Prices include VAT and service
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OUR RISTORY

OnMay 10,1916, in Vomero, which was still a stretch of fields cultivated with broccoli, a
very young Salvatore Grasso opened the doors to a business that would become an
institution in the Neapolitan pizza scene over the years. Just returned from the front,
Salvatore, who was already an acclaimed pizza maker at Pizzeria Mattozzi before he
left, decided to start his own business with his wife Anna in a neighborhood that would
soon experience enormous growth, Vomero. He took over an old establishment, naming
it "Gorizia" in honor of his comrades who were entering the city of Gorizia at the time,
and for nine years it remained the only restaurant in the area.Salvatore's cuisine and
his pizza delighted everyone from humble diners to the nobility: princes and dukes,
enamored with the climate and tranquility of the hill, began building their residences
in Vomero and became regulars at Pizzeria Gorizia. Similarly, the workers crowding
the neighborhood, who had only a short lunch break, inspired Salvatore to create the
first fast food concept: a variety of side dishes stuffed into rolls made from pizza
dough.As the years passed, the gastronomic offerings of Neapolitan delicacies,
alongside pizza, became increasingly refined, thanks in part to the intervention of
Duke Pironti, the owner of the building, who provided Salvatore with tips and even an
expert chef. From one Salvatore to another, Pizzeria Gorizia has now reached its 108th
year, having welcomed many illustrious figures at its tables, from Toto to De Filippo, to
Luciano De Crescenzo, who, as a young man, got his first job as a waiter there.Today,
Pizzeria Gorizia 1916 is proud to offer pizza prepared according to the oldest traditions
and topped with unparalleled quality products. Salvatore Sr. (current president of
UPSN “Le Centenarie") and Salvatore Jr. enjoy discovering these artisanal excellences
that the Italian territory has to offer. Their passion, constant updating, and continuous
search for the best ingredients have also made the traditional gastronomic offerings
alongside the pizza richer and tastier, earning Pizzeria Gorizia 1916 the honor of
becoming a Krug Ambassade. A warm welcome, an excellent pizza, and a fine glass of
champagne: stepping into Pizzeria Gorizia means treating yourself to an unforgettable
experience.



LA PIZZERIA GORIZIA 1916

A welcoming atmosphere, a team of true Neapolitans, and all the warmth that
characterizes our city. Pizzeria Gorizia 1916 has been a landmarkin the culinary scene,
serving pizzas for over a century. Today, just as one hundred years ago, both our pizzas
and our dishes come from ancient traditional recipes, passed down through
generations, and favor carefully selected, high-quality local products.

Proudly a Krug Ambassade since 2020, we are dedicated to promoting the culture of
fine drinking and champagne, ensuring that every dish you taste is expertly paired
with what we pour into your glasses.

Don't miss the 1916 pizza: ricotta, fior di latte, zucchini flowers, artichokes, salami, and
Provolone del Monaco, a tribute to the iconicingredients of our restaurant.

SALVATORE GRASSO

Salvatore Antonio Grasso is the fifth generation of the Grasso family to lead the
historic Pizzeria Gorizia.

A staunch believer in tradition yet a lover of innovation, Salvatore works daily to offer
his customers that extra something. In Naples, pizza has been made for centuries, but
few know that the secret ingredient is just one: passion, which Salvatore certainly has.
He has utilized his skills as a Master Pizzaiolo for the Verace Pizza Napoletana
association to blend science and culinary art and has developed a hemp-seed dough,
commissioned by the National Research Center and in collaboration with Polselli, as
partof research into new sustainable foods.

As the president of the "Le Centenarie" association, which brings together all the
centennial pizzerias in Campania, he is often engaged in events aimed at promoting
the ancient art of pizza-making.









M.arinated seafood on a bed of arugula Stuffed Escarole

Grilled vegetables It:li;n-style Fried Foods
Azrtichokes, olives, and capers ioz;%arella in carrozza
E;ggplant parmesan Giil[t;d Provola Cheese

G}een peppers N_t;apolitan-style Broccoli Rabe
S:uffed pepper French Fries

¥ *

I the 19205, Vomero was aundergoing a dvamatic transformation from agricaltural to
ot for thessorkfircacoming from maarby touuns

Lon Satvatore decided to offer an allernative lo the wiual pivea by crealing a selection of
side dishes lo boserved on the flute.

e frecutiar request from clients wied lo a more shartan way of ealing was lo have a forkful
of hese side dishes o stiffinto Ve bread thery brought from home.

Shuss, by chanco, the fisst fast food," Collsiond alles forchottas," was born.

s Colesiond and not" Colaciond" as the mosphology suggests, bul thal's anolher story!






The 1916

The latest creation for the centennial of Pizzeria Gorizia.A light layer
of emulsified ricotta, Agerola provola cheese, sautéed artichokes,
julienned salami, open zucchini flowers, and topped with shavings of
sweet Provolone del Monaco.

¥ @
La Crocchettona

A golden, breaded, and fried pizza filled with Roman ricotta, cicoli
(pork cracklings), and smoked provola cheese.

L
Crudaiola

Buffalo mozzarella, cherry tomatoes, and "Il Velato" extra virgin olive
oil (Agricola S. Felice), all raw, garnished with slices of Parma ham.

£ A

La Mastunicola

A thin disc of dough with lard, DOP pecorino cheese, and pepper,
accompanied by a mix of grilled vegetables, buffalo mozzarella, and
Parma ham.

L
La Margherizia

Piennola cherry tomatoes with a mix of Agerola provala cheese, buffalo
mozzarella, and fior di latte, cooked at a low temperature, with low-
acidity extra virgin olive oil and sweet Provolone del Monaco, added
raw.

Ly

Il Mascalzone

A double calzone with a traditional salami filling
combined with provola cheese and eggplant, all
topped with fior di latte cheese and mushrooms, and
finished with shavings of pecorino cheese.

'@
La Gorizia

Pan-fried tomato fillets and fresh artichokes.

¥

Quellala

A thin disc of dough baked in the mouth of the oven
with a ragu sauce, spicy chili, and shavings of raw
Provolone del Monaco DOP.

§a
La Montanarona

A round fried filling with ricotta, provola cheese, cicoli
(pork cracklings), and pepper, seasoned with ragu,
Agerola provola cheese, and pecorino, previously
baked in a wood-fired aven.

£a

Qur sprecial fiswcas are the resull of exlensive eapperimentation.

cohesine and comple: dish. Bofore being adied lo e mena, cach creation undergoes
WWWW@WWW—WW/
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" O Fiordi Latte dal 1880
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Se origin of mossarella is very ancient, dating back to 1570, and the levm comes from
moza," meaning lo cut by hand. Naxarella was frroduced in the famous old buffile
%wwmm%e (%W CHversano WW@, andin (“//gwm, a lavern was established where the
Jorice of the frroducl was sel according to markel demand.

e fror di latte we have selocled for our fiissas andergoes a special frrocessing melhod that
@llows il lo maintain ils buller content during cooking. Shis frrocess frrevents eacessive liguid
welease, which heths lo avord sogginess in the dough and fireserves the correct lexture of the
frira.



Cosacca

0il, tomato, basil, and pecorino cheese.

¥E@
Marinara

0il, tomato, garlic, and oregano.

Margherita

0il, tomato, fior di latte cheese, cheese, and basil.

¥a
Capri

0il, cherry tomatoes, fior di latte cheese, cheese, and basil.

L)
Bufalina

0il, tomato, buffalo mozzarella, cheese, and hasil.

L
Doc

0il, cherry tomatoes, buffalo mozzarella, cheese, and basil.

L
Ripieno

Ricotta, fior di latte cheese, cheese, and cooked ham.

L
Ripieno Rosso

Ricotta, fior di latte cheese, cheese, and salami.

L
Ripieno Gorizia

Provola cheese and eggplant.

L
Romana

0il, tomato, fior di latte cheese, cheese, basil, and anchovies.

L
Pioggia

0il, tomato, fior di latte cheese, cheese, basil, and mushrooms.

¥ A
Pizza Fritta

Ricotta, fior di latte cheese, cheese, and pork cracklings.

L]

Capricciosa
0il, tomato, fior di latte cheese, cheese, basil, ham, and
mushrooms.

i@
Quattro gusti

0il, tomato, fior di latte cheese, mushrooms, eggplant, and
ham.

E@
Quattro formaggi

0il, fior di latte cheese, provola cheese, pecorino cheese,
Dutch cheese, and gorgonzola cheese.

1@
Completa

0il, provola cheese, arugula, prosciutto crudo, and
shavings of Grana cheese

i@
Ortolana

0il, fior di latte cheese, eggplant, bell peppers, broccoli
rabe, and mushrooms.

@
Lasagna

0il, tomato, fior di latte cheese, cheese, ricotta, and basil.

'@
Panna Prosciutto e funghi

0il, fior di latte cheese, cream, cooked ham, mushrooms,
cheese, and basil

1@
Wurstel e patatine

0il, fior di latte, sausages, French fries, cheese, and basil.

1@
Salsiccia e friarielli

0il, provola cheese, sausage, cheese, and broccoli rabe.

L]
Salsiccia e patate al forno

0il, provola, sausage, cheese, and roasted potatoes.

$a
Pescatora

Clams, mussels, squid, oil, oregano, garlic, tomato, shrimp,
and parsley

LY )






Stuffed gnocchi with grandmother's

ragu zucchini flowers

L) 10

Candele pasta with Neapolitan Tubettoni with Mussels
Genovese sauce i@

1@ Linguine with Mixed Seafood
Bronze-cut spaghetti with Piennolo i@

DOP tomatoes and Provolone del Spaghetti with Clams
Monaco cheese »0

1@ Paccheri with Turbot

Pasta with potatoes and provola cheese i@

1@ Paccheri with Lobster

Lo Scarpariello LY

Traditional Neapolitan style with a tomato and cheese sauce La Lardiata

E _;.Q Pasta, tomatoes, lard of Colonnata, garlic, onion, basil,
Paccheri pasta with provola cheese “’;"";“”"”“ eheese

a: dﬁeggplant Gnocchi alla sorrentina

Paccheri pasta with ragu sauce and

ricotta cheese
A

Gnocchetti with clams and

Gnocchi with tomato and mozzarella

£@

that the dish may have been introduced lo SNaptes by Genoese cooks during the
Lenaissance. %WWWM%@WWW%@WM%@W@
sun by a Genoese near the frort of Haples, where this wecipe was served. Gonovese is usually
served as asauce for frasta, lraditionally with hand-broken xili o fracchert.

gwggmdmm@mwamm b rart & prezios









I\glssels in Black Pepper
S.icilian-style Salted Cod
Complete Mussel Soup

o
Octopus Salad*
@

Sauteed Clams

&=

Gulf-Style Fried Seafood
1@

Grilled Squid

@

Our offerings, being dependent on daily market availability, may vary.
*Depending on availability, the marked products may be frozen.

Seafood Salad
L1

Fried Small Fish kg.
L]

Grilled Turbot kg.
&

Oven-Baked White Fish kg.

&
wxed Grilled Seafood”
Grilled King Prawns kg.*

Fried Shrimps and Calamari*
@@

Fish intended to be consumed raw or nearly raw has undergane a preventive treatment to ensure its safety, in accordance with the requirements of

Regulation (EC) No 853/2004, Annex ll, Section VIII, Chapter 3, Letter D, Point 3.

Lemon Scaloppine
ra

Wine Scaloppine
tae

Mushroom Scaloppine
L

Grilled Filet

Filet with Green Peppercorns

Sliced Beef on a Bed of Arugula

with Shavings
[}
Entrecote

Grilled Sausage with Provola

Cheese
il
Wiener Schnitzel

LY






[rsalale

Mixed Salad

Lettuce, arugula, radicchio, fennel, and radishes

Schettina Salad

Lettuce, arugula, radicchio, tomato, corn, tuna, and olives

Panarea Salad

Lettuce, arugula, radicchio, fior di latte cheese, tomato, corn, tuna,

and olives

L]
Caprese Salad

Tomato and buffalo mozzarella

Nizzarda Salad

Lettuce, arugula, cucumbers, tomatoes, black olives,
onion, tuna, anchovies, and bell peppers

Gorizia Salad

Lettuce, arugula, sun-dried tomatoes, grilled
vegetables, and Provolone del Monaco DOP

i

=1

Greca Salad

Lettuce, arugula, tomatoes, black olives, onion, and
feta cheese

il

=1



Bessert

Rum Baba with Eminente Rum Luppa Inglese

L) i8®

Chocolate Caprese Cake Tarts

@ a 100

Lemon Caprese Cake Wild Strawberries with Sugar
e and Lemon

Tiramisu

‘e Pineapple

Cream caramel

o8 Melon or Watermelon
Pan di stelle

ra

External Cake Service

%MWW@WWM—WWWWWW%@W,MM%

Lipha Inglese, which remains anchanged from the 1930s. M is a great specialty and a

*To allow external desserts, we require a list of ingredients and allergens, as well
as a valid fiscal document for traceability purposes.
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Water San Pellegrino Fanta
Water Panna Sprite
Water Perrier Gazzosa LURISIA
Coca Cola Limonata L“R'SIA
Coca cola zero Chinotto Lupsid

EEEEEEEEEEEEEEEEEEEEEE

Lavazza 1895 - Cocoa Reloaded
Specialty coffe

i FoByon
Stella Artois 0,4 spina Re Fravort - Fresh Beer
Stella Artois 0,2 spina Ocra - La Cantina
Leffe Rouge spina Cobalto - Ambrata del

A PERRELLA

]
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TORINO, ITALIA, 1895




Fer a5 pige s Aty pessor
Joyp and life]
Glipre Grsse






LISTA ALLERGENI

SYMBOL ALLERGEN DESCRIPTION SYMBOL ALLERGEN DESCRIPTION

Tall products containing: almonds, hazelnuts,
Nuts and derivatives common walnuts, cashews, pecans, Brazil nuts,
Queensland nuts, pistachios.

Cereals, wheat, rye, barley, oats, spelt, kamut,
Gluten . . . -
including hybrids and derivatives.

Crustaceans Both marine and freshwater: shrimp, scampi, Present in pieces but also in soup preparations,

Celery and derivatives
Y sauces, and vegetable concentrates.

and derivatives lobsters, crabs, crayfish, and similar.

DAETINE
All products containing eggs, even
in minimal amounts. Common examples
Eggs and derivatives  include mayonnaise, omelets, emulsifiers,
egg pasta, cookies and cakes
(including savory), ice creams, and creams, etc.
ARACHIDE

Mustard Found in sauces and dressings, especially
and derivatives mustard.
. o Includes derivatives, meaning all food products Sesame Seeds Beyond whole seeds used in bread,
Fish and derivatives . . T .
containing fish, even in small percentages. and derivatives traces can be found in some types of flour.
Sulphur Dioxide and Used as preservatives, they can be found in:

Peanuts Packaged snacks, creams, and dressings Sulfites in Concentrations canned fish products, pickled foods, foods in oil
Exceeding 10 mg/kg or and brine, jams, vinegar, dried mushrooms,

10 mg/| Expressed as SO2 non-alcoholic beverages, and fruit juices.

and derivatives containing peanuts, even in small doses.

Increasingly found in many vegan foods,
in forms such as roasts, sausages, flours,
and similar products based on this legume,
which is rich in protein.

Soy and derivatives Soy milk, tofu, soy noodles, etc. Lupin and derivatives

Scallops, razor clams, queen scallops, heart
Mollusks clams, sea dates, venus clams, cockles,
and derivatives whelks, mussels, murices, oysters, limpets,

sea truffles, wedge clams, and clams, etc.

Yogurt, cookies and cakes, ice cream, and

Milk and derivatives - . .
various creams. Any product using milk.

These are prepared with ingredients that

Frozen or Deep-Frozen
were frozen or deep-frozen at the source.

ALLERGENS ARE INDICATED ON THE MENU WITH THE CORRESPONDING SYMBOL

Our internal production has an artisanal nature: it is therefore not possible
to guarantee the total absence of allergen traces in the finished products,
even when not listed in the recipe.

Our staff is available for further information.



