
ANTIPASTI
Antipasti at MOMO is the best way to sample all of our gourmet pizza ingredients. 

Each antipasti is served fresh with a choice of salami, cheese and garnishes.  Of course, we can also prepare a vegetarian selection 
upon request

PICCOLO 12.5 
for 1 Person 

MEDIO 22.5
for 2 People

GRANDE 34.5
for 4 People

PROSCIUTTO and Cheese

11 16

(SALAD)

10

L A G O  9
Salad mix, cherry tomatoes , vegetables homemade in our
 oven, shaved parmesan cheese and Focaccia bread

F I U M E   9 , 5
Fresh baby spinach, lettuce mix, fresh ricotta cheese, 
pecans, raspberries, balsamic vinegar and focaccia bread

M A R E   1 0 , 5
Salad mix, arugula, Sicilian tuna filet in olive oil, Olives from 
Taggia, capers and Focaccia Bread

B R E S A O L A  e  PA R M I G I A N O  1 3 , 9
Carpaccio di Bresaola, shaved parmesan, arugula, 
extra virgin olive oil,  homemade focaccia

S A N  D A N I E L E  e  S T R A C C I AT E L L A  1 3 , 9
Prosciutto San Daniele DOP, Stracciatella cheese, 
, cherry tomatoes, homemade focaccia

B U R R ATA  E  P O M O D O R I N I  1 3 , 9
Fresh Burraata cheese, tasty cherry Tomato, Basil
homemade Focaccia

LUCCA	 		    San Marzano tomato sauce, mozzarella fior di Agerola DOP, delicious Apulian artichokes, ital. cooked ham DOP from the charcoal grill, 
			     shaved Parmesan cheese

SAN DANIELE GOURMET      San Marzano tomato sauce, San Daniele Prosciutto DOP (aged 18 months), Stracciatella cheese, 
			        white truffle olive oil, semidried tomatoes

PROSCIUTTO E RUCOLA       San Marzano tomato sauce, Mozzarella fior di Agerola DOP, San Daniele Prosciutto DOP (aged 18 months), Rocket salad, 
                                                           shaved parmesan 

NAPOLI SPECIALE        	    San Marzano Tomato sauce, Mozzarella fior di latte di Agerola DOP, mild Salami from Naples , Taggiasche olives, shaved          	
			      Parmesan

TROPEA		                   San Marzano Tomato sauce, Buffalo Mozzarella  DOP, crispy spicy Salami from Calabria 						    
    		                           and homemade caramelized Red Tropea Onion

DIAMANTE	   	     San Marzano Tomato sauce,  Garlic, crispy spicy Salami from Calabria , Buffalo Mozzarella  DOP, Rocket salad and 
			       shaved Parmesan

4 SALAMI   		       San Marzano Tomatensauce, Mozzarella fior di latte di Agerola DOP, crypsy spicy Salami from Calabria, mild Salami from Naples, 	                                                            	
		                        Salsiccia und crispy Salami with black truffle

PAVIA			       just a bit of  San Marzano Tomatensauce, Mozzarella fior di Agerola DOP, crispy Salami with black truffle, homemade Oven Potatos, 	
		                      Truffle Olive oil and shaved Parmesan

PICCANTE                                   San Marzano Tomato sauce, Mozzarella fior di Agerola DOP, Cryspy spicy salami from Calabria, shaved Parmesan, Chili flakes

LECCE		     	     San Marzano Tomato sauce, Mozzarella fior di latte di Agerola DOP,  in our oven grilled  AUbergine and Zucchini, 
			        fresh Ricotta cheese

REGINA	 		      Wonderful Margherita with Buffalo Mozzarella DOP und fresh Basilico

REGINA GIALLA	 	     Homemade Golden tomato sauce, Buffalo Mozzarella DOP and fresh Basilico

MARGHERITA		      San Marzano Tomato sauce, Mozzarella fior di latte di Agerola DOP, fresh Basilico

VALTELLINA		      San Marzano Tomato sauce, Mozzarella fior di Agerola DOP, after the oven Breasola ( beef ham), Arugola and Limeskin 

ROMA		    	     San Marzano Tomato sauce, Mozzarella fior di latte di Agerola DOP, delicious Apulian artichokes, Garlic , Pecorino Cheese 
      			        and Black Pepper

TONNO E CIPOLLA	      San Marzano Tomato sauce, Sicilian Tuna filets, Buffalo Mozzarella DOP,  Red Onion from Tropea, 
			         Olives Taggiasche, Oregano

BURRATA GOURMET                In Oven homemade gloden tomato sauce and shaved Parmesan, after the oven San Daniele ham aged 18 months, Pistacchio pesto   	
			        and  one original Burrata from Puglia. 

ORTO (VEGAN)	 	     Golden Tomato sauce, Fresh spinach, Olives from Taggia, Homemade Oven Potatos, 
			       caramelised Red Tropea Onions

5 FORMAGGI	 	    Mozzarella fior di Agerola DOP, Gorgonzola, Pecorino, Parmesan und fresh Ricotta
			       

CAPRICCIOSA                           San Marzano Tomato sauce, Mozzarella fior di Agerola DOP,  Oven cooked Champignon, ital. cooked ham DOP from the
		                     charcoal grill, delicious Apulian artichokes, Olives from Taggia

VEGAN DELIGHT	 	    San Marzano Tomato sauce, Oregano, delicious Apulian artichokes,  in our oven grilled  AUbergine and Zucchini,,                                      		
                                                            semidried Tomaten, Rocket salad		    
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 KLEIN       REGULAR	 	    

CETARA	 	                    Homemade golden tomato sauce, Buffalo Mozzarella DOP, Taggiasche Olives, Pecorino cheese, Anchiovies from Cetara, 
                                                     shaved Parmesan

FORMAGGI E MIELE	    Mozzarella fior di Agerola DOP, Gorgonzola in Oven and after the oven Pecorino cheese, Honey and Pecan nuts 15

M I X  S A L A D  6


