VINCENZD CAPUAND

World champion of pizza
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(?? PIZZA

For our contemporary pizza we use Mulino Caputo flour,
from the Nuvola line: a careful selection of 100% natural
raw materials, without additives or preservatives
which guarantees volume and softness of the dough thanks
to the high fermentation capacity naturally present in the grains

The delleats flavor of Fiov ds lalle
The frestness of owy Phrovoln

Latteria Sorrentina represents the true tradition
of Campania, which has been handed down over
the years from generation to generation: the passion
for new food, the genuine one, the authentic one.
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NEAPOLITAN
FRITTATINA

bucatini pasta, bechamel, pepper,
minced meat, grana padano, provola

2 of the mountain and basil 3,5
FRIED SPECIAL 3,5
ask the dining room staff
MIXED MONTANARE TRIO 9

1. courgette cream made by us and courgette chips
2. cream and chopped pistachios, IGP mortadella and ricotta of the mountains
3. heart of burrata, anchovies and lemon zest

MONTANARA WITH RAGU ... ¥ 4

neapolitan ragu, grana padano and basil

POTATO CROQUETTE 1, 2,5
mashed potatoes, pepper, grana padano and
smoked provola of the mountains

BRUSCHETTE witTH CHERRY TOMATOES 2. 3

bread with red datterino tomatoes, evo oil, basil

GRANDPA ENZO'S AUBERGINE PARMIGIANA 6

tomato, fried aubergines, grana padano cheese

MOZZARELLONE 32

1kg. big mozzarella scrved with: hot honeycomb focaccia, seasoned
with: evo oil, salt, outgoing: fresh cherry tomatoes and basil.

FULL FRIED 10
PIZZA

neapolitan pork cracklings, ricotta from
the mountain, hand crushed tomato,
smoked provola from the mountains,
salt and pepper mix

MONTANARA 10
DOUBLE COOKING
fried base, sautéed in the oven

with neapolitan ragu,
grana padano and basil

CAPRESE 1
buffalo mozzarella, "cuore di bue”
tomatoes, fresh basil, oregano,
evo oil

PAESTUM 11
green salad, pieces of buffalo
mozzarella dop,red cherry tomato,
tuna, evo oil
POLLASTRELLA 1

lettuce, grilled chicken breast,
croutons, fondue
grana padano

*Product blast chilled and frozen Lactose free + 2 €



PROVOLAEPEPE © 10

Iconic Pizza Winner of the 19th
World Championship

smoked provola from the mountains,
hand-crushed tomatoes, pepper mix,
seasoned roasted cherry tomatoes,
evo oil, basil.

DON VINCENZO & = 1

Stuffed crust with ricotta of the mountains, yellow cherry tomato,
buffalo mozzarella dop, topped with pecorino romano flakes, neapolitan
tarallo with suet, pepper and crumbled almonds, evo ail, basil

DOMENICHE LONTANO &2 n

base with buffalo mozzarella dop, baked potatoes, and neapolitan sausage,
topped with: buffalo mozzarella dop chunks, evo oil, and basil.

ABBRACCIO E MAMMA @ 1

Stuffed crust with ricotta of the mountains, base with fior di latte
from the mountains and classic meatballs by nonno Enzo,
grana padano fondue, buffalo mozzarella, evo oil, and basil.

DON EGIDIO £ 12

base with courgette cream made by us, topped with: zucchini chips,
classic meatballs by nonno Enzo, burrata heart, evo oil, and basil.

TETTI ILLUMINATI & 12

base with fior di latte from the mountains, topped with: igp mortadella,
pistachio grains and cream, pecorino romano flakes, evo oil, and basil.

DETTO FATTO & 12

base with purple potato cream made by us and fior di latte from
the mountains, with tense pancetta, topped with: crispy purple
potato chips and grana padano dop fondue, evo oil, and basil

NAPOLITUDINE & 1

base with hand-crushed tomato and smoked provola from the
mountains, topped with: classic meatballs by nonno Enzo,
ricotta from the mountains, pepper, evo oil, and basil.

STELLA DI CAPUANO &2 20

5 tips stuffed with ricotta of the mountain, fior di latte of the mountain
in the center: and cherry tomatoes outgoing seasoned rocket and
In the center 125g of Mozzarella

Stuffed crust with ricotta @ Vincenzo's favorites



) TTHIE best seller

CENTRO CALABRIA 10

For lovers of Calabrian Nduja
hand-crushed tomato, smoked provola from the mountains,
calabrian nduja, neapolitan sausage, evo oil and basil

RITORNO A NAPOLI 10

It takes inspiration from the Neapolitan Gateau
base fior di latte from the mountain sand ground pepper.
output: neapolitan potato croquette, baked ham, evo oil and basil

MARINARA CONTEMPORANEA 12
A great classic revisited in a contemporary key

low temperature cooked cherry tomato, taggiasca olives,
anchovies, garlic, oregano, evo oil and basil

MELANZANELLA 10

For lovers of mushroom aubergines called "a fungetiell”
cherry tomato cooked at low temperature, fior di latte from the mountains,
mushroom aubergines. output: heart of burrata, evo oil and basil

QUATTRO FORMAGGI E PERE 13
base provola of the mountain, emmenthal and gorgonzola,

coming out of the oven: chips grana padano, sprinkled with walnuts,
pear flakes and acacia honey, evo oil and basil

VEGAN DREAM 12

courgette cream made by us, mushroom aubergines, yellow datterini
tomatoes, roasted red datterini tomatoes, vegan cheese,
courgette chips, purple potato chips, evo oil and basil ¢.)

O SAPORE DO MARE ¢ 19

designed by Giuseppe Scicchitano exclusively for Vincenzo Capuano
base fior di latte from the mountains, red prawn tartare*, bitter cocoa
and neapolitan tarallo with suet, pepper and crumbled almonds,

heart of burrata, evo oil and basil

A’ PARMIGIAN RO’ NONN 14
neapolitan ragu and aubergine parmigiana as per neapolitan tradition,
fior di latte from the mountains, classic meatballs grandfather Enzo,
grana padano, evo oil and basil

MAZZ’ A TARALL 14,5

base fior di latte from the mountains, ricotta from the mountains
and naples salami, coming out of the oven: our iconic neapolitan tarallo
with suet and pepper and crumbled almonds, evo oil and basil

A PIZZ’ CU A’ SCAROL 13
stuffed with escarole sautéed in a pan with capers, black olives, provola from the
nountains, pecorino romano, evo oil and basil anchovies on requiest +1ewro

*Product blast chilled and frozen @ Gluten Free + 3 €



MARINARA 6,5

hand-crushed tomato,
oregano, garlic, evo oil

MARGHERITA 7

hand-crushed tomato,
fior di latte from the mountain,
evo oil, and basil

MARGHERITA 12
LARGE SIZE

cartwheel 9 36 cm.
MARGHERITA CON BUFALA

hand-crushed tomato, buffalo mozzarella dop, evo oil, and basil 9
BUFALA A FILETTO 9
seasoned datterino tomato, buffalo mozzarella dop, evo oil, and basil

NAPOLI 10

hand-crushed tomato, fiordilatte from the mountains,
anchovies, taggiasca olives, evo oil, and basil

DIAVOLA ALLA NONNO ENZO 9
hand-crushed tomato, fior di latte from the mountains,
spicy napoli salami according to nonno Enzo tradition,

evo oil, and basil

DON LUIGI COSACCA 7
hand-crushed tomato, pecorino romano, evo oil and basil
COME UNA CAPRICCIOSA 12

hand-crushed tomato, fiordilatte from the mountains,
taggiasca olives, porcini mushrooms,
topped with: artichoke heart, cooked ham, evo oil, basil

BELLARIA 12

seasoned red datterino tomatoes, buffalo mozzarella dop.
output: topped with burrata heart, prosc. seasoned raw ham,
basil pesto, evo oil, basil

SGUARDO ALTO 1
base with fior di latte from the mountains,

topped with: aged raw ham, grana padano dop flakes,

dressed arugula, evo oil, and basil

SALSICCIA E FRIARIELLI 10

smoked provola from the mountains, neapolitan sausage
and friarielli (neapolitan broccoli), evo oil and basil

CALZONE AL FORNO 10

filling with ricotta from the mountain, napoli salami, cooked ham, fior
di latte from the mountains, hand-crushed tomato, evo oil and basil

CARTWHEEL VERSION + 1 euro

MARGHERITA 9
”N TE:DE MARINARA CONTEMPORANEA 14
SALSICCIA E FRIARIELLI 12
A’ PARMIGIAN RO’ NONN 15
GRAFFA OF v 6
GRANDPA ENZO’S

Various tastes

CHEESECAKE Various tastes 6

GRANDPA ENZO'S TIRAMISU 6

CANNOLO SCOMPOSTO 7

sicilian ricotta cream, sicilian cannoli peel,

garnished with: dark crispearls, orange peel

witch, chopped pistachios and icing sugar

MILLEFOGLIE SCOMPOSTA 7 -

puff pastry, yellow custard, giuso black cherry o
WARM HEART “CAPUANO” 7 CAKE SERVICE

chocolate cake with a melting dark chocolate heart and branded chocolate + 1€ per person
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8@2 :; , i WATER 75cl Lete, Sorgesana 3
WATER Ferrareile Maxima 75c¢i 3
keirR NATAVOTA
LAGER - 33 CL - 5,2% - NAPOLI 5 COCA COLA I ZERO 33cl 3
keirr #CUOREDINAPOLI 5 5 FANTA/SPRITE 33ci 3
AMERICAN PALE ALE - 33 CL - 6% - NAPOLI ’ o
GLASS OF WINE
xeire NATAVOTA RED ¢ LS
RED - 33 CL - 9% - NAPOLI
tsunami MAGDA EW
LAGER - 33 CL - 5% - ITALIA 6’5
COFFEE 1,5
tsunami BELZIBU 7,5
IPA- 33 CL - 8,4% - ITALIA DECAFFEINATED 2
karma SUMERA 7.5 LIMONCELLO MARGA 3
TRIPLE - 33 CL - 7,5% - ITALIA ’
MELONCELLO N D'ORO 3
,@W beers AMARO DEL CAPO 4
KONIG LUDWIG AMARO JAGERMEISTER 4
SCHLOSS KELLER AMARO JFFFERSON 7
BLONDE - 30 cl - 5,5% - GERMANIA 4’5 SERVED WITH: FRESH ORANGE AND ROSEMARY
BLONDE - 50 cl - 5,5% - GERMANIA 6 WHISKY UACK DANIEL'S HONEY 7
SERVED WITH: PIECES OF GREEN APPLE
OBERBRAU 1605
RED - 30 cl - 6,5% - GERMANIA 5 GRAPPA MARGA 5
RED - 50 cl - 6,5% - GERMANIA 7 GRAPPA BARRIQUE M4RGA 5
52;;%—; g;\IIEIG GRAPPA ALFICO M4RGA 5
- _559%- 3 FINA PANTELLERIA
AMBER - 30 cl - 5,5% - GERMANIA 4 5 PASSITO 6
SERVED WITH: DRIED ORANGE AND AMARETTO
AMBER - 50 cl - 5,5% - GERMANIA 6
LIQUIRIZIA MAZZETT/ 6
SERVED WITH: CRUMBLED AMARETTI,
LIQUORICE ROOTS AND MINT LEAF
W‘/w RUM D/PLOMATICO RESERVA 8
SERVED WITH: DARK CHOCOLATE AND AMARETTO
W LIQUEUROUS WINE SHERRY 8
SERVED WITH: DARK FLAKES AND CHERRIES
FALANGHINA
FRIZZANTE LYSIA 18
POMPEIANO
TENUTA AUGUSTEA agm ]
ZITE - PECORINO 22
TSRS ET e VarbosmapenEDocs 18
VINICOLA SERENA
GRECO
DI TUFO DOCG 35 ?,!32';'@‘#3'6‘}3“ 20
i
FIANO DI MURATORI 40
AVELLINO DOCG 35 FRANCIACORTA
SEQUENZHA SATEN DOCG
BENITO FERRARA
MURATORI 40
ROSE DOCG
CHAMPAGNE
ASK THE ROOM STAFF
ﬁed
CRITERA PRIMITIVO 18 R — eam/
SALENTO IGP
SCHOLA SARMENT! GIN 7ONI/C various types of gin 10
OTTOUVE GRAGNANO
PEN. SORRENTINA DOP 25 APEROL SPRITZ 7
SALVATORE MARTUSCIELLO SPRITZ CAMPARI 8
AGLIANICO JUNGANO 3, NEGRONI 10
PAESTUM IGP
SAN SALVATORE NEGRONI WRONG 10

Supplements depending on the request from 1.00, 2.00 and 3.00 euro

IF YOU SUFFER FROM FOOD ALLERGIES OR INTOLERANCES, REPORT IT TO OUR STAFF

Crustaceans and products made from crustaceans and their derivatives
Cereals containing gluten and derived products

Celery and celery-based products Sulfur dioxide and sulphites

Eggs and egg products Soy and soy products

Mustard and mustard-based products Lupines and lupine products

Fish and fish products Milk and derived products including lactose
Sesame seeds and sesame seed products Shellfish and shellfish products

Peanuts and peanut products Nuts
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