


ANTIPASTI (APPETIZERS)
BRUSCHETTA CAPRI 8 usd

Fresh tomato & mozzarella

BRUSCHETTA NAPOLI 8 usd

Fresh tomato, basil & oregano

CALAMARI FRITTI 11 usd

Deep fried with napoletana sauce

LE INSALATE (SALAD)
CAPRESE 12 usd

Mozzarella, tomato, basil, oregano 
& evo

CESARE 8 usd

Romaine, croutons, parmesan cheese 
& caesar dressing
   + Chicken 11 usd
   + Shrimp  14 usd



La Pasta
AI 4 FORMAGGI 15 usd

Onion, butter, mozzarella, gorgon-
zola, parmigiano, asiago & cream

ALLA VODKA CON FUNGHI 15 usd

Dash tomato, vodka, cream, mush-
room & basil
   + Chicken 17 usd
   + Shrimp  18 usd

NAPOLETANA 12 usd

Tomato sauce, garlic, evo & basil
   + Chicken    15 usd
   + Meat Balls 15 usd
   + Shrimp     17 usd

ALFREDO 12 usd

White creamy sauce with parsley
   + Chicken    15 usd
   + Meat Balls 15 usd
   + Shrimp     17 usd

FRUTTI DI MARE BIANCA 18 usd

Mixed sea food, parsley, aglio & 
olio

FRUTTI DI MARE ROSSA 18 usd

Mixed sea food in tomato sauce & 
parsley



SECONDI PIATTI
POLLO ALLA PARMIGIANA 18 usd

Chicken breast, napoletana sauce, 
mozzarella & basil

POLLO AL LIMONE 18 usd

Chicken breast in lemon sauce

POLLO AL MARSALA CON 
FUNGHI

18 usd

Chicken breast in marsala sauce & 
mushrooms

GAMBERI ALLA FRA DIAVOLA 16 usd

Shrimp in hot tomato sauce

GAMBERI AGLIO E OLIO 16 usd

Shrimp, garlic, evo & white wine

DOLCI (DESSERT)
TIRAMISU 6 usd

Served with ice cream

SGROPPINO 6 usd

Lemon ice cream with vodka



The husband and wife team behind Kono Pizza Aruba,
Fabrizio & Marzia have been bringing a touch of Italian 
culinary culture to the Caribbean for over a decade.

After a fateful encounter with an old friend and former 
colleague, they have joined forces with one of the fin-
est chefs in Aruba, Pachecho Rafael. Together they are 
set to bring the spirit of traditional, Italian family 
dining to the island.

Introducing Piazza Italia, Aruba’s only destination for 
the true Italian experience. In 2020, you are invited 
to enjoy authentic Italian cuisine, just like Nonna 
used to make.


