
19,90 €

Pineapple leaves no-one cold — Aura blue cheese and
pineapple are both flavours that you either like or dislike, but
together they create a surprising combination that works with
delicious smoked ham .

RECOMMENDED DRINK OPTIONS:
Pasqua Rosé &
Crudo Catarratto-Zibibbo

10. Cheesc Pleasc ww
20,90 €

A rich and irresistible combination of four cheeses:
Mozzarella di Bufala, goat cheese, Aura blue cheese
and parmesan. The pizza is topped with chili honey,

roasted pine nuts and rocket sprouts.
This is love at first bite! &

RECOMMENDED DRINK OPTIONS:
Pasqua Rosé &
Elena Walch Chardonnay

1. Goat'n Crudo w
2190 €

With prosciutto, goat cheese, semi-dried tomatoes and
balsamic syrup, Goat'n Crudo is like a summer's day treat in
Tuscany — not heavy, but full of flavour. It's ideal for anyone

who values high-quality ingredients and sophisticated flavour
combinations. The pizza is topped with rocket and
roasted pine nuts.

RECOMMENDED DRINK OPTIONS:
Fantinel Sauvignon Blanc &
Pasqua Rose

12. Aurora wu
23,90 €

Aurora is a northern-inspired pizza in which contrasts meet
in harmony. Cold-smoked reindeer adds a delicate smokiness
to the pizza, balanced by soft Finnish squeaky cheese.
The freshness of cranberries and the gentle sweetness
of cloudberry jam complete the pizza.

RECOMMENDED DRINK OPTIONS:
Valpolicella Ripasso &
Barbera d'Alba

Truc Crime

Goat'n Crudo

Cheesce Pleasc

Aurora



PIZZAS

15. What Ever
2190 €

“Your taste, your rules.”
Choose your three favourite toppings and create
the pizza you want. This pizza is like a blank canvas on
which you can create your own work of art.

1. Bambino
13,50 €

“Smaller pizza, bigger pleasure!”
Choose two of your favourite toppings and create
your own dream pizza — just the way you want it!
The perfect size for little gourmets, but full of taste and fun.

EXTRA TOPPINGS

Meat

+3,00 €
Chicken breast, prosciutto, Mama'’s meatballs,
smoked ham, pepperoni, bacon, Neapolitan salami,
Salame Calabrese, 'nduja,
Cold-smoked reindeer +5,00 €.

Seafood

Tuna +3.00 €
King prawns +5.00 €

Cheeses +3.00 €

Aura blue cheese, Mozzarella di Bufala, mozzarella-gouda mix,

vegan cheese, goat cheese, burrata, parmesan,
Finnish squeaky cheese.

Other toppings +1.50 €

Fresh pineapple, semi-dried tomato, basil, pickled jalapeno,

capers, Myrttisen suolakurkku pickles, red onion, rocket, rocket

sprout, olive, romaine lettuce

Sauces +1.50 €

BBQ, Caesar sauce, Terra Creta olive oil,
balsamic syrup, chilli honey
House-style garlic +1.00 €

llona leipomo bakery’s gluten-free pizza base +3.00 €

What Ever

Bambino



DESSERTS

Tiramisu Tecmptation v e
10,90 €

Our home-made tiramisu, made with our own Classic Pizza
recipe, gets a new twist from velvety pistachio cream
— a soft, rich and nutty, very elegant treat.
Contains Amaretto (almond liqueur, 28% vol).

Gelato @ o
490 €

Please ask the staff about the flavour options of the day.

Sorbct v, 6
490 €

Please ask the staff about the flavour options of the day.

THE RECOMMENDED DRINK OPTION FOR ALL DESSERTS:
Moscato d'Asti

ALLERGENS

L = lactose-free G =gluten-free LL =low-lactose
V =vegan ND =non-dairy

Please ask our staff for more information about allergens.

Tiramisu
Temptation

Sorbct

Gelato




