
ENGLISH
MENU



MOZZARELLA DI PANE®

Is an orient-inspired dough  
whose characteristics bring mozzarella 
to mind.

A SOFT STEAM-BAKED ROLL
WITH A DISTINCTIVE SHAPE,
COLOUR AND CONSISTENCY.

PIZZA TONDA

Classic round pizza that Renato 
reinvents with a puffy rim and unique 
taste in continual evolution.

MADE IN THE TRADITIONAL WAY
WITH SLOW-LEAVENED DOUGH
FOR HIGH DIGESTIBILITY.

Renato’s flagship product,  
is doubly crunchy and absolutely  
unique.

MIXED NATURAL LEAVENED
HIGH-MOISTURE DOUGH
FOR A VERY CRUNCHY ENDING.

PIZZA DOPPIOCRUNCH®

RENATO’S CREATIONS

More information on the characteristics of the products on the last page. 
Ask our staff for the List of Allergens.





CHEF’S TASTING MENU
2 PEOPLE

A journey through Renato’s leavened products,  
to discover new textures and structures.

ONE MOZZARELLA DI PANE®  

(shared)

AMATRICIANA
Pecorino cheese cream, amatriciana sauce, crispy bacon, 
crispy breadcrumbs flavoured with sweet paprika, sprouts

ONE PIZZA DOPPIOCRUNCH®  

(shared)

MORTADELLA
Stracciatella cheese, PGI mortadella Bologna, pistachio grain, mixed seeds, sprouts

ONE PIZZA TONDA  

(shared)

LA MARGHERITA SAPORÉ
Tomato sauce, PDO buffalo mozzarella, confit cherry tomatoes,  

drops of pesto sauce, basil

TWO DESSERTS OF YOUR CHOICE: 
MOZZARELLA DI PANE® CREAM & CHOCOLATE

Pastry cream, gianduja cream, whipped cream, raspberries, powdered sugar

MOZZARELLA DI PANE® PISTACHIO & ALCHERMES
Pastry cream, pistachio cream, whipped cream, pistachio grain, raspberries, alchermes

€ 25,00
per person

For any requests about ingredients you may refer to our staff  
to find out about the possible alternatives.

The Tasting Menu for 2 people consists of:  
1 Mozzarella di Pane®, 1 Pizza DoppioCrunch®, 1 Pizza Tonda, 2 desserts. Excluding cover and drinks.

COPERTO / COVER € 1,50
More information on the characteristics of the products on the last page. Ask our staff for the list of allergens.



AMATRICIANA € 10,00
Pecorino cheese cream, amatriciana sauce, crispy bacon, 
crispy breadcrumbs flavoured with sweet paprika, sprouts

MELANZANA € 10,00
Aubergine, aubergine and caprino cheese cream, stracciatella cheese, 
confit cherry tomatoes, crispy bread crumbs flavored with sweet paprika, 
thyme and oregano, flakes of PDO Parmigiano Reggiano, basil, sprouts

RAGÙ € 10,00
Beef sauce, Parmigiano Reggiano sauce, 
crispy breadcrumbs flavoured with sweet paprika, thyme and oregano, 
PDO Parmigiano Reggiano, basil

CLASSICO SEMPRE BUONO € 10,00
PDO Parma ham, stracciatella cheese, confit cherry tomatoes, crispy bread crumbs  
flavored with sweet paprika, thyme and oregano, sprouts

SALMONE € 11,00
Smoked salmon, caprino cheese, confit cherry tomatoes, guacamole,  
crispy breadcrumbs flavoured with sweet paprika, basil, sprouts

MOZZARELLA DI PANE®

WHILE YOU ARE WAITING FOR THE PIZZA

COPERTO / COVER € 1,50
More information on the characteristics of the products on the last page. Ask our staff for the list of allergens.

ENTRÉE OFFERED BY THE CHEF



COTTO € 10,50
Mozzarella, cooked ham, PDO Monte Veronese cheese, mixed seeds, sprouts

MORTADELLA € 10,50
Stracciatella cheese, PGI mortadella Bologna, pistachio grain, mixed seeds, sprouts

PARMIGIANA € 10,50
Mozzarella, eggplant parmigiana, aubergine, flakes of PDO Parmigiano Reggiano,  
mixed seeds, sprouts

CAPRESE € 10,50
Tomatoes, mozzarella, PDO buffalo mozzarella, pesto sauce, mixed seeds,  
basil, sprouts, gomasio

TONNO € 10,50
Caprino cheese, mozzarella, tuna, aubergine, rocket salad, mixed seeds, gomasio

CRUDO € 12,00
Stracchino and stracciatella cheese, PDO Parma ham, salad, 
crispy bread crumbs flavored with sweet paprika, sprouts

PIZZA DOPPIOCRUNCH®

DOUBLE CRUNCHY 

COPERTO / COVER € 1,50
More information on the characteristics of the products on the last page. Ask our staff for the list of allergens.



LA MARGHERITA SAPORÉ  € 12,00
Tomato sauce, PDO buffalo mozzarella, confit cherry tomatoes,  
drops of pesto sauce and basil

LA DIAVOLA  € 13,00
Tomato sauce, mozzarella, spicy salami, bell peppers, ’nduja, olives

LA CAPRICCIOSA  € 15,00
Tomato sauce, mozzarella, cooked ham, artichokes in oil, mushrooms, leccino olives, capers

L’ORTO DI RENATO  € 15,00
Zucchini and caprino cheese cream, mozzarella, fresh vegetables,  
flakes of PDO Parmigiano Reggiano

LA CRUDO  € 15,00
Mozzarella, stracchino cheese, PDO Parma ham, rocket

LA TONNO € 15,00
Tomato sauce, mozzarella, tuna, confit cherry tomatoes, caramelized onions, sprouts

LA MORTADELLA € 16,00
Stracciatella cheese, PGI Bologna mortadella, pistachio grains

PIZZA TONDA

COPERTO / COVER € 1,50
More information on the characteristics of the products on the last page. Ask our staff for the list of allergens.



FRUIT SALAD € 7,00
with red fruits coulis

TIRAMISÙ € 9,00

SAL DE RISO DESSERTS SELECTION € 9,00

MOZZARELLA DI PANE® CREAM & CHOCOLATE € 9,00
Pastry cream, gianduja cream, whipped cream, raspberries, powdered sugar

MOZZARELLA DI PANE® PISTACHIO & ALCHERMES € 9,00
Pastry cream, pistachio cream, whipped cream, pistachio grain, raspberries, alchermes

ICE CREAM € 9,00
Three flavors of ice cream to choose from: vanilla, hazelnut, chocolate,  
pistachio, lemon, strawberry

EXTRA SCOOP OF ICE CREAM € 3,00

DESSERT
SWEET ENDING

COPERTO / COVER € 1,50
More information on the characteristics of the products on the last page. Ask our staff for the list of allergens.



WATER 
Panna / San Pellegrino 45 cl € 2,00

Panna / San Pellegrino 75 cl € 3,00

SOFT DRINKS
LURISIA Chinotto - Tonic - Orange - Soda water 27 cl € 4,00

INDIAN BLACK TEA Lemon - Peach 25 cl € 4,00

MOLECOLA Classic - No sugar - Bio  33 cl € 4,00

BOTTLED BEERS
BALADIN NAZIONALE  33 cl  € 6,00

BALADIN SUPER BITTER  33 cl  € 6,00

BALADIN ISAAC Blanche  33 cl  € 6,00

BALADIN ROCK’N’ROLL American Pale Ale  33 cl  € 6,00

DRAUGHT BEER 
PORETTI PICCOLA  20 cl € 4,00

PORETTI GRANDE  40 cl € 5,00

GRAPPAS, LIQUEURS AND SPIRITS  from € 5,00

BEVERAGE



OUR
CELLAR



TREVISO DOC PROSECCO € 7,00 € 28,00
LA FARRA – Vitigno / Grape variety: Glera

FRANCIACORTA DOCG ALMA GRAN CUVÉE BRUT € 10,00 € 40,00
BELLAVISTA – Vitigno / Grape variety: Chardonnay, Pinot Nero, Pinot Bianco

SPARKLING WINES

ALTO ADIGE DOC GEWÜRZTRAMINER € 8,00 € 30,00
MARTINI & SOHN – Vitigno / Grape variety: Gewürztraminer

C.O.F. PINOT GRIGIO DOC € 6,00 € 24,00
PETRUCCO – Vitigno / Grape variety: Pinot Grigio

FALANGHINA CAMPANIA IGP € 6,00 € 24,00
SERTURA – Vitigno / Grape variety: Falanghina

VERMENTINO DI GALLURA DOCG “UGONE III” € 5,00 € 20,00
CANTINA DELLA VERNACCIA – Vitigno / Grape variety: Vermentino

WHITE WINES

LANGHE NEBBIOLO DOC € 6,00 € 24,00
MARIO COSTA – Vitigno / Grape variety: Nebbiolo

CHIANTI CLASSICO DOCG € 5,00 € 20,00
LUIANO – Vitigno / Grape variety: Sangiovese, Merlot, Cabernet Sauvignon

VALPOLICELLA CLASSICO SUPERIORE DOC  
LE MORETE € 8,00 € 30,00
MANARA – Vitigno / Grape variety: Corvina, Rondinella, Molinara

SICILIA DOC NERO D’AVOLA DONNATÀ € 8,00 € 30,00
ALESSANDRO DI CAMPOREALE – Vitigno / Grape variety: Nero d’Avola

RED WINES

VALTENESI CHIARETTO DOC € 8,00 € 30,00
SGUARDI DI TERRA – Vitigno / Grape variety: Groppello

ROSÉ WINES



INFORMATION FOR OUR CUSTOMERS

Foods may contain allergens, ask the waiter.

Beer contains gluten.

Wine contains sulphites.

List of frozen or frozen products at origin:

the bases of Mozzarella di Pane®, Pizza DoppioCrunch®, Pizza tonda,  
PDO Parmigiano Reggiano sauce, carbonara sauce, saffron cream, crispy bacon,  

amatriciana sauce, eggplant parmigiana, zucchini and caprino cheese cream,  
aubergine and caprino cheese cream, guacamole, smoked salmon, caramelized onions,  

Sal De Riso desserts, ice cream, red fruits coulis, pastry cream, tiramisù.

Extra additions for Pizza Tonda:

Spicy salami, cooked ham, PDO gorgonzola blue cheese, anchovies, 
 mozzarella, PDO buffalo mozzarella, PDO Parma ham

€ 2,00 cad.

Pizza DoppioCrunch® / Mozzarella di Pane® are registered trademarks

 @sapore.mi

Scan the QR Code to read our menu




