
Sfizi 

SLICE 45cm

MARINARA 
TOMATO SAUCE, GARLIC, OREGANO, SEA ALGEE

MARGHERITA
TOMATO, MOZZARELLA, EVO 

CACIOCAVALLO
BÉCHAMEL, MOZZARELLA, CACIOCAVALLO,CARAM. ONION, LIQUORICE.

PROSCIUTTO COTTO 
TOMATO, MOZZARELLA, HAM, THYME, EVO

PEPPERONI
TOMATO, MOZZARELLA, SPICY SALAME, FENEL SEEDS,, SPICY HONEY. 

CARBONARA
BÉCHAMEL, MOZZARELLA, PANCETTA, EGGS, PECORINO, BLK PEPPER. 

BROCCOLETTO (VEGANA) 
AJO BLANCO (ALMOND SAUCE), BROCCOLETTO, PEPERONE CRUSCO.

QUATTRO FORMAGGI + 1
MOZZAR, GORGONZOLA, RICOTTA, GRANA, STRACCIATA, HONEY.

BUFALA
TOMATO, BUFALA, OLIVES, BASIL, OLIVE OIL. 

TONNO 
TOMATO, ROCKET SALAD, TUNA, OLIVES, ONIONS, PARSLEY, EVO. 

ROASTBEEF ‘SMOAKED PIZZA’
TOMATO, ROASTBEEF, STRACCIATA, PECORINO ‘ PALLOTTA’, LIMONE.

POLLO ’’KEBAB’’
TOMATO, CHICKEN, RED ONIONS, SPICY/YOGURT SAUCE, SUMAC.

SFUNGATA
BÉCHAMEL, MOZZARELLA, 4 DIFFERENT MUSHROOMS, PARSLEY SAUCE. 

PORCHETTA
BÉCHAMEL, PORCHETTA, KIMCHI, SPRING ONION, STRACCIATA.

CAPOCOLLO 
BÉCHAMEL, MOZZARELLA, POTATOES, CAPOCOLLO, STRACCIATA, BASIL.
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Since 1948

Sfizio
PASSION FOR ITALIAN CUISINE

WE DELIVER PIZZAS 
THROUGH OUR PARTNERS 
GLOVO AND DELIVEROO. 

SUPPLì CLASSICO*
RICE, TOMATO MEAT SAUCE, MOZZARELLA

SUPPLì CACIO E PEPE*
RICE, PECORINO CHEESE, PEPPER

CROCCHETTA*
POTATOES, PARMESAN, MOZZARELLA

PANZEROTTO POMODORO 
TOMATO, MOZZARELLA, BASIL. 

PANZEROTTO PROSCIUTTO
HAM, MOZZARELLA, PEPPER. 

ARANCINO CARNE*
RICE, SAFFRON, PARMESAN, RAGù

ARANCINO GORGONZOLA*
RICE, GORGONZOLA, PARMESAN, BUTTER.

ARANCINO PICCANTE*
RICE, TOMATO, PECORINO, SPICY SAUSAGE.

ARANCINO POLPO*
RICE, OCTOPUS, TOMTO, OLIVES,
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NO SERVICE CHARGE 

FREE TAKEAWAY 

Pizze 

Drinks
WATER 0,5cl
WATER 1,5cl
SOFT DRINKS CANS 33cl
SOFT DRINKS GLASS 33CL
SOFT DRINKS BOTTLE 50cl
SOFT DRINKS BOTTLE 1,5 LT 
PERONI/MORETTI 33 cl
BEER SPECIAL 33cl
GLUTEN FREE BEER
DRAFT BEER SMALL
DRAFT BEER MEDIUM
GLASS OF WINE 
KOMBUCHA
APEROL SPRITZ 
FREESH ORANGE JUICE 
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WE BELIEVE  THAT PIZZA TASTES EVEN BETTER WHEN REHEATED.

THAT’S WHY WE SUGGEST CHOOSING SLICES: YOU’LL GET TO ENJOY MORE FLAVORS…
FOR WHOLE PIZZA ORDERS, WAIT TIMES MAY RANGE FROM 10 TO 30 MINUTES

*WE COOK IT AND FREEZE IT TO ENSURE MAXIMUM FRESHNESS

2025-2026
December – January – February

WITH THIS MENU, WE AIM TO FULLY EXPRESS THE PHILOSOPHY OF SFIZIO.
A JOURNEY THROUGH TRADITION AND CREATIVITY, WHERE EVERY PIZZA 

IS CRAFTED TO HIGHLIGHT SEASONALITY.
FRESH INGREDIENTS, PREPARED IN-HOUSE. 

BOLD PAIRINGS AND REIMAGINED CLASSICS.

HALALVEGETARIANVEGAN



PRIMI 
SPAGHETTI
SPAGHETTI, TOMATO SAUCE, PARMESAN AND BASIL. 

LASAGNA
PASTA, TOMATO SAUCE, BESIAMEL ,RAGU, PARMIGIANO, MOZZ.

PARMIGIANA 
EGGPLANTS, PARMIGIANO, MOZZARELLA, TOMATO SAUCE, BASIL.

CANNELLONI
PASTA, RICOTTA, MASCARPONE, SPINACH, BASIL, ONION. 

PUMPKIN CARBONARA
RIGATONI, PUMPKIN, PECORINO, GUANCIALE, PEPPER. 

PASTA AL PESTO
RIGATONI, CHERRY TOMATOES, PESTO, OLIVES, MOZZARELLA.

TOMATO WITH RICE
WHOLE TOMATO, RICE, POTATOES, BASIL, GARLIC, 

RICE SALAD
RICE, CERLEY, CARROTS, CHERRY TOMATOES, OLIVES, BASIL. 
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SECONDI
POLLO AL FORNO 
CHICKEN LEG WITH BAKED  POTATOES.

CHICKEN CUTLET 
CHICKEN BREAST DEEP FRIED WITH FRIED POTATOES. 

PORCHETTA
BAKED PORK WITH POTATOES, 

MEATBALLS
VEAL, EGGS, PARMIGIANO, BREAD,  TOMATO SAUCE, 

POLLO CON PEPERONI 
CHICKEN, TOMATO, PEPPERS, ONIONS. 

INSALATA DI MARE 
MIXED FISHES, CHELERY, OLIVES, TOMATOES, LEMON. 
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PANINI  

POMODORO E MOZZARELLA 
LATTUCE, TOMATO, MOZZARELLA. 

CRUDO  
LATTUCE, PROSCIUTTO CRUDO, POMODORO,  MOZZARELLA. 

COTTO E CARCIOFINI 
LATTUCE, COTTO HAM, MOZZARELLA, ARTICHOCKE,.

COTOLETTA
LATTUCE, CHICKEN CUTLET, TOMATO, MOZZARELLA.

PORCHETTA 
LATTUCE, AND PORCHETTA .

7.50

7.50

7.50

7.50

7.50

CONTORNI 
FRIED POTATOES*
DEEP FRIED POTATOES 

CAPONATA
BAKED MIXED VEGGIES WITH BITTERSWEET SAUCE  

ARTICHOKE  
ARTICHOKE, SUNFLOWER OIL, WINE VINEGAR, PARSLEY. 

CAPRESE
TOMATO, MOZZARELLA, BASIL, OLIVES. 

5

6.90

3.50/6.50

7.50

INSALATE 
SIMPLE SALAD 
LATTUCE, OLIVES, CORN, TOMATOES. 

CHEESE SALAD 
LATTUCE, OLIVES, CORN, TOMATOES AND CHEESE.

CHICKEN SALAD  
LATTUCE, OLIVES, CORN, TOMATOES AND CHICKEN BREAST. 

FISH SALAD 
LATTUCE, OLIVES, CORN, TOMATOES AND FISH.

5.90

7,90

8.90

9.90

TIRAMISU’
LADYFINGERS, EGGS, MASCSRPONE, COFFEE.

MARITOZZO 
SWEET BUN, WHIPPED CREAM. 

MACEDONIA 
SEASONAL MIXED FRUITS. 

PASTRIES
CORNETTI, PASTE AND FAGOTTINI. 

5

4

5

1.20 / 2

PIADINE 
CRUDO 
LATTUCE, CRUDO, BUFALA, TOMATO. 

VEGANA 
LATTUCE, EGGPLANTS, ZUCCHINI, TOMATO, OLIVES. 

TONNO   
LATTUCE, TONNO, BOILED EGGS, ARTICHOKE, OLIVES. 

PORCHETTA
LATTUCE, PORCHETTA, MOZZA, TOMATO, POTATOES, MAYO.. 

7.50

7.50

7.50

7.50

FREE 
TAKEAWAY

NO
SERVICE 
CHARGE

THE AVAILABILITY OF OUR DISHES VARIES WITH THE SEASONS. TO SEE THE FULL AND CURRENT
SELECTION, COME IN AND CHECK THE DISPLAY COUNTERS. ALL PRICES ARE CLEARLY MARKED.

DOLCI 

PANINI 

*THE INGREDIENTS COULD BE FROZEN

Since 1948

Sfizio
PASSION FOR ITALIAN CUISINE



CAFFELATTE

MATCHA

CHICORY

BEETHROOTH 

BUTTERFLY PEA

GOLDEN MILK

LION’S MANE MUSHROOM

3.50
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4.20

3.50

3.50

4.20

4.20

Caffetteria
ESPRESSO

DOPPIO ESPRESSO 

DECA COFFEE

CAPPUCCINO

CAPPUCCINO DECA / SOIA 

CAFFE FREDDO*

CAFFE SHAKERATO 

CAFFE CREMA*

FLAT WHITE  

MOKACCINO

FREEDO ESPRESSO

FILTERED AMERICANO  

ESPREESSO ‘’AMERICANO’’

CORTADO

HOT / ICED* CHOCOLATE 

JINSENG / BARLEY COFFEE

LATTE MACCHIATO 

HOT MILK 

COFFEE WITH ALCOL 

V-60 **

1.50
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1.70
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Homemade Pastries

CORNETTO

CORNETTO FILLED 

FAGOTTINI

CORNETTO SALATO 

BOMBE

COCONUT PAN SWISS

CINNAMON ROLL

TRECCE 

SPECIAL

CHOCOLATE MUFFIN

MARITOZZO
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Since 1948

Sfizio
PASSION FOR ITALIAN CUISINE

BREAKFAST MENU 
SERVED FROM 9am  TO 12am.

AFTER 12 CAFFEETTERIA ONLY
AT THE COUNTER.

NO SERVICE CHARGE 

FREE TAKEAWAY 

Espresso
Caixa de fruta, Carmo de Cochoeira, Brasile. 

Produced by: Cocatrel Cooperative 
AROMAS: DARK CHOCOLATE, BLACK TEA, CANE SUGAR.

V-60 and Filter Coffee
Dry Chelbesa, Gedeb, Etiopia.

Produttore: Eptah Specialty Coffee
AROMAS: BERGAMOT, BLACK TEA, JASMINE

Our Latte’s

* DRINKS AVAILABLE ONLY DURNIG SUMMER.
** V-60 AVAILABLE ONLY UNTILL 15 PM. 
PREPARATION TIME MAY TAKE UP TO 20 MINUTES.  

Teas and infusions
BLACK TEA (ENGLISH BREAKFAST)

GREEN TEA GUN POWDER 

MINT TEA

CAMOMILLE

ROOIBOS

DIGESTIVE 

GINGER AND LEMON 

3.80

3.80

3.80

3.80

3.80

3.80

3.80

(SERVED HOT OR ICED)



28cm

MARINARA 
TOMATO SAUCE, GARLIC, OREGANO, SEA ALGEE

MARGHERITA
TOMATO, MOZZARELLA, EVO 

CACIOCAVALLO
BÉCHAMEL, MOZZARELLA, CACIOCAVALLO,CARAM. ONION, LIQUORICE.

PROSCIUTTO COTTO 
TOMATO, MOZZARELLA, HAM, THYME, EVO

PEPPERONI
TOMATO, MOZZARELLA, SPICY SALAME, FENEL SEEDS,, SPICY HONEY. 

CARBONARA
BÉCHAMEL, MOZZARELLA, PANCETTA, EGGS, PECORINO, BLK PEPPER. 

QUATTRO FORMAGGI + 1
MOZZAR, GORGONZOLA, RICOTTA, GRANA, STRACCIATA, HONEY.

BUFALA
TOMATO, BUFALA, OLIVES, BASIL, OLIVE OIL. 

TONNO 
TOMATO, ROCKET SALAD, TUNA, OLIVES, ONIONS, PARSLEY, EVO. 

ROASTBEEF ‘SMOAKED PIZZA’
TOMATO, ROASTBEEF, STRACCIATA, PECORINO ‘ PALLOTTA’, LIMONE.

POLLO ’’KEBAB’’
TOMATO, CHICKEN, RED ONIONS, SPICY/YOGURT SAUCE, SUMAC.

SFUNGATA
BÉCHAMEL, MOZZARELLA, CHAMPIGNON, CARDONCELLO, PARSLEY SAUCE

PUNTARELLE E ALICI 
TOMATO, PUNTARELLE, SALTED ANCHOVIES, STRACCIATA

PORCHETTA
BÉCHAMEL, PORCHETTA, KIMCHI, SPRING ONION, STRACCIATA.

CAPOCOLLO 
BÉCHAMEL, MOZZARELLA, POTATOES, CAPOCOLLO, STRACCIATA.
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YOGURT BOWL
GREEK YOGURT, NUTS, HONEY, BERRY JAM.

ENGLISH BREAKFAST 
2 EGGS, BACON, TOMATOES, VEGGIES, BREAD (GF).

CORNETTI 
PREPACKED CORNETTI 

CHEESE CAKE
GLUTEN FREE BISQUIT, CHEESE CREAM, BERRIES TOPPING. .

8.50

9.50

2

5

Since 1948

Sfizio
PASSION FOR ITALIAN CUISINE

Pizze 

Gluten
Free Menù

We are a pizzeria happy to offer gluten-free options to accommodate our guests
however, we are not a certified gluten-free facility 

and so, we cannot guarantee the complete absence of cross-contamination.

TOMATO WITH RICE*
WHOLE TOMATO, RICE, POTATOES, BASIL, GARLIC, . 

PARMIGIANA* 
EGGPLANTS, PARMIGIANO, MOZZARELLA, TOMATO SAUCE, BASIL.

INSALATA DI RISO*
RICE, CERLEY, CARROTS, CHERRY TOMATOES, OLIVES, BASIL. 

INSALATA DI MARE*
SEAFOOD SALAS, CELERY, OLIVES, TOMATOES. 

COSCIOTTO POLLO 
OVEN BAKED CHICKEN LEG, BAKED POTATOES.

CAPONATA
MIX OF SEASONAL VEGGIES, SOUR AND SWEET SAUCE. 

CARCIOFO
WINAGER PRESERVED ARTICHOKE.

CONTORNO
THID PLATE MAY VARY WITH THE SEASON CHECK THE COUNTER

CAPRESE
LATTUCE, MOZZARELLA, TOMATO, BASIL.

INSALATE
WE HAVE A CHOICE OF MANY SALADS, ALL ARE GLUTEN FREE. 

CHEESE CAKE 
GLUTEN FREE BISQUIT, CHEESE CREAM, BERRIES TOPPING. . 

8.50

9.90

9.90

14.90

10.90

6.90

3.50/6.50

5

7.50

5.90/9.90

5

SandwichBreakfast  
POMODORO MOZZARELLA
LATTUCE, TOMATO, MOZZARELLA.

COTTO E CARCIOFINI
LATTUCE, COOKED HAM, ARTICHOKE, MOZZARELLA. 

CRUDO
LATTUCE, PROSCIUTTO CRUDO, TOMATOES, MOZZARELLA.

PORCHETTA 
LATTUCE, PORCHETTA, MOZZARELLA. TOMATOES.

7.50

7.50

7.50

7.50

Gluten
Free Menù

Gluten free oven take up to 20 minute to heat up. 
We require patience with the preparation time. Our gluten free plates have a       symbol, 

look in the counter to see what we have prepared for you. 

Plates

*Some items on this menu are available seasonally, and availability may vary depending on supply.


