
FOOD MENU 



BIBITE

SPRITZ

BIRRA

ANALCOLICI
APERO

  
BICCHIERE

PISCO SPRITZ 
S / 0.5 / 1L..................5,99/30/55
Ocucaje Pisco, elderflower, lychee, 
bubbles. (O)

SPRITZ AFFUMICATO
S / 0,5 / 1L................... 7,5/40/60
San Cosme Mezcal, Aperol, bubbles.
(O)

LIMONCELLO SPRITZ
S / 0,5 / 1L................... 7,5/40/60
Bottega Limoncello, thyme, bubbles. 
(O)

BICICLETTA
S / 0,5 / 1L................... 7,5/40/60
Campari, grapefruit, bubbles. (O)

NONINO SPRITZ................... 7,5
Amaro Nonino, bubbles. (O)

MÄRZEN
DRAFT 0,3 / 0,5 / 1L...... 3,9/5,5/11 
Obertrumer. (A) 
ZWICKL 0,33........................ 4,5 
Obertrumer. (A) 
RADLER ZITRONE, 0,33......... 4,5
Obertrumer. (A)  
VIENNA 0,33........................ 5,5
Theresiana. (A)  
FREISPIEL 0,33.................... 4,5
Trumer. (A) 

COCA COLA / ZERO 0,2......... 4,5

ORANGINA 0,2..................... 4,8

SODA LEMON 0,5................. 3,8

VÖSLAUER STILL ...................5
VÖSLAUER SPARKLING...........5

MEZZO E MEZZO................... 12
Rhubarb stock, Ocucaje Pisco, 
Italicus, soda.

HOLY NEGRONI..................... 12
Basil-washed Broker‘s Gin, Campari, 
Cocchi Torino.

AMERICANO...........................9
Campari, Cocchi Torino, soda.

Frizzante:

VARASCHIN EXTRA DRY 
0,1L / 0.5L / 1L.......6,5/48,75/97,50
Varaschin (O) 
GEMISCHTER SATZ 
1/8L / 0,75L................. 9/52
Zahel (O) 
Bianco: 
PINOT GRIGIO 1/8L / 0,75L .5,5/32
Borgo dei Vassalli. (O)

VERNACCIA DI SAN 
GIMIGNANO 1/8L / 0,75L ....... 7/39
Amo. (O)

MOSCATO 
GIALLO 1/8L / 0,75L .......... 8,5/49
Alois Lageder. (O)

Rosso:

UN LITRO ROSSO 1/8L / 1L.... 6/44
Ampelia. (O)

VALPOLICELLA 1/8L / 0,75L .8,5/51
Secondo Marco. (O)

ALWAYS ROOM  
FOR A LITTLE MORE. @POCORESTAURANT

BIB
ITE

NON-
ALCOHOLIC

ELDERFLOWER SPRITZ.............8
Elderflower cordial, n/a sparkling wine.

WHITE NEGRONI.......................8
House N/A vermouth, Undone Gin, bianco 
bitter.

PINK MEZCALITA......................8
Undone Mezcal, grapefruit, agave.

NORTH SIDE.............................8
Seedlip Garden, Undone gin, passionfruit, 
cucumber, soda.



PRIMA E 
PIÙ

POCO 
PRIMA
CARPACCIO CUNZATO....................18
Beef carpaccio, lemon, Italian chimichurri (H).

VITELLO TONNATO..........................15
Slow-cooked veal, tuna cream, fried capers 
(C,D,M,O). 

DOUGH BALLS &
GARLIC BUTTER............................... 6
Homemade.dough.balls.to.dip.
into.whipped.parsley.&.garlic.butter.(A,G).

BIG CHEESY 
GARLIC BREAD................................ 8
Grana Padano, basil and garlic oil. (A,G)
(Add anchovy +2.5 // add fresh chili +1.5 // 
both for +3).

FRIED CAULIFLOWER ...................... 8
Fried.cauliflower.with.dip.of.choice..(A)

ALWAYS ROOM  
FOR A LITTLE MORE. @POCORESTAURANT

PR
IM

A E
 PI

Ù

POCO 
VERDURA
TOMATO & BURRATA (V)..................12
Red and Yellow cherry tomatoes, 
burrata, olive oil.(G)

MIXED SALAD (VG)..........................10
Green leaves, beans, tomatoes, onion, capers.
(M).
add potatoes +1
add tuna +4 
add taggiasca olives +1.5



PIZZA

EXTRA TOPPINGS

AIOLI

NOT VEGETARIAN..................................... 3
Anchovy, Chorizo, Spicy Salami, Nduja, Pancetta, 
Prosciutto Crudo, Prosciutto Cotto
 
NOT VEGAN............................................ 2
Fior di Latte, Mozzarella di Bufala, 
Stracciatella, Whipped Feta, Smoked Provola

NEITHER / NOR..................................... 1,5
Caramelised Red Onion, Artichoke, Semi-Dried 
Cherry Tomatoes, Hot Honey, Mushroom, Rocket 
Salad, Taggiasca Olives

MAKE IT GLUTEN FREE.............................. 5

ALL OTHER TOPPINGS............................... 3

LEMON & ROSEMARY (C)................................. 2
TRUFFLE (C).............................................. 3.
NDUJA (C)................................................ 1
GARLIC BUTTER (G)...................................... 1

MARINARA (VG)................................. 9 
Tomato, oregano, basil and garlic oil. (A)
stracciatella (+2,5)

MARGHERITA (V)............................. 12
Tomato, fior di latte, basil and extra 
virgin olive oil. (A,G)                   
swap with mozzarella di bufala (+1)
nduja (+2,5)

DIAVOLA.......................................... 13
Tomato, fior di latte, spicy salami, fresh 
chili. (A,G).
make it not spicy // nduja (+2.5) // taggiasca 
olives (+1.5)

SUPER CAPRICCIOSA..................... 18
Tomato, fior di latte, artichokes, prosciutto 
cotto, egg, anchovies, olives, mushrooms, aged 
Grana Padano. (A,D,G,O)

LA PARMIGIANA (V)......................... 14 
Tomato, ricotta, smoked provola, roasted 
aubergine and parmesan (A,G)
(try it with our nduja dip +1)

FRIARIELLI (V)................................. 16
Friarielli-cream, mozzarella,provola, sautéed 
and deep-fried friarielli (A,G). .
Salsiccia +3 
 
SPITTELBERG.................................. 16
Yellow tomato sauce, fior di latte, salsiccia, 
nduja, caramelised onion. (A,G)

DELIZIOSA (V).................................. 16
Tomato, basil, parmesan, taggiasca olives, semi-
dried cherry tomatoes, stracciatella. (A,G).
.
THE QUEEN OF MORTADELLA........ 24 
Pistachio cream, Fior di Latte, mortadella, 
stracciatella, pistachios. (A,G,H).
.
PROSCIUTTO CRUDO & FIGS.......... 18 
Mozzarella, gorgonzola, prosciutto crudo, fig 
jam, walnuts. (A,G,H).
.
CARPACCIO E TARTUFO................. 24 
Pizza bianca: fior di latte, truffle ricotta, 
beef carpaccio, fresh summer truffle. (A,G).
.
THE MACGYVER.............................. 17.
Tomato, fior di latte, Spanish chorizo, hot 
honey, whipped feta, crushed fennel seeds. (A,G)
(swap chorizo for artichokes if veggie).
(try it with our lemon & rosemary dip +1).
.
PIZZA BURRATA............................... 18 
Tomatoes, rocket salad, prosciutto crudo, garlic, 
burrata. (A,G,O).
.
.
.
PUMPKIN SPICE PIZZA.................... 17 
Pumpkin cream, Fior di Latte, mixed provola, 
mushrooms and porchetta. (A,G,)

ALLERGY MATRIX 
A: Gluten

B: Crustacean

C: Egg

D: Fish

E: Peanuts

F: Soybean

G: Dairy

H: Tree Nuts

L: Celery

M: Mustard

N: Sesame Seeds

O: Sulphur Dioxide

P: Lupin

R: Molluscs

PIZ
ZA

ALWAYS ROOM  
FOR A LITTLE MORE. @POCORESTAURANT

SEASONAL SPECIAL



BRANDSTATT  
WILLIAMS  
PEAR EAU DE VIE................11.

SCHWARZER BLOOD 
ORANGE.............................. 15.

MAROLO GRAPPA DI 
AMARONE............................ 15

GRAPPA NONINO ANTICA....13

LIQUORI & 
AMARI4CL

DIGESTIVI2CL

AMARO NONINO................... 7.

AMARO MONTENEGRO........ 8.

VECCHIO AMARO D. CAPO... 8.

LUXARDO AMARETTO (H).... 8.
AMARO LUCANO.................. 9

AMARO JEFFERSON............11.

AMARO MONTENEGRO.......11
 
CYNAR.................................. 8.

FERNET BRANCA................. 7

BOTTEGA LIMONCELLO....... 7

DOPO

POCO 
DOPO
NUTELLA &  
PISTACCHIO CALZONE................... 12
Nutella, pistachio cream, ricotta & 
toasted pistachios. (A,G,H).

TIRAMISU.........................................10
Mascarpone cream, lady fingers, amaretto and 
cocoa powder. (A,C,G).

GELATO...............................6,9 per scoop
Bolivian espresso (G), pistachio (H)(VG),
Valrhona chocolate (VG), fior di panna (G),
maracuja (VG), calamansi (VG)
Make it a SGROPPINO +8

TORTA CAPRESE.............................. 8
Chocolate cake with whipped cream (C,G,H). 
 
TORTA RICOTTA E PERE................... 8
Pear-ricotta cake with whipped cream. (A,C,G,H).

ALWAYS ROOM  
FOR A LITTLE MORE. @POCORESTAURANT

DO
POTÉ E CAFFÈ

TEA SELECTION................ 5,5
English Breakfast, Earl Grey, .
Gunpowder, Jasmine, Mint, .
Chamomile, Herbal tea, Fruit .
add lemon // milk

ESPRESSO........................... 2,8

DOPPIO............................... 4,5

AMERICANO......................... 4,5

CAFFÈ CORRETTO................ 4,5

AFFOGATO.............................. 7

ESPRESSO ON ICE................ 3,5




