
 
 
 

A N N A R É  
ristorante - pizzeria 

 
M E N Ù 

 
S T A R T E R 

 
 
 
 

ANNARÉ MIXED FRIED ................................................................................. 10.00 euro 

 
FRYED ANCHOVIES .......................................................................................... 12.00 euro 
with lime mayonnaise 

 
TUNA TARTARE ................................................................................................. 17.00 euro 
with sweet and sour onion veil and almond  

 
CARPACCIO OF THE CATCH OF THE DAY ...................................................16.00 euro 
with green apple gel and marinated apple 

 
BURRATA 120 GRAMS ........................................................................................ 12.00 euro 
with veils of Parma ham 

 
SFOGLIATELLA WITH EGGPLANT PARMIGIANA ................................. 10.00 euro 
on coulis of "piennolo" 

 
 
 
 
 
 
 
 
 
 
 
 
 

A l w a y s  a v a i l a b l e :  P E N N E  W I T H T O M A T O  S A U C E  1 0  e u r o s  -  S P A G H E T T I W I T H  

F R E S H T O M A T O 1 0 e u r o s - C U T L E T A N D FRIES * 1 2 e u r o s 

 
* F R O Z E N P R O D U C T COPERTO  € 2 . 0 0  



 

 
A N N A R É  

ristorante - pizzeria 

 
M E N Ù 

S I D E D I S H E S A N D S A L A D S 
 
 

OCTOPUS SALAD* WITH POTATOES 
AND TAGGIASCA OLIVES ...........................................................16.00 euro 

 
CÉSAR SALAD ............................................................................. 14.00 euro 
with CLT chicken and croutons 

 
CAPRESE  WITH  BUFFALO MOZZARELLA  AND  
SO RR EN T O’ S  TOMATOES   .............................................. 10.00 euro 

 
ESCAROLES .................................................................................. 6.00 euro 

 
FRIARIELLI ................................................................................... 6.00 euro 
with garlic, oil and chili 

 
FRENCH FRIES* ............................................................................. 5.00 euro 

 
CHIPS OF FRESH POTATOES ....................................................... 6.00 euro 

 
MIXED SALAD ................................................................................ 6.00 euro 

 
 
 
 
 
 

 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0  



 
 
 

A N N A R É  
ristorante - pizzeria 

 
M E N Ù 

 
F I R S T D I S H E S 

 
 

SPAGHETTI WITH VERACIOUS C L A M S   .......................... 18.00 euro 
with bottarga and parsley water 

 
LLARDIATA ZITO  
AND COD CARPACCIO*............................................................... 15.00 euro 

 
PACCHERO WITH 
GENOVESE SEAFOOD .................................................................. 16. 00 euro 
and octopus mayonnaise 

 
PASTA AND POTATOES 
with provola  cheese ........................................................................ 11.00 euro 

 
RISOTTO WITH CREAM OF FRIARIELLI AND SAUSAGE ............ 13.00 euro 
with almonds "sugna e pepe" 

 
SPAGHETTI WITH GARLIC OIL, CHILLI 
AND PARSLEY.............................................................................................15.00 euro 
with raw shrimp 

 
 
 

 

 

 

* F R O Z E N P R O D U C T COPERTO € 2 . 0 0  



 
 
 

A N N A R É  
ristorante - pizzeria 

 
M E N Ù 

S E A F O O D S E C O N D C O U R S E S 

FRIED SHRIMP* AND SQUID* ........................................................ 18.00 euro 
with lime mayonnaise 

 
PAN SEARED COD* ....................................................................... 18.00 euro 
with chickpea velouté, salad, and orange 

 
SQUID* STUFFED WITH ESCAROLE 
“ALLA MONACHINA” .................................................................... 15.00 euro 
and provola cheese on escarole drippings 

 
FILLET OF THE FISH OF THE DAY FRIED 
“ALLA PUTTANESCA” ..................................................................... 16.00 euro 

 
 
 

L A N D S E C O N D C O U R S E S 

GRILLED BEEF SLICED 300 GR .................................................. 24.00 euro 
with porcini mushrooms and petals of Grana cheese 

 
FILLET OF BLACK PIG CLT ............................................................ 16.00 euro 
with saffron endive and honey and soy reduction 

 
SPELT SOUP .................................................................................... 11.00 euro 
with seasonal vegetables 

 

 
A l w a y s  a v a i l a b l e :  P E N N E  W I T H T O M A T O  S A U C E  1 0  e u r o s  -S P A G H E T T I  W I T H  

F R E S H  T O M A T O 1 0 e u r o s - C U T L E T A N D FRIES * 1 2 e u r o s 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0  



 
 
 

A N N A R É  
ristorante - pizzeria 

M E N Ù 
 

 
" T H E C L A S S I C " P I Z Z A S 

 
MARGHERITA ........................................................................................... 7.00€ 
San Marzano tomato, fior di latte, basil, EVO oil 

 
MARINARA ............................................................................................... 6.00€ 
San Marzano tomato, oregano, garlic, basil, EVO oil 

 
BUFALINA ................................................................................................. 9.00€ 
San Marzano tomato, buffalo mozzarella, basil, EVO oil 

 
DIAVOLA .................................................................................................... 8.50€ 
San Marzano tomato, fior di latte, salami, chili pepper, basil, EVO oil 

 
CAPRICCIOSA ........................................................................................... 9.50€ 
San Marzano tomato, fior di latte, prosciutto cotto, champignon 
mushrooms, artichokes, black olives, basil, EVO oil 

 
COSACCA ................................................................................................... 6.50€ 
San Marzano tomato, Parmigiano, Pecorino 

 
 
 
 
 
 
 
 
 
 
 
 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0 



 
 
 

A N N A R É  
ristorante - pizzeria 

M E N Ù 
 

" T H E C L A S S I C " P I Z Z A S 
CARRETTIERA ........................................................................................ 10.00€ 
sausage, smoked provola cheese, Neapolitan "friarielli" 

 
CALZONE NAPOLETANO ........................................................................ 9.00€ 
ricotta cheese, fior di latte, salame napoli, pepper, tomato, grana cheese 
and basil 

 

 
" F R I E D " P I Z Z A S 

 
MONTANARA PUTTANESCA FRIED AND BAKED ................................ 13.00€ 
base puttanesca sauce, garlic, oregano, semy-dry tomatoes, crispy 
capers, basil 

 
CIACIONA .................................................................................................. 10.00€ 
ricotta, provola, San Marzano tomato, pork cicoli, pepper 

 
MONTANARA BUFALA FRIED AND BAKED .......................................... 12.00€ 
San Marzano tomato, raw buffalo mozzarella, Parmigiano, basil, Evo oil 

 
MONTANARA VERACE FRIED AND BAKED ........................................... 14.00€ 
tomato, provola, pepper, pork cicoli, grana, basil 

 
MONTANARA PARMA FRIED AND BAKED ............................................ 15.00€ 
rocket, Parma ham, stracciatella di bufala, semi-dry tomatoes 

 
 
 
 
 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0



 
 
 

A N N A R É  
ristorante - pizzeria 

M E N Ù 
" T H E S P E C I A L " P I Z Z A S 

LARDIATA ................................................................................................ 12.00€ 
base of Neapolitan lardiata sauce, provola cheese, pecorino cheese, 
basil and pork lard  

 
PORCHETTA AND BAKED POTATOES .................................................. 13.00€ 
porchetta, provola cheese, oven potatoes, lime mayonnaise 

 
D.O.C ......................................................................................................... 10.00€ 
yellow and red cherry tomatoes, buffalo mozzarella, Evo oil 

 
POMO D'ORO ........................................................................................... 12.00€ 
crust stuffed with ricotta, yellow cherry tomatoes, provolone, 
salami, pepper, basil, EVO oil 

 
MARINARA 2. 0 .......................................................................................... 12.00€ 
yellow and red cherry tomatoes, anchovies, garlic, olives, oregano, oil, 
and crumbled tarallo 

 
BRONTOLONA ........................................................................................ 12.00€ 
pistachio pesto, provola, mortadella, pistachio granola, Evo oil 

 
DON RAFFAE' .......................................................................................... 12.00€ 
provola, pecorino, jowls, semi-dry tomatoes, basil pesto 

 
PARMA ...................................................................................................... 14.00€ 
fior di latte, cherry tomatoes, rocket, Parma ham, parmesan petals, Evo 
oil 

 
 
 
 

* F R O Z E N P R O D U C T COPERTO € 2 . 0 0



 
 
 

A N N A R É  
ristorante - pizzeria 

M E N Ù 
 

" T H E S P E C I A L " P I Z Z A S 
 

 
CALABRESE .............................................................................................. 13.00€ 
tomato, nduja, crispy onion, burrata, Evo oil 

 
4 POMODORI ........................................................................................... 13.00€ 
4 slices stuffed differently:  
Marinara with cherry tomatoes; 
Provola and pepper with yellow tomatoes; 
Bufalina; 
Bianca with semi-dry tomatoes 

     All with a touch of basil pesto 

 
TUNA AND ONIONS .................................................................................. 12.00€ 
fior di latte, tuna in oil, crispy onion, basil 

 
3 CHEESE, LEMON AND COFFEE' .......................................................... 12.00€ 
fior di latte, cream, gorgonzola, grana cheese, basil, lemon gel, coffee 
powder 

 
RIPIENO DI SCAROLA ............................................................................... 10.00€ 
escarole, provola, black olives, capers, pecorino, Evo oil 

 
PIZZA CARBONARA ................................................................................... 12.00€ 
provola, egg yolk, pecorino, guanciale, pepper 

 
 
 
 
 
 
 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0



 
 
 

A N N A R É  
ristorante - pizzeria 

M E N Ù 

 
W I N E 

RED HOUSE WINE € 5.00 CALICE 
€ 10,00 (50CL) 

 
WHITE HOUSE WINE € 5.00 CALICE 

€ 10,00 (50CL) 
 
 

D R A F T B E E R 
 

PERONI € 3.00 (20CL) 
€ 5,00 (40CL) 

KOZEL € 4.50 (30CL) 
€ 6,50 (50CL) 

 

 
B O T T L E D B E E R 

 
PERONI GRAN RISERVA € 6.00 (50CL) 
D o u b l e m a l t 
R e d 
P u r e m a l t 
W h i t e 

 

 
 
 
 
 
 
 
 

* F R O Z E N P R O D U C T COPERTO € 2 . 0 0



 
 
 

A N N A R É  
ristorante - pizzeria 

M E N Ù 
 

 
B O T T L E D B E E R 

 
N’ARTIGIANA € 5.50 
D o u b l e m a l t 
R e d 
G o l d 
A m b e r 

 
 
 
 

A L T R E B E V A N D E 

 
STILL / SPARKLING WATER € 2,00 (50CL) 

 
 

COCA-COLA/ FANTA / SPRITE € 3,00 (33CL) 

COFFEE 
 

€ 2,00 

DECAFFEINATED COFFEE 
 

€ 3,00 

CAPPUCCINO 
 

€ 3,50 

THE 
 

€ 4,00 
 
 
 
 
 
 
 
 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0



 
 
 

A N N A R É  
ristorante - pizzeria 

M E N Ù 

 
D E S S E R T 

 
CAPRESE € 6.00 

 
PASTIERA € 6.00 

 
TIRAMISÙ € 6.00 

 
FRESH FRUIT SLICE € 7.00 

 
C O C K T A I L S A N D A P E R I T I F S 

 
APEROL SPRITZ € 7.00 

 
CAMPARI SPRITZ € 7.00 

 
GIN TONIC € 7.00 

 
BELLINI € 7.00 

 
ROSSINI € 7.00 

 
RUM E COCA € 7.00 

 
MOJITO € 7.00 

 
NEGRONI € 7.50 

 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0



 

 
A N N A R É   

ristorante - pizzeria 

M E N Ù 
 

 
AVERNA 

B I T T E R L I Q U E U R S 
 

€ 4.00 

MONTENEGRO 
  

€ 4.00 

AMARO LUCANO 
  

€ 4.00 

FERNET BRANCA 
  

€ 4.00 

JÄGERMEISTER 
  

€ 4.00 

BRANCAMENTA 
  

€ 4.00 

RAMAZZOTTI 
  

€ 4.00 

RAMAZOTTI PREMIO 
  

€ 5.00 

JEFFERSON 
  

€ 5.00 

LIQUIRIZIA 
  

€ 4.00 

LIMONCELLO 
  

€ 4.00 

MELONCELLO 
  

€ 4.00 

SAMBUCA MOLINARI 
  

€ 4.00 

BRANDY VECCHIA ROMAGNA € 4.00 
 
 

 
* F R O Z E N P R O D U C T COPERTO € 2 . 0 0 


