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If you are already well acquainted with italian food, you know what to expect here. If
you are new to it, please allow us a short presentation of what we are offering you.

Italian cuisine is extremely rich and varied, and dishes will usually incorporate ingre-
dients with strong flavor : garlic, salt, olive oil, tomatoes, basil, oregano, cheese, smoked
ham or fish, and more salt.

One of the staples of italian cuisine is pizza. Italians, as most europeans, began making
bread over 3000 years ago, as they discovered the effects of mixing flour and water, as
well as fermentation. With the discovery of America in the 15th century, Italy also found
out about a new fruit : tomato. Pizza as we know it today was then born when they
experimented with baking bread covered with tomato sauce and cheese.

Since then, pizza has become a cornerstone of italian cuisine. Almost every meal will
contain at least some kind of pizza, to be shared by the whole family. When dining
outside, pizza is a simple and inexpensive meal, to eat with your friends as you spend
time with them.

Seeing how the conviviality and simplicity of pizza have been lost here in China, we
are trying to bring it to you. We hope you will feel at home here : you can order food
and stay as long as you like, listen to music, work on your laptop, or surf the Internet.

We wanted to make things simple for everyone. We don’t want to impose on our
customers the recipes that we like. Pizza is about eating what you like and we let you
choose what you want : the type of crust you want, the size of your pie, your choice of
sauce, and toppings. Even though it is really difficult to make a wrong choice, if you really
don’t trust yourself to make a good composition, you can always ask for advice from your
server, and we offer you a few classic italian combinations at the end of the menu.

An iPad on the second floor is connected wirelessly to our sound system, and lets you
choose the music you like (please be respectful of other people enjoying their meal around
you when making your choice of music).

We hope you enjoy your stay.



i Al Py
218 /E B NIKFEC

BEX#EE (DIY)

ERGR®E, dhH a2t

o WHFEMEF KA

W7o Br N B 1R A
30 & & 40 2R |30 BRBLHB S GKF
38 7 58 4 38 %

RbWRIBEL-—NABT 2, LBRIBELABIHEANAS O

v . Calzone contains an egg that is cooked at the same time as the pizza. It is supposed to be slightly runny, and
doesn’t present any health problem.
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Tomato is the classical choice for pizza, and its taste will blend well with any choice of
toppings.

Curry sauce has a more pronounced taste, and is particularly adapted to more neutral
toppings, such as chicken, eggplant, mushrooms, etc.

Mustard sauce has a light taste and is more adapted to toppings with a stronger salty
taste, such as Parma ham, Coppa ham, salami, smoked salmon, etc.

Pesto is a very fragrant sauce, with a lot of basil, garlic and parmesan cheese, and will
blend well with any kind of toppings.
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You will find here a few recipes, some italian classics, others more original. They can

be ordered with classic hand-tossed napoliteana style crust (30cm and 40cm diameter)

or deep dish roma style crust (23cm and 30cm diameter). The calzone comes in a single
size, with hand-tossed napoliteana crust.
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