1.
Dipping with
crispy Pinsa strips
(tomato sauce, Pesto Genovese
with mascarpone,
gorgonzola cream)

3690,-

PINSA ROMANA

The word Pinsa comes from the Latin word

PIZLLABAR

“Pinsere” that means to stretch, to spread.

5. MARGHERITAY = . . . 3890-
tomato sauce, mozzarella fior di latte der Montu, basil
7. SALAMELLA 4990 -

tomato sauce, mozzarella far di latte dei Monti, homemade

Italian sausage, smoked cheese, Ligurian olives

5. SALAME PICCANTE .

tomato sauce, mozzarella fior di latte dei Mont,
spicy Ventricina salami

. MORTAZZA

stracciatella, mortadella, pistachio crumb

10. TONNO E CIPOLLE.

tomato sauce, mozzarella fior di latte dei Monti,
tuna, caramelized red onion

11. DESENZANO

tomato sauce, mozzarella fior di latte dei Mont,
mascarpone, Parma ham, rucola

12. TARTUFO E SPECK

mozzarella fior di latte det Monti, mascarpone,
truffle cream, speck ham

4950,

5290,

4490,

5250,-

6290,

PIZZA AL FORNO A LEGNA

Traditional Italian pizza
in a wood-fired oven.

21. MARGHERITA "

tomato sauce, mozzarella fior di latte dei Monti, basil

22. NAPOLI

tomato sauce, mozzarella fior di latte dei Mont,
anchovies, oregano

23. QUATTRO STAGIONI .

tomato sauce, mozzarella fior di latte dei Mont,
cooked ham, mushrooms, artichokes, basil

2. ORTOLANA V.

tomato sauce, mozzarella fior di latte dei Monti,
grilled vegetables

25. CALZONE CLASSICO .

tomato sauce, mozzarella fior di latte dei Monti, cooked

All prices listed on our menu are in Hungarian
Forint (HUF) and include VAT.

15% service charge will be added fo the bill.

We do not offer separate payments
so please keep this in mind
when placing your order.

Thank you for your understanding.

3890,-

4290,-

5190,-

4950,

4750,

ham

PIZZA CHEF:

MAK TAMAS

Burrata and
mortadella plate
(with pistachio crumbs
and warm Padellino)

4990,

PADELLINO

The highly hydrated dough baked “naked” in the
oven in a circular container. Incredible crunch on the
outside while remaining soft on the inside. Goodness

and lightness in every bite!

12. MARGHERITA V.

tomato sauce, mozzarella fior di latte dei Montt,
Parmigiano Reggiano, basil

12. CALABRESE

tomato sauce, mozzarella fior di latte dei Montt,
‘Nduja spicy salami cream

15. QUATTRO FORMAGG! BIANCA . - 4390,-

mozzarella fior di latte dei Monti, gorgonzola cream,
Ementhal, Parmigiano Reggiano

5. BUFALA E CRUDO 5290,

buffalo mozzarella, Parmigiano Reggiano, Parma ham

. 3890,

. 4990,

17. PROSCIUTTO E FUNGHI - 4950,
tomato sauce, mozzarella fior di latte dei Montt,

cooked ham, mushrooms

18. NUTELLA - 3190 -

nutella, pistachio

PIZZE

SPECIALI

We offer our seasonal pizza
from the oven of
Trattoria Pomo d'Doro,
or taste it
our Pizza dello chef offer.

You can find our daily offer
at your table or ask our colleagues
for information.

Our topping combinations offered
on our Pinsa Romana and Padellino
pizzas are available with

GLUTEN-FREE" PIZZA BASE.
EXTRA CHARGE: +2500 FT

* Our foods may contain traces of all allergens!
Please contact our staff for information.

V Vegetarian meal

POMO D ORO

; ANTIPASTI - STARTERS

Buffalo mozzarella
and Parma ham plate
(with ruccola, cherry
tomatoes and with
warm Padellino)

5500,

Antipasto Mediterraneo
(Parmigrano Reggiano,
green olives, sundried
tomatoes, Puglia taralli
salted biscuits)

3590,-

. 5.

Spicy prawn tails with
garlic, fried in a pan,

with padellino focaccia

4900,

FOCACCIA AL FORMAGGIO
,1IP0 REGGO”

An ltalian-inspired flatbread has a layer
of creamy cheese for fantastic flavor.

19. CLASSICA V.

Stracchino creamy cheese

20. PARMA

Parma ham, stracchino creamy cheese

2= PIZZA INTEGRALE
vz AL FORNO A LEGNA

Pizzas made from whole wheat flour.

26. MARGHERITA V. 3890,-

tomato sauce, mozzarella fior di latte dei Montt, basil

27. NAPOLI . - 4290,-

tomato sauce, mozzarella fior di latte dei Monti,
anchovies, oregano

2. QUATTRO STAGIONI .

tomato sauce, mozzarella fior di latte dei Monti,
cooked ham, mushrooms, artichokes, basil

20. ORTOLANA V|

tomato sauce, mozzarella fior di latte der Monti,
grilled vegetables

30. CALZONE CLASSICO .

tomato sauce, mozzarella fior di latte dei Monti,
cooked ham
31. LASAGNE L - 5450,-

homemade meat lasagna layered with green pasta,
baked in the oven

32. RAVIOLI "

ravioli filled with spinach ricotta cream
wmn Parmigiano Reggiano sauce

SALADS

33. Bufala —Buffalo mozzarella salad
with datterino tomatoes, Carasau bread
and pinenutV . .. 4590 -

- 5190

- 4950,

- 4750,

- 4950,

34. Pomo d’Oro salad (mixed lettuce, roastbeef
tenderloin pieces, taleggio cream cheese, crispy bacon,

garlic croutons, poached egg) . . . . . . . .. 5790,-

35. Fried shrimp tails with fresh salad leaves,
croutons, accompanied with a dressing

of anchovy and parmesan . . . . . . . . . . 5290,
36. Tiramisu . . . . . . . . . 1790 -
37. Snickers sbagliato . . . . . . . . 2100,-
38. Pistacchio e frutti di bosco . . . . 2100,
39. Amarena e cioccolato. . . . . . . 2100,-

40 Setteveli . . . . ..o
41. Cioccolato e lamponi
42.Tropicale. . . . . . . . . .. ..
43. Caramello salato . . . . . . . .
44. Dessertof theday . . . . . . . .




