


OUR DOUGHS

Every great pizza begins with an exceptional dough. For this reason, we have dedicated years to
perfecting our recipes, creating a selection of doughs that reflect our vision and philosophy on pizza.

TRADITIONAL

Our classic dough made from soft
wheat flour Type 00. The recipe
has been perfected over the years
to achieve a unique product
known for its lightness,
digestibility, and fragrance.

VE.RO.NA

An indirect dough made with Type
00 flour and soy flour. Made in
Verona, it makes the pizza as crispy
as a Roman one and with a high
crust like a Neapolitan one.

+1,90 €

WHOLEGRAIN

An indirect dough created with a
mixture of whole wheat flour and Type
00 that enhances the rustic flavors of
the grains and maintains a high
content of fiber and nutrients.

+1,50 €

HEMP

A tasty blend of Type 2 flour and
hemp seeds that retains a higher
percentage of nutrients: rich in
proteins, Omega-3, Omega-6, fiber,
and minerals.

+1,90 €

-

Discover the latest creations from our pizza makers:
seasonal ingredients, surprising combinations, and all
the flavor of our passion.

PARMIGIANA SBAGLIATA 11,50

Tomato, Mozzarella, Grilled Eggplants, Cirio Cherry Tomatoes, Grana Padano DOP, at the end of
cooking Greek Feta and Fresh Basil (1,3,7)

VEGAN @ €12,00

Tomato, Soy-based Mozzarella*, Chard, Sautéed Champignon Mushrooms, Oven-roasted Datterini
Tomatoes (1,6)

Excellent on WHOLE WHEAT dough +€1.50

TARTUFATA €12,50

Truffled champignon cream, Mozzarella, "Il Braciotto" grilled ham flavored with herbs,
Artichokes (1,7)

Excellent with the addition of spicy salami +€2.00




FAVO R I T E S Look for the symbol :m: and create a
delicious pizza with our suggestions.

ATLANTIDE €15,00

Tomato, Mozzarella, Cooked Ham, Mushrooms, Artichokes,

Roasted Peppers*, Pitted Black Olives, Sausages, Onion, Capers
(1,37)

Zm\= Excellent with DOUBLE DOUGH +€1.20

LA PORTO 1973 €12,90

Tomato, Edam Cheese, Gorgonzola, Red Chicory, Porcini
Mushrooms, Spicy Salami, Grana Padano DOP, Oregano,

Parma Ham “22 months” served separately.
1,37

M= Excellent on WHOLE GRAIN dough +€1.50

IMPERIAL 11,00

Tomato, Mozzarella, Cooked Ham, Porcini Mushrooms, Philadelphia
(1,7)

Zm\: Excellent with truffled mushroom cream +€3.00

PORTO GARDEN €10,70

Tomato, Mozzarella, Grilled Eggplant and Zucchini, Red Chicory,

Peppers* and Oven-baked Cherry Tomatoes, Grana Padano PDO
(1,37)

BRACIOTTA €11,00

Tomato, Mozzarella, Gorgonzola, Porcini Mushrooms, Leek,
Grana Padano DOP, at the end of cooking "Il Braciotto" grilled

ham flavored with herbs.
(1,3,7)




FATTORIA 11,00

Tomato, Buffalo mozzarella, Cirio cherry tomatoes, Pitted
black olives, Grana Padano DOP

Zm\: Excellent on VE.RO.NA dough +€1.90
You can enjoy it in a VEGAN version with soy-based Mozzarella for an additional €3.00. (@

GRANPORRO €10,70

Tomato, Mozzarella, Stracchino, Leek, Grana Padano DOP, at
the end of cooking, Pepper-flavored rolled Pancetta.
(1,3,7)

4

CHIOGGIANA €10,30

Tomato, Mozzarella, Gorgonzola, Radicchio, Spicy

Salami, Grana Padano DOP
(1,3,7)

\
MARCO €10,50

Tomato, Mozzarella, Gorgonzola, Smoked Bacon, Leek, Grana
Padano DOP

MEDITERRANEA 11,30

Tomato, Mozzarella, Cantabrian Anchovies, Capers, Oven-baked
Datterini Tomatoes, Onion, Grana Padano DOP
(1,3,4,7)

£f\= Excellent on VE.RO.NA dough +€1.90

LOPE’S €10,90 h

Tomato, Edam Cheese, Gorgonzola, Roasted Peppers*, Grana

Padano DOP, Oregano, at the end of cooking Smoked "Alta
Selezione" Beechwood Speck




VENETA

€10,20

Tomato, Mozzarella, Roasted Potatoes*, Onion, Sweet Sausage

(1,7)

LA MITICA CAPRICCIOSA

€10,50

Tomato, Mozzarella, Cooked Ham, Mushrooms, Artichokes, Capers

(1,7)

TIROLESE

€10,70

Tomato, Mozzarella, Baked Potatoes*, Wurstel, at the end of

cooking Smoked “Alta Selezione” Speck with beechwood

(1.7)

- Excellent with DOUBLE DOUGH +€1.20

FILA

€10,50

Mozzarella, Grilled Zucchini, Philadelphia, Grana Padano DOP

(1,3,7)

CLASSICS

HAM AND MUSHROOMS €9,00
Tomato, Mozzarella, Cooked Ham, Mushrooms

(1,7)

WURSTEL € 8,00
Tomato, Mozzarella, Wurstel

(1,7)

4 CHEESES €10,20

Tomato, 1/4 Mozzarella, 1/4 Gorgonzola, 1/4 Brie Cheese, 1/4
Edam Cheese
(1.7)

TUNA AND ONION

Tomato, Mozzarella, Tuna, Onion
(1,4,7)

€10,50

SPICY SALAMI € 8,00
Tomato, Mozzarella, Spicy Salami

(1.7

MARGHERITA € 6,90

Tomato, Mozzarella
(1,7)
You can enjoy it in a VEGAN version with soy-based Mozzarella for an additional €3.00. (@

MARINARA € 6,50
Double tomato, Fresh garlic, a drizzle of Extra virgin

olive oil, Oregano

1,7)

LAROMANA CANTABRICA ____ € 10,00

Tomato, Mozzarella, Cantabrian Anchovies, Oregano
(1,47



DRAFT AND BOTTLED BEERS

HASEN BRAU EXTRA (53%vol)

A blonde beer in full Bavarian style,
easy to drink. The sweet taste and
\ hops are perfectly balanced.

Medium (40 cl)
Small (20 cl)

~

HASEN BRAU ORIGINAL (5.4%vol)

Unfiltered beer to enhance

malty taste.

Medium (40 cl)
Small (20 cl)

notes of banana and yeast.

Bottled (50 cl)

PYRASER LANDBIER (5,2% vol.)

Itis a light and special beer, round
and full of flavor. "Landbier"
means "local territory beer" and
ot jndeed it is tied to local traditions.

Psur.uc.l

Bottled (50 cl)

RADLER Medium (40 cl)

unique aromas, with a hazy
blonde color and a pleasantly

ORFRUMER WEIZEN (5.2% vol.)

Typical Bavarian beer made from
barley and wheat, refreshing,

characterized by floral and fruity
aromas, with particularly evident

SPECIAL BEER OF THE DAY

Discover our special beer of the
moment; our staff will be happy to
advise you!

Pint (50 cl) €7,50

Half Pint €4,50

PYRASER DUNKLES (5.5% vol.)

Produced with toasted Munich
malt, it is a beer with a round and
full flavor and a bright red color.

Medium (40 cl) € 6,20

Small (20 cl) €4,20

CORSENDONK BLANCHE (4,8% vol.)

Craft wheat beer, unfiltered,
produced in Belgium with
carefully selected raw materials. A
beer with a light color and a yeast
aroma.

Bottled (33 cl) € 5,50

PYRASER KELLERBIER (4,8% vol.)

Unfiltered natural beer, amber, in
Bavaria is called Keller, meaning
"cellar beer." Rich in aromas and
flavors, it is a beer sought after by
connoisseurs.

Bottled (50 cl) € 6,00

€5,50

€ 3,50

RADLER small (20 cl)

NON-ALCOHOLIC BEER (33 c))

€4,50




HOUSE WINES

RED / SPARKLING WHITE BULK

1/2 liter € 6,00
1 liter €12,00
DRAFT

Coca Cola / Fanta / Kinley Lemon

(40 cl) € 3,50
CANNED

Coca Cola / Coca Cola Zero / Fanta

Lemonsoda / Lemon Tea / Peach Tea /

Chinotto €3,00
Mineral Water in Glass (75cl) €2,90
Service €1,50

If a pizza is requested in a baby size, the price remains unchanged.

BOTTLED WINE

Soave “Ca’ Rugate” DOC Bio (75cl) ___ €18,00
Prosecco “Le Bertole” DOCG (75 cl) ___ € 23,00

CAFFETTERIA E AMARI

Coffee €1,50
Espresso with a shot of liquor________ € 2,20
Decaffeinated coffee € 2,00
Barley coffee €2,00
Macchiatone €2,00
Liquors € 3,00
White grappas from € 3,50
Special grappas from € 4,50

The price of pizzas not on the menu is calculated by adding the prices of the individual toppings to the base price of the pizza.

If ingredients are removed from a menu pizza, the price remains unchanged.

The numbers indicating allergens are written in parentheses () below the description of each pizza and are: Gluten (1) /
Eggs (3) / Fish (4) / Milk (7). The special VE.RO.NA dough and vegan mozzarella contain Soy (6). To read the full allergen table,

please ask our staff.

EXTRAS

Tuna

Other cured meats

Cantabrian Anchovies, Buffalo Mozzarella, Parma Ham "22 months" € 3,00
Truffle-flavored mushroom cream, Artisan vegan mozzarella made from soy* € 3,00

€ 2,50
Porcini mushrooms, Spicy salami, Sweet sausage, Frankfurter € 2,00

€ 2,00
Grilled vegetables (eggplants and zucchinis), Baked vegetables (peppers* and cherry tomatoes) €2,00
Capers, Mushrooms, Roasted Potatoes*, Pitted Black Olives €1,50
Other cheeses, Other vegetables €1,50
Onion, Double dough, Mozzarella €1,20

All grilled or oven-cooked vegetables are processed in our laboratory starting from fresh products. For
production reasons, some vegetables may be subsequently frozen by us (*).



Telling a story is simple, but having one is a true privilege!

Ours begins in the distant 1973, when our father Renzo Sanavio, with love and
dedication, decided to open Pizzeria Porto.

Only pizza.
For over 50 years, we have lived by a single, great family passion, and this is the
secret ingredient of our fragrant and easily digestible dough.

But the story doesn't end here...
With the support of our customers and the friendliness of our staff, we are

ready to write a new chapter.

Marco and Manuel

| 2L

On our tables, you'll find Extra Virgin Olive Oil from Frantoio
Salvagno, an excellence of the Veronese territory.

dal 1923

Produced with 100% Italian olives and crafted using
artisanal methods passed down for over a century, this oil
owes its unique flavor to the climate of the Verona hills.

We use it every day in our dough and in the preparation of
all vegetables, because for us, quality comes from the best
ingredients.




