












In the 1920s, Vomero was undergoing a dramatic transformation from agricultural to 
residential. At that time, Pizzeria Gorizia, the only pizzeria in the area, became a key 
spot for the workforce coming from nearby towns.
Don Salvatore decided to offer an alternative to the usual pizza by creating a selection of 
side dishes to be served on the plate. 
The peculiar request from clients used to a more spartan way of eating was to have a forkful 
of these side dishes to stuff into the bread they brought from home.
Thus, by chance, the first fast food, "Colezioni alla forchetta," was born. 
It’s "Colezioni" and not "Colazioni" as the morphology suggests, but that’s another story! 
Today, we serve them in small pans, as tradition dictates!





Pizze Speciali

Our special pizzas are the result of extensive experimentation. 
They are a skillful combination of ingredients and flavors that leads to the creation of a 
cohesive and complex dish. Before being added to the menu, each creation undergoes 
meticulous evaluation by our best judges - our customers!
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Pizze 





Primi

The exact origin of the name "Genovese" is unclear. There are various theories: one suggests 
that the dish may have been introduced to Naples by Genoese cooks during the 
Renaissance. Another theory claims that the name comes from the presence of a tavern 
run by a Genoese near the port of Naples, where this recipe was served.  Genovese is usually 
served as a sauce for pasta, traditionally with hand-broken ziti or paccheri.  
After the long cooking process, our beef Reale from 
Longino & Cardenal can also be served as a second course.







Pesce

Carne
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Insalate



Dessert

All our desserts are made in-house using recipes passed down through the years, such as the 
Zuppa Inglese, which remains unchanged from the 1930s. It is a great specialty and a 
point of pride for Pizzeria Gorizia.
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