EXPERIENCE COURSE
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APPETIZER
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Classica and Prosciutto Crudo

PIZZA
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Pizza Tartufo and Classica

PASTA
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Gragnano Pasta with Tomato Sauce, Mozzarella di Bufala and Fresh Basil

TASTING COURSE
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ASSORTED MOZZARELLA
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3 kinds of Mozzarella and Tomatoes
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3 kinds of Mozzarella and Prosciutto
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3 kinds of Mozzarella and fruits
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Pizza Tartufo and Classica
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Sliced Rib Eye with Arugula and Grana Padano (+800)
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Seasonal Pizza

PASTA
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Lasagna
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EXCLUSIVE COURSE

EvYrENAIDERD 1S5V EDTI—X

APPETIZER
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3 kinds of Mozzarella and fruits
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Assorted Salame
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Red Beets Hummus
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Potato Croquettes with Mozzarella di Bufala

PIZZA
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Pizza Tartufo
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Seasonal Pizza

PASTA

ERORI\T YT —=
EE/R YILT——VERYIILVADIU—LI
Spaghettini with Sea Urchin, Sardinian Mullet Roe and Cream Sauce
or
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Spaghettini with Organic Lemon from Sicily, Grana Padano and Black Pepper Seasonal Pasta
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er person Squid Ink Capellini with Yellow Tomatoes, Shrimps, Anchovies and Bread Crumbs
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Gragnano Pasta with Lobster, Blue Crab and Fresh Tomatoes (+800) KEEwYPLS FrU—hwh
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Seasonal Pasta

DESSERT
DESSERT RILF D&Y

TA47IRX Tasting of Desserts
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Including tax.
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We accept than 2 people.
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We have large dishes.Please share among your table mates.
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We do not use any garlic nor onions.



OBICA

Mozzarella Bar, Pizza e Cucina

ALL-YOU-CAN-DRINK
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COCHKTAILS SPARKLING WINE NON ALCOHOL
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Aperol Orange Organic Sparkling Cranberry juice
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Virgin Breeze

NON-ALCOHOLIC BEER
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BEER COCHTAILS
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The Premium Malt’s Bottle Campari Orange Cassis Oolong
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