
P i c a n t e   .  .  .  .  .  .  .  .  .  .  .  .  .  3 8
MOZZARELLA FIOR DI LATTE, 'NDUJA SALAMI, 
GORGONZOLA, RED ONION CONFIT, OREGANO, 
GARLIC OIL

C a l z o n e  c o t t o   .  .  .  .  .  .  .  .  .  3 8
SAN MARZANO TOMATOES, MUSHROOMS, 
GARLIC OIL, OREGANO, MOZZARELLA FIOR DI
LATTE, COOKED HAM 
(PROSCIUTTO COTTO)

C A L Z O N E

MONDAY - THURSDAY
12.00-23.00

WWW.FORNONERO.SZCZECIN.PL

FORNONERO.SZCZECIN

726 808 408
OPENING HOURS: RESERVATIONS: WWW

FRIDAY - SATURDAY
12.00-00.00

SUNDAY
12.00-22.00 FORNONERO.SZCZECIN
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(WITHOUT
TOMATO SAUCE)

Q u a t r o  F o r m a g g i  .  .  .  .  .  .  .     4 0
CREME FRAICHE, MOZZARELLA FIOR DI LATTE, 
GORGONZOLA, PECORINO ROMANO
CHEESE, SCAMORZA CHEESE

N e r o  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     4 5
BLACK TRUFFLE CREAM, GORGONZOLA, ARUGULA, 
MOZZARELLA FIOR DI LATTE, BRESAOLA, LEEKS

P e r a   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     4 4
CRÈME FRAÎCHE, MOZZARELLA FIOR DI LATTE, 
CARAMELIZED PEAR, WALNUTS, PANCETTA, ARUGULA

M o r t a d e l l a    .  .  .  .  .  .  .  .  .  .     4 1
CRÈME FRAÎCHE, MOZZARELLA FIOR DI LATTE, 
MORTADELLA, PISTACHIOS, GENOVESE PESTO, 
ARUGULA

S a l a m e  N a p o l i  .  .  .  .  .  .  .  .  .     4 2
MOZZARELLA FIOR DI LATTE, SALAMI NAPOLI, 
CRÈME FRAÎCHE, TRUFFLE, TRUFFLE BALSAMIC

P I Z Z E  B I A N C H E

ASK THE SERVICE FOR THE ALLERGEN LIST

Mouse al c iociolato bianco .  .  .  .  .  .  .  .   2 5
RHUBARB, STRAWBERRY, MINT, 
ROASTED WHITE CHOCOLATE

„ P a n n a  c o t t a ” .  .  .  .  .  .  .  .  .  .  .    2 5
RASPBERRY SAUCE, SEASONAL FRUITS, CRUMBLE

T i r a m i s u     .  .  .  .  .  .  .  .  .  .  .  .  .   2 5
SAVOIARDI LADYFINGERS, MASCARPONE, 
EGGS, COFFEE, COCOA

D O L C I  /  D E S S E R T S

T o r t a  d i  f o r m a g g i o  a l  l i m o n e  .  .  2 5
LEMON RICOTTA CHEESECAKE, PISTACHIO SAUCE, 
PISTACHIO ICE CREAM

G e l a t o   .  .  .  .  .  .  .  2 5
ARTISANAL ICE CREAM SELECTION

F o c a c c i a .  .  .  .  .  .  .  .  .   .  .  .  .  .  .  2 1
EXTRA VIRGIN OLIVE OIL, HERBS

h o m e - m a d e  b r e a d     .  .  .  .  .  .  .  .  1 2

M i x e d  s a l a d  w i t h  s e e d s  .  .  .  .  .  1 2

f o o d  a d d i t i v e s
M a r g h e r i t a  .  .  .  .  .  .  .  .  .  .  .  .  .   .  .  .  .  .  .  .  .  .  .     2 9
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, OLIVE OIL, BASIL

S a p o r i t a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     3 8
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, SPICY SPIANATA SALAMI,
MASCARPONE, OREGANO

D i a v o l a  .  .  .  .  .  .  .  .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    3 8
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, 
SPICY SPIANATA SALAMI, PEPPERONCINO, BASIL

C a p r i c i o s a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    3 8
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, 
COOKED PROSCIUTTO HAM, MUSHROOMS, OLIVES, ARTICHOKES

A f f u m i c a t a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     4 0
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, SCAMORZA CHEESE,
MUSHROOMS, SPICY SPIANATA SALAMI, SMOKED SPECK HAM

S c a m p i  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    4 6
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, SHRIMP, 
PECORINO ROMANO CHEESE, CHILI,  GARLIC, ARUGULA

B u r r a t a  c o n  ' N d u j a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   4 4
SAN MARZANO TOMATOES, BURRATA, NDUJA, RED ONION CONFIT

B u r r a t a     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     4 6
SAN MARZANO TOMATOES, BURRATA, BASIL, GARLIC OIL

P a n c e t t a    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     3 9
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, 
PANCETTA, ONION CONFIT, CARAMELIZED ITALIAN 
PARSLEY, CHIMICHURRI SAUCE

C a m p a g n o l a   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    4 1
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, SMOKED SPECK HAM, 
SPICY SPIANATA SALAMI, ONION, MUSHROOMS, CHERRY TOMATOES

F r u t t i  D i  m a r e  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     4 9
SAN MARZANO TOMATOES, MOZZARELLA FIOR DI LATTE, MUSSELS, CALAMARI, SHRIMP,
OCTOPUS, CHERRY TOMATOES, PARSLEY, GARLIC OIL

P I Z Z A

' N d u j a   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   3 8
SAN MARZANO TOMATOES, FIOR DI LATTE MOZZARELLA, 'NDUJA, 
RED ONION JAM, BASIL, PARMESAN

C a p o n a t a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   3 7
SAN MARZANO TOMATOES, FIOR DI LATTE MOZZARELLA, CAPONATA, BASIL

P a r m a   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     3 9
SAN MARZANO TOMATOES, FIOR DI LATTE MOZZARELLA, ARUGULA, PROSCIUTTO 
CRUDO, PARMESAN, CHERRY TOMATOES



C r e m a  d i  p o m o d o r o  .  .  .  .  .  .  .   2 6
SAN MARZANO ROASTED TOMATO CREAM, 
BURRATA, CHIMICHURRI, CROUTONS

Z U P P E  /  S O U P S

B r u s c h e t t a  c o n  p r o s c i u t t o .  .  . 3 4
MARMALADE WITH TOMATOES, STRACIATELLA, ARUGULA, 
PARMESAN, PROSCIUTTO CRUDO, GENOVESE PESTO

A N T I P A S T I  /   E N T R E E S p
a

s
t

a
r

i
s

o
t

t
o

I N S A L A T E  /  S A L A D S

S E C O N D I  P I A T T I  /  M A I N  D I S H

(SERVED WITH HOMEMADE BREAD)

P i a t t i  d i  c a r n e
m e a t  d i s h e s

P o l l o  a l l a  M i l a n e s e      .  .  .  .  .     4 9
CHICKEN SUPREME FILLET, PARMESAN, PANKO, ARUGULA, 
MASHED POTATOES, SUN-DRIED TOMATOES, CHIMICHURRI

S a l t i m b o c c a  a l l a  R o m a n a  .  .  .  .     6 9
VEAL, PROSCIUTTO CRUDO, SAGE, TRUFFLE MASHED 
POTATOES, CARAMELIZED CARROTS, WHITE WINE

A n a t r a    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     6 6
DUCK BREAST, ROASTED SWEET POTATO, DEMI GLACE SAUCE, 
BLACKCURRANT PUREE, RED CABBAGE, BLACKCURRANT 
POWDER

F e g a t o  d i  v i t e l l o  .  .  .  .  .  .  .  .  .  .   5 8
CALF LIVER, ROSEMARY, ONION, DEMI GLACE SAUCE, 
GREEN PEPPER, GNOCCHI

F i l e t t o  d i  m a n z o  s t a g i o n a t o
S e a s o n e d  b e e f  t e n d e r l o i n   /  2 5 0 g    .  .  .  .  .  .  .  .   1 0 9

SERVED WITH GRILLED POTATOES, GRILLED VEGETABLES, 
DEMI GLACE SAUCE, ROASTED GARLIC

S t e a k  R i b  E y e  
D r y - a g e d  b o n e - i n  r i b e y e  s t e a k / 500g .  .  .  .  .   1 4 3

S t e a k s  /  B i s t e c c h e

P e s c e  e  f r u t t i  d i  m a r e
f i s h  A N D  s e a f o o d

C o z z e  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     5 9
MUSSELS, GARLIC, BUTTER, WHITE WINE, PARSLEY, CHILI, ONION

P e s c h e  d e l  g i o r n o     .  .  .  .  .  .  .  .  .   ?
FISH OF THE DAY, MASHED POTATOES, MIXED VEGETABLES, 
TOMATO SALSA

G a m b e r i   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     6 9
SHRIMP, ONION, GARLIC, CHILI, WINE, SAN MARZANO TOMATOES, 
LETTUCE, BREAD

C a l a m a r o .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     6 8
GRILLED HUMBOLDT SQUID STEAK, CAPONATA, ROASTED POTATO, 
LEMON, CHIMICHURRI SAUCE

A l l a  C a r b o n a r a     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     3 8
SPAGHETTI PASTA, GUANCIALE, EGG, PECORINO CHEESE

P A S T A  E  R I S O T T O  /
P A S T A  a n d  R I S O T T O

R I S O T T O  /  R I S O T T O

A g l i o  e  o l i o  e  p e p e r o n c i n o  .  .  .  .  .  .  .  .  .  .  .  .  .  .    3 1
SPAGHETTI PASTA, OLIVE OIL, GARLIC, 
PARSLEY, CHILI

+SHRIMPS     21 ZŁ

R a v i o l i  d i  A n a t r a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .      4 4
DUCK RAVIOLI, BLACKCURRANT PUREE, BLACKCURRANT 
POWDER, BUTTER EMULSION

T a g l i o l i n i  N e r o  C o n  G a m b e r i  .  .  .  .  .  .  .  .  .  .  .  .  .    54
SHRIMP, ONION, GARLIC, CHILI,  CHERRY TOMATOES, ZUCCHINI, 
PARSLEY, LEMON

G n o c c h i  T u s c a n  c o n  P o l l o    .  .  .  .  .  .  .  .  .  .  .  .  .     3 6
CHICKEN, ONION, GARLIC, CHILI,  SUN-DRIED TOMATOES, 
SPINACH, SAN MARZANO TOMATOES, CREAM

G n o c c h i  D i  M a n z o  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     4 7
GNOCCHI, MUSHROOMS, SPINACH, MASCARPONE, ONION, 
GARLIC, BEEF, TRUFFLE SPREAD

G n o c c h i  P e s t o      .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     3 3
GNOCCHI, GENOVESE PESTO, PARMIGIANO CHEESE

G n o c c h i  c o n  F o r m a g g i o  d i  C a p r a   .  .  .  .  .  .  .  .  .     3 8
GNOCCHI, TOMATOES, ONION, GARLIC, MINT, GOAT CHEESE, 
ROASTED EGGPLANT

R i s o t t o  c o n  ' N d u j a  e  B u r r a t a   .  .  .  .  .  .  .  .   .  .  .     5 4
ARBOURIO RICE, NDUJA, ONION, BURRATA, TOMATOES, GARLIC

R i s o t t o  a l  l i m o n e  c o n  f r u t t i  d i  m a r e  .  .  .  .  .  .  .     5 8
ARBOURIO RICE, LEMON, PARMESAN, SEAFOOD

G n o c c h i  c o n  C a p o n a t a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .      3 8
GNOCCHI, CAPONATA
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B r u s c h e t t a  c o n  f u n g i   .  .  .  .  .  .  2 9
MASCARPONE, TRUFFLE SPREAD, MUSHROOMS, 
ONION CONFIT, ROSEMARY OIL

T a r t a r e  d i  m a n z o .  .  .  .  .  .  .  .  .  .  4 9
SEASONED BEEF FILLET, CAPERS, EGG YOLK, 
NEW POTATOES, TOMATO SALSA, GARLIC CRUMBS

F r i t o  m i s t o  d i  m a r e   .  .  .  .  .  .  .  5 8
SHRIMP, SQUID, FISH, MUSSELS, VEGETABLES, 
CALABRIAN AIOLI,  LETTUCE

B u r r a t a  .  .  .  .  .  .  .  .  .  .  .  .  .     3 9
LETTUCE, TOMATO MARMALADE, CAPERS, 
BLACK OLIVE POWDER, GENOVESE PESTO

Antipasti di carne e fromaggio ( 2 p e r s o n s ) .  .  .    6 9
SELECTION OF ITALIAN COLD CUTS AND 
CHEESES FROM OUR PANTRY, FRUIT MUSTARD,
OLIVES, HOMEMADE BREAD

Z u p p a  d i  f r u t t i  d i  m a r e  .  .  .  .   4 1
SEAFOOD, CELERY, ONION, GARLIC, TOMATOES, 
PARSLEY, CHILI

I n s a l a t a  c e s a r e   .  .  .  .  .  .  .  .   2 8
ROMAINE LETTUCE, CHERRY TOMATOES, CROUTONS, 
PARMIGIANO, CAESAR DRESSING
- ADDITIONAL CHICKEN 14 PLN
- ADDITIONAL SHRIMP 21 PLN

I n s t a l a t a  m a n z o     .  .  .  .  .  .  .   4 7
MIXED GREENS, BEEF, GRILLED VEGETABLES, 
PARMESAN, CHIMICHURRI, NUTS

I n s a l a t a  F r u t t i  d i  M a r e   .  .  .  5 4
MIXED GREENS, CHERRY TOMATOES, 
CARAMELIZED ITALIAN PARSLEY, LEMON
VINAIGRETTE, PARSLEY, LEMON GEL

I n s a l a t a  c o n  p e r e     .  .  .  .  .  .  3 9
CARAMELIZED PEAR, GORGONZOLA, MIXED 
GREENS, NUTS, PESTICHE, VINAIGRETTE, 
RED CURRANT POWDER


