LUPPOLO e GRANO

pizza d’altura

Sut, FLhoducelis

Our Specialities

The Grain

Fior di Latte from Red Pied Cows

Fromage Mascognaz

Mocetta and Spicy Sausage

Gran Gessato Sheep's Cheese,
Bleu and Robiola

Jambon de Bosses

Toma di Gressoney
Wildflower Honey
Altura Smoked Trout

Lardo

Goat's Tometta
Speck

Spicy Salami

COVER CHARGE: € 2,00

Our constant search for outstanding products from the Aosta Valley
has led us to collaborate with some of the finest local farms. The
use of these ingredients allows you to savour the extraordinary
variety of flavours of our region and appreciate the skill of the
artisans who produce and preserve them.

For our pizza dough, which we leave to rise for 72 hours, we use
wheat partly grown naturally in our own fields in the Val dAyas, at
altitudes between 1,000 and 1,800 metres, and milled in our own
mill.

Fiordilatte and burratina stracciatella are produced daily using the
milk of Valdostana “red pied” cows. In summer, the cows graze in
alpine pastures at Estoul (1,815 metres), while in winter they are kept
in barns by Azienda Agricola Peretto in Pont-Saint-Martin.

Produced by Vercellin Aurelio, located in the Walser village
of Mascognaz.

From the butcher's shop “Lucio & Max" in Champoluc.

From Azienda Agricola Bagnod: in summer at Alpe Metzan,
(2,000 metres), and in winter in their barn in Piverone (Turin).

PDO cured ham and wood-fired cooked ham from
Prosciuttificio De Bosses srlin Saint-Rhémy-en-Bosses.

From Azienda Agricola “La Ferme du Mont Rose”.
Produced by Mauro in the Val dAyas.
Farmed and processed in the valley.

From the butcher “Lo Petit Masel" by Alliod Paolo in Periasc.
From Fattoria Biancaneve, Scopello.
From Salumeria Walser Schpisie in Gressoney.

From Macelleria Massaia

GLUTEN FREE DOUGH *(Homemade & Frozen Product) or WHOLEMEAL DOUGH + € 1.00

FLOUR MAY CONTAIN TRACES OF (3-6-7-8-11)

ALLERGEN LIST (1) CEREAL CONTAIN GLUTEN / (2) CRUSTACEANS AND PRODUCTS THEREOF / (3) EGGS AND PRODUCTS THEREOF / (4) FISH AND
PRODUCTS THEREOF / (5) PEANUTS AND PRODUCTS THEREOF / (6) SOYBEANS AND PRODUCTS THEREOF / (7) MILK AND PRODUCTS THEREOF
(INCLUDING LACTOSE) / (8) ALMOND, HAZELNUTS, WALNUTS, CASHEWS, PECAN NUTS, BRAZIL NUTS, PISTACCHIO NUTS, MACADAMIA NUTS
AND PRODUCTS THEREOF / (9) CELERY AND PRODUCTS THEREOF / (120) MUSTARD AND PRODUCTS THEREOF / (11) SESAME SEEDS AND
PRODUCTS THEREOF / (12) SULPHURDIOXIDE AND SULPHITES / (123) LUPIN AND PRODUCTS THEREOF / (14) MOLLUSCS AND PRODUCTS
THEREOF. KINDLY ASK TO OUR STAFF FOR ANY FORM OF INTOLERANCE OR ALLERGIES



LUPPOLO e GRANO

pizza d’altura

Focaccia bread € 8.00
()
Rosemary, Maldon Salt € 0.00
()
Sweet Lard, walnuts and millefiori honey € 11.00
(1-8)
Pezzata rossa stracciatella cheese, cherry tomatoes, rocket salad €13.00
(1-7)
Goat Ricotta cheese, walnuts €11.00
(1-7-8)
“Altura” smoked Trout, pezzata rossa stracciatella cheese € 16.00
(1-7-4)
Focaccia Valdostana, Fontina DOP, De Bosses DOP grilled ham € 16.00
(1-4)

Crteitional ﬁ?fa JE50 and %zcacw@
De Bosses DOP raw ham. De Bosses DOP grilled ham, Speck +€ 5.00
“Altura” smoked trout
Italian raw ham, Italian cooked ham, lard, Mocetta, +€ 3.00

Spicy Salami, Spicy Sausage, “Guanciale” pork cheek, Cheeses

Other ingredients + € 1.00

COVER CHARGE: € 2,00

GLUTEN FREE DOUGH *(Homemade & Frozen Product) or WHOLEMEAL DOUGH + € 1.00

FLOUR MAY CONTAIN TRACES OF (3-6-7-8-11)

ALLERGEN LIST (1) CEREAL CONTAIN GLUTEN / (2) CRUSTACEANS AND PRODUCTS THEREOF / (3) EGGS AND PRODUCTS THEREOF / (4) FISH AND
PRODUCTS THEREOF / (5) PEANUTS AND PRODUCTS THEREOF / (6) SOYBEANS AND PRODUCTS THEREOF / (7) MILK AND PRODUCTS THEREOF
(INCLUDING LACTOSE) / (8) ALMOND, HAZELNUTS, WALNUTS, CASHEWS, PECAN NUTS, BRAZIL NUTS, PISTACCHIO NUTS, MACADAMIA NUTS
AND PRODUCTS THEREOF / (9) CELERY AND PRODUCTS THEREOF / (10) MUSTARD AND PRODUCTS THEREOF / (11) SESAME SEEDS AND
PRODUCTS THEREOF / (12) SULPHURDIOXIDE AND SULPHITES / (13) LUPIN AND PRODUCTS THEREOF / (14) MOLLUSCS AND PRODUCTS
THEREOF. KINDLY ASK TO OUR STAFF FOR ANY FORM OF INTOLERANCE OR ALLERGIES



LUPPOLO e GRANO

pizza d’altura

@%@/a%@
Marinara € 8.00
"Manfuso" BIO tomato, garlic, parsley (1)

Margherita € 10.00
"Manfuso” BIO tomato, pezzata rossa fiordilatte cheese, basil, oregano (1-7)

Mascognaz € 15.00
"Manfuso" BIO tomato, Mascognaz cheese, Lucio & Max's mocetta (1-7)

Metzan € 15.00
"Manfuso" BIO tomato, pezzata rossa fiordilatte cheese,
Metzan Gran Gessato sheep cheese, pepper (1-7)

Walser € 15.00
"Manfuso” BIO tomato, Gressoney toma cheese, Speck Metzk (1-7)

Bleu € 16.00
Metzan Bleu sheep cheese, pezzata rossa fiordilatte cheese, red onions (1-7)

Prosciutto crudo DOP De Bosses or Prociutto cotto alla Brace De Bosses € 20.00
"Manfuso” BIO tomato, pezzata rossa fiordilatte cheese,
De Bosses DOP raw or grilled ham (1-7)

Prosciutto Crudo Nostrano or Prosciutto Cotto Nostrano € 14.00
"Manfuso" BIO tomato, pezzata rossa fiordilatte cheese,
raw or cooked italian ham (1-7)

La Neige de Brebis € 14.00
"Manfuso" BIO tomato, pezzata rossa fiordilatte cheese,
fresh tometta cheese la neige de brebis and guanciale pork cheek (1-7)

Burratina € 14.00
"Manfuso” BIO tomato, pezzata rossa stracciatella cheese,
fresh cherry tomatoes (1-7)

COVER CHARGE: € 2,00

GLUTEN FREE DOUGH *(Homemade & Frozen Product) or WHOLEMEAL DOUGH + € 1.00

FLOUR MAY CONTAIN TRACES OF (3-6-7-8-11)

ALLERGEN LIST (1) CEREAL CONTAIN GLUTEN / (2) CRUSTACEANS AND PRODUCTS THEREOF / (3) EGGS AND PRODUCTS THEREOF / (4) FISH AND
PRODUCTS THEREOF / (5) PEANUTS AND PRODUCTS THEREOF / (6) SOYBEANS AND PRODUCTS THEREOF / (7) MILK AND PRODUCTS THEREOF
(INCLUDING LACTOSE) / (8) ALMOND, HAZELNUTS, WALNUTS, CASHEWS, PECAN NUTS, BRAZIL NUTS, PISTACCHIO NUTS, MACADAMIA NUTS
AND PRODUCTS THEREOF / (9) CELERY AND PRODUCTS THEREOF / (10) MUSTARD AND PRODUCTS THEREOF / (112) SESAME SEEDS AND
PRODUCTS THEREOF / (12) SULPHURDIOXIDE AND SULPHITES / (13) LUPIN AND PRODUCTS THEREOF / (14) MOLLUSCS AND PRODUCTS
THEREOF. KINDLY ASK TO OUR STAFF FOR ANY FORM OF INTOLERANCE OR ALLERGIES



LUPPOLO e GRANO

pizza d’altura

@%’@/@5 :20
Piemontese € 12.00

"Manfuso" BIO tomato, pezzata rossa fiordilatte cheese,
Sicilia anchovies, capers, baked peppers (1-7-4)

Quattro alpeggi € 15.00
"Manfuso” BIO tomato, Gressoney toma cheese, goat tometta cheese,
Mascognaz cheese, Metzan bleu sheep cheese (1-7)

Piccante € 13.00
"Manfuso’ BIO tomato, pezzata rossa fiordilatte sheese, spicy salami (1-7)

Salsiccia e Scalogno €13.00
"Manfuso" BIO tomato, pezzata rossa fiordilatte cheese, shallot,
Lucio e Max's spicy sausages (1-7)

Stracchino e Radicchio €12.00
"Manfuso" BIO tomato, pezzata rossa fiordilatte cheese, Stracchino cheese
Radicchio red salad (1-7)

Ricotta €12.00
"Manfuso’ BIO tomato, goat Ricotta, fresh spinach (1-7)

Radicchio € 14.00
"Manfuso’ BIO tomato, pezzata rossa fiordilatte cheese,
Robiola sheep cheese, Fresc Radicchio red salad (1-7)

Ortolana € 13.00
"Manfuso” BIO tomato, pezzata rossa fiordilatte cheese, onions, Olives,
baked peppers, cherry tomatoes, rocket salad (1-7)

Breithorn €13.00
Pezzata rossa Fiordilatte, fresh goat cheese, roasted pumpkin, nuts (1-5-7-8)

COVER CHARGE: € 2,00

GLUTEN FREE DOUGH *(Homemade & Frozen Product) or WHOLEMEAL DOUGH + € 1.00

FLOUR MAY CONTAIN TRACES OF (3-6-7-8-11)

ALLERGEN LIST (1) CEREAL CONTAIN GLUTEN / (2) CRUSTACEANS AND PRODUCTS THEREOF / (3) EGGS AND PRODUCTS THEREOF / (4) FISH AND
PRODUCTS THEREOF / (5) PEANUTS AND PRODUCTS THEREOF / (6) SOYBEANS AND PRODUCTS THEREOF / (7) MILK AND PRODUCTS THEREOF
(INCLUDING LACTOSE) / (8) ALMOND, HAZELNUTS, WALNUTS, CASHEWS, PECAN NUTS, BRAZIL NUTS, PISTACCHIO NUTS, MACADAMIA NUTS
AND PRODUCTS THEREOF / (9) CELERY AND PRODUCTS THEREOF / (10) MUSTARD AND PRODUCTS THEREOF / (112) SESAME SEEDS AND
PRODUCTS THEREOF / (12) SULPHURDIOXIDE AND SULPHITES / (13) LUPIN AND PRODUCTS THEREOF / (14) MOLLUSCS AND PRODUCTS
THEREOF. KINDLY ASK TO OUR STAFF FOR ANY FORM OF INTOLERANCE OR ALLERGIES





