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In the ordinary world, a chef
wouldn't focus on pizzas, a
bruschetta would be just an
appetizer, and a beer wouldn't be
considered a cocktail.

BUT TH:S S SL:CE

A realm where imagination knows
no bounds. With our cherished
oven, meticulously chosen flours,
and seasonal ingredients, we want
to take you on a journey into the
flavorful universe of SLICE.

ANDAANDD



BE YAUR
BEST SL:CE

Pairing flavors straight from seasonal
raw ingredients, turning the ordinary
into extraordinary: that's what SLICE
does with Roman Pizza. Our young,
talented chef, David Boncompagni,
sees his canvas in the meticulously
crafted dough, expressing creativity
and flavor. For him, every SLICE pizza
is a flavor-packed adventure.

SLICE is also a realm where a simple
bruschetta, sprinkled with a bit of
magic, transforms into a sweet
enchantment.  Challenge  your
preconceived notions and delve into
the tradition of authentic Roman
pizza with an extraordinary taste.

LiFE iS NAT ABAUT
FiNDiNG YAURSELF

LiFE iS ABAUT FiNDiNG
THE PERFECT PiZZA
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SL:iCE FRAM
THE PAN

THE REBEL
APPET:ZER THAT
BURSTS iNTA
FLAVAR iN THE PAN!



SLi:CE

THE APPETiZERTAAKA
DiVE iN THE PAN

OBRIGADO (SALPICAO) 7€
Cream of peas, carrot and

potato rosti, shredded chicken,
apple, mayonnaise, baby leaf,

extra virgin olive oil [1,3]

SANDWICH TUNA 8€
Tuna bresaola, stracchino

cheese, sweet and sour onion,

baby spinach salad, extra virgin

olive oil [1,4,7]

Padellino's slice dances on your
taste buds, ready to captivate you
with its rebellious crunch.

Our  dough, prepared  with
prefermented biga and high-hydration
type 2 flour breaks all the rules.

The only rule Padellino's SLICE
follows is this: to turn pizza into an
extraordinary experience, making
you fall in love with every bite.
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START BY TAK:NG A B:TE

i AM THE ANSWERTA YAUR
CRAViNGS FAR CRUNCH:NESS



vess= SUPPLI CLASSICO ' 3¢
Creamy tomato risotto with
Parmigiano Reggiano DOP, fior
di latte, basil [1,7]

vess: CROCCHETTA DI PATATE * 3,5€
Potatoes, provola cheese, fior di
latte, parsley, mint, black pepper,
30-month Parmigiano Reggiano
.71
CROCCOLA FLUO?' 5€
Cod fillet* with crispy breading,
beetroot mayonnaise, lime [1,3,4]
DU SPAGHI SUL MARE * 6€
Spaghettone with clams and
parsley cream [1,14]

vess: RAVIOLI RICOTTA E SPINACI'  6€
With salted butter cream and
sage powder[1,3,7]

vesn: COME UNO SPRING ROLL ' 5€
Spring roll filled with carrot,
cabbage, leek, crunchy soy
sauce, and sweet and sour sauce
gel [1,6,9]

YNV
VVVVVVVV




THE CL:CHE THAT
REFUSES T~ RET:RE

SAME ALD SANG
AND DANCE

SLiCE'S FiRST LAVE



THE CL:CHE THAT

REFUSES TA RET:RE

veesn: MARINARA 8€
San Marzano tomatoes, garlic
oil, dried oregano, extra virgin
olive oil [1]

vesoe: MARGHERITA 9€
San Marzano tomatoes, fior di
latte, basil, extra virgin olive oil [1,7]

vesse DOP 11€
San Marzano tomatoes, DOP
buffalo mozzarella, basil, extra
virgin olive oil [1,7]
NAPOLI 11€
San Marzano tomatoes, fior di
latte, Cantabrian anchovies,
dried oregano, extra virgin olive
oil [1,4,7]
DIAVOLA 12€
San Marzano tomatoes, fior di
latte, spicy Ventricina salami [1,7]
CICORIA E SALSICCIA 13€
Sauteed chicory with garlic’, oil,
and chili flakes, sausage, fior di
latte cheese, extra virgin olive oil
[1.7]
PATATE PORCHETTA 13€
PROVOLA
Oven-roasted potatoes, Ariccia
IGP porchetta, smoked provola
cheese, extra virgin olive oil [1,7]
FIORI E ALICI 13€
Zucchini flowers, Cantabrian
anchovies, chopped mozzarella
and basil, dried zucchini flowers,
extra virgin olive oil [1,4,7]
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SPEC:AL

ARRAGANTLY

L:iKE ALL THE BEST
AMANG THE REST



ViGNARALA

PiZZA SPECIAL

® Pea puree'

® Roman-style artichokes

e Crispy guanciale (pork cheek)

e Burnt leek

e Jerusalem artichoke cream with
lemon and chili pepper '

® Broad bean cream*

* Mint

® Baby leaf

e Pecorino Romano cheese

® | emon zest

e Extra virgin olive oil
[1.7]

veean  Options to remove pecorino and guanciale

vegore Option to remove guanciale.

16€

AROMATICINTENSITY | o® @ ®
SPICINESS | ® @ @
SWEETNESS | ® ®
TEMPERATURE | @ @ @
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FLASHBACK

PiZZA SPECIAL

e Sautéed zucchini stems '

e Fior di latte

e DOP Buffalo ricotta

e Green olives cream

* Anchovies

e | emon

e Spinach lemon

® Bottarga

e Extra virgin olive oil
[1,4,7]

18€

AROMATICINTENSITY | @@ ®
SPICINESS | ® @ @
SWEETNESS | @
TEMPERATURE | @ ®@ @ ®
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AlJA EHAL:

PiZZA SPECIAL

* Yellow lentil Dahl

e Mixed field greens with garlic, ail,
and chili pepper’

e Carrot and tandoori chips

e Garlic and oil potato cream

® Beetroot powder

* Senape fire

e Extra virgin olive oil
[1]

VEGAN

15€

AROMATICINTENSITY | o® @ ®
SPICINESS | ® @ @
SWEETNESS | @@ @

TEMPERATURE | @ ®@ @ ®
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PALPACK

D'ARIENTE

PiZZA SPECIAL

e Potato and spring onion cream '

e Eastern barbecue lacquered
octopus*

® Mozzarella cheese

e Stewed purple cabbage

® Pea puree '

® BBQ soy sauce

e Soybean sprouts

e Extra virgin olive oil
[1,67,14]

17€

AROMATICINTENSITY | o0 @@ ®
SPICINESS
SWEETNESS | @
TEMPERATURE | @ ®@ @ ®
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SHRiMPS &

SPRiNG

PiZZA SPECIAL

e Asparagus and Bourbon vanilla
velouté '

e Stracciata cheese

e Red shrimp tartare*

e Shrimp bisque

e Edible flowers

® Lemon zest

e Extra virgin olive oil
[1.2,7]

20€

AROMATICINTENSITY | o0 @@ ®
SPICINESS
SWEETNESS | @@ @ @
TEMPERATURE | ® ®
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C:AUBASCALA

PiZZA SPECIAL

e Sautéed broccoli rabe
® Mozzarella cheese
¢ |GP Ciauscolo
e Stracchino cheese
e Tangy raspberry
e DOP Provolone del Monaco
e Extra virgin olive oil
[1.7]

16€

AROMATICINTENSITY | @@ ®
SPICINESS | ® ®
SWEETNESS | @@ @
TEMPERATURE | @ ®@ @ ®
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PAN:iNA CAN

LA FR:iTTATA

PiZZA SPECIAL

°® Torbato-stewed onions '
e Oven-baked potatoes
® Mozzarella cheese
¢ Truffle-scented egg powder
e Amaranth
® Black pepper
e Extra virgin olive oil
[1,3,7]

VEGGIE

16€

AROMATICINTENSITY | o0 @@ ®
SPICINESS | ® ®
SWEETNESS | @
TEMPERATURE | @ ®@ @ ®
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KANSAS RANCH

PiZZA SPECIAL

e Oven-baked potatoes

® Mozzarella cheese

¢ Black Angus brisket

e Fried rosemary

e Hydroponic mixed greens

e Belgian sauce

e Extra virgin olive oil
[1,3,7,10]

17€

AROMATICINTENSITY | o0 @@ ®
SPICINESS
SWEETNESS | ® ®
TEMPERATURE | @ ®@ @ ®
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BRUSWEETY

DAN'TJUDGE A
BAAKBY TS GLiTTER



BRUSWEETY

THE DESSERT THAT SHAKES
UP ALL CERTAINT:ES!

vies:: BRUSWEETY BACIO 7€
Creamy hazelnut spread, milk
chocolate ganache, dark choco-
late ganache, dark chocolate
shavings, hazelnut crumble
[1,3,7,8]

VEdsie EIIEI“J’ISIWEETY PASSEGGIATA A 7€
Wild strawberries, pastry cream,
strawberry coulis, whipped
cream, mint, lime zest [1,3,7]

vesse BRUSWEETY RICORDO DI 7€
UNA PASTIERA
Whipped ricotta, cream of
cooked wheat with orange
blossom essence, limoncello
gel, sweet crumble, candied
orange [1,3,7]

~THER DESSERTS

vesse SLICE CREAM 7€
CROCCANTE ALLAMARENA
Cocoa shortcrust pastry, milk
gelato, dark chocolate ganache,
sour cherry coulis, milk cream,
sour cherries, dark chocolate
shavings, hazelnut crumble,
puffedrice [1,3,7,8]

veeo: TIRAMISU 6€
Ladyfingers, mascarpone cream,
coffee, cocoa, cocoa and
Maldon salt crumble [1,3,7]

YNV
VVVVVVVV




vesan Vegan product
vessle Vegetarian product

* The product may be frozen in the
absence of fresh product.

! Fresh product that has been chilled
and frozen to preserve its freshness and
quality.

The book of allergens and ingredients
is available at the cash desk.

Allergen list, reported for each recipe in
square brackets: Cereals containing
Gluten [1], Shellfish [2], Eggs [3], Fish
[4], Peanuts [5], Soybeans [6], Milk and
Dairy products [7],

Nuts [8], Celery [9], Mustard [10],
Sesame seeds [11], Sulphur Dioxide
and Sulphites [12], Lupin [13], Mollusks
[14]

44
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