MARINARA 5
OJ'II/IBKOBOG MACNO, YHeCHOK U I'IO/\/\I/IJZI,Opr

MARGHERITA 6
Mouopenno, TOMOTHbIN

BUFALA’ 8
tomato and bufala mozzarella

NAPOLI 47 6.5
MOLI,OpeJ'IJ'IO, TOI\/\OTHbIVI, KOI'IepCbI n OH‘-on(ZbI

TONNO E CIPOLLA* 8
Mouapenna, TomaTtHas nacrta, nyk v TyHew

TRICOLORE ’ 75

Mouapenna, ToMaTHas NAcTa, Pykond, NOPME3aH, CBEXME
NOMMOOPEI

FUNGHI E SALAMINO 7
Mouapenna, TomaTHas, rpubsl v OCTPAs Canamm
SALSICCIA E CARCIOFI 75
Mouapenna, ToMaTHas NACTa, APTULLOKU 1 COCUCKM
PARMIGIANA 7 8.5
Mouapenna, nommgopsl, napmesan, 6aknaxax

SALSICCIA RICOTTA E FRIARELLI 7 8
Mouapenna, ToMaTHas, COCUCKM, INCTLS PEMbl U PUKOTA
BISMARK 3 8
Mouapenna, TomaTHas, SMLO, TUCTEA Pensl 1 GeKoH
SALSICCIA CIPOLLA E ‘NDUJA 7 7.5
Mouopenno, TOMATHAA NACTA, COCUCKK, YK U OCTPASA CANgMm
PROSCIUTTO E FUNGHI 7 7
Mouapenna, TomatHas, NnpowyTTo (BeTunHa) v rprbs
PROSCIUTTO E SALAMINO ’ 75
tomato, mozzarella, ham, sausage

QUATTRO STAGIONI ’ 8
Mouapenna, TomaTHas, rpubel, GPTULLOKK, BETYMHA, ONUBKA
QUATTRO FORMAGGI ? 8
TomaTHas nacta 1 4 Buaa cuipa

CAPRICCIOSA 7 8

Mouopenno, TOMATHAA, BETYMHA, I'pl/l6bl, HeEMeLKad COCMCKA,
APTULLOKN

DIAVOLA 7
Mouapenna, TomaTHas NAcTa, OCTPAs CANSMM U ONIMBKM
FIORENTINA 8
f\/\ou,openno, TOMATHAOA, TOCKAHCOE Cangamu, nepe 1 Kanepcsl
VEGETARIANA 8
Mouapenna, TomaTHas NacTd, APTULOKKM K KaBAYOK
CONTADINA 8
Mouapenna, TomaTHas, rprbbl, APTULLOKKM K NepeL

MARE E MONT] 1234791214 9.5
Mouapenna, TomaTHas, rprbsl U MOPCKOE aCCopTH

FRUTTI DI MARE '2347.91214 8
[nuLa ¢ TOMOTHBIM COYCOM 1 MOPENPOLYKTHI
CAMPAGNOLA’ 8

4 BMAG CbIPA, TOMATHAS, YK M ONUBKM

PRIMAVERA 7 7
Mouapenna u csexwie noMUaops

FUNGHI PORCINI 8.5
Mouapenna, TomatHas 1 6enbie rpubel

CARPACCIO’ 8
Mouapenna, ToMaTHaR, TOBIAMHA, PYKONA, NAPMEIAH
DELLA CASA 37 9
Mouapenna, TomMatHas, rprbbl, BETYMHA, COCUCKM U SIALIO
ATOMICA 7
Mouapenna, TomatHas, rprbsl, Kanepcsl, OCTPOe MACIO
SALSICCIA, FRIARELLI E ‘NDUJA 7 75
Mouopenno, TOMATHOA, COCUCKK, MNCTbA PENbl U OCTPAA CANAMM
GORGONZOLA, FRIARELLI E SALAMINO’ 8
Cuip [oproHsona, nMcTss pensl, oCTpas Cansmuii
AMERICANA 7 8
Mouapenna, TomatHas, Hemeukwme konbacku u Kaprogens Ppu
MAIALONA 7 8
Mouapenna, TomaTHasi NACTa, COCUCKM, HEMELKME KONBACKH, BETYMHA
RADICCHIO E GORGONZOLA ’ 8

Mouapenna, ToMaTHAs, KPACHHIA LMKOPUI 1 BEKOH

BIANCA SALMONE, RUCOLA E PACHINO 47 9.5

Mou,openno, CEMId, PyKKONaA, CBEXNE MOMNOOPSI

BIANCA BRIE TARTUFO E FUNGHI 7 10
Mouapenna, bpu, rpubsi u Tpiodens

FOCACCIA CON CRUDO 7
(Pokayua,/ocHoBa ANs AMLLLI) C CHIPOBANEHOM BETUNHOM
FOC. STRACCHINO SALSICCIA, RUCOLA’ 7.5

Dokayua co CTPAKKMHO (Chip), MACHBIMM KONBACKAMM M PYKKONOV

FOCACCIA BUFOLA, RADICCHIO, CRUDO ? 8.5
Pokauya ¢ NPOLYTTO KPYAo, OYMBOS, KPACHbIN LIMKOPUI

FOC GORGONZOLA, SALAMINO, ZUCCHINE’ 75
Pokauya ¢ coipom [opraH3ona, OCTPLIM CAnSIMI K LyKKMHM

FOCACCIA CARPACCIO 75
OCHOBQO And nnuLbl, 6pe3OOJ'IO, PYyKKONa, NnapMe3aH

FOCACCIA CASA 7 8
4 cbipa, cBEXME NOMMAOPH, BETYMHA, 3eNeHbI canaT
CALZONE PROSCIUTTO E MOZZARELLA 7 7
KanblioHe ¢ mouapennoit, noMaopamm 1 npowyTTo (eetiuna)
CALZONE PROSCIUTTO E FUNGHI 7 75
MOLQPENON, MOMUAOPAMM, TPOWYTTO (BETYMHA), rprbamu
CALZONE CASA’ 8
N\OLl,QpeJ_IJ_IOl\/’I, NOMMOOPAMU, NPOLWYTTO, COCUCKAMMU, OCTpOl;’I canamm
CALZONE FARCITO 8
MOLGPENNON, NOMUAOPAMM, BETYMHOM, APTULIOKAMM M rpnBamu
SEGRETA’ 9
CekpetHas nuuua

CALZONE GIGANTE SAN JACOPINO 7 10

mouapennoi, (6pokkonu), 6ensimm rpMbamm, BETIMHONM 1
OCTPbIM CaNamu

IF YOU ARE ALLERGIC OR INTOLERANT
TO ONE OR MORE SUBSTANCES,
PLEASE LET US KNOW, AND WE WILL
TELL YOU WHICH COURSES AND
BEVERAGES DO NOT CONTAIN THE
SPECIFIC ALLERGENS.

Since mostly all pizza contains mozzarella (allergen 7) and you
can ask to remove it, we indicated this allergen just when there
are other products that contains it or is contaminated by.

All pizzeria products contains gluten (allergen 1) and it’s
impossible to remove contaminations.




RESTAURANT

3AKYCKU

CROSTINI TOSCAN]I 4 4
3 TocTsl ¢ kypuHOM neyeHbio (nawTert)

BRUSCHETTE' 5
3 nomxapeHHoro xneba co CBEXMMM MOMUAOPAMM
CROSTINI DELLA CASA 47 5
4 TocThl € KypUHOI NeYeHbI0, MOMUAOPAMM ..

AFFETTATI MISTI PECORINO & MIELE ’ 8
ACCOpPTH MACHOM HOPE3KM C MEKOPUHO U MELOM
CARPACCIO BRESAOLA? 8

ToHk1e nomTki Gpe3aorsl C PYKKOSOMN 1 CHIPOM NAPME3QH

CESTINO DISFOGLIABURRATA & CRUDO " 85

KopanHouka 13 cnoeHHoro Tecta ¢ 6yppatoit U CHIPOBSIEHON BETYUHOM

COCKTAIL DI GAMBERETT]I 231 75
KokTefnb 13 KpeBeTOK C CANATOM U KOKTEMbHBIM COYCOM
ZUPPA DI COZZE " 75
[opsumnit cyn 13 MUaNA C NOMUAOPAMM 1 XT1IEeBOM
SALMONE E AVOCADO “ 9.5

Cemra 1 apokago

BTOPOE KYPCbI

BISTECCA FIORENTINA 100g x 45
DbopuHTHiickuit crerk -- muHumym 5S00rp

LOMBATINA ALLA GRIGLIA 15
CauHas Bbpe3ka Ha rpune

PEPOSO 12.5
[OBAOMHA TYLLEHAS B KDACHOM BUHE C Y8PHBIM NEpLEM,
NOMMAOPAMM

FETTINA DI VITELLA Al FERRI 13
Kycok TenatuHsl Ha rpune

TAGLIATA CON RUCOLA E GRANA 7 15
MNopesaHHoe dure roBsavHel C PYKOMOH U NOPME3AHOM
SCALOPPINA DI VITELLA A PIACERE' 1.5
Dckanon 13 TensTuHbl ¢ 6enbim BuHom / mapcanoit / aumoHom
SCALOPPINA DI VITELLA Al PORCINI *° 14.5
DcKaNon U3 TeNATUHL ¢ GensiMm ronbamm

PETTO DI POLLO ALLA GRIGLIA 10
KypwuHas rpyaka Ha rpune

ENTRECOTE AL PEPE VERDE "/ 15
AHTPEKOT C COYCOM M3 3eNeHOr0 Nepua

GAMBERONI ALLA GRIGLIA 2 14.5
KpeseTku Ha rpune

SPADA DELLO CHEF # 13
Puiba-mey B coyce 13 CBEXUX TOMATOB

SALMONE ALLA GRIGLIA * 13

Cewmra Ha rpune

TAPHUP

PATATE FRITTE ™ 45
Kaprodbens Opu

FAGIOLI BIANCHI 45
Benas dacons

SPINACI A PIACERE 4.5
LnuHaT ¢ yecHok, macno, unnu / cnmeodHoe macnor
INSALATA MISTA 4.5

Cmecs 3eneHoro canarta

J CAJIATbI

MEPBBLIE KYPCbI

MINESTRONE DI VERDURE ?°
OeowwHolt cyn

SPAGHETTI CHITARRA AL POMODORO' 6.5
CrnareTmi ¢ TOMATHBIM COYCOM

SPAGHETTI CHITARRA CACIO E PEPE "/ 8
CnareTTi ¢ Cpom 1 nepuem

SPAGHETTI CARRETTIERA 7
CnareTmi ¢ OCTPBIM TOMATHBIM COYCOM

SPAGHETTI CARBONARA 37 7.5
Cnarettv KapboHapa ¢ 6eKoHOM, AMLOM 1 COYCOM M3 YEPHOTO nepua
PENNE STRASCICATE '7° 8
[eHHe ¢ pary v CIMBOYHBIM COYCOM

PENNE ALLA NORCINA 17 9
[NeHHe ¢ TpIOdENBHEIM COYCOM, CANSMU 1 CIIUBKOMM

RAVIOLI BURRO E SALVIA '37 7.5
Pasronu co cnveouHbiM macnom 1 wandeem

RAVIOLI TARTUFATI 37 9
Pasnonu ¢ Tplodenem B cnvBoyHOM coyce

TAGLIATELLE Al PORCINI 379 9
Tanesatennu ¢ Gensimm rpubamm

TORTELLINI SPECK E PROVOLA 47 7.5
TopTennuHm ¢ Canom, B CAIMBOYHOM COYCE C KOMYEHBIM CHIPOM
RISOTTO VEGETARIANA ° 7.5
Puasoto (Puc) ¢ osolamm

GNOCCHI GORGONZOLA E SPINACI 37 7.5
Hb0KM CO LINUMHATOM M CIIMBOYHBIM COYCOM C TOPraH30M0M
GNOCCHI ALLA BURRATA '37 9.5
Hbokku ¢ ByppaToit U TOMATHBIM COYCOM

TAGLIERINI S. JACOPINO 414 9.5
TYHLOM U1 BSNEHBIMM MOMMAOPAMM

SPAGHETTI PESCATORA 214 9
CnareTti ¢ MONMIOCKAMM, MULUAMM, KONBMAPOM M
SPAGHETTI ALLE VONGOLE / ARSELLE " 1
CnareTti ¢ Monmockamu

SPAGHETTI ALLO SCOGLIO SUPER 2 1
CnareTti ¢ MONMIOCKAMM, MUAUAMK W KpeBeTKamM Bes coyca
SPAGHETTI AL TONNO 4 8.5
CnareTmi ¢ TyHLUOM B TOMOTHOM Coyce

PENNE AL GRANCHIO 247 8
[NeHue B ToMmaTHO-KpaboBOM Coyce

RAVIOLI GAMBERETTI E RUCOLA 237 75
Pasuonu ¢ KpeBeTkamu, PyKONow, B TOMOTHOM Coyce
RISOTTO ALLA MARINARA 2 10

Puzotto MapuHapa B 0niMBKOBOM MACHE C HECHOKOM M
MOPCKUM OCCOPTH

RISOTTO MARE E MONT]I 27914 10
P13oTTO € MOPCKMM GCCOPTH, TOPOXOM, TPUOAMM, B

TOMATHOM Coyce

TAGLIERINI AL SALMONE 347 85
MNacTa TanbepuHu ¢ KPACHOM PHOOM B CIMBOYHOM COyCe
GNOCCHI PIRATA 123414 8

Hboku ¢ MUONAMU, KOEBETKAMM B COYCE N3 CBEXMX
nomMnoopos

GNOCCHI SPINACI E SALMONE 47 85
HboKkM CO LUINMHATOM, KPACHOM PLIBOW B CIMBOYHOM COYCe



HAMUTKHA

ACQUA 0,75L 25
Bopa O,75L

LATTINA 35
Kecranas 6anka: coca cola, sprite, fanta, lemon soda
BIRRA | COCA COLA PICCOLA 4
Mueo,/ kona - manewskas 0,25 cl

BIRRA | COCACOLA MEDIA 5.5
|_|I/IBO| kona - cpearas 0,40 cl

BIRRA ROSSA PICCOLA 4.5
KpacHoe nueo - manerbkoe

BIRRA ROSSA MEDIA 6
KpacHoe nueo - cpeaHee

1/4 VINO BIANCO | ROSSO 3
1/4 Domawwee suro benoe | Kpacroe

1/2 VINO BIANCO | ROSSO 5
1/2 Homawnee suHo benoe | Kpachoe

CALICE DI VINO ROSSO 4
Ky6ok kpacHoro suHa

VINO DELLA CASA IN BOTTIGLIA 10
ByTbinouroe euHo benoe | Kpacroe

VINO RISERVA ---

By ThINKM BUHA, nonpocKTs cnvcok suH (lista dei vini)

CAFFFE’ 15

NATIONAL LIQEURS

- Averna

- Ramazzotti

- Brancamenta

- Rabarbero Zucca

- Fernet Branca

- Elisir San Marzano borsci
- Amaro Montenegro

- Amaretto di Saronno

- Ferro China bisleri

- Amaro Lucano

- Amaro Monti dAbruzzi

- Sambuca

- Ponce al Mandarino Mugnetti
- Lacrima dAbeto

- Martini Bitter

- Punch Rum Barbieri

- Cynar

WHISKY 35

FOLLOW & TAGUS f

@SANJACOPINOPIZZERIA

CAJIATHI

GAMBERETTI 27 75

KpegeTku, pykona, seneHbiit canat, NOMUAOPS, ONMBKM 1 NAPME3AH

TONNO “ 75
TyHew, onuBKM, KyKypy3d, ABOKQLO, CMECH 3EIEHOTO CANATA

MOZZARELLA’ 8
Mouapenna, apTuwoku, Kykypysa, OnMBKM U CMECh
3eneHoro canara

SALMONE * 8.5
KpacHas peiba, pykona, canat, NOMUOPS!, KyKypy3d, OfIMBKH 1
aBoOKaAOo
457 CREMA CATALANA 5.5
= KaranaHckuit kpem
45} PANNA COTTA? 5.5
= [laHHa KoTta
&} CHEESCAKE 5.5
= Yu3kerik ¢ LUOKONALOM, UMK NECHBIMU ATOAAMM, MUK
kapamenbio
PROFITTEROL ¥ 5.5
[Mpodutpons
45} TIRAMISU V7 5.5
= Tupamucy
&)} MOUSSE AL CIOCCOLATO 5.5
== LlokonagHsii mycc
CHOCOLATE TEMPTATION 1578 5.5
TopT HONOMHEHHbIN LWOKONOAOM U KPEMOM C GYHOYKOM
TORTA AL PISTACCHIO 578 5.5
VICTCILLIKOBbII;l TOpT
TORTA DELLA NONNA 5.5

TOPT HAMNOMHEHHbIN 30BAPHBIM KDEMOM U NMOCHINAHHBIM
KeAPOBbMN OPELKAMKN M MUHOOTEM

TARTUFO BIANCO 378 5.5
coffee semifreddo ice cream core in a Sabayon semifreddo icecre-
am with sprinkled with crushed meringue

TARTUFO NERO 678 5.5
sabayon semifreddo ice cream and chocolate ice cream coated
with crushed hazelnuts and cocoa.

SORBETTO AL LIMONE 55
JTumoHHbI copbet

FRUTTA DI STAGIONE 3
CesoHHble GpyKTb: rpyLIa, anenscuHbl, 610Ky,
aHaHacsl

MACEDONIA 4.5

Ppykrosbit canat MakenoHus

HekoTopsle geceptsl moryT
OTCYTCTBOBQTH

ORDER & RESERVE WITH WHATSAPP

+39 055332516



ALLERGENS

IF YOU ARE ALLERGIC OR INTOLERANT TO ONE OR MORE SUBSTANCES,
PLEASE LET US KNOW, AND WE WILL TELL YOU WHICH COURSES
AND BEVERAGES DO NOT CONTAIN THE SPECIFIC ALLERGENS. The
information regarding the presence of substances or products causing
allergies or intolerances are available by contacting the staff on duty.

SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCES

1. Cereals containing gluten, namely: wheat, rye, barley oats, spelt, kamut or their hybridised strains, and products
thereof, except:

(@) wheat based glucose syrups including dextrose (1);

(b) wheat based maltodextrins (1),

(©) glucose syrups based on barley;

(d) ceredals used for making alcoholic distillates including ethyl alcohol of agricultural origin;

2. Crustaceans and products thereof;

3. Eggs and products thereof;

4. Fish and products thereof, except:

(@) fish gelatine used as carrier for vitamin or carotenoid preparations;

(b) fish gelatine or Isinglass used as fining agent in beer and wine;

5. Peanuts and products thereof;

6. Soybeans and products thereof, except:

(@) fully refined soybean oil and fat (D;

(b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate, and
natural D-alpha tocopherol succinate from soybean sources;

(©) vegetable oils derived phytosterols and phytosterol esters from soybean sources;

(@) plant stanol ester produced from vegetable oil sterols from soybean sources;

7. Milk and products thereof (including lactose), except:

(@) whey used for making alcoholic distillates including ethyl alcohol of agricultural origin;

(D) lactitol;

8. Nuts, namely: amonds (Amygdalus communis L), hazelnuts (Corylus avellana), walnuts (Juglans regia),
cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), brazil nuts (Bertholletia
excelsq), pistachio nuts (Pistacia vera), macadamia or Queensland nuts (Macadamia ternifolia), and products
thereof, except for nuts used for making alcoholic distillates including ethyl alcohol of agricultural origin;

9. Celery and products thereof;

10. Mustard and products thereof;

11. Sesame seeds and products thereof;

12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total
SO2 which are to be calculated for products as proposed ready for consumption or as reconstituted according
to the instructions of the manufacturers;

13. Lupin and products thereof;

14. Molluscs and products thereof.

Our HACCP procedures take into account the cross-contamination risk and our staff is trained to deal with
this risk. Nevertheless, it should be pointed out that in some cases, due to objective needs, the preparation and
service operations of food and beverages may involve some shared areas and utensils. So, the possibility that
food has come into contact with other food products, including other allergens, can not be excluded.

PLEASE,
ALWAYS NOTIFY US
OF ALLERGY OR INTOLERANCE




