TLETIRTH |3

_ [PIZZERIA|

Sl B e - By ol T i | i e B g o G AL h....w m "
_ : u A, O e SN

o f,..._.... . ok g ..‘_ .... .



NN, HENEN NEEN. BNEEE. HEEEEN
a N BN H E B N B

=IIV ENEE EEw =IIV [ [ 1 1]
| EEEE BN | i o

Mr. Peppe
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Master pizza chef Giuseppe Errichiello, known as Mr. Peppe, has been passionate about
pizza-making since childhood. In 2006, he moved from lItaly to Japan to spread Italian
technigues globally.

In 2011, he opened Pizzeria da Peppe NAPOLI STA 'CA' in Tokyo, quickly becoming a local
favorite with its authentic Italian flavors. His success led to a second restaurant in 2015.

In 2023, he opened Risto Pizza by Napoli sta ca in Azabudai, which earned 3rd place in
the 2024 "50 Top Pizza Asia-Pacific" rankings, a prestigious recognition in the region.

Today, Mr. Peppe is a leading figure in the global pizza industry, known for his innovative
Peppe Style pizzas that offer a unique culinary experience.
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APPETIZER

THEEH R A ~fo hIEE 5] E Bk i
BECRE BRI FORE

Sweet Prawns Carpaccio with Citrus Fruit, Burrata, Yellow Datterino,
Passion Fruitand Mango Sauce, Salmon Roe, Pistachio Grain

TS BAIEEET B m AR kR

Seared Hokkaido Scallops, Pumpkin Cream and Coffee Powder

YRYE TR+

Aubergine Millefeuille Parmigiana Style

BAFIE F—)
PASTA (CHOOSE ONE)

FRIF(EEZE BRIRIEE ATE
Homemade Gnocchiin Red Prawn Stew,
Prawn Tartare and Caviar

FREBMKEE

Paccheriwith Classic Neapolitan Ragu

FEFE—
CARNE O PESCE (CHOOSE ONE)

E1E QA E R BAs/ B FLRL R 50z,
(NEBETWD 1.200)

Cuts of Selected A5 Japanese Kagoshima Wagyu Striploin 50z.
(Additional TWD 1,200)

SRR ERILL B R

Slice of Halibut Acqua Pazza Mediterranean Style
EHEG
DOLCE

BEETREE
Strawberry Millefeuille
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PIZZA (CHOOSE ONE)

RED PIZZA &4T8E LLiE

Mr. Peppe 1BH8 A5 LEiE
L EALEBENALLE Iy o] HSEE B \iE RK AR ~ AL IR hik e E]
(hNAEETWD 100)

DON SALVO
Tomato Sauce San Marzano D.O.P., Ricotta, Salami, Buffalo Mozzarella
(Additional TWD 100)

BEEMLL
FEHALE RS B AR AR R
SIGNORA MARINARA

Marinara Sauce, Datterino Semi Dried Tomatoes, Dried Tomato Strips,
Black Taggiasca Olives, Garlic Oil, Anchovy Fillet and Oregano

HEFHUMEINEE 2
EAFIZEFHALSED.O.P.EIE I FRKENLKAE R
BIRBKAFRE ) IR A HERE B) AR R
MY TRIP IN CALABRIA

Tomato Sauce San Marzano D.O.P., Spicy Salami Julienne, fior di latte from Naples,
Ricotta Flakes with Chili Pepper and Julienne of Basil

WHITE PIZZA B LLiE

R aE
EWRAGEE EBELEEMRE KFERER RETH
BRI BRE B ENARR TR BER
(hng&{ETWD 200)
PIZZA DEDICATED TO TAIWAN
Fior di latte from Naples, San Marzano Jam, Bufala Carpaccio, Seared Scallops, Black Salt,
Cherry Tomatoes and Red Fruit, Yellow Cherry Tomato Sauce, Mango and Passion Fruit
(Additional TWD 200)

baER
ERBEKFESENR AR BEREEFNER - ZMESE
GUSTAMITU
Fior di latte from Naples, Raw Ham,
Flakes of Sweet Pecorino Romano and Rocket Pesto

YEMERILE 7
BEAGEE B ~ B 382 S /i A B) ~ MRk e R0 e ) ot ~ BB AR B K e B D R
TREVIGIANA

Gorgonzola, fior di latte from Naples, Red Radish Cream,
Modena Balsamic Vinegar, Pistachio Powder

FERERAMA ERRABERER BB S MREEMER-

This set menu is for two people. For additional guests, please order extra dishes separately.

EREHFLEEM BN ARG E BB A RSB AR

Please inform one of our associates of any dietary concerns or allergies.

FESHEEASRES SR REESHA754-

This menu is available with promotion discounts. The lowest discount will be 25%.
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[EREERBRES
PIZZA PUB APPETIZER COMBINATION

FEmhpEHEmIRL ¢
Caprese Salad
Burrata Cheese, Tomato, Balsamic Glaze

B N R B I BHE
Prosciutto e Melone
Serrano Ham and Fresh Melon

TSR VEYIHHB (AR IR R T B (TERR A 8R)
Fritto Misto
Fried Calamari and Shrimps, Garlic Mayo

V3 g VR 2 i}

Seafood Salad with Lemon Qil

12N IR BELRE 32—
12” NEAPOLITAN PIZZA (CHOOSE ONE)

s
% Bkt RTMENE
FEAFZEFALFED.O.P.EHEH  FROKE N KR
ERBKFER IR SRR B
(HNFEETWD 250)

MY TRIP IN CALABRIA
Tomato Sauce San Marzano D.O.P., Spicy Salami Julienne,
fior di latte from Naples, Ricotta Flakes with Chili Pepperand Julienne of Basil
(Additional TWD 250)

BN BEE FELLE 7
Tartufo Pizza
Black Truffle Pesto, Mushrooms, Asparagus, Mozzarella

BAR K B Fhn Lo
Frutti di Mare
Anchovies, Shrimp, Clams, Squid, Tomato,
Cherry Tomato, Parsley, Garlic

FRFED
CARNE O PESCE (CHOOSE TWOQO)

EE TEARRIR 48k 202 18 E FERFFHLADRE
(INEAETWD 1,000)
USDA Prime Rib Eye Steak 120z., Seasonal Vegetables,
Red Wine Sauce (Additional TWD 1,000)

% s RG SRR A

Slice of Halibut Acqua Pazza Mediterranean Style

RIEIEIEMREG S B EEDRRE R IVFRETEREE
Grilled Yilan Pork Chop, Balsamico Glazed Pearl Onions,
Mushroom White Wine Sauce

EEEEFHEMERR
Roasted U.S. Spring Chicken, Truffle French Fries



BAFEE - HBIVHER ED)
PASTA E RISOTTO (CHOOSE TWO)

PP R F TR B R tiERE R ta b B T8+
(EEE BB IN(BTWD 1,300 HE B INETWD 700)
Busiati Siciliani
Sicilian Pasta Tossed in Fresh Tomato Almond Pesto Sauce,
Clams and Boston Lobster
(Whole Lobster Additional TWD 1,300, Half Lobster Additional TWD 700)

B iR B EE

Paccheri with Classic Neapolitan Ragu

S RATHE B4166ETE BR- 8H) S
Spaghetti, Grilled Hokkaido Scallop,
King Prawn, Clams, Chili Sauce

FHEEHHERZ

Porcini and Seasonal Mushroom Risotto

EHRS
DOLCE

RALKRR

Tiramisu

¥ EuTmEeE
Strawberry Millefeuille

o IR E
ADDITIONAL FOR SOUP

TWD 280 FAFE B /BREE S
(BAEIGEET B R 3 E R )
Sicilian Seafood Soup
(Hokkaido Scallop, Shrimp, Mussel, Fish, Clams)

TWD 200 & Hf15
Daily Soup

FERBRANEAN EREAMBASARS MR &R

This set menu is designed for 4 to 6 people. For parties larger than 6, please order additional dishes separately.

ERENREEM AR ARHN T R MRS HRB AR

Please inform one of our associates of any dietary concerns or allergies.

FESNEEASRESHR REESITINATH

This menu is available with promation discounts. The lowest discount will be 25%.
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BECRE - HANFRORE

Carpaccio di Gamberi dolci agli agrumi, fior di burrata,
salsa datterino giallo, frutto passione e mango,

uova di salmone e granella di pistacchio

Sweet Prawns Carpaccio with Citrus Fruit, Burrata, Yellow Datterino,
Passion Fruit and Mango Sauce, Salmon Roe, Pistachio Grain

Wk B 230788 T B BN 0 PR

Capesante scottate su vellutata di zucca e polvere di caffe.
Seared Hokkaido Scallops, Pumpkin Cream and Coffee Powder

VBIET & i+

Millefoglie di melanzane alla parmigiana.
Aubergine Millefeuille Parmigiana Style

TWD 950

TWD 680

TWD 480




A V. Peppe BI& K [ZEE[E DON SALVO

Mr. Peppe 13h8 KRG EEiE TWD 780
B EALEBMALE Ik A EHE R EROK RS  EALIG ALK AR F)
DON SALVO

Salsa pomodoro San Marzano D.O.P, ricotta, salame mozzarella bufala.
Tomato Sauce San Marzano D.O.P., Ricotta, Salami, Buffalo Mozzarella

R+ TWD 680
FEAALE R E A0~ RS~ AT BUE i SR B3

SIGNORA MARINARA

Salsa Marinara, Pomodorini datteri semi dry, listarelle di pomodoro secco,

olive nere taggiasche,olio all'aglio, filetto diacciughe e origano

Marinara Sauce, Datterino Semi Dry Tomatoes, Dried Tomato Strips,

Black Taggiasca Olives, Garlic Qil, Anchovy Fillet and Oregano

BEFRAHREEMNEE 4 TWD 680
BAFEELFED.O.P.FEME H BHIKIERCKERS

ERB KGR R PIEIE R B

MY TRIP IN CALABRIA

Salsa pomodoro San Marzano D.O.P, julienne di salame piccante,

fior di latte di Napoli, fiocchi di ricotta al peperoncino e julienne di basilica.
Tomato Sauce San Marzano D.O.P., Spicy Salami Julienne, fior di latte from Naples,
Ricotta Flakes with Chili Pepper and Julienne of Basil



B LLiiE WHITE PIZZA

B RE TWD 980

EIRBKAER BRALEEMRE KFERER KET R
BRI RRE R EM ARR R BER
PIZZA DEDICATED TO TAIWAN

Fior di latte di Napoli, marmellata di San Marzano, carpaccio di bufala,
scottato di capasanta, sale nero, salsa pomodorini e frutti rossi,

salsa pomodorini gialli, mango e frutto della passione

Fior di latte from Naples, San Marzano Jam, Bufala Carpaccio,
Seared Scallops, Black Salt, Cherry Tomatoes and Red Fruit,

Yellow Cherry Tomato Sauce, Mango and Passion Fruit.

DEER T™WD 780
BT E NV TR R G FENIET T RESE
GUSTAMI TU

Fior di latte di Napoli, prosciutto crudo,

scaglie di Pecorino Romano dolce e pesto di rucola
Fior di latte from Naples, Raw Ham,

Flakes of Sweet Pecorino Romano and Rocket Pesto

HEHRLLEZ TWD 780

EEAUEE 5] I BKFE B ED B R A (U R RV B K B8 P O R BF
TREVIGIANA

Gorgonzola, fior di latte di Napoli, Cremoso di radicchio,

aceto balsamico di Modena e granelle di pistachio.
Gorgonzola, fior di latte from Naples, Red Radish Cream,
Modena Balsamic Vinegar, Pistachio Powder

A B4 578 PiZZA DEDICATED TO TAIWAN



A TIHRFEHKEHE Paccheri

TEFFREE RS- - ATE TWD 880
Gnocchi fattiin casa in guazzetto di gambero rosso,

tartare di gamberi e caviale.
Homemade Gnocchi in Red Prawn Stew, Prawn Tartare and Caviar

ERBHEMKE TWD 580

Paccheri al ragti napo!erano,

Paccheri with Classic Neapolitan Ragu

Vi) B ZAsE 5 EAs/ N A 4R 49 50z TWD 2,280

Wagyu tagliata
Cuts of Selected A5 Japanese Kagoshima Wagyu Striploin 5oz.

g R RER L B & TWD 1,080

Trancio di orata all'acqua pazza alla mediterranea.
Slice of Halibut Acqua Pazza Mediterranean Style

ASEFRERFEFEMEMRENE AT ARRIIEXe

The origins of the pork used in this menu are Taiwan, Spain, Netherlands, Canada.

Z SRR PR PR A IR EE sth 2 B 7S B 2 ~ SR BB

The origins of the beef used in this menu are the Japan, United States and Australia.
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BEETEEK

Millefoglie alle fragile scompos
Strawberry Millefeuille

L HERE S IN10% R

All prices are subject to 10% service ge.
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