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The Pizzeria Arancio was born as Filippo's
idea in 1994. His son, Beppe, has decided
to follow his dad's path and transform his
work into a true and genuine passion.
During lunch and dinner time, He and his
staff propose pizzas and Cecina, following
the traditional Recipes of Pisa. A wide
variety of delicious and special edition
pizzas are offered along with a Cecina
revisitation, tuscan boards with an
accurate choice of local high quality
products, Carpaccio, salads, sandwiches
(focacce) and homemade desserts.
All the dishes can be accompanied with a
variety of Craft beer and local wine.
Along with tradition and quality, music is a
fundamental connection between our
clients and the staff.

OUR HISTORY



SPECIAL EDITION

A culinary trip starting from the first
bite: Discover our Special Edition

pizzas.

PAVAROTTI 14€
mozzarella, parma ham, stracciatella
cheese, walnuts, fig marmalade

STING 14€
mozzarella, tuscan bacon, egg, pecorino
cheese, pepper

QUEEN 14€
tomato, mozzarella, finocchiona fennel
salami, goat cheese and potatoes

BOB MARLEY 14€
tomato, cecina, mushrooms, olives, dried
chives



TRADITIONAL PIZZA
MARGHERITA 6€
tomato, mozzarella 

4 STAGIONI 9€ 
t. m., cooked ham, olives, artichoke, mushrooms 

4 FORMAGGI 9€
t. m., smoked cheese, parmesan, gorgonzola cheese 

VEGETARIANA 9€
t. m., courgette, mushrooms, eggplant 

VEGANA 9€
tomato, potatoes, rocket salad, cherry tomato,
macadamia nut 

'94 9€
tomato, anchovy, capers, parmesan 

INFERNO 9€
t. m., spicy Italian sausage, pecorino tuscan cheese,
olives, chili pepper

ADDITION OF BUFFALO MOZZARELLA OR STRACCIATELLA CHEESE (BURRATA) 2€

CALZONE SELVA 11€
t. m. gorgonzola cheese, spicy italian sausage,
mushroom 

CALZONE PISANO 11€
mozzarella, parma ham, rocket salad, parmesan 

CALZONE BOSCAIOLO 11€
mozzarella, smoked ham, gorgonzola cheese, rocket
salad, truffle oil

CALZONI



LOUIS ARMSTRONG 13€
T. M., loin of San Gimignano, buffalo mozzarella, cherry tomato,
pistachio

ELVIS PRESLEY 13€
tomato, buffalo mozzarella, deer salami, pepper, rocket salad,
walnut, balsamic mustard 

LUCIO BATTISTI 13€
Tomato, Buffalo mozzarella, Parma ham, Eggplant, Parmesan 

ROLLING STONES 13€
Tomato, Stracciatella (burrata), Anchovy, Lime, Chili pepper
 
PINK FLOYD 13€
Mozzarella, Smoked goose breast, Pecorino (Tuscan cheese),
Green apple, Walnut 

JANIS JOPLIN 13€
Mozzarella, Gorgonzola cheese, Pecorino (Tuscan cheese), Goat
cheese, Honey, Walnut, Pistachio 

RAY CHARLES 13€
T. M., Capocollo (top of the neck), Mushrooms, Stracciatella
(burrata) 

CHUCK BERRY 13€
T. M., Parma ham, Goat cheese, Pistachio 

AMY WINEHOUSE 13€
Mozzarella, Pecorino (tuscan cheese),rocket salad, Truffle oil,
Black Angus Bresaola, Mushroom, Walnut

BB KING 13€
T. M. Smoked cheese, Finocchiona fennel salami, Rocket salad 

BILLIE HOLIDAY 13€
Mozzarella, Gorgonzola cheese, Lard of Colonnata, Pear, walnut,
Truffle honey

DAVID BOWIE 13€
tomato, tuscan bacon, garlic, pecorino tuscan cheese, chili pepper

TOSCANACCIA 12€
Mozzarella, Lard of Colonnata, Pecorino (Tuscan cheese), Cherry
tomato, Mushroom

ARANCIO 12€
mozzarella, tuscan bacon, rocketsalad, cherry tomato, walnut,
truffle oil 

SPECIALE 12€
t. m. smoked ham, gorgonzola cheese, smoked cheese, truffle oil

DELICIOUS PIZZAS



SOUL 7€/14€
capocollo (top of the neck), stracciatella (burrata), cherry
tomato, walnut 

HIP-HOP 7€/14€
Cecina, Pecorino cheese, Finnochiona fennel salami, rocket
salad, Lard of Colonnata

LIRICA 7€/14€
parma ham, goat cheese, lard of Colonnata, honey

JAZZ 7€/14€
loin of san gimignano, rocket salad, Philadelphia cheese,
lime, dried chives 

ELETTRONICA 7€/14€
tuscan bacon, spicy Italian sausage, goat cheese, pumpkin
ginger sauce, macadamia nut
 
CHA-CHA-CHA 7€/14€
smoked ham, gorgonzola cheese, sausage, walnut, pumpkin
ginger sauce

ROCK'N'ROLL 7€/14€
deer salami, pecorino (Tuscan cheese), pepper, rocket
salad 

OPERETTA 7€/14€
mozzarella, sausage, rocket salad, lard of Colonnata,
balsamic mustard 
 
SWING 6€/12€
mozzarella, cecina, smoked cheese, sausage, cherry tomato 

SAMBA 6€/12€ 
pecorino (tuscan cheese), Cecina, eggplant, dried chives

HEAVY METAL 6€/12€
tuscan bacon, Philadelphia cheese, eggplant, spicy italian
sausage
 
REGGAE 6€/12€
pecorino (tuscan cheese), seasonal vegetables 
 
LATINA 6€/12€
parma ham, cherry tomato, parmesan, pistachio

SANDWICHES (FOCACCIA)
OR MAXI SANDWICHES 



LA CECINA 2€ 
salt and pepper

IL TAGLIERE 14€
Selection of cured Tuscan meat and Tuscan cheese 

IL CACIO 13€
Selection of pecorino tuscan cheese

IL TRIS di CECINA 11€
a typical Pisan dish made of chickpea flour, personalized
with cheese, parma ham, tuscan salami and vegetables 

ANTIPASTO CASA o VEGETARIANO  11€
selection of 6 appetizers, hot and cold 

CARPACCIO OF LOIN OF SAN GIMIGNANO 13€
accompanied with green salad, cherry tomato, buffalo
mozzarella and pistachio 

CARPACCIO OF BRESAOLA OF BLACK ANGUS 12€
accompanied with rocket salad, cherry tomato, parmesan,
walnut and balsamic vinegar 

CARPACCIO OF SMOKED GOOSE BREAST 14€
with rocket salad, buffalo mozzarella, green apple, walnut
and balsamic vinegar 

INSALATONA 9€
Salad with cherry tomato, mixed vegetables, Parma ham,
and buffalo mozzarella

MIXED SALAD OR VEGETABLE SIDE DISH 5€

UOVO al FORNO 9€
eggs with smoked ham, pecorino cheese and truffle oil 

RUSTICO 9€
seasonal vegetables with smoked cheese and sausage 

RUSTICO VEGETARIANO 9€
seasonal vegetables with melt pecorino cheese

L' ALTERNATIVA

DOLCI
HOMEMADE DESSERTS 5€



Aperol spritz 6€ 

Americano 6€

Negroni 6€

Gin tonic 7-9€

Mojito 7€

Spicy Mojito 7€

Virgin Mojito 5€ 

Analcolico alla frutta 5€

APERITIF & COCKTAILS

BOLLICINE
SUTTO 5€/20€
Valdobbiadene Conegliano docg extra dry

PRIMAVERA di BARBARA 6€/28€
Merotto Valdobbiadene doc millesimato dry 

Grani di nero 6€/25€
Merotto pinot nero rosè brut

FULVIO BEO 30€
CA'RUGATE Metodo Classico

SOFT DRINK
Coca-cola /Coca-cola zero/Sprite/Aranciata/Lemonsoda
/Thè limone/ Thè pesca/Chinotto/Spuma  3.5€
Acqua Microfiltrata 0.75cl 2€

Caffè 1.50€

AMARI E GRAPPE 3€



OPIFICIO Birrario Bio (Pisa) 0.33cl/0.75cl

BEER 

Demetra: Bionda (pale ale) 6.50€/14€

Glaux: Ambrata (belgian ale) 6.50€/14€

Brama: Blanche di frumento 6.50€

Noctua: Dorata (golden ale) 6.50€

NEMUS microbirrificio (Lucca) 0.33cl

Lympha: Ambrata (double ipa) 6.50€

Diana: Ambrata (herbal ipa) 6.50€

Flora: Ambrata (abu gruit ale) 6.50€

Sus: Dorata (belgian strong ale) 6.50€

DRAFT BEER

Ichnusa 0.25cl 3€

ichnusa 0.40cl 5€

BOTTLED BEER 

Ichnusa unfiltered from Sardinia 0.50cl 5€

Menabrea (pale ale) 0.33cl 4€

Heineken  00 (zero alcohol) 4€

CRAFT BREWERY

CRAFT BREWERY

SERVICE AND COVER  1.5€



PORSANO 4.50€/18€
Chianti docg (Bellagotti) 

BUCAIA 6€/28€
Sangiovese 100% (Bellagotti)

TANETO 6€/28€
Syrah, Sangiovese, Merlot (Badia di Morrona)

NEMORINO 5€/24€
Syrah, Sangiovese, Merlot (Giusti&Zanza)

LIDIOTTO 5€/24€
Rosato Sangiovese 100% (Bellagotti) ROSATO

PISAN RED WINE

TUSCAN RED WINE
PIEVASCIATA 6€/28€
Pinot nero (valle picciola)

SASSOCUPO 5.50€/26€
Chianti superiore (Buccia Nera) 

ZIZZOLO 6€/30€
Bolgheri (Le Forcelle)

PARO' 6€/28€
Cabernet, Merlot (Buccia Nera) 

PIANARDINO 4.50€/18€
Vermentino 100% (Bellagotti-Pisa) 

LA CHIUSA 5€/24€
Vermentino 100% (Isola d'Elba) 

MEZZODI 5.50€/27€
Vermentino 100% (Batzella -Bolgheri)

LE BRUNICHE 5€/27€
Chardonnay (Tenuta di Nozzole -Greve in Chianti)

LA LASTRA 5€/24€
Vernaccia di San Gimignano 

TUSCAN WHITE WINE



CECINA PISANA
The Cecina is one of our typical dishes from Pisa,
initially made from chickpea flour, water, salt and
olive oil.
Cecina is baked in a copper pan in a wood-fired
pizza oven.
These are the fundamental characteristics for the
success of a high quality product.

Since 1994 we've been offering daily the usual
traditional Pisan recipe, but our innovative spirit
has allowed us to experiment new tastes,
combining it with specific and local cured meats,
cheeses and vegetables.

From the simple Cecina with salt and pepper
derives the "Tris di Cecina", a degustation of
Cecina, and our sandwiches, SWING, SAMBA and
HIP-HOP, all including our simple yet
mouthwatering Cecina.


