PUMMA

deliziare ci fa

milano marittima



our doughs

CLASSIC DOUGH with a selection of the finest flours made
from Italian grains by “Molino Paolo Mariani”

Sourdough starter

HYDROLYSIS DOUGH with bulgur
No added yeast Additional € 2,5

Our sourdough starter is refreshed everyday at 12 p.m. and at 4 p.m.
The doughs are made with love, passion and dedication, every night at

8 p.m. for the following day.

_ _ ; * the product is frozen
vegan dish vegetarian dish if it is not available fresh

ALLERGENS
For allergies contact the staff or view the exposed allergens table.



our fried
dishes

LE MONTANARINE €5

OUR CLASSIC DOUGH IN A FRIED VERSION

(2 pieces per portion; different flavours combinations are allowed)

- Robiola cheese, anchovies, chives (1, 4, 6, 7)
:& - Tomato sauce, Parmesan cheese, basil (1, 6, 7)

- Squacquerone cheese, Julienne of Parma ham DOP
aged 24 months "Casa Graziano” (1, 6, 7)

- Mortadella, pistachios (1, 6, 8)
- Aged Coppa, Pecorino cheese with black rind, honey (1, 7)

:& - Burrata cheese, sun- dried tomatoes, oregano (1, 7)

Y FRENCH FRIES €5



from our kitchen

THE SALADS

VMixed greens (small bowl) €3
Mixed salad (3, 4, 7) mixed greens + ingredients of choice €9
(DOP Buffalo Mozzarella cheese, cherry tomatoes, olives, capers,
boiled egg, Parmesan cheese, carrots, anchovies)

SMALL DISHES

%Smoked Buffalo mozzarella cheese, €5
arugula, cherry tomatoes (7)

Finely sliced smoked tuna, mixed greens, Taggiasca olives (4) € 6

CURED MEATS

Parma ham DOP "Casa Graziano

n

seasoned 24 months € 3,5
Prosciutto cotto €2
Aged guanciale €2
Mortadella “Artigianquality” €3
Aged coppa € 3,5
VRosemary focaccia (1, 6) €3
VCicIista (1, 6) €3

(schiacciata lightly seasoned with tomato sauce and rosemary)



gourmet pizzas

SLICED INTO 8,
IDEAL TO SHARE

TAVOLO 6 (1, 7) € 14
Mozzarella cheese, DOP squacquerone cheese, Julienne of Parma

ham DOP aged 24 months "Casa Graziano"

:&BUFALINA (1, 6, 7) € 12,5

Tomato sauce, DOP Buffalo Mozzarella cheese, fresh basil

BOLOGNA (1, 6, 7, 8) € 14
Smoked DOP Buffalo Mozzarella cheese,

Mortadella “Artigianquality”, crushed pistachios

PUMMA (1, 4, 6, 7) € 14,5
Tomato sauce, Apulian Burrata cheese, anchovies from the

Cantabrian Sea, Pantelleria oregano

MEDITERRANEA (1,4, 7, 8) € 14,5
Mozzarella cheese, Apulian Burrata cheese, smoked tuna, roasted

cherry tomatoes, crushed pistachios



NUOVO FIORE (1, 6, 7) € 15
Mozzarella cheese, Apulian Burrata cheese,
Julienne of Parma ham DOP aged 24 months
"Casa Graziano"

DIAVOLINA (1, 6, 7) € 14
Smoked scamorza cheese,

mozzarella cheese, semi-dry tomatoes,
Calabrian ‘nduja

LA COPPATA (1, 6, 7) € 15
Mozzarella cheese, aged coppa, robiola
cheese, sour grape must (Acetaia San

Giacomo), chives

AMATRICIANA (1, 6, 7) € 13
Tomato sauce, aged guanciale,

Parmesan cheese

MONGHIDORO (1, 6, 7) € 14
Mozzarella cheese, yellow tomatoes cream,

dried sausage, salty ricotta cheese, basil



neapolitan style
plzzas AVAILABLE ONLY

WHIT "CLASSIC DOUGH"

Y’ MARINARA (1, 6) €8

Tomato sauce, garlic, Pantelleria oregano

ROMANA (1, 4, 6, 7) €12
Tomato sauce, mozzarella cheese, Sciacca anchovies,

Pantelleria oregano

3& MARGHERITA (3, 6, 7) € 10

Tomato sauce, mozzarella cheese, fresh basil

Zg POMO D’ORO (1, 6, 7) €10
Yellow cherry tomatoes, smoked DOP Buffalo mozzarella cheese,

fresh basil, salty ricotta cheese

CAPRICCIOSA (1, 3, 6, 7) € 13
Tomato sauce, mozzarella cheese, fresh mushrooms,

prosciutto cotto, boiled eggs, artichokes

A P1ZZA BABY 1 6 7
Only for kids

MARGHERITA € 6



TONNO E TROPEA (1, 4, 6, 7) € 15
Mozzarella cheese, sweet and sour Tropea
onion, Taggiasca olives, smoked tuna, sauteed
spring onions, Pantelleria oregano

54 PARMIGIANA (1, 6, 7) €12
Tomato sauce, mozzarella cheese, eggplant
parmigiana
DIAVOLA (1, 6, 7) € 12

Tomato sauce, mozzarella cheese, cherry tomatoes, spicy salami,
parmesan cheese, fresh basil

J COSACCA (1, 6, 7) €8,5
Tomatoes, garlic, Pantelleria oregano, sheep’s cheese, fresh basil

v ORTOLANA (1, 6, 8) €11
Chickpeas cream, sauteed chicory, semi-dry tomatoes,
soy sprouts, sunflower seeds



NAPOLI (1, 4, 6) €12
Tomato sauce, cherry tomatoes, Pantelleria capers and oregano,
Sciacca anchovies, Itrana olives, garlic, fresh basil

% ANACAPRI (1, 6, 7) €13
Tomato sauce, DOP Buffalo mozzarella cheese, datterino tomatoes,
fresh basil (all ingredient are not cooked)

SALSICCIA E FRIARIELLI (1, 6, 7, 8) € 12
Mozzarella cheese, sausage,

sauteed friarielli* with garlic and chili

FUME (1, 6, 7) €12
Smoked DOP Buffalo mozzarella cheese, baked potatoes, smoked
pancetta, rosemary

CARBONARA (1, 3, 7) €13
Mozzarella cheese, scamorza cheese, pepper guanciale, egg cream




desserts

GELATO FIORDILATTE served with espresso coffee (3, 7, 8) €6
GELATO ALLA CREMA served with Fabbri sour cherries (3, 7,8) € 6

PANNA COTTA (1, 6, 7, 8)
served with sour cherries or salted caramel
and pistachios

TIRAMISU (1, 3, 7)
TENERINA served with gelato fiordilatte (1, 3, 7)
Y’ LEMON SORBET

g\
D

MOKADOR

*+ 100 4 STRAORDINARIO =

€1,5
€1,5
€1,5




EXTRA
INGREDIENTS

FOR NEAPOLITAN PIZZAS ONLY

Arugula € 1 - Sausage € 2 - Wiirstel € 1
Prosciutto cotto € 2 - ‘Nduja (Hot Spicy) € 2

Jullienne of Parma ham DOP aged 24 months "Casa Graziano”
served on the side € 3,5

Cantabrian Sea anchovies (4) € 3
Spicy Salami € 2 - Aged coppa € 3,5
Pantelleria Capers € 1,5 - Olives € 1
Adriatic Anchovies cooked with the pizza (4) € 2
Burrata Cheese on the side (7) € 3 - French fries € 2,5
Champignons Mushrooms € 1 - Artichokes € 2

Buffalo mozzarella cheese (7) € 2,5

Cover charge € 2,5



beverages

WATER & DRINKS

WATER (Still and Sparkling water) bott. 0.75L €2
COCA COLA (Classic, Zero) bott. 0.33 L € 3,5
COCA COLA (Classic) bott. 1L €7
FANTA bott. 0.33 L € 3,5
CHINOTTO (soft drink flavoured with sour orange)  bott. 0.25 L € 3,5
GASSOSA (soda) bott. 0.25L € 3,5

liqueurs and splrlts

Limoncello

Liquore di liquirizia € 4
Montenegro €4
Amaro del capo €4
Jagermaister €4
Amaretto " Autentico " Lazzaroni 1851 €4
Grappa La tipica 903 €4
Grappa La tipica 903 BARRIQUE €4
Grappa Prime uve oro €4
Baileys €4
Passito €6

RUM

Cubaney 18/21 €5
Cubaney 25 €6
Botran “Solera 1893”, Zacapa23 Solera Gran Riserva €6



e R 1. CEREALS CONTAINING GLUTEN, NAMELY:
* wheat (such as spelt and khorasan wheat), rye,
€gister

of A l barley, oats or their hybridised strains, and prod-
) lerge n ucts thereof. 2. CRUSTACEANS AND PRODUCTS
Is a o THEREOF - 3. EGGS AND PRODUCTS THERE-
Valble OF - 4. FISH AND PRODUCTS THEREOF. - 5.
(/774[/,4/\/) PEANUTS AND PRODUCTS THEREOF - 6. SOY-

BEANS AND PRODUCTS THEREOF. - 7. MILK

AND PRODUCTS THEREOF (including lactose). - 8.

NUTS NAMELY: almonds (Amygdalus communis L.),

hazelnuts (Corylus avellana), walnuts (Juglans regia),

cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis

Wangenh K. Koch), Bra- zil nuts (Bertholletia excelsa), pistachio

nuts (Pistacia vera), macada- mia or Queensland nuts (Macadamia

ternifolia), and products thereof. - 9. CELERY AND PRODUCTS

THEREOF - 10. MUSTARD AND PRODUCTS THEREOF - 11. SESAME

SEEDS AND PRODUCTS THEREOF - 12. SULPHUR DIOX- IDE AND

SULPHITES > 10 mg/kg or 10 mg/l SO2 - 13. LUPIN AND PRODUCTS THEREOF
- 14, MOLLUSCS AND PRODUCTS THEREOF.

LE REGISTRE DES ALLERGENES EST DISPONIBLE (ITALIEN)

1. CEREALES CONTENANT DU GLUTEN A SAVOIR BLE (comme épeautre et blé de

Khorasan), seigle, orge, avoine ou leurs souches hybridées et produits a base de ces céréales -
2. CRUSTACES ET PRODUITS A BASE DE CRUSTACES - 3. OEUFS ET PRODUITS A BASE
D’OEUFS - 4. POISSONS ET PRODUITS A BASE DE POISSONS - 5. ARACHIDES ET PRODUITS
A BASE D’ARACHIDES - 6. SOJA ET PRODUITS A BASE DE SOJA - 7. LAIT ET PRODUITS A
BASE DE LAIT (y compris le lactose) - 8. FRUITS A COQUE: amandes (Amygdalus communis L.),
noisettes (Corylus avellana), noix (Juglans regia), noix de cajou (Anacardium occidentale), noix
de pécan (Carya illinoinensis Wangenh K. Koch), noix du Brésil (Bertholletia excelsa), pistaches
(Pistacia vera), noix de Macadamia ou du Queensland (Macadamia ternifolia), et produits a base
de ces fruits - 9. CELERI ET PRODUITS A BASE DE CELERI - 10. MOUTARDE ET PRODUITS
A BASE DE MOUTARDE - 11. GRAINES DE SESAME ET PRODUITS A BASE DE GRAINES DE
SESAME - 12. ANHYDRIDE SULFUREUX ET SULFITES > 10 mg/kg ou 10 mg/kg ou 10 mg/l SO2
- 13. LUPIN ET PRODUITS A BASE DE LUPIN - 14. MOLLUSQUES ET PRODUITS A BASE DE
MOLLUSQUES.

DAS ALLERGIE REGISTER STEHT ZUR VERFUGUNG (ITALIENISCH)

1. GLUTENHALTIGES GETREIDE, NAMENTLICH WEIZEN (wie Dinkel und Khorasan-Weizen),
Roggen, Gerste, Hafer oder Hybridstimme davon, sowie daraus hergestellte Erzeugnisse,
ausgenommen - 2, KREBSTIERE UND DARAUS GEWONNENE ERZEUGNISSE- 3. EIER UND
DARAUS GEWONNENE ERZEUGNISSE - 4. FISCHE UND DARAUS GEWONNENE ERZEUGNISSE
- 5. ERDNUSSE UND DARAUS GEWONNENE ERZEUGNISSE - 6. SOJABOHNEN UND DARAUS
GEWONNENE ERZEUGNISSE - 7. MILCH UND DARAUS GEWONNENE ERZEUGNISSE
(einschlieRlich Laktose) - 8. SCHALENFRUCHTE NAMENTLICH Mandeln (Amygdalus communis
L.), Haselniisse (Corylus avellana), Walniisse (Juglans regia), Kaschuniisse (Anacardium
occidentale), Pecanniisse (Carya illinoinensis Wangenh K. Koch), Paraniisse (Bertholletia excelsa),
Pistazien (Pistacia vera), Macadamia- oder Queenslandniisse(Macadamia ternifolia), sowie daraus
gewonnene Erzeugnisse - 9. SELLERIE UND DARAUS GEWONNENE ERZEUGNISSE - 10. SENF
UND DARAUS GEWONNENE ERZEUGNISSE - 11. SESAMSAMEN UND DARAUS GEWONNENE
ERZEUGNISSE - 12. SCHWEFELDIOXID UND SULPHITE > 10 mg/kg oder 10 mg/l SO - 13.
LUPINEN UND DARAUS GEWONNENE ERZEUGNISSE - 14. WEICHTIERE UND DARAUS
GEWONNENE ERZEUGNISSE.






