
M E N U

All our pizzas are made with a slow 72-hour rise,

ingredients from their place of origin and a steady hand.

GreenReserva_restaurant greenreserva.it



STARTERS

Tagliere Green 15 €
Selection of cured meats and cheeses with honey, jam and warm focaccia.

Burrata & Crudo 18 €
Apulian burrata, Parma raw ham and warm focaccia.

Tartare di Manzo 16 €
Chopped raw beef, EVO oil, salt, pepper and warm focaccia.

Carpaccio Gioia 16 €
Beef carpaccio, rocket and grana cheese shavings.

Parmigiana di Melanzane 12 €

BRUSCHETTE
Tomato, basil and EVO oil 4 €

Mortadella, stracciatella and chopped pistachios 5 €

’Nduja, burrata and spicy honey 5 €

Stracciatella, basil oil, toasted pine nuts and confit cherry tomatoes 5 €
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FRIED STARTERS
Supplì Classico 2,50 €

Supplì Cacio e Pepe 3 €

Supplì all’Amatriciana 3 €

Supplì all’’Nduja 3 €

Supplì al Ragù 3 €

Crocchetta Classica 2,50 €

Mozzarella in Carrozza (2 pcs) 5 €

Olive Ascolane (5 pcs) 6 €

Crispy Chicken Bites (5 pcs) 7 €

French Fries 5 €

Montanara Tomato and Pecorino 3 €

Montanara Mortadella and
Pistachio

4 €

Onion Rings (6 pcs) 4 €

Battered Cod Fillet 5 €

Fiori di Zucca 5 €

Battered Vegetables 4 €

RESERVA LOADED FRIES

Crispy fries, melted cheddar, crispy bacon, crispy onion and Reserva sauce.

8 €

GRAN FRITTO GREEN

Battered vegetables Montanara mortadella and pistachio
Mozzarella in carrozza Crispy chicken bites (2 pcs)
Montanara tomato and pecorino Onion Rings (6 pcs)

18 €
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CLASSIC PIZZAS

Margherita 8 €
San Marzano tomato, fior di latte d’Agerola, EVO oil and fresh basil

Napoli 10 €
San Marzano tomato, Cetara anchovies and fior d’Agerola

Marinara 9 €
San Marzano tomato, garlic, oil, oregano and chilli

Crostino 9 €
Fior d’Agerola and Fiorucci cooked ham

Bufala e Reggiano 11 €
San Marzano tomato, fresh buffalo mozzarella, grana shavings and basil oil

Fiori di zucca e alici 12 €
Courgette flowers, Cetara anchovies and fior d’Agerola

Capricciosa Green Reserva 12 €
Black olive powder, Bismarck egg, cooked ham, champignon mushrooms and artichoke petals

Diavola 11 €
San Marzano tomato, spicy ferro di cavallo salami, ’nduja and fior d’Agerola

4 Formaggi 11 €
Fior d’Agerola, provola, gorgonzola and 30-month Parmigiano Reggiano

Boscaiola 11 €
Fior d’Agerola, mushrooms and sausage

Patate e salsiccia 11 €
Potatoes, fior d’Agerola and sausage

Americana 11 €
San Marzano tomato, frankfurters, fior d’Agerola and French fries
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SPECIAL PIZZAS

Green Delight 11 €
Courgette flowers, courgette cream, peppers, chicory, fior d’Agerola and provola

Caprese 12 €
Yellow and red tomato, buffalo mozzarella, basil oil, basil and grana

Parma 24 13 €
Rocket, 24-month Parma ham, stracciatella and confit tomatoes

Nerano 11 €
Courgette cream, fried courgettes, fior d’Agerola and provola

Amatriciana 12 €
San Marzano tomato, crispy guanciale and pecorino

Carbonara 12 €
Fior d’Agerola, carbonara, ’nduja and crispy guanciale

Carpaccio Suprema 15 €
Beef carpaccio, fresh rocket, Grana Padano DOP shavings and EVO oil
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BURGERS
All burgers are made with a 200 g beef patty and toasted artisan bread, and are served with French fries.

Reserva Burger 18 €
Cheddar, crispy bacon, Bismarck egg, iceberg, crispy onion rings, Reserva sauce

Original BBQ 17 €
Cheddar, crispy bacon, iceberg, tomato, BBQ sauce

Triple Cheese 16 €
Triple cheddar, gherkins, onion, Burger sauce

Spicy Burger 17 €
Cheddar, jalapeños, caramelised onion, iceberg, spicy sauce

Golden Chicken 15 €
Crispy chicken, cheddar, bacon, iceberg, tomato, Honey sauce

Green Burger 15 €
Veggie patty, buffalo mozzarella, grilled vegetables, mayonnaise

FROM THE GRILL

Tagliata di Manzo (300 g) 24 €

Ribs BBQ 14 €
Slow-cooked pork ribs with BBQ sauce.

Grilled Chicken Breast 10 €

Crispy Chicken Fillet 12 €
Served with Honey sauce
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SIDES

Roast Potatoes 5 € Sautéed Chicory 5 €

Grilled Vegetables 5 € Mixed Salad 4 €

DESSERTS

Cheesecake Berries / Nutella 5 € Tiramisù 5 €

Panna cotta Berries / Nutella 5 € Angioletti con la Nutella 5 €

Tartufo di Pizzo Calabro 5 €

DRINKS
Water 2 € Fanta 3 €

Coca-Cola 3 € Sprite 3 €

Coca-Cola Zero 3 € Coffee 2 €
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DRAUGHT BEERS

Blanche small 4 € medium 6 €

Carlsberg small 3 € medium 5 €

Grimbergen small 4 € medium 6 €

WHITE WINES
Falanghina 15 €

Chardonnay 18 €

Ribolla gialla 18 €

Sauvignon 20 €

Gewürztraminer 22 €

Vermentino 22 €

ROSÉ WINES

Soffio di Bruni 15 €

Solarea 15 €

Grecia 16 €

RED WINES
Idilio 15 €

Montepulciano 15 €

Chianti 16 €

Ripasso 18 €

Barbera d’Alba 18 €

Brunello Montalcino 25 €

SPARKLING
Prosecco Cuvée 15 €

Gaudensius Blancs de noir 18 €

Gaudensius Blancs de Blancs 20 €

Franciacorta Sparviere Rosè 20 €

Gaudensius Pas Dose 25 €

Gaudensius Rosè 25 €
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