
S TA R T E R S

PATA NEGRA 53€

BEEF CARPACCIO 30€ * [4, 8, 9] 
Beef �llets carpaccio, �lo pastry, egg yolk, rocket salad,
Parmigiano Reggiano and shiso purple

FRIED SQUIDS AND ZUCCHINI 26€
** [3, 4, 8, 9]
Fried squids & courgettes and tartare sauce

Cured beef, rocket salad, citronette, Datterino tomatoes 
and Parmigiano Reggiano

BRESAOLA 26€ [4]

PARMA HAM 29€

FOCACCIA BREAD 8,5€ [5, 7, 8]

TRUFFLE & PARMESAN FRIES 23€
** [4, 8, 9]
French fries with Parmigiano Reggiano, black tru�e 
and tru�e ponzu mayo

French �ies 12€BURRATA 26€ 125G [4]
Burrata, Datterino tomatoes, basil and extra virgin
olive oil

BUFALA 29€ 250G [4]
Bu�alo mozzarella, red and yellow Datterino tomatoes,
extra virgin olive oil and basil

Extra Tru�e +14€

OUR MOZZARELLA

Fried pizza dough, tomato sauce, Parmigiano Reggiano, 
basil and Extra Virgin Olive Oil

LA DORATA 20€ [4, 5, 7, 8]

Pizza dough, tomato sauce, Parmigiano Reggiano,
dry oregano and Extra Virgin Olive Oil

DIRTY FOCACCIA 9,5€ [4]

POLPETTE AL SUGO 28€ [4, 8, 9, 12] 
Ground Beef, eggs, Parmigiano Reggiano, bread, milk
basil, nutmeg, tomato sauce and Extra Virgin Olive Oil

CRAZY PARMIGIANA 25€ [4] 
Aubergine, Bu�alo Mozzarella, tomato sauce,
Parmigiano Reggiano, basil and Extra Virgin Olive Oil

1 CELERY — 2 SHELLFISH — 3 FISH — 4 MILK — 5 MUSTARD — 6 PEANUTS — 7 SOYA — 8 GLUTEN — 9 EGGS — 10 LUPINS — 11 MOLLUSCS — 12 NUTS — 13 SESAME — 14 SULFUR DIOXIDE

* BLAST CHILLED / ** FROZEN PRODUCT
While we make every e�ort to prevent cross contamination in these kitchens, we cannot guarantee that any food item we make is 100% FREE of any speci�c allergen.



S A L A D S

BOCCONCINI SALAD 29€ [4, 8]
Bu�alo cherry mozzarella, Datterino tomatoes, lettuce,
Taggiasca olives, red onions, bread, citronette, oregano and basil 

SPINACH SALAD 29€ [5, 7, 8, 11, 13]
Baby spinach, green beans, toasted pine nuts, radish, chard
and honey and sesame seed dressing

ASPARAGUS SALAD 30€ * [4]
Green asparagus, beetroot, goat’s cheese, basil and citronette

BURRATA SALAD 36€ [4, 8]
Burrata, mixed vines tomatoes, asparagus, avocado,
Taggiasca olives, croutons and basil oil

NIÇOISE SALAD 30€ * [3, 9]
Lettuce, tuna, eggs, Datterino tomatoes, red onions, green
beans, Taggiasca olives, anchovies, potatoes and citronette 

QUINOA SALAD 28€ *
Quinoa, seasonal vegetables, mixed salad, avocado, citronette,
radish, mint and basil 

ARLECCHINO SALAD 25€ [1]
Mixed salad, carrots, celery, Datterino tomatoes, courgettes, 
radish, peppers, corn, green beans, red onions and cucumber

Mixed salad, lettuce, grilled chicken breast,
crispy bacon, eggs, anchovies, croutons, Caesar sauce
and Parmigiano Reggiano

CAESAR SALAD 32€ * [3, 4, 5, 8, 9]

SALAD WITH MEAT

CRAZY NIÇOISE 30€ * [3, 9]
Steamed carrots & zucchini, boiled egg, Hass avocado, tuna, 
Datterino tomatoes, pitted green olives, Cantabrian anchovies,
cannellini beans, mixed salad & lattuce



C R A Z Y P L E A S U R E S

Chicken �llets coated in crispy breadcrumbs.
Served with French fries

CHICKEN MILANESE 29€ [8]

Spaghetti, fresh tomatoes sauce, basil, butter,
Parmigiano Reggiano and olive oil

SPAGHETTI AL POMODORO 25€ [1, 4, 8]

Penne, fresh tomatoes sauce, garlic, chilli,
parsley and olive oil

PENNETTE ALL'ARRABBIATA 25€ [1, 8]

TAGLIATELLE ALLA BOLOGNESE 28€
[1, 4, 8, 9]
Tagliatelle with Bolognese sauce

OUR PASTA

LEMON TAGLIATELLE 51€ [3, 4, 9]
Fresh tagliatelle, artisanal butter, lemon zest, caviar

A unique creation with Volzhenka caviar



WHOLEMEAL DOUGH +3€

P I Z Z A

TARTUFO 65€ [4, 5, 7, 8]
Bu�alo mozzarella, tru�e paste with mushrooms
and fresh black tru�e shavings

PATA NEGRA 66€ [4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella and Pata Negra
pork ham

VESUVIO 40€ [4, 5, 7, 8]
Bu�alo mozzarella, smoked Provola, Piennolo tomatoes
DOP, Provolone del Monaco DOP and basil

OUR SIGNATURES PIZZA

LA ROYALE 65€ [3, 4, 5, 7, 8, ]
Mozzarella di Bufala, caviar, crème fraîche, chives, boiled 
egg yolk, shiso purple

A unique creation with Volzhenka caviar

CARCIOFI E CULATTA DI PARMA 44€ 
[4, 5, 8, 7]
Sautéed artichokes, Bu�alo Mozzarella DOP,
Aged Pecorino di Fossa and 12-month-aged culatta 
di Parma

FIORI DI ZUCCHINA 30€ [3, 4, 5, 7, 8]
Bu�alo Mozzarella, Cantabrico anchovies, zucchini �ower
and Extra Virgin Olive Oil

Tomato sauce, Bu�alo mozzarella, cooked pork ham
and mushrooms

REGINA 33€ * [4, 5, 7, 8]

MARGHERITA 22€ [4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella and basil

BUFALINA 39€ [4, 5, 7, 8, 12]
Tomato sauce, Bu�alo cherry mozzarella, Datterino tomatoes 
con�t, Taggiasca olives, dry chilli and pesto

PROFUMATA 30€ [4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella, Datterino tomatoes,
garlic and basil 

VENTRICINA 33€ [4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella and Ventricina spicy salami

SALMONE 39€ [3, 4, 5, 7, 8]
Mozzarella di Bufala, Provola fresca a�umicata, crème
fraîche, salmone a�umicato, erba cipollina e pepe bianco

Supplément Caviar Osciètre Volzhenka (10g) +35€

PARMA 41€ [4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella and Parma pork ham



BISMARK 33€ [4, 5, 7, 8, 9]
Tomato sauce, Bu�alo mozzarella, cooked pork ham and eggs 

FOCACCIA CON STRACCHINO 32€
[4, 5, 7, 8]

�in �lled focaccia with Stracchino cheese

SALAME & GORGONZOLA 34€ [4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella, spicy salami, Gorgonzola
and Taggiasca olives 

Tomato sauce, Bu�alo mozzarella, sausage, mushrooms,
rocket salad, Parmigiano Reggiano and chilli 

SOTTOBOSCO 31€ [4, 5, 7, 8]

FORMAGGI 32€ [4, 5, 7, 8]
Bu�alo mozzarella, Parmigiano Reggiano and Gorgonzola 

PARMIGIANA 30€ * [4, 5, 7, 8]
Aubergine cream with garlic, Bu�alo mozzarella, grilled
aubergine, Ox heart tomatoes concassée, Parmigiano
Reggiano, oregano and basil

BURRATA 33€ [4, 5, 7, 8]
Tomato sauce, Burrata, basil and extra virgin olive oil

MEDITERRANEA 31€ [3, 4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella, anchovies, capers
and oregano

CALZONE 31€ [4, 5, 7, 8] 
Tomato sauce, mozzarella and cooked pork ham

POMODORO 20€ [5, 7, 8] 
Tomato sauce, garlic, oregano and basil

CRAZY PIZZA FOCACCIA 31€ [4, 5, 7, 8] 
Mozzarella, bresaola, Ox heart tomatoes, rocket salad 
and Parmigiano Reggiano grated

Tomato sauce, Bu�alo mozzarella, grilled peppers, 
aubergines and courgettes 

RUSTICA 31€ * [4, 5, 7, 8]

AL PROSCIUTTO 38€ [4, 5, 7, 8]
Tomato sauce, Bu�alo mozzarella and cooked pork ham

PICCANTE 23€ [4, 5, 7, 8]
Bu�alo Mozzarella Campana DOP, fresh chili peppers
and spicy EVO oil

BIANCA ADRIATICA 32€ [3, 4, 5, 7, 8]
Bu�alo Mozzarella, Yellow Datterino tomatoes, 
Gaeta Olives, red onion, canned tuna and 
Extra Virgin Olive Oil



D E S S E R T

CRAZY BABÀ 23€ [4, 8, 9]
Babà, vanilla whipped cream, English Sauce, dark Rum
and sour cherries Fabbri

Savoiardi biscuits, co�ee, Tiramisù cream and cocoa 
powder

TIRAMISÙ AL MINUTO 23€ [4, 8, 9]

CRAZY PIZZA ALLA NUTELLA 21€
[4, 5, 6, 7, 8, 12] Bignè, vanilla ice-cream and chocolate sauce

BIGNÈ ALLA VANIGLIA 20€ [4, 8, 9]

GELATO AL MINUTO 20€
Vanilla * [4, 8, 9, 12] or Pistachio * [4, 8, 9, 12]

Croissant, Crazy Cake Cream and Nutella
CRAZY CAKE 23€ ** [4, 8, 9] 

FRUIT SALAD 18€
Seasonal fresh fruits

À LA MINUTE DESSERT


