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PFIZZA CORNER

Margherita 150.000
A classic pizza originating in Naples: Tomato sauce and Mozzarella
S6t ca chua va pho mai

Valsesia 185.000

From North-West; Tomato sauce, Mozzarella, sliced Tomatoes and Olives
S6t ¢4 chua, pho mai, ca chua tuoi & olive tréi

Pepperoni 210.000

Al Salamino Piccante: Tomato sauce, Mozzarella with spicy Sausage
S6t ca chua, pho mai va xic xich cay cta Y

Tonno & Cipolla 195.000

Tomato sauce & Mozzarella with flavorful combination of chopped Tuna
in Olive oil and Onions rings
St ca chua, pho mai, ca ngll ngdm dau olive & hanh tay

Tropicale 210.000
Sliced Pineapple & Ham on top of our rich layer of Tomato sauce and Mozzarella
St ca chua, pho mai, thit ngudi va thom

Napoll 210.000

Mozzarella and Tomato sauce combined with Capers, Olives and
Home made Anchovies in Olive Gil
S6t ca chua, phd mai, hat caper, olive tréi va c4 com ngam dau

Salsiccia e funghi 230.000

From The North of [taly: Margherita with ltalian Sausage and Mushroom
S6t ca chua, phd mai, xic xich Y, ném

(uattro Stagioni 210.000

Tomato sauce & Mozzarella topped with 4 section of ingredients; Ham, Mushrooms,
Olives and Artichoke: Our traditional Best seller
Chia 4 loai: thit ngudi, nam, dliu, atisd

Don Antonio [No Tomato sauce) 205.000
From Genova, pizza with Mozzarella, home made Sausage and Sweet onions.
Pizza khng sot ca, phd mai mozzarella, xdc xich tuai, hanh ngo
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PIZZA CORANER

Marinara 260.000
This pizza highlighted a mix of seafood on top of Tomato sauce and Mozzarella
S6t ca chua, pho mai, hai san

Romana 195.000

One of our most popular pizzas: Tomato sauce, Mozzarella and Bacon pieces
St ca chua, phd mai, thit ba roi

Pazza 245.000

"Crazy Pizza": A unique combination starting with Tomato sauce & Mozzarella,
topped with Bacon, Ham, Mushroom and Black olives
S6t ca chua, pho mai, thit ngudi, ba chi xdng khoi, nam va olive tréi

Vegetariana 180.000
An healthy choice: topped with Tomato sauce, Mozzarella and Vegetables
S6t ca chua, pho mai va rau cl

Parma & Parmigiano 260.000
Mozzarella 6 Tomato sauce are topped with the rich and delicious taste of

Italian Parma Ham slices and Parmesan cheese flakes

S6t ca chua, pho mai, thit ngudi Y & pho mai Parmesan

Calzone 235.000

Sandwiched large Pizza stuffed with Tomato sauce, Mozzarella,
sliced Ham and Mushrooms
B4nh pizza kep nhan sot ca chua, phd mai, thit ngui va ndm

Capricciosa 215.000
Tomato sauce and mozzarella topped with ham slices, olives and artichokes
Banh pizza véi thit ngudi, 0liu trai va bong atiso

4 Formaggi (No Tomato sauce) 230.000
With 4 different Cheeses: One of the most memorable Pizzas
Banh pizza vdi 4 loai phd mai khac nhau (khong co sot ca chua)

Salmon (No Tomato sauce) 245.000
An elegant pizza highly recommend by our soul mate Rodrigo:

Mozzarella with smoked Norwegian Salmon and a touch of cream

Pizza khong sot ca chua, ca hoi xbng khoi va mot it kem béo

Prosciutto & Funghi 210.000
Tomato sauce and Mozzarella topped with Ham slices and Mushrooms
SGt ca chua, phd mai, thit ngudi va nam
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APPETIZERS

Focaccia with Garlic 80.000

Italian flat pizza bread, baked in oven and seasoned with extra virgin olive oil,
salt, rosemary and garlic on the top
Vo pizza, 14 thom, dau oliu, i

Bruschetta Toscana Classica (V] (3 slices) 95.000
Classic "bruschetta” dressed with diced Tomatoes, Olives, Capers and Oregano
Banh mi nudng kiéu Y vdi ca chua tuai, olive, hat caper & 14 oregano

Bruschetta al Sapore di Pesto (3 slices] 95.000
Bruschetta with basil Pesto sauce and Mozzarella cheese
Banh mi nudng vai st 14 qué tay va pho mai

Pepata di Vongole (seasonable] 145,000

Steamed fresh Clams cooked in white wine seasoned
with Parsley and Black Pepper

Nghéu hap vdi rugu vang trang véi 14 ngd tay va tibu den

Tartare di Spada con Mango e Olive 195.000
Light and delicious: diced raw swordfish seasoned with Mangp,

Black olives Extra-virgin olive oil, Lime and a touch of fragrant Ginger

C4 kiém thai hat lyu vdi o, olive den, d4u olive nguyén chat, chanh, ging

Carpaccio di Spada con Menta fresca 215.000
Our chef style swordfish Carpaccio, seasoned with extra virgin Olive oil,

garlic and fresh Mint leaves

C4 kiém théi 14t voi dau olive, t6i, 14 hing

Carpaccio di Manzo 220.000

Imported Beef fillet carpaccio dressed with Extra-virgin Clive oil,
Lemnon, Parmesan and Celery

Bo phi 16 ngoai nhap thai mong tron vdi dau olive, chanh, phd mai Pamesan

Antipasto Rustico alltaliana 445.000

A plate of assorted italian cold cuts,served with a fresh Parmesan Cheese
with Focaccia bread

Thit ngudi Y &n kém véi phd mai Parmesan véi vd banh pizza
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JALAD

(Salads served with Italian and French dressing)

Insalata Mista [V] 95,000

Simple and delicious; a mixed salad with lettuce, tomato, cucumber,
onion, bell pepper and Carrot
Xa lach, dua leo, ca chua, hanh tAy, t chudng xanh va ca rot

Insalata di Pomodori (V) 85.000

Tomato salad: Fresh slice of tomatoes dressed with extra virgin olive oil, salt and
Italian herbs
C4 chua xac I4t, dau oliu, mudi va gia vi Y

Insalata Trentina 165.000
Mix Salad enriched with Smoked Ham"Speck”, Parmesan flakes and boiled Eqgs
Xa lach vai thit ngudi Y, phd mai parmesan va tring ludc

Insalata Greca con Feta 145.000
Mixed salad with olives and (imported] feta goat cheese
X4 14ch hon hop vi olive tréi & pho mai feta

Insalata Siciliana 135.000
Mediterranean style mixed salad adding black olives and tuna [can)
Xa lach hon hop vai olive tréi & c4 ngl

Insalata Nizzarda (ltalian style] 145.000
A hearty potato salad with boiled eggs, tuna, mozzarella, tomato

and pickles, tossed with mustard vinegrette on a bed of Green Salad

Khoai tay, tring, ca ngli, pho mai, ca chua, dua chudt trdn véi sot mi tac

Insalata "Misto Mare" 185.000
A classic italian seafood antipasto: shrimps, calamari and clams (seasonal)

with extra-virgin olive oil vinegrette, garlic and fresh parsley

Goi hai san Y - ca, tom, myc, nghéu trdn véi chanh dAu olive
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Minestrone di Verdura [V] 115.000
The Tradition of our cuisine: an healthy Italian style Vegetable soup
Siip rau nau theo truyén thong ¥

Zuppa al Pomodoro e Zenzero (V] 95.000
Traditional tomato soup with a touch of Ginger for a special Zest
Siip ca chua vdi mot it giing

/uppa di Pesce 165.000

Gently simmer Seafood soup in spicy tomato sauce with shrimps, swordfish,
squid and clams (seasonable)
Sip hai san ndu vai sot ca chua







JPAGHETTI & PENNE

Spaghetti Pomodoro e Basilico [V) 165.000

Tomatoes and fresh basil sauce

Mi ¥ nu vi SOt ca chua va 14 qué tay

Spaghetti alla Bolognese
Mandatory in all italian restaurants out of [aly; meat ragu’ sauce

Mi ¥ ndu vdi sbt ragu ¥

Spaghetti alla Carbonara
Our carbonara complies with the traditional cooking method:
Engs, smoked Bacon, Black pepper with a touch of Cream

Mi Y ndu vdi triing, thit ba roi, kem tui

Spaghetti alle Vongole (seasonable] 195.000

Fresh local Clams sauteed with extra-virgin olive ail, Parsley, garlic and chilli

Mi ¥ ndu véi nghéu tuoi, dAu olive, ngd tay, t6i & 6t

Spaghetti allo Scoglio 245,000

A delicate medley of mixed Seafood seasoned with Extra-virgin Olive oil,
diced tomatoes fresh Parsley and a touch of garlic

Mi Y nu vi hai san, ca chua, dau olive, 14 ngo tay

Spaghetti Amatriciana 185.000

With tomato sauce, Bacon, Black pepper and onions: a typical dish
in roman Trattorias

Mi ¥ ndu vdi 6t ca chua, thit ba roi, tiéu den va hanh tay

Penne all‘Arrabbiata
ofort pasta with the popular spicy tomatoes and garlic sauce

Mi Ong nau vdi sot ca chua cd vi cay va i

Penne alla Salsiccia fresca 205.000
Shart pasta with our home made sausage, chilli, onion and diced tomatoes

Mi Ong ndu vdi xiic xich tudi, ca chua, hanh tay

Penne alla Parmigiana (V) 195.000

An original recipe from Sicily: short pasta sauteed with diced Eggplants,
Mozzarella and fresh Tomatoes, dressed with extravirgin Olive oil and oregano

Mi Ong ndu Vi ca tim, phd mai, ca chua, dau olive nguyén & 14 oregano

Linguing al Pesto (V] 195.000

From Liguria: the traditional basil sauce with flat spaghetti

Mi Y dep ndu vdi sot 14 qué tay




HOME MADE FASTA

|asagne Classiche 265.000

The most known...... Traditional [talian Lasagne with Bolognese Ragu’,
Parmesan and white sauce

Mi can mong tuoi véi sot ragu Y, pho mai & sot trang

Tagliatelle al Salmone affumicato 245.000
An elegant dish: Home made noodles with smoked Norwegian salmon

in creamy sauce

Mi Y tugi cong dep ndu vdi ¢4 hoi xng khoi va kem tuoi

Tagliatelle alla Mediterranea 225.000

Light combination in Mediterranean flavors with diced Tomatoes, Olives,
Mozzarella and fresh basil

Mi Y tugi cong dep ndu vdi ca chua, olive trdi, phd mai & 14 qué tay

Gnocehi al Gorgonzola 235.000

Potatoes dumplings in creamy sauce with Imported [talian
blue cheese (Gorgonzola)

Khoai tay nhoi nu vdi pho mai gorgonzola

Gnocchi al Pomodoro e Basilico fresco (V] 195.000
So simple and so good: potato dumplings in tomato sauce with fresh basil

Khoai tay nhoi cat vién ndu vi sot ca chua va 14 qué tay

Lasagne Classiche




HOME MADE FASTA E RIGOTTI

Ravioli alla Sorrentina 225.000 Q Risotto allOrtolana (V) 195.000
Ravioli stuffed with braised Beef in tomato creamy sauce o An healthy risotto dish that highlights fresh Vegetables
and Imported Mozzarella Gao Y néu vai rau cl tuoi
Sii cdo Y nhan thit bo ndu vdi sbt ca chua & mot it kem tuoi

Q Risotto ai Funghi (V) 235.000
Panzerotti di Zucca 215.000 " Fine risotta with a mix of mushroom and impoted Porcini (Cepes)
Large special ravioli filled with Pumpkin and Parmesan cheese, seasoned Gao Y nau véi ndm hdn hop
with melted Butter and Sage
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Sii ca0 Y 1n nhan bi @9 va phd parmesan ndu véi bo chay va 6 thom

Ravioli Prosciutto & Funghi 220.000

Beef ravioli in a creamy sauce with mushroom and baked ham

St

2 Funghi

Sii cao Y nhan thit bo nAu véi sbt kem nam va thit nguoi ' " - - 3
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€ Risatto al Gorgonzola 955.000

20 min

Rich and delicate risotto with Imported italian Blue cheese (Gorgonzola)

Gao Y ndu véi pho mai Gorgonzola

Q Risotto alla Marinara 945 000

20 min

A gourmet risotto with mixed seafood, strictly made with seafood stock

Gao Y ndu vdi hai san o ’






MAIN DIGHES

(All dishes served with Chef style Vegetables)

Tagliata di manzo alla griglia (imported]
Sliced grilled imported Rib Eye (350gr) with pepper sauce on the side
Thit bo ngoai nhap nudng théi I4t n kem véi ot tieu (350gn)

Petto di pollo alla Milanese
Well-kown breaded Chicken Breast

Uc ga tAm bt banh mi chidn gion

Spiedini di Carne
Our large size Skewers, a delicious combination of Beef, Chicken,
Sausage and Vegstables (3 pcs.)

B0, ga, xic xich, rau cl nudng xién (3 céy)

Scaloppine di Maiale al Grana
Pork escalopes braised with Tomato sauce, Capers and
melted Parmesan cheese

Thit heo om vdi s6t ca chua, hat caper & phd mai parmesan

Misto Griglia di Carne
A generous dish with grilled imported Beef, Sausages and Chicken breast

Thit ndng thap cAm: bo, ga, xiic xich

060.000

225.000

300.000

295.000

445.000

Spigola al Cartoccio con verdure

™ Fillet of Seabass cooked in alluminium foil with vegetables an healthy main course

Filetto di Branzino alla Siciliana 295.000

From "Sicilia": braised Sea Bass fish fillst with Tomato sauce, Olives,
Capers, Oregano and Chill
C4 chém nAu vdi sbt ca chua, olive, hat caper 14 oregano va 6t

Spiedini di Mare Grigliati 295.000

Grilled Skewers with Shrimps, Squids and Vegetables (3pcs]

Tom, muc va rau cti nudng xién (3 xién)
295.000

C4 chém dit 1o ndu vdi rau ca

JlDE DIGHES

Patate Saltate (V)
Sauteed Potatoes with Rosmary
Khoai tay man véi 14 rosmari

Patatine Fritte (V)
French frigs
Khoai tay chién

110.000

Verdure alla Griglia (V)
A Big Mix of grilled Zucchini, Eggplants, Onion, Tomato and Bell Pepper

Rau cli nudng : bi ngoi, ca tim, hanh tay, ca chua & Gt chudng







JESIERT

Semifreddo alle Mandorle & Migle 145.000

Home Madg "parfait” [Chilled Cream] with Almonds and Honey served
with Hot Chocolate sauce on the Top

Kem tuai hanh nhan va mét ong an kem sot socola

Tiramisu" al Mascarpone
A must! The real one with ltalian Mascarpone, biscuits
and espresso coffes (Home Made)

Khong thé b6 qua: [am bfang pho mai Mascarpone, banh quy & ca phé

Maousse al Cioccolato
Home made chocolate mousse

Bugc lam tlr socola nguyén chat

Mele Caramellate calde alla Canella 125.000

con Gelato alla Vaniglia
Warm semi-caramelized apple with cinnaman, served with vanilla ice-cream

Tao nu dudng qué an kem vi kem vani

Macedonia con Gelato 110.000
Italian Style fruit salad topped with |ce Cream

Tréi cay thai hat luu kém vdi kem vani

Affogato al Caffe’ 125.000

Vanilla Ice Cream topped with dark Espresso Coffe and a touch of cream

Kem vani vdi ca phé Y va mot ft kem tuoi

Affogato al Baileys 145,000
Vanilla Ice Cream topped with Baileys liqueur and a touch of cream

Kem vani vdi ruou Baileys va mot it kem tuoi

talian Gelato / Kem Y

ltalian Ice Cream at your choice:
[Chocolate, Vanilla, Lemon, Strawberry]

(S6 ¢6 la, Vani, Chanh, Dau)

1 scoop / vién 45.000 vnd
2 scoop / vign 70.000 vnd
3 scoop / vién 95.000 vnd




ESpresso




JJFT TRINKS aP1RITS

Coca cola - Sprite - Ice tea 40.000 Johnny Walker red
Tonic Water - Diet Coke - Fanta 40.000
Mineral Water (051t ) 95 000 Jack Danil
(1.51it ) 45,000
Sparkling Water (Danh Thanh)  (bott 0.45lit) 35.000
Premium Italian Water (sparkling or still) ~ 95.000 Vodka smirnoff
(fresh] 00.000
Lemon Juice (fresh) 45.000
[fresh] 00.000 Bacardi Rum
(fresh)

Pastis [+ water]

Orange Juice
VN Vodka

Banana Shake

Mix Fruit Shake fresh 65.000

JGB

BEER

Bailey's

Heineken httle]

small] St. Remy

(
Tiger (
Lerge) Vn Rum
|
(

Saigan medium)

|8 Rue medium] Gordon' Gin




[TALIAN COFFEES

Espresso
Rich blended Coffee, made from Italian-roast beans

Decaffeinato
Italian Coffee without caffeine

Capuccino
Steamed Milk & Espresso, topped with foamed milk

Espresso Double
Double portion of our strong ltalian Espresso

Espresso Corretto Cognac or Grappa
With a drop of Cognac or Grappa already inside the Espresso

Caffe Latte
Steamed Milk & Espresso Caffe

JTANDARD COFEEES

Black Coffee

Iced White Coffee

White Coffes (fresh milk)
|ced Black Coffee

[TALIAN LITDRS

Sprits [Aperol or Campari) 95.000

The well-know of Italian aperitif

Campari 100.000

Renowned for its distinctive, bitter-sweet taste & vivid red colour

Martini Red / White 95.000
Highly perfumed Aperitif characterized by the discernible presence of herbs

Amargtto 115.000

A liquor with a distinct flavor of Almonds combined with essences of Apricots

Sambuca 115.000

A colourless Liguor flavoured with aniseed

limoncello (Home Made] 85.000

A refreshing Lemon flavored liquor; served well chilled

Grappa (subject to availability] 175.000

The ideal digestive liquor after an abundant meal: a unigue taste

LOCKTAIL

Gin & Tonic 120.000  Whisky & Coke
Vodka Orange 120.000  Irish Coffee
Rum & Coke 120.000  Mojito’




JUR REaTAURANTS

Fizzico

ITALIAN WAY

NHA TRANG:
11 Lé Lgi Street Vincom Plaza, Level 4 (#8 Tran Phu St.)
Tel: (0235) 3910 227 Tel: (0258) 3522 071
www.GMViet.net WWW.pizzico.vn
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RESTAURANT & PIZZERIA

DA NANG:
187 Tran Pha Street
Tel: (0236) 3561 064
www.limoncelloVN.com
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