
Wednesday 15th  | October 2025

Entrée

Salvatore Gatta
“Crusca’s” double cooked pizza

 Tomatoes and olives from Ferrandina whole wheat dough with “arraganate” potatoes, salted cod, 
smoked provola cheese and cruschi peppers

 
 

Vitantonio Lombardo
Acquerello rice with Lucanian black truffle, peanuts and salted caramel

 

Salvatore Gatta e Vitantonio Lombardo
Lucanian black piglet cheek in a sphere of deep-fried pizza, pumpkin, Lucanian amaro sauce and pistachios

 
 

Salvatore Gatta
Black forest

Double chocolate pizza, hazelnuts and sour cherries

The information regarding the presence of substances or products causing allergies or intollerances, or home manufactured products from fresh raw materials  exposed to a rapid freezing 
process in order to guarantee high standards of quality and safety can be provided by the staff and you can consult  the relevant documentation that will be provided upon request.

Our coffees are by Lavazza - Espresso Euro 3,00 | Decaffeinated coffee Euro 3,00 | Cappuccino Euro 4,00 | Filter coffee Euro 5,00 | Cold Brew Euro 5,00

Our mineral waters are S.Pellegrino and Acqua Panna - SPARKLING WATER: S.Pellegrino 0.75 Euro 4,00 | STILL WATER: Acqua Panna 0.75 Euro 4,00

Service Euro 3,00  

Euro 65,00 | Wine, beverages, coffee and service not included

For Identità Golose Milano exclusive selection of Acqua Panna - S.Pellegrino waters, Molino Casillo Altograno, 1895 Coffee Designers by Lavazza.

Bread and breadsticks made with the 'Altograno Pane' flour blend by Molino Casillo Altograno

Salvatore GATTA
FANDANGO • POTENZA

Vitantonio LOMBARDO
RISTORANTE VITANTONIO LOMBARDO • MATERA • 1 STELLA MICHELIN 


