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DON ANTONIO

CONTEMPORARY PIZZARIA

MENU

FABIO DI GIOVANNI

Study, sensitivity, and time.

Fabio’'s doughs are living matter, the result of study, sensitivity, and time. They are born
from stone-milled flours, selected for their structure and behavior, worked with calibrated
hydration and long fermentations, guided by sourdough starter. Up to 48 hours of
leavening, where every detail from temperature to maturation is controlled with precision.
Here, time is not just a step: it is an ingredient.

In the wood-fired oven, on a refractory lava stone base, the dough transforms. The wood,
such as well-seasoned beech, helps define its aromas and character.

In the oven, between heat and gesture, a structure takes shape that must be both resilient
and delicate able to support the ingredients yet yield gracefully to the bite.

This is where technique and emotion meet. And it is recognhized by what it leaves behind:
lightness, balance, memory. It is the starting point of everything.

And it is, often, what lingers on the palate and in your memory.

BOTTEGA The exclusive collaboration between Don Antonio
P ARAD]SO 1970 and Bottega Paradiso was born from the
meeting of two brands united by the same

commitment to quality, innovation, and artisanal

excellence. A shared project that blends tradition

and creativity, giving life to refined and
contemporary creations.
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€@ Cereals © Crustaceans © Eggss O Fish © Peanuts
containing gluten and and products thereof and products and products and products
products thereof thereof thereof thereof
® Soybeans @ Milk ® Nuts © Celery @ Mustard
and products and milk-based products and products and products and products
thereof (including lactose) thereof thereof thereof
@ Sesame seeds @ Sulphur dioxide @® Lupins @ Molluscs
and products and sulphites and products and products
thereof and products thereof thereof thereof

Please inform our staff of any food allergies
or intolerances.

It is possible to request lactose-free mozzarella

for an additional 2€.
Any extra toppings on pizzas cost 2€ each.
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O IARTERS

Neapolitan Pasta Frittatinay § 4

Bucatini pasta, béchamel, peas*, cooked ham and smoked cheese.

Nerano Frittatinal f 5

Bucatini pasta, zucchini cream, Parmesan fondue, béchamel,
fried zucchini, mint and basil.

Crocchel 3
Yellow potatoes, smoked cheese, Parmigiano Reggiano DOP,

black pepper.

Essplant Parmigiana Meatbally § § 4

With a melted smoked cheese center.

- ~ - S
Ciuri Ciuri¥ A
Fried zucchini flower, ricotta mousse, Grana Padano, Parmigiano
Reggiano DOP, black pepper, salt, and lemon zest.

Neapolitan Bao{ fj = 5
Steamed then fried bun : with buffalo stracciatella, semi-dried yellow
and red cherry tomatoes, Cetara anchovies, extra virgin olive oil and basil.

Artisan French Fries 4

Fresh potatoes, hand-cut every day.

Trio of Montanarel 6
Fried montanare with tomato, Parmigiano Reggiano DORP, basil
and extra virgin olive oill.

*“Frozen product
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Great for sharing

Marinara Astralelj< 14

Corbarino tomato ragd.

Finished with: Cetara anchovies, sun-dried tomatoes, | \
taggiasca olives, wild garlic pesto, wild oregano. C&%/Q@ﬁ;

—

Fried & Baked Red§ f 12

100% Italian tomato, buffalo mozzarella, Parmigiano
Reggiano DOP, extra virgin olive oil and basil.

Fried & Baked Yellow f 12

Yellow cherry tomato passata Carbone Conserve, buffalo
mozzarella, Canestrato di Moliterno, extra virgin olive oil and basil.
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Margherita¥

100% Italian tomato, fiordilatte, extra virgin olive oil and basil.

Marinara <
100% Italian tomato, oregano, olives, capers, anchovies,
extra virgin olive oil and basil.

Napoletana®

1009% Italian tomatoes, garlic, oregano, and extra virgin olive oil.

Provola & Pepperl
1009% Italian tomato, buffalo provola from Battipaglia,
ground black pepper, extra virgin olive oil and basil.

Bianca al Cotto¥ f

Cooked ham, fiordilatte, extra virgin olive oil and basil.

Bufalinalf {

Buffalo mozzarella, San Marzano DOP tomatoes, basil
and extra virgin olive oil.

A Carminucciol p

100% Italian tomato, diced Piacenza pancetta DOP,
Parmigiano Reggiano DOP, mixed spices, black pepper,
extra virgin olive oil and chopped basil.

f \
V4 (5

—_

Diavola Capsicum¢¥ f
100% Italian tomato, fiordilatte, mild salami and extra virgin olive oil.
Served with a selection of spicy “CAPSICUM" oils.

Ricordo di Primaveral f
Fiordilatte, fresh rocket, Principe Borghese cherry tomatoes,
Parmigiano Reggiano DOP shavings and extra virgin olive oill.

Pizzas from the “Great Classics”

section can also be prepared in the “ruota di carro”

style for an additional 3€

THE GREAT
CLASSICS

“p’ rot e carrett” (ruota di carro style) is
an iconic Neapolitan pizza specialty,
known for its generous diameter that
extends beyond the edge of the plate, an
ultra-thin base, an almost absent crust,
and a soft, delicate texture.

11

12

11

10
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Vesuviana¥ f 12
Buffalo mozzarella, Principe Borghese cherry tomatoes
Carbone Conserve, Parmigiano Reggiano DOP, basil
and extra virgin olive oll.

Corbarinal § 12

Buffalo mozzarella, Corbarino tomato passata, Parmigiano
Reggiano DOP, basil and extra virgin olive oill.

Giallat B 12

Buffalo mozzarella, semi-dried yellow cherry tomato passata
Carbone Conserve, Canestrato di Moliterno, extra virgin
olive oil and basil.

Gialla e Rossal f 12

Buffalo mozzarella, Principe Borghese cherry tomatoes
Carbone Conserve and semi-dried yellow cherry tomatoes
Carbone Conserve, extra virgin olive oil and basil.
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Taste of Summer

Pizza e Fichi § ©®

Focaccia base: buffalo stracciata cheese, Parma ham, fresh figs,
shelled walnuts and artisan chestnut honey.

Gialla e Alici¥ fj «

Double texture of yellow tomatoes, buffalo provola cheese,
anchovy fillets, fresh basil and extra virgin olive oil.

Natura Viva ¥

Zucchini cream, crispy zucchini chips, dried zucchini blossomes,
Provolone del Monaco cheese fondue, and extra virgin olive oll.

Anormalel 12

Roasted cherry tomato cream, fiordilatte, eggplant chips,
Cilento cacioricotta, basil emulsion and extra virgin olive oil.

Capricciosa Secondo Fabiot § T A% 14

Fiordilatte, smoked cooked ham, sautéed cardoncelli mushrooms
and Cilento dry red sausage \
Finished with: white artichoke and olive powder. o I

L'Impiccata 13
Dried crusco pepper, fiordilatte, pork sausage
and Podolico caciocavallo cheese.

Fiore all'occhfello¥ 13

Fiordilatte, buffalo provola, zucchini flowers
Finished with: pancetta, ricotta dollops, basil, extra virgin olive oil.

Zia Violal i © 12

Yellow cherry tomato passata Carbone Conserve, fiordilatte,
purple potato chips, burrata, extra virgin olive oil and basil.

La Mia Nerano ¥ { 14

Homemade zucchini cream, fiordilatte, buffalo provola,
zucchini chips, provolone, mint, basil and extra virgin olive oil.

Tonno e Cipolla f « 14
Yellow semi-dried cherry tomato sauce, fiordilatte mozzarella,
crispy red onion chips, and yellowfin tuna fillets.

Parmigiana Sideralel { 12
Homemade eggplant cream, buffalo provola cheese,

dried eggplants, fior di latte mozzarella, Parmigiano Reggiano
DOP fondue, roasted cherry tomatoes, homemade basil oil.

Sasicc e Patant f 12

Fiordilatte, roasted potatoes, pork sausage and extra virgin olive oil.

Neapolitan Fried Pizzal f 10

Tomato, provola, black pepper, extra virgin olive oil and basil.
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Napoli 70¥ f

Tomato, ricotta, fiordilatte, Naples salami and basil.

Cinguetto f O
Traditional old-style Salerno calzone, fiordilatte, Naples salami,
basil, Parmigiano Reggiano DOP, black pepper and beaten egg.
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100% Italian tomato, fiordilatte, extra virgin olive oil and basil.

Marinara <

100% Italian tomato, oregano, olives, capers, anchovies,
extra virgin olive oil and basil.

Bufalina

Buffalo mozzarella, San Marzano DOP tomatoes, basil
and extra virgin olive oil.

Napoletanag
100% Italian tomato, garlic, mountain oregano
and extra virgin olive oill.

A Carminuccio

100% Italian tomato, diced Piacenza pancetta DOP, Parmigiano
Reggiano DOP, mixed spices, black pepper, extra virgin olive oil
and chopped basil.

Diavola Capsicum

1009% Italian tomato, fiordilatte, mild salami and extra virgin olive oll.
Served with a selection of spicy “CAPSICUM" oils.

Sasicc e Patang(j
Fiordilatte, roasted potatoes, pork sausage and extra virgin olive oll.

Giallap

Buffalo mozzarella, semi-dried yellow cherry tomato passata
Carbone Conserve, Canestrato di Moliterno, extra virgin olive oil
and basil.

L'lmpiccatag
Dried crusco pepper, fiordilatte, pork sausage and Pocdlolico
caciocavallo cheese.
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Only for kids

Margheritat 5

100% Italian tomato, fiordilatte, extra virgin olive oil and basil

Rossal 5

100% Italian tomato, extra virgin olive oil and basil.

Bianca al Cotto¥ f 5

Cooked ham, fiordilatte, extra virgin olive oil and basil.

Bianca, salsiccia e patatinet f 6
Artisan sausage, fiordilatte and artisan French fries
with extra virgin olive oill.
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DON ANTONIO
1970

REALISTIC
FRUL

Lemon ¥ f 8

Semi-liquid lemon gel, lime pain de Génes, and whipped
lemon ganache.

/,

Peanutl §§ & 8

Peanut mousse, peanut butter, and peanut brittle.

Pistachioy § & 8

Light pistachio cream, pistachio praline, pistachio crémeux,
and pistachio crisps.

Mangol § 6 8

Cheesecake cream, exotic fruit tartare, crunchy glaze,
and pistachio crisps.

BOTTEGA
PARADISO

Creations that faithfully replicate the

appearance of fresh fruit, transforming each
dessert into an experience that delights the eye
and captivates the palate.
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Tiramisu §O

Ladyfingers, mascarpone cream, coffee and cocoa.

Tiramisu (Gluten-free & lactose-free) ()

Felicita a Cucchiait § 06
Sponge cake crumble, limoncello pastry cream
and limoncello gel.

- N - N
Scitsciul¥ 80 6
Shortcrust pastry biscuit with custard cream, raspberry gelée
and torched meringue.
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DRINK

Water Electa 50cl 2,5
Water Ferrarelle 50cl 2,5
Coca Cola 33cl 3
Coca Cola Zero 33cl 3
Coca Cola Zero Zero 33cl 3
Fanta 33cl 3
Sprite 33cl 3
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WINES

By the Glass

Glass of Wine (red - white - Rosé)
Selected from our wine cellar.

Glass of Prosecco

Selected from our wine cellar.

Red Wines

Brunello di Montalcino DOCG

Primitivo Due Palme

Mariano Sabatino Gragnano Frizzante Doc
| Favatti Taurasi DOCG

Rocca di Castagnholi Chianti DOCG

Aglianico Cantine Barone

White and Rosé Wines

Deltello Roero Arneis San Michele DOCG
Leindl Riesling Kogelber

Kendermanns Gewurztraminer
Bourgogne Chardonnay Maison Pagnhotta
Passo a Due Cantina Due Palme

Rosato Salento Cantina Due Palme
Rosato Cantine Barone

Falanghina Cantine Barone

Marsia Paestum IGP Cantine Barone
Mater Cilento Fiano DOC Cantine Barone
Vetere IGP San Salvatore

Biancolella Ischia DOC Casa d’Ambra

Sparkling \Wines
Masottina Rose Brut DOC

Cullier Champagne Originiel

Enrico Gatti Franciacorta Brut DOCC
Clos Cazals Cart D'Or Brut Champagne

Cattier Blanc Del Blancs Premier Cru
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Draft Beers

Grolsh Weizen 50cl 6
Style: Weizen [ Origin: Netherlands [ \Vol: 5.1%
Taste: fruity, pleasant and well-balanced
Color: pale straw yellow.

St. Benoit Ambree 30cl 5

Style: Belgian Ale [ Origin: Belgium [ VVol: 5.9%
Taste: bitter, persistent and bold
Color: bright amber.

Raffo Ricetta Originale 30cl 4
Style: Lager [ Origin: Italy [ \Vol: 4.7%
Taste: smooth, dry and refreshing
Color: pale straw yellow.

Bottled Beers

Peroni Gran Riserva Rossa 33cl 4,5
Style: Vienna Style [ Origin: Italy | VVol: 5,2%
Taste: full-bodied yet easy to drink.

Color: ruby red.

Peroni Gluten Free 33cl 4,5
Style: Gluten-Free Lager | Origin: Italy [ \Vol: 4,7%
Taste: moderately bitter and well-balanced.
Color: pale straw yellow.

Peroni Chill Lemon 33cl 4,5
Style: Radler [ Origin: Italy [ \Vol: 1,3%

Taste: Natural fresh lemon flavour, pleasantly tart

and well balanced with a subtle bitter note from the beer.
Color: Light yellow.

Nastro Azzurro 0.09 33cl 4,5
Style: Alcohol-free [ Origin: Italy | Vol: 0,09
Taste: bitter, fine and delicate.

Color: pale straw yellow.

Raffo Lavorazione Grezza 33cl 4,5
Style: Unfiltered Lager [ Origin: Italy | VVol: 4,8%
Taste: round and fresh with malty aroma.
Color: golden with a light haze.
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AL TER DINNER

Jefferson 5
Amaro del Capo 4
Amaro Nazionale 4
Limoncello 3,5
Meloncello 3,5
Liquirizia 3,5
White Grappa 5
Barrel-aged Grappa 6
Rum 6
Pear Cognhac 6
White Cilento Fig Liqueur 6
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Aperol Spritz 8

Prosecco, Aperol, soda, orange slice garnish.

Campari Spritz 8

Prosecco, Camypari, soda, orange slice garnish.

Limoncello Spritz 8

Prosecco, limoncello, soda, lemon slice garnish.

Gin Mare 10

Served with tonic of choice: Fever-Tree or Mediterranean.

Gin Hendrick's 10

Served with tonic of choice: Fever-Tree or Mediterranean.
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