AVMORE & SAPCORI FROM NAPOLI

D e il s PASTA - FOCACCIA & MORE s W e
Phone n. 0404954009

ANTIPASTI
FOCACCINA DINNER ONLY $13.00 NONNA'S MEATBALLS 3X $ 18.00
Homemade focaccia bread Home made meatballs / San Marzano tomato sauce / Basil
OLIVES $9.00 ANCHOVIES $ 16.00
Mixed marineted olives Fennel / Pomegranate molasses
CARPACCIO $ 23.00 TAGLIERE $ 36.00
Wagyu Bresaola / Sheved Parmesan cheese / Wild rocket Selections of our cured meats served with olives
BURRATA CAPRESE $ 23.00
Fresh burrata cheese / Seasonal tomatoes / Basil pesto
PASTA
Freshly made following nonna’s recipes
CARBONARA $ 28.00 NORMA $ 28.00

Rigatoni / Smoked guanciale / Creamy yolk sauce/ Pecorino

TRUFFLE BOSCAIOLA $29.00
Gnocchetto Sardo / Mushroom / Sausage / Truffle paste

Casareccie / San Marzano tomato / Eggplant / Cacioricotta

SORRENTINA $ 24.00

Gnocchi / San Marzano tomato / Buffalo mozzarella / Basil

NERANO $27.00 KID PASTA $13.00

Spaghetti / Zucchini cream / Pecorino / Zucchini chips Spaghetti with Napoletana sauce

PIZZA DOLCI

MARGHERITA $ 24.00 TIRAMISU $ 14.00

San Marzano tomato sauce / Fresh mozzarella / Basil Nonna'’s Recipe

PROSCIUTTO . 332.00 TORTA DELLA NONNA $ 15.00

Prosciutto 24 months / Burrata / Wild rocket Lemon cake

MEAT LOVER $ 29.00

fresh Mozzarella / San Marzano / Ham / Salami / Sausage CANNOLI $12.00

Buffallo ricotta / Pistachi bl

PATATE & SALSICCIA $ 28.00 uffelloricotta / Pistachio crumble

Potato puree / Smoked mozzarella cheese / sausage AFFOGATO 2.0 $ 11.00

DIAVOLA $29.00 Pistacchio gelato / Pistachio crumble / Espresso

San Marzano / Fresh mozzarella / Spicy salami / ‘Nduja / Ricotta

PESTO $ 27.00 GELATO $ 5.50

Mozzarella cheese / Basil pesto/ Seasonal tomatoes / Basil pelkifr s e eif e ey

DRINKS Italian soda $5 Smoothie $ 10.00
Chinotto / Orange / Lemon Add. Protein / Espresso shot $2
Soft drinks $4.50 Sparkling water $ 8.00
Fresh orange Juice $7.50 Espresso $3.00

We are an Italian restaurant focused on typical Neapolitan cuisine, we support local farms and quality
products in order to bring out genuine flavors combined with “Nonnas” recipes ...




