
RISTORANTE-PIZZERIA

MENU’

For who loves the good fish . . . .

Who we are

From more than 15 years the chef Giuseppe Brescia care the details of the kitchen

how to the choice of materials and the elaboration on of only dishes.

Of opulian origin - Pezze of Greco (BR) - qualified chef to the institute of Fasano (BR),

he boasts of more than 20 years of experiens in the restoration.

Specialized in the mediterranean kitchen delight the palate of its costumers with

original dishes on the base of fish. 

Giuseppe, Giovanna

and its staff thank and wish good desired eagerly

and they wait you every day



APPETIZERS OF FISH

ANTIPASTI DI PESCE

FIRST DISHES OF FISH

PRIMI PIATTI DI PESCE

1)

2)

3)

4)

1)

2)

3)

4)

Delight of sea (hot)

Delizia di mare (caldo)

Harmony of sea (cold) see buffet 

Armonia di mare (freddo) vedi buffet

Crisps shirimps balmy vinegar

Gamberi croccanti all’aceto balsamico

Soutè of whitemussels

Soutè di cozze (bianco)

Strings of the sea 

Spaghetti del mare

Rice with seafood

Risotto ai frutti di mare

Guitar with shirmps and pistachios

Chitarra con gamberi e pistacchio

Gnocchi of potatoes with shrimps and asparaguses

Gnocchi di patate con code di gamberi e asparagi

Our dishes are preparated and taken care at moment. The wait will gratify your palate

Cover (napkin, coverstain and bread € 2,50)

€

€

€

€

€

€

€

€

16,00

16,00

12,00

12,00

18,00

15,00

16,00

15,00

Chef Giuseppe

RISTORANTE-PIZZERIA



SECONDS DISHES OF FISH 
SECONDI PIATTI DI PESCE

1)

2)

3)

4)

5)

6)

Grill of sea *°

Grigliata di mare

Bream or bass (oven/grill/salt)*

Orata o branzino (forno/griglia/sale)

Big imperial fry whith crisps vegetables *°

Gran fritto imperiale con verdure 

Skewers boked fish *°

Spiedini di mare gratinati

Grilled polyp and squid *°

Polipo e seppia alla griglia 

Mussels to the Taranto thing with tomatoes*

Cozze alla Tarantina con pomodorini

€

€

€

€

€

€

25,00

5,00 all’etto

18,00

18,00

20,00

12,00

€

* Product fresh - prodotto fresco

° Products frozen or deepfrozen- prodotti congelati o surgelati

Our dishes are preparated and taken care at moment. The wait will gratify your palate

Cover (napkin, coverstain and bread € 2,50)

Chef Giuseppe

RISTORANTE-PIZZERIA



APPETIZERS OF EARTH

ANTIPASTI DI TERRA

FIRST OF EARTH DISHES

 PRIMI PIATTI DI TERRA

1)

2)

4)

1)

2)

3)

4)

Affected of ham and mozzarella of bufala

Affettato di prosciutto crudo e mozzarella di bufala 

Big affected of salami

Gran affettato di salumi

Dies of mortadella with cheese seed

Cubetti di mortadella con scaglie di grana 

Tortelloni with truffle cream

Tortelloni con crema al tartufo

Tortelloni cheese and pistacchio

Tortelloni gorgonzola e pistacchio 

Tortellini with cheese or ham

Tortellini alla panna

Tagliatelle with heat sauce

Tagliatelle al ragù bolognese

€

€

€

€

€

€

€

13,00

12,00

10,00

15,00

13,00

12,00

12,00

Our dishes are preparated and taken care at moment. The wait will gratify your palate

Cover (napkin, coverstain and bread € 2,50)

Chef Giuseppe

RISTORANTE-PIZZERIA



Our dishes are preparated and taken care at moment. The wait will gratify your palate

Cover (napkin, coverstain and bread € 2,50)

Chef Giuseppe

SECONDS OF EARTH

 SECONDI DI TERRA

1)

2)

3)

4)

Rosemary and salt crusted tagliata 

Tagliata di manzo con sale e rosmarino

Bolognese cutlet

Cotoletta alla Bolognese

Beefsteak grilled

Bistecca alla griglia

Chicken grilled with chips

Pollo alla griglia con patate

€

€

€

€

20,00

16,00

12,00

15,00

RISTORANTE-PIZZERIA



CHEESES

FORMAGGI

1)

2)

Caprese (tomato and mozzarella of buffalo) 

Caprese (pomodoro e mozzarella di bufala) 

Mozzarella of buffalo campana gr. 250

Mozzarella di bufala campana gr. 250

€

€

10,00

10,00

CONTOURS

CONTORNI

1)

2)

3)

4)

5)

6)

Snoopy big salad- Insalatona snoopy2

(green salad,radicchio,racket,corn,carrots,tomato,shrimps,cheese,olives,nuts)

Composition of vegetables (grill)

Composizione di verdure (grigliate) 

Chips

Patate fritte

Mixed salad

Insalata mista

Potatoes to the rosemery

Patate al rosmarino

Vegetables garlic oil and peperoncinoes

Verdure aglio olio e peperoncino

€

€

€

€

€

€

12,00

6,00

5,00

5,00

5,00

6,00

FRUIT AND DESSERT

 FRUTTA E DESSERT

1)

2)

3)

4)

Dessert to choice 

Dessert a scelta 

Composition of fruit

Composizione di frutta

Truffles or parfait

Tartufi/semifreddo

Artisanal truffles

€

€

€

€

6,00

6,00

6,00

7,00

RISTORANTE-PIZZERIA



Chef Giuseppe

 DRINKS

BEVANDE

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

11)

12)

Sangiovese red 1 liter

Sangiovese rosso 1 litro

Sangiovese red ½ liter

Sangiovese rosso ½ litro

Pignoletto white 1 liter

Pignoletto bianco 1 litro

Pignoletto white ½ liter

Pignoletto bianco ½ litro

Water Mineral (75 cl)

Acqua minerale (75 cl)

Drinks in can (33 cl)

Bibite in lattina o vetro (33 cl)

Lager beer ‘‘medium’’

Birra chiara ‘‘media’’ 

Pepsi cola ‘‘medium’’

Pepsi cola ‘‘media’’ 

Bottle beer

birre in bottiglia

Lager beer 1 liter

Birra chiara 1 litro

Pepsi cola 1 liter

Pepsi cola 1 litro 

Artisanal beer (bottle)

Birra artigianale bottiglia

€

€

€

€

€

€

€

€

€

€

€

€

10,00

5,00

10,00

5,00

3,00

3,50

5,00

4,00

5,00

12,00

9,00

6,00

FROM OUR CELLAR ARE YOUR DISPOSITION THE BETTER WINES TO TASTE OUR

DISHES. OUR WAITERS WILL RECOMMEND THE BETTER COMBINATION

 WINES WHITES AND RED

RISTORANTE-PIZZERIA



PIZZE CLASSICHE

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

11)

12)

13)

14)

15)

16)

17)

18)

19)

SNOOPY: mozzarella, friarielli, sausage and parmesan

NETTUNO: mozzarella, mortadella, pistacchio

ROMANA: tomato, mozzarella, capers, oregano, anchovies

MARGHERITA: tomato and mozzarella

NAPOLETANA: tomato, mozzarella, anchovies, oregano

SALSICCIA FRESCA: tomato, mozzarella, sausage

WURSTEL: tomato, mozzarella, wurstel

PROSCIUTTO: tomato, mozzarella, ham

FUNGHI FRESCHI: tomato, mozzarella, mushrooms

DIAVOLA: tomato, mozzarella, salami spicy 

FUNGHI PORCINI: tomato, mozzarella, porcini mushrooms 

4 STAGIONI: tomato, mozzarella, mushrooms, ham, artichokes, sausege

VERDURE: tomato, mozzarella, vegetable grilled and boiled 

RUSTICA: tomato, mozzarella, salsiccia, mushrooms, parmesan and rocket

SARACENA: mozzarella di buffalo, tomatoes, racket, parmesan

PRIMAVERA: tomato, (out of oven mozz. buffalo, tomatoes, racket, pepper) 

FRUTTI DI MARE: tomato, fresh sea food

4 FORMAGGI: mixed cheeses

TARTUFATA: mozzarella, sausages, truffle cream

10,00

12,00

8,00

7,00

8,00

8,00

8,00

8,00

8,00

9,00

9,00

10,00

10,00

12,00

12,00

10,00

13,00

10,00

12,00

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€
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SUPPLEMENTI PER PIZZA

INGREDIENTI: acqua, farina 00, olio, lievito e sale

ROCKET

MOZZARELLA BUFFALO

MOZZARELLA

RAW HAM 

€

€

€

€

2,00

3,00

2,00

3,00

Chef Giuseppe

1)

2)

3)

4)

GIOVANNA: tomato, mozzarella, speck, gorgonzola and pistacchio

MARIA GIULIA: tomato, mozzarella, salamispicy, ham and egg

DOMENICO: tomato, scamorza and salami spicy, porcini mushooroms

MARTINA: tomato, mozzarella, sausage, chicory and walnuts

€

€

€

€

12,00

12,00

12,00

12,00

SPECIAL PIZZA

PIZZE SPECIALI

RISTORANTE-PIZZERIA



RISTORANTE-PIZZERIA

P.s.: Our prices are estabilished base on the quality of product

(Quality-Price)

THE DIRECTION

THE BILL PAYS TO THE DIRECTION

ORGANIZE ALL KINDS OF EVENTS:

Degrees, christening,communions,cresime,luches and dinners of work

Via Ferrarese, 113/D - 40128 Bologna

Tel. e Fax 051/360933

www.ristorantesnoopy.com

e-mail: giuseppesnoopy74@gmail.com

 Wifi - free

Non è responsabile degli oggetti personali della clientela

(telephones, keys, scarfs, bags,credit card)

the place has a summer veranda and air-conditioned


