
PEPPERONE

2000

T H E

S T O R Y

IT ALL
STARTED IN

A high-flying thought! A dream coming true. The whole idea was born on board of flights from and to Toronto 
and Milan to become a symbol of Quality and Professionalism in today’s Hospitality world!

Doubtless to say that Maurizio and Roberto Zanini, the “pilots” of the long and safe flight of the Pepperone 
dream, had faced various issues to resolve and many obstacles to overcome. But with their constant 
determination, sacrifices, and enthusiasm they were able to attain great success!

A “work environment”, a “family business” that became a lifestyle even for their children who contributed as 
venture “co-pilots” taking off beyond Verona’s confines.

The organization and accurate choices in both “raw materials” and “selection of staff” were the main 
ingredients of a non-stop evolutionary recipe, the real taste of the Veronese tradition. You can simply look 
around into our distinctive environment and spot our highly trained staff, their neat uniforms, and their 
professional attitude!

All the surroundings will take you off the grounds to fly on board of Pepperone. The very special trophies, 
heirlooms, and testimonies of many great as Sara Simeoni, Valentino Rossi, Niki Lauda, Mike Tyson, Larry 
Bird, Diego Armando Maradona, Deborah Compagnoni, Usian Bolt, etc. had transformed “Pepperone” into an 
authentic “signature” Sports Museum! And mostly the blessings of the ski hood and poles of His Holiness Pope 
Giovanni Paolo II.



RECOMMENDED DISHES
FOR OUR LITTLE ONES

We organize birthday parties. Consult the personnel for information.

MINI HAMBURGER (add Bacon or Cheddar Cheese + 1,00 each) 7,60
Beef Patty (100 gr.), Mayonnaise, Ketchup, and Fries.

FISH & CHIPS   13,30
Fried Codfish with a side of Fries.

FRIED CHICKEN   12,50
Fried Chicken with a side of Fries. 

GRILLED CHICKEN BURGER (add Bacon or Cheddar Cheese +  1,00 each) 11,20
A real grilled Chicken Breast (100 gr.), between a bun, Mayonnaise, Ketchup, and Fries.

GRILLED CHICKEN BREAST    13,20
Light and tasty (200 gr.), grilled and served with a side of Fries or a Fresh Salad.

GARGANELLI   7,10
Garganelli with Meat Ragout (100 gr.).

ORECCHIETTE   6,70
Orecchiette with Tomato Sauce (100 gr.).

PIZZA WURSTEL (add Curly Fries + 1,00) 7,00
Tomato Sauce, Mozzarella Cheese, and Wurstel Sausages.

Fried Chicken



HOUSE SPECIALTY ALCOHOLIC APERITIF 

SPRITZ APEROL

SPRITZ CAMPARI 

LUGANA GLASS “SANTA CRISTINA” (WHITE WINE) 

PROSECCO GLASS (SPARKLING WINE) 

BARDOLINO CLASSICO GLASS (RED WINE)  3,00

CUSTOZA GLASS (WHITE WINE)  3,00

AMERICANO  5,00

MARGARITA FROZEN  5,50

MOJITO  5,50

Aperitifs

NON-ALCOHOLIC
CRODINO 

GINGERINO

HOUSE SPECIALTY NON-ALCOHOLIC APERITIF

ALCHOLIC
APEROL

BITTER CAMPARI

CAMPARI SODA

MARTINI BIANCO

MARTINI ROSSO

3,50

3,70

Spritz Aperol

Mojito

4,00



Federal Nachos

Alette di Pollo



APPETIZERS

ONION RINGS 5,70
Crunchy and golden Onion Rings.

FEDERAL NACHOS 12,90
Nachos, Melted Cheese, Tomatoes, Sweet Corn, Sour Cream, and our Meat Chili.
Garnished with Chives.

HALAPENOS 5,70
Crunchy Mexican Chili Peppers stuffed with Cheddar Cheese.

TRIS SCOTTADITO (recommended for 2/3 person) 12,90
Fried Onion Rings, Halapenos,        and Mozzarella Sticks.

NUDI E CRUDI 5,90
Fresh Celery, Carrots, Peppers, and Zucchini Sticks served with our Special Sauce.

NACHOS CON QUESO  11,20
Nachos, Melted Cheese, with homemade Spicy Salsa, Guacamole, and Sour Cream.  

BASTONCINI DI MOZZARELLA 5,70
Stringy Mozzarella Sticks.

BRUSCHETTA 4,90
Toasted Tuscan Bread ready to be topped with fresh Tomatoes dressed with
Garlic-infused Oil EVO, fresh Basil, and Black Kalamata Olives.

BAKED POTATO 4,10
Baked Potato filled with Aromatic Butter, or Sour Cream and Bacon,
garnished with Chives. 

3 WINGS                    5,70
...3-piece Wings. 

 

9 WINGS                    13,10
...9-piece Wings.

6 WINGS                    9,90
...6-piece Wings. 

ALETTE DI POLLO 
Fried Buffalo Chicken Wings served with our Blue Cheese Sauce and fresh Celery sticks.



Grilled Corn

Tris Pepperone

Nudi e Crudi



APPETIZERS

PATAFRITTE 4,60
Curly Fries.

WAVY FRIES 4,60
Wavy Fries.

GRILLED CORN 4,10 
Grilled Corn on the Cob seasoned with Salt and Butter.

SANTA FE SPRING ROLL 6,00
Crunchy Spring Rolls stuffed with toasted Corn, Monterey Jack Cheese,
Black Beans, Red Peppers, and Halapenos served with our Special Sauce. 

TRIS PEPPERONE (recommended for 2/3 person)  13,20
Chicken Wings, toasted Tuscan Bread, fresh Tomatoes dressed with
Garlic-infused Oil EVO, fresh Basil, and Black Kalamata Olives,
Mozzarella Sticks, served with our Blue Cheese Sauce. 

Santa Fe Spring Roll



Niçoise

Quinoa Salad Chicken Caesar Salad 



Upon request, we will dress your salad using our dressing
(Extra Virgin Olive Oil, Balsamic Vinegar and Salt).

SALADS

QUINOA SALAD              13,20
Quinoa, Red Kidney Beans, Cucumber, Tomatoes, Red Onions, Tuna, Avocado,
Marinated Apples, Black Sesame, Special Dressing.

CHICKEN CAESAR SALAD  14,40
Lettuce, Grana Cheese, Croutons, Grilled Chicken Strips served with our tangy
Caesar Sauce dressing.

GRECA  11,60
A bed of Lettuce, Tomatoes, Feta Cheese, Cucumbers, Black Kalamata Olives,
and fresh Onions.

BAHIA 12,80
Lettuce, steam-cooked Shrimps, Avocado, Croutons served with our Special Sauce.

MAURITIUS   12,60
Lettuce, Tomatoes, Avocado, Buffalo Mozzarella, grilled Bacon, and fresh Basil.

NIÇOISE   13,80
A bed of Lettuce, Tuna, Green Beans, Tomatoes, Potatoes, Anchovies,
Boiled Eggs, and Black Kalamata Olives.

VERDURE ALLA GRIGLIA E FORMAGGIO   9,90
Grilled Pepper, Zucchini, Aubergine, Potatoes, served with smoked
Scamorza Cheese.

COBB SALAD   16,10
Lettuce, toasted Corn, Bacon, Grilled Chicken with BBQ Sauce, Onions, Avocado,
Red Kidney Beans, Tomatoes, Cucumber, all seasoned with our Special Dressing,
topped with fried Onion Rings, and garnished with Parsley.

L’INVENTA INSALATA  starting from 5,50
Create your own salad choosing from our selection of ingredients.
For every additional ingredient + 1,00

INGREDIENTS FOR YOUR SALAD:
Anchovies
Avocado 
Bacon 
Basil 
Capers
Carrots
Cucumbers

Onions 
Croutons 
Green Beans
Red Kidney Beans
Feta Cheese
Fontina Cheese
Grana Cheese

Potatoes
Peppers
Tomatoes
Celery
Tuna
Boiled Eggs
Grilled Zucchini

Fresh Mushrooms
Lettuce
Corn
Marinated Apples
Buffalo Mozzarella 
Walnuts
Black Kalamata Olives 



Fusilli di Kamut al Ragù di Carne

Strigoli in Salsa Primavera Garganelli alla Cubana



Prepared upon order

FRESH PASTA

8,406,70AL POMODORO
With Tomato Sauce

Kamut Fusili
Spaghetti
Tagliatelle
Orecchiette 
Strigoli
Garganelli

Kamut Fusili
Spaghetti
Tagliatelle
Orecchiette 
Strigoli
Garganelli

Kamut Fusili
Spaghetti
Tagliatelle
Orecchiette 
Strigoli
Garganelli

Kamut Fusili
Spaghetti
Tagliatelle
Orecchiette 
Strigoli
Garganelli

100 gr. 160 gr.

ZUCCA VIOLINA
Pumpkin filled Tortelli
(With melted Butter and Sage,
or Tomato Sauce)

CARNE
Meat filled Tortelli
(With melted Butter and Sage)

Filled Tortelli 7,90

9,10

9,10

ALLA PUTTANESCA

IN SALSA PRIMAVERA

ALLA CUBANA 

Spaghetti

Strigoli 

Garganelli

7,50

7,50

7,70 9,30

8,807,10AL RAGÙ DI CARNE
With Meat Ragout

ALL’AMATRICIANA
With Tomato Sauce and Bacon

8,807,10

9,107,30AL PESTO GENOVESE
With Genovese Pesto

With Tomato Sauce, Olives,
Anchovies, and Capers

With diced Zucchini, Aubergine,
Pepper, Tomatoes, Basil, and Onion

With Cream, Tomato Sauce,
Fresh Mushrooms, Grana Cheese,
and Chili Powder



Rustica (traditional)

Margherita (Pan and fluffy)

The secret of the pizza is its DOUGH!
We offer two possibilities: traditional or pan and fluffy (+ 1,50).

The choice is yours!



CONTADINA 
With Blue Cheese, Walnuts, and Grana 
Cheese.

RUSTICA 
With fresh Onions, Blue Cheese, and 
Spicy Salami. 

MESSICANA 
With Meat Chili, and Spicy Salami. 

LA MALGA 
With Scamorza Cheese, Cottage Cheese, 
Grana Cheese, Blue Cheese, and Spicy 
Salami.  
 
MONTE BIANCO 
With fresh Mushrooms, Cooked Ham, 
and Philadelphia Cheese.  

HAWAII
With Cooked Ham and Pineapples.

DELICATA 
With Dry-cured Ham, and Blue Cheese.

INVIDIA 
With grilled Pepper and Zucchini, Grana 
Cheese, and Smoked Pork Belly. 

GUSTOSA 
With Scamorza Cheese, Cottage Cheese, 
Grana Cheese, and Smoked Pork Belly. 

ORTOLANA 
With Artichoke, Grana Cheese, grilled 
Aubergine, Zucchini, and Pepper. 

CASERECCIA 
With Scamorza Cheese, fresh Onions, 
grilled Aubergine, Zucchini, Pepper. 

FRESCOLINA 
With fresh Tomatoes, Genovese Pesto 
with Olive Oil, and grated Grana 
Cheese.

US PEPPERONE 
With Spicy Salami, Pepper, Black 
Kalamata Olives, fresh Mushrooms, and 
Onion.

MARINARA (no Mozzarella)    4,50 
Tomato Souce, Garlic, and Oregano.

MARGHERITA      5,50 

PROSCIUTTO COTTO
Cooked Ham.

FUNGHI 
Mushrooms.

ROMANA
Anchovies.
 
SALAMINO PICCANTE
Spicy Salami.  

SALSICCIA DOLCE
Sweet Sausages.    

WURSTEL
Wurstel Sausages.   

PATATE 
Fries.  

MELANZANE
Aubergine.
  
PROSCIUTTO E FUNGHI 
Cooked Ham and Mushrooms. 

TONNO E CIPOLLA
Tuna and Onions.

SPECK
Smoked Pork Belly.
 
PROSCIUTTO CRUDO 
Dry-cured Ham.
 
4 STAGIONI
Fresh Mushrooms, Artichokes, Black Kalamata 
Olives, and Cooked Ham. 
  
4 FORMAGGI
Mozzarella, Cottage, Grana, and Blue Cheese.

CAPRICCIOSA
Cooked Ham, fresh Mushrooms, Artichokes, 
Black Kalamata Olives, and Capers.

SALSICCIA DOLCE, GRANA E ORIGANO
Sweet Sausages, Grana Cheese, and Oregano.

SCAMORZA E PANCETTA AFFUMICATA
Scamorza Cheese, and Bacon.

PROSCIUTTO, FUNGHI E SALAMINO PICCANTE
Cooked Ham, Mushrooms, and Spicy Salami. 

CLASSIC 
PIZZA

SPECIAL 
PIZZA

Tomato Souce and Mozzarella Chese are the main ingredients for all our pizza.
Extras from 1,00 to 2,00

7,00

8,50

8,00

8,70

9,40



Filetto di Manzo con Verdure Grigliate

Salmone alla Griglia con Verdure Fresche Greca Salad



QUINOA SALAD              13,20
Quinoa, Red Kidney Beans, Cucumber, Tomatoes, Red Onions, Tuna, Avocado,
Marinated Apples, Black Sesame, Special Dressing.

NUDI E CRUDI 5,90
Fresh Celery, Carrots, Peppers, and Zucchini Sticks served with our Special Sauce.

GRECA SALAD 11,60
A bed of Lettuce, Tomatoes, Feta Cheese, Cucumbers, Black Kalamata Olives,
and fresh Onions.

FUSILLI DI KAMUT AL POMODORO (100 gr.) 6,70
Kamut Fusili with Tomato Sauce.

STRIGOLI IN SALSA PRIMAVERA (100 gr.) 7,50
Strigoli With diced Zucchini, Aubergine, Pepper, Tomatoes, Basil, and Onion.

ORECCHIETTE AL POMODORO (100 gr.) 6,70
Orecchiette with Tomato Sauce.

GARGANELLI AL PESTO GENOVESE (100 gr.) 7,30
Garganelli with Genovese Pesto.

GRILLED CHICKEN BURGER CON VERDURE FRESCHE  11,20
A real grilled Chicken Breast (100 gr.), bun, served with a side of fresh Vegetables.

FILETTO DI MANZO CON VERDURE GRIGLIATE  22,30
Grilled Beef Tenderloin (200 gr.), served with a side of grilled Vegetables.

SALMONE ALLA GRIGLIA CON VERDURE FRESCHE 16,80
Grilled Salmon (250 gr.), served with a side of fresh Vegetables.

PETTO DI POLLO ALLA GRIGLIA CON VERDURE FRESCHE 13,20
Grilled Chicken Breast (200 gr.), served with a side of fresh Vegetables.

ZEUS CREAM 5,00
Greek Yogurt, Honey, and Crushed Walnuts.

PIATTO DI ANANAS 7,90
A platter of freshly cut Pineapple.

PEPPERONE
 LIGHT MENU

Cal.
950

Cal.
253

Cal.
335

Cal.
484

Cal.
415

Cal.
350

Cal.
756

Cal.
445

Cal.
560

Cal.
423

Cal.
418

Cal.
301

Cal.
125



Umami Burger

BBQ  Burger Quindici Burger

Ask for it upon ordering (+ 1,50)
RENDER YOUR BURGER 100% PLANT BASED



BURGER
& FRIES

All our Burgers are served with plain Brioches Buns.

Add Bacon and/or Cheddar Cheese (+ 1,00).

Exclusively made of plant-based ingredients. 

CHEESE BURGER CHEESE 11,50
Beef Patty (170 gr.) sandwiched with double Cheddar Cheese.

PEPPERONE BURGER 11,70
Beef Patty (170 gr.), grilled Pepper, Aubergine, Zucchini, and Onions.

CALIFORNIA BURGER 11,70
Beef Patty (170 gr.) with Bacon and our homemade Guacamole.

BIG BURGER (no Plant Based)  12,90
Double Beef Patty (200 gr.), Bacon, Cheddar Cheese, Tomatoes, Lettuce, and our 
homemade Pepperone Sauce.

BBQ BURGER 13,60 
Beef Patty (170 gr.), double Cheddar Cheese, Bacon, Onion Rings, and BBQ Sauce.

GRILLED CHICKEN BURGER 11,20
A real grilled Chicken Breast (100 gr.) in a bun.

UMAMI BURGER 14,90
Beef Patty (170 gr.), Bacon, shaved Grana Cheese flakes, and our very Special Sauce.

QUINDICI BURGER 14,90
Beef Patty (170 gr.), double Cheddar Cheese, Bacon, Tomato, Onion, Pickles, Lettuce, and 
our Special Sauce.

          BURGER 13,40
Beef Patty (170 gr.), Ketchup, Mustard, Tomato, Pickles, Lettuce. 

Plant Based



LA MAIALATA
A PORK BINGE!

Our main attraction is a 30/35 kg. Pork, cooked on our slow flamed grill for well over 
6 hours. For more detailed information consult our personnel. Each participant will 
receive a special T-Shirt for the occasion as a souvenir. Minimum participants 15 person.

35,00- Appetizer: Bruschetta, fresh Tomatoes, Garlic, and Basil; 
- Main course: Pork cooked on our slow flamed grill;
- Sides: fresh vegetables, fries (unlimited);
- Beverage: Still and sparkling water, house white and red wine, beer (unlimited);
- Dessert: homemade Tiramisu;
- Coffee and house liquor.

(not available for take-away)

le 

Feast on heaping plates of
slow-smoked grilled pork!

For each extra ingredient (max 5) + 1,00Starting from 9,50

INGREDIENTS FOR YOUR OMELETTE:
Bacon
Basil
Capers
Onions
Red Kidney Beans
Grana Cheese
Fresh Mushrooms
Blue Cheese

Mozzarella Cheese
Walnuts
Black Kalamata Olives
Potatoes 
Pepper
Pesto Genovese
Philadelphia Cheese
Tomatoes

Cooked Ham
Cottage Cheese
Spicy Salami
Sausages
Smoked Scamorza Cheese
Tuna
Wurstel
Zucchini

Create it as you like it!
For a classic omelette we propose a maximum of 5 ingredients, all served with a side 

of freshly cut Lettuce, diced Tomatoes, toasted Bread with a portion of butter.

INVENT YOUR
OWN OMELETTE



SIDES
ASPARAGI GRIGLIATI 7,50
Grilled Asparagus seasoned with toasted sesame oil.

PURÈ DI PATATE CON BACON 
Mashed Potatoes with Bacon bits topped with fresh Chives
(can be ordered without Bacon).

PATAFRITTE 
Curly fries.

WAVY FRIES 
Wavy fries.

CRAUTI 
Sauerkraut sautéed with Butter and Juniper Berries.

RISO BASMATI 
Steam-cooked Basmati Rice.

GRILLED CORN 
Grilled Corn on the Cob seasoned with salt and butter.

BAKED POTATO 
Oven Baked Potato with aromatized Butter or Sour Cream and Bacon
garnished with fresh Chives.

4,60

4,10

Baked Potato



Burrito Club Sandwich

Long Beef



SANDWICHES

CLUB SANDWICH  15,60
Toasted white bread, Mayonnaise, Mustard, grilled Chicken Breast, Lettuce,
Tomatoes, Crispy Bacon, served with a side of Wavy Fries.

LONG BEEF 14,20
Roast Beef (120 gr.), Soft and Warm Bread, Cheddar Cheese, Lettuce,
Tomatoes, Pickles, fresh Pepper, Oil, Salt and Pepper, served with a side of Fries.

GIANT FISH 13,20
Fried Codfish (120 gr.), Soft and Warm Bread, Tartar Sauce, fresh Lettuce, served
with a side of Fries.

CHILI WRAP 14,10
Wrapped Tortilla filled with Meat Chili, Cheddar Cheese, grilled Pepper,
diced Tomatoes, Sweet Corn, fresh Onions, and Lettuce.

BURRITO 15,60
Chicken fillets sautéed with grilled Pepper, Onions, Herbs, Cheddar Cheese,
Basmati Rice, Lettuce, Tomatoes, Sweet Corn, Red Kidney Beans, fresh Onions,
and our famous Sour Cream, served with a side of a grilled Corn on the Cob.

All dishes are available for take-away
except where mentioned otherwise.

In our menu some products upon need and/or
seasonality could be frozen at origin.



Chicken Teriyaki

Chicken Paradise

Mr. Pollo Cajun



CHICKEN

CHICKEN PARADISE 16,40
Fried Chicken, Mr. Pollo Cajun,           Chicken Wings, served with Mashed
Potatoes with Bacon bits, Chives, Wavy Fries, fresh Celery, Sweet and Sour Sauce
and Blue Cheese Sauce.

FRIED CHICKEN 12,50
Fried Chicken Fillets, served with a side of Fries. 

PETTO DI POLLO ALLA GRIGLIA  13,20
Boneless grilled Chicken Breast (200 gr.) served with a side of Fries.

1/2 POLLO ALLA GRIGLIA  15,30
Grilled halved Chicken Breast, served with a side of Wavy Fries.

CHICKEN TERIYAKI   16,90
Grilled Chicken Breast (200 gr.) cut in stripes, topped with our Teriyaki Sauce, and
toasted Sesame, served with grilled Asparagus seasoned with toasted Sesame oil and
Basmati Rice garnished with black Sesame

PETTO DI POLLO “MONTEREY”                                                                             15,90
Grilled Chicken Breast (200 gr.) topped with Melted Cheese, Bacon, and
BBQ Sauce. Served with Guacamole, Lettuce, Tomatoes, Sweet Corn,
and fresh Onions.

MR. POLLO CAJUN                                                                             15,30
Fried Chicken Fillets, spiced with aromatic Herbs from the Cajun Cuisine,
served with a side of Mashed Potatoes with Bacon bits, Chives and Sweet
and Sour Sauce.

We’d like to inform you that Pepperone Restaurant is not a gluten-free environment. All products 
in our menu are homemade in our kitchen. Although preparing our dishes with extreme care, 
we cannot guarantee cross-contamination of any gluten-free product: utilized equipment i.e., 
kitchen counters, coolers, ovens, fryers are all commonly used. For these reasons we cannot 
guarantee the absolute lack of gluten in any product from our menu (even those which are 
originally gluten-free).

ORIGINALLY GLUTEN-FREE



T-Bone Steak

Beef Teriyaki



T-BONE STEAK 29,90
T-Bone Steak (600 gr.) grilled to your liking, served with Onion Rings and Fries.

FILETTO  22,30
Tenderloin (200 gr.) grilled to your liking, served with a baked Potato filled with
aromatized Butter and fresh Chives.

NEW YORK STRIP 22,60
Beef Sirloin (350 gr.) served with a Tomato, Cucumber sticks, and our most delicate
Blue Cheese Sauce.

BEEF TERIYAKI 25,50
Grilled Beef Fillets (200 gr.) topped with our Teriyaki Sauce, and toasted Sesame,
served with grilled Asparagus seasoned with toasted Sesame oil and Basmati Rice
garnished with black Sesame.

FAJITAS 19,90
Beef and Chicken sautéed with Pepper, Onions, and Tequila. Served with fresh
Lettuce, Sweet Corn, homemade Guacamole, and two warm Tortillas.

CHILI CON CARNE  18,80
Minced Beef with the most famous Mexican Beans, seasoned with intense and
slightly spicy flavors, served with freshly cut Lettuce, Tomatoes, a baked Potato
filled with Sour Cream, Bacon, and Chives, and two warm Tortillas.

BEEF

The beef will be grilled to your liking! Rare, medium, or well done.
Preparation times may vary accordingly.

T-BONE NEW
YORK 

FILETTO  



Multigusti 2.0

Dinosaurus Steak



PORK

(5 racks) 15,40
(10 racks) 21,60

BARBEQUE RIBS (without BBQ Sauce upon request) 
Our very special Barbeque Ribs served with a side of curly Fries.

STINCO  16,80
Oven-baked Pork Shank served with a side of Wavy Fries and Sauerkraut
sautéed with Butter and Juniper Berries.

DINOSAURUS STEAK 24,30
Grilled Pork Steak (700 gr.) with a choice of Fries, fresh Vegetables,
or a baked Potato. 

MULTIGUSTI 2.0  22,90
Platter of Barbeque Ribs, grilled Chicken Breast and Beef Tenderloin, all served
with Fries, Onion Rings, and fresh Carrot sticks.

Barbeque Ribs



Gran Fritto Misto

Salmone Teriyaki



SEAFOOD

SALMONE TERIYAKI 18,80
Grilled Salmon (250 gr.) topped with our Teriyaki Sauce, served with grilled
Asparagus seasoned with toasted Sesame oil and Basmati Rice garnished with
black Sesame. Unforgettable! 

SALMONE ALLA GRIGLIA  16,80
Grilled Salmon (250 gr.) served with a baked Potato with aromatized
Butter and Chives.

GRAN FRITTO MISTO  15,20
A careful selection of South American Fried Shrimps and Atlantic Squid.

FISH & CHIPS 13,30
Typical British Fried Codfish served with Fries.

1. Cereals containing gluten, namely: wheat, rye, barley, 
oats, spelt, kamut or their hybridised strains, and products 
thereof, except:
a) wheat based glucose syrups including dextrose (1);
b) wheat based maltodextrins (1);
c) glucose syrups based on barley;
d) cereals used for making alcoholic distillates including 
ethyl alcohol of agricultural origin;
2. Crustaceans and products thereof;
3. Eggs and products thereof;
4. Fish and products thereof, except:
a) fish gelatine used as carrier for vitamin or carotenoid 
preparations;
b) fish gelatine or Isinglass used as fining agent in beer and 
wine;
5. Peanuts and products thereof;
6. Soybeans and products thereof, except:
a) fully refined soybean oil and fat (1);
b) natural mixed tocopherols (E306), natural D-alpha 
tocopherol, natural D-alpha tocopherol acetate, and 
natural D-alpha tocopherol succinate from soybean 
sources;
c) vegetable oils derived phytosterols and phytosterol esters 
from soybean sources; | (d) | plant stanol ester produced 
from vegetable oil sterols from soybean sources;
7. Milk and products thereof (including lactose), except:
a) whey used for making alcoholic distillates including 
ethyl alcohol of agricultural origin;
b) lactitol;

8. Nuts, namely: almonds (Amygdalus communis 
L.), hazelnuts (Corylus avellana), walnuts (Juglans 
regia), cashews (Anacardium occidentale), pecan nuts 
(Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts 
(Bertholletia excelsa), pistachio nuts (Pistacia vera), 
macadamia or Queensland nuts (Macadamia ternifolia), 
and products thereof, except for nuts used for making 
alcoholic distillates including ethyl alcohol of agricultural 
origin;
9. Celery and products thereof;
10. Mustard and products thereof;
11. Sesame seeds and products thereof;
12. Sulphur dioxide and sulphites at concentrations of 
more than 10 mg/kg or 10 mg/litre in terms of the total 
SO2 which are to be calculated for products as proposed 
ready for consumption or as reconstituted according to 
the instructions of the manufacturers;
13. Lupin and products thereof;
14. Molluscs and products thereof.

(1)  And the products thereof, in so far as the process that 
they have undergone is not likely to increase the level of 
allergenicity assessed by the Authority for the relevant 
product from which they originated.

22.11.2011 | EN | Official Journal of the European 
Union | L 304/18

If you suffer from any allergy or intolerances, please refer to the manager.

SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCES



BEERWINE

 
“LE 5 SORELLE” “THE 5 SISTERS” 7,20
A unique experience...
try all 5 types of draft beer we offer!

RED WINES
VALPOLICELLA CLASSICO Valpolicella Classic 14,60
VALPOLICELLA SUPERIORE 0,375 Lt. Valpolicella Superior 11,80
VALPOLICELLA SUPERIORE Valpolicella Superior   21,80
CHIANTI CLASSICO Chianti Classic 15,60
AMARONE  40,00

WHITE WINES
CUSTOZA DOC (controlled designation of origin)   12,80
LUGANA “SANTA CRISTINA” 0,375 Lt.  11,80
LUGANA “SANTA CRISTINA”   18,80

JUST A GLASS
PROSECCO 4,00
LUGANA “SANTA CRISTINA”  4,00 
CUSTOZA   3,00
BARDOLINO CLASSICO Bardolino Classic 3,00

SPARKLING WINE
MOËT CHANDON   72,50
DOM PERIGNON  270,00
PROSECCO   18,00
PROSECCO MAGNUM 1,5 Lt. 32,00
MOSCATO   14,00

VIENNA LAGER “CANEDIGUERRA”

AMERICAN IPA “CANEDIGUERRA”

TRIPPEL “CANEDIGUERRA”

NON-ALCOHOLIC BEER

GUINNESS

PERONI GLUTEN-FREE

5,00

BOTTLED BEER 0,33 Lt. 

DEGUSTAZIONE BIRRA
BEER TASTING

BIONDA 

WEIZEN 

AMBRATA

BLANCHE

KOZEL DARK

0,50 Lt. 0,80 Lt. 1 Lt.

DRAFT

5,70  7,80 9,80 



BEVERAGES

ACE
(ORANGE, LEMON, CARROT)CUSTOZA (WHITE)

BARDOLINO (RED)

STILL
SPARKLING

PEPSI

3,10
PINEAPPLE 

ORANGE

PEACH

3,504,50 

7 UPSCHWEPPES
ORANGE

PEPSI ZERO

SCHWEPPES
LEMON

SCHWEPPES
TONIC

LIPTON ICE TEA
LEMON

LIPTON ICE TEA
PEACH

 CEDRATA
TASSONI 

CHINOTTO

BITTER
ORANGE SODA 

HOUSE WINES

WATER

1/4 Lt. 1/2 Lt.

1/2 Lt.

1 Lt.

1 Lt.

3,60 5,90

1,90

9,40

2,90

BOTTLED

FRUIT JUICE

DRAFT 0,50 Lt.



Zeus Cream Cremeo

Gelatte Tiramisù



SEMIFREDDO AL TORRONCINO 4,50
Dubious about what to choose? It’s a dessert, it’s an ice-cream, and it’s topped with 
Chocolate Cream!

PROFITEROLES 4,90
Fluffy cream Puffs submerged in Chocolate, filled with a delicious Cream.

TIRAMISÙ 5,20
Can’t go wrong!

ZEUS CREAM 5,00
Greek Yogurt, Honey, and Crushed Walnuts.

CREMEO  7,90
A decadent and soft warm Tart with a molten Dark Chocolate center, topped
with our Vanilla Ice-Cream, chopped Nuts, and Chocolate Syrup. 

PIATTO DI ANANAS 7,90
Platter of freshly cut South American Pineapple.

SORBETTO AL LIMONE 2,50
Lemon Sorbet. Nothing can make it better!

SORBETTO AL CAFFÈ 2,50
Coffee Sorbet. No better alternative!

Desserts

Create it to your taste! Select your favorite base of Chocolate or Vanilla, or 
both. You can personalize your Ice-Cream to your liking by choosing a max. of 
5 toppings from our selection.

(not available for take-away) 

TOPPINGS FOR YOUR ICE-CREAM:

ICE-CREAM

+ 0,50

Chocolate Chips
Wild Berries Syrup
Nutella
Caramel
Chopped Nuts
Maple Syrup
Honey

Whipped Cream
+ 1,00

4,50GelatteGelatteGelatte



Torta calda di Mele

Brownie Chocolate

Raspberry Cheese Brulee (Lampone)

Mango Passion Cheesecake



OREO 
An OREO Cookie universe of White and Milk Chocolate Cream, starry with OREO
chunks, and showered with Dark Chocolate Drizzle.

CHOCOLATE PEANUT BUTTER CAKE 
Peanut crunch, creamy Milk Chocolate and buttery Caramel, layered twice
on Brownie Cake… will drive you crazy!

TORTA DI NOCI PECAN 
True taste of American Bourbon meets Pecan Nuts and Cinnamon Caramel. A true gem!

TORTA CALDA DI MELE 
Buttery Caramel and toffee-studded Custard hug fresh Granny Smith Apples piled high in
our melt-in-the-mouth shortbread crust… what a blast!

BROWNIE CHOCOLATE  
A giant mouthful of Chocolate Pudding between two layers of dark, moist, Chocolate
Drenched Chocolate Cake… unforgettable!

7,10

RASPBERRY CHEESE BRULEE 
A silken smooth White Chocolate Cheese all aswirl with Vibrant Red Raspberry.
Hand-fired and glazed in simple elegance.

NEW YORK CHEESECAKE 
Cheesecake so creamy, so smooth, so satisfying it makes the Statue of Liberty smile. 

MANGO PASSION CHEESECAKE 
Layers of Creamy, Smooth Passion Fruit and Mango-Infused Buttermilk Cheesecake
topped with Tart Passion Fruit Curd. Finished with a shimmering glaze of Passion
Fruit and Mango… you will certainly fall in love!

BLUEBERRY CHEESE BRULEE 
White Chocolate Cheesecake artistically aswirl with Vibrant wild Maine Blueberries
that pack a wonderful flavor punch. Hand-fired and glazed in simple elegance.

6,50

Desserts
FROM THE USA



BRANDY & COGNAC
VECCHIA ROMAGNA 4,00
CARLOS PRIMERO 6,00

VODKA
BELVEDERE 5,00

AMARI DIGESTIFS               
AMARETTO DI SARONNO        
BRANCA MENTA  
AMARO DEL CAPO  
FERNET BRANCA  
JAGERMAISTER  
MONTENEGRO 
UNICUM
BRAULIO 

GRAPPE
CANDOLINI 4,00
PRIME UVE 4,50
BARRIQUE 903 5,00

RUM
PAMPERO ANN. 40 5,00

WHISKEY
JACK DANIEL’S 5,00
LAGAVULIN 8,00

TEQUILA
JOSÈ CUERVO ESPECIAL 5,00

LIQUOR & SPIRITS

HOT TEA 2,00
CHAMOMILE 2,00
HOT / COLD MILK 1,80
LATTE (steamed-Milk with Coffee) 2,50
CHILLED SHAKEN COFFEE 3,50
AMERICAN COFFEE 2,00

COFFEE CORNER
COFFEE 1,50
SPIKED COFFEE 2,00
DECAF COFFEE 1,50
BARLEY COFFEE 2,00
CAPPUCCINO 2,00
HOT CHOCOLATE 2,00

4,00

LIQUORI DOLCI SWEET LIQUEURS

SAMBUCA
LIMONCELLO
BAILEYS
ANIMA NERA
GRAND MARNIER

4,00



Long Drinks 
& Cocktails

COCKTAILS
LONG ISLAND ICE TEA 7,00
Vodka, Tequila, Gin, Run, Pepsi,
Lemon juice.

MARGARITA FROZEN 5,50
Tequila, Triple Sec, Lime.

MOJITO 5,50
Rum, Sugar, Lime, and fresh Mint.

CAIPIROSKA 5,50
Vodka, Lime, Sugar.

CAIPIROSKA ALLA FRAGOLA 5,50
Vodka, Lime, Sugar,
Strawberry syrup.

NON-ALCOHOLIC   

SIOUX                                         
Grenadine, Orange, Pineapple, and
Peach juice.

5,00

ALCHOLIC   

PINACOLADA                                    
Rum, Coconut syrup, Pineapple 
juice.

GIN TONIC                                      
Gin, Tonic Water.

GIN LEMON                                   
Gin, Lemonade.

6,00



Olympian Sara Simeoni’s high jump world record jersey, Valentino 

Rossi’s iridescent helmet, Muhammed Ali’s boxing gloves. They are 

all just some of the precious sports memorabilia of many famous 

and less famous champions that can be admired at Pepperone, an 

authentic Sports Museum, “illuminated” by the Olympic torches of 

Cortina in 1956 and Torino 2006.

Alongside sports trophies and symbolic objects of important even-

ts, on the walls of Pepperone you can read anecdotes and intere-

sting facts both about the many champions that have conquered 

the hearts of millions of Italians for their exploits and of so-called 

minor sports personalities who are no less charming!

Unique stories and objects of priceless moral value such as the 

yellow and black wool cap worn by His Holiness Giovanni Paolo II 

when He went skiing along with His walking poles he used during 

His walks in the mountains.

R E S TA U R A N T  &  S P O R T S  M U S E U M
PEPPERONE





Want to join our team?
Fill out the form on our site!

045 8775455 - info@pepperone.com
www.pepperone.com

For info, contacts, reservations:

Please ask for the bill at your table!
Registered invoices are to be requested upon paying.

Reservation is highly recommended!

For any special request or if you suffer from any allergy, please refer to the manager.

ALWAYS OPEN
ALL WEEK LONG!

SU

Consumption and sale of alcoholic beverages are prohibited for under the age of 18.

Service and cover charge 2,00

CERTIFIED RESTAURANT “FAMILY IN PROVINCIA DI VERONA”
KIDS PLAY AREA

The kitchen remains open until the closing of the restaurant.

For take -away:
ordina.pepperone.com


