
UMORE

“Authenticity in Evolution” reflects our commitment to
artisanal cuisine—honoring its traditional essence
while embracing modern touches that cater to today’s
evolving tastes. It’s not merely about preserving
century-old recipes, but about reinterpreting them
with creativity and respect for their origin.

In our kitchen, we carefully select only the finest
ingredients, prioritizing fresh, natural, and seasonal
products. We strive to maintain a balance between
classic Italian flavors and contemporary culinary
trends, ensuring a truly unique dining experience. 

“At UMORE, we inspire a change in mood with every
bite—where tradition is reimagined with distinction,
and artisanal excellence becomes an unforgettable
experience.”

ARTISAN PIZZA

Our Purpose:  “Authenticity in Evolution”



l a  n o s t r a  B r u s c h e t t a 6 , 9

B U R R A T A  A L  V E R D E

I N S A L A T A  C E S A R E  

G l u t e n D A I R Y N U T S M U S TA R D F I S H S O Y S U L F I T E S E G G

UMORE
ARTISAN PIZZA

Starters
Antipast i

FOCACCIA BREAD WITH GARLIC, SEASONED DICED
TOMATOES, A TOUCH OF OREGANO, SEA SALT FLAKES AND
EXTRA VIRGEN OLIVE OIL FROM SIERRA DE SEGURA.

CRISP ROMAINE LETTUCE LEAVES TOSSED IN A CREAMY CAESAR
DRESSING, TOPPED WITH TENDER BREADED CHICKEN BREAST,
SHAVED PARMIGIANO REGGIANO, AND GOLDEN-BROWNED CUBES
OF ARTISANAL FOCACCIA.

A place where tradit ion meets innovation to craft
unforgettable moments.

9

1 2

1 5
THINLY SLICED RAW BEEF SERVED WITH ARUGULA, SHAVED
PARMESAN, CAPERS, A TOUCH OF LEMON, AND DRIZZLED WITH
EXTRA VIRGIN OLIVE OIL.

C A R P A C C I O  D I  M A N Z O

CREAMY MOZZARELLA DI BUFALA WITH SLICES OF RIPE TOMATO,
TOPPED WITH ARTISANAL GENOESE PESTO AND FRESH BASIL
LEAVES.

9

Z U C C H I N I  C A R P A C C I O

I N S A L A T A  E S S E N Z A  
MIXED GREENS WITH GREEN APPLE, WALNUTS, AND CREAMY
GOAT CHEESE, FINISHED WITH OUR DELICATE ARTISANAL HONEY
DRESSING.

1 2

V I T E L L O  T O N N A T O
THIN SLICES OF CHILLED VEAL SERVED OVER CLASSIC TARTAR
SAUCE, TOPPED WITH SICILIAN CAPERS AND A HINT OF LEMON.

1 5

T a g l i e r e  p e r f e t t o
A FINE SELECTION OF ITALIAN CURED MEATS AND CHEESES,
SERVED WITH OLIVES AND ARTISANAL BREAD. SELECTION MAY
VARY BY SEASON.

1 8

THIN SLICES OF ZUCCHINI WITH LEMON AND SALT, PAIRED BY
CREAMY GOAT CHEESE, WALNUTS, A TOUCH OF HONEY AND A
DRIZZLED OF BALSAMIC OIL.



UMORE
ARTISAN PIZZA

Le nostre pizze

V e s u v i o  d ' O r o
SAN MARZANO TOMATO SAUCE WITH CHERRY TOMATOES,
OREGANO, GARLIC, FRESH BASIL, AND EXTRA VIRGIN OLIVE OIL
FROM THE SIERRA DE SEGURA.

r e g i n a
SAN MARZANO TOMATO SAUCE, PARMIGIANO REGGIANO DOP,
MOZZARELLA FIOR DI LATTE, FRESH BASIL, AND EXTRA VIRGIN
OLIVE OIL FROM THE SIERRA DE SEGURA.

C A L Z O N E
FOLDED DOUGH FILLED WITH FIOR DI LATTE MOZZARELLA AND
PROSCIUTTO COTTO, TOPPED WITH SAN MARZANO TOMATO
SAUCE, SIERRA DE SEGURA EXTRA VIRGIN OLIVE OIL, AND
GRATINÉED PARMIGIANO REGGIANO.

P R O S C I U T T O  E  F U N G H I
SAN MARZANO TOMATO SAUCE, MOZZARELLA FIOR DI LATTE,
PROSCIUTTO COTTO, FRESH MUSHROOMS, AND EXTRA VIRGIN
OLIVE OIL FROM THE SIERRA DE SEGURA.

P E S T O  

9 , 5 0

1 0 , 9 0

1 2 , 9 0

1 3 , 5 0

1 3 , 5 0

1 3 , 9 0

Z U C C H I N A  D O L C E
MOZZARELLA FIOR DI LATTE BASE WITH THINLY SLICED
ZUCCHINI,  GOAT CHEESE, WALNUTS, AND A DELICATE DRIZZLE OF
HONEY.

G O R G O N Z O L A  Y  P E R A
BABY SPINACH BASE WITH MOZZARELLA FIOR DI LATTE,
GORGONZOLA, DELICATE NOTES OF PEAR, LIGHT HONEY,
POMEGRANATE PEARLS, AND FRESH BASIL.

MOZZARELLA FIOR DI LATTE BASE WITH SEASONAL
VEGETABLES, TAGGIASCA OLIVES, A TOUCH OF GENOVESE
PESTO, FRESH ARUGULA, AND EXTRA VIRGIN OLIVE OIL FROM THE
SIERRA DE SEGURA.

C A P R E S E
FOCACCIA BASE, FRESH ARUGULA, CHERRY TOMATOES, AND
TORN BURRATA, FINISHED WITH A DRIZZLE OF MODENA BALSAMIC
CREAM.

C A P R I C H O S A
SAN MARZANO TOMATE SAUCE, MOZZARELLA FIOR DI LATTE,
PROSCIUTTO COTTO, ARTICHOKE HEARTS, MUSHROOMS,
TAGGIASCA OLIVES, AND FRESH BASIL.

1 3 , 5 0

1 2 , 9 0

1 2 , 9 0

G l u t e n D A I R Y N U T S M U S TA R D F I S H S O Y S U L F I T E S E G G

Gluten fr iendly option +2,5€



UMORE
ARTISAN PIZZA

D I A V O L A  A R D E N T E
SAN MARZANO TOMATO SAUCE, MOZZARELLA FIOR DI
LATTE, TOPPED WITH SLOW-CURED SPICY SPIANATA
SALAMI. FINISHED WITH FLAMED CHILI GEL.

MOZZARELLA FIOR DI LATTE BASE, GOAT CHEESE,
GORGONZOLA, SMOKED SCAMORZA, GRATED PARMIGIANO, AND
FRESH CHIVES.

r e a l e  c A R B O N A R A

1 4

1 4

1 4 , 5 0

1 4 , 9 0P I C C A N T E  E  M I E L E
MOZZARELLA FIOR DI LATTE BASE, TOPPED WITH CALABRIAN
'NDUJA, HONEY, AND FRESH BASIL.

S A P O R E  D I  M A R E

SAN MARZANO TOMATO SAUCE, MOZZARELLA FIOR DI LATTE,
TOPPED WITH SLICES OF PROSCIUTTO DI PARMA, FRESH
ARUGULA, AND PARMIGIANO REGGIANO SHAVINGS.

SAN MARZANO TOMATO SAUCE, CREAMY STRACCIATELLA DI
BURRATA, CANTABRIAN ANCHOVIES, MIXED CHERRY TOMATOES,
TAGGIASCA OLIVES, CAPERS, LEMON ZEST, FRESH BASIL, AND
EXTRA VIRGIN OLIVE OIL FROM THE SIERRA DE SEGURA.

Q U a t t r o  f o r m a g g i

MOZZARELLA FIOR DI LATTE BASE, SLICED GUANCIALE,
PASTEURIZED EGG YOLK, AND GRATED PECORINO.

1 4

L A  T A R T U F O
CREAMY BLACK TRUFFLE AND MASCARPONE BASE, MOZZARELLA
FIOR DI LATTE, SMOKED SCAMORZA, FRESH MUSHROOMS,
PARMIGIANO REGGIANO SHAVINGS, AND ARUGULA.

Le Pizze d’Autore

l a  t o n n o
MOZZARELLA FIOR DI LATTE BASE, ONION, OREGANO, MIXED
CHERRY TOMATOES, TUNA, TAGGIASCA OLIVES, AND FRESH
ARUGULA.

1 5 , 5 0

M o r t a d e l l a  e  P i s t a c c h i o
CREAMY GENOVESE PESTO BASE, ITALIAN MORTADELLA,
STRACCIATELLA DI BURRATA, AND A CRUNCHY TOUCH OF
CRUSHED PISTACHIOS.

1 6

P A R M A 1 6

1 7

G l u t e n D A I R Y N U T S M U S TA R D F I S H S O Y S U L F I T E S E G G

Gluten fr iendly option +2,5€



Signature Stuffed Creations
Exquis i te  handcrafted pizza dough,  baked to perfect ion
and f i l led with select  ingredients ,  creat ing a unique fus ion
of  f lavors  and textures .

B R E S A O L A  a l  f r e s c o
OUR BRESAOLA IS SERVED WITH ARUGULA, ASSORTED
TOMATOES, BUFFALO MOZZARELLA DOP, AND EXTRA VIRGIN
OLIVE OIL FROM THE SIERRA DE SEGURA.

s u b l i m e  d i  b u f a l a
A PESTO BASE TOPPED WITH MOZZARELLA DI BUFALA CAMPANA
DOP, FRESH BASIL, AND EXTRA VIRGIN OLIVE OIL FROM THE
SIERRA DE SEGURA.

e m m e  
TOUCHES OF STRACCIATELLA DI BURRATA AND CHERRY
TOMATOES, PAIRED WITH HOMEMADE CRISPY CHICKEN BREAST
ON A TRUFFLE AND MASCARPONE BASE. FINISHED WITH FRESH
BASIL, MARINATED SEA SALT, AND OREGANO.

1 4

1 4

1 4

Dolce

C h o c o l a t e  l a v a  c a k e

P i s t a c h i o  l a v a  c a k e

t i r a m i s U

6

7

6

S i c i l i a n  c a n n o l i 7

n u t e l l a  R O L L 7 , 5

A perfect  ending to a unique cul inary exper ience.

UMORE
ARTISAN PIZZA

G l u t e n D A I R Y N U T S M U S TA R D F I S H S O Y S U L F I T E S E G G

A place where tradit ion meets innovation to
craft  unforgettable moments.
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Bebidas

m a h o u  5  e s t r e l l a s p e r o n i

c o r o n aa l H a m b r a  r e s e r v a  1 9 2 5

Cerveza

Cerveza s in Gluten

M a h o u  5  e s t r e l l a s

Cerveza s in Alcohol

M a h o u  t o s t a d a  0 . 0

S t e l l a  a r t o i s

3

3 , 5

3 , 5

3 , 5

4

3 3

Agua

S O L A n  1 / 2

g a s  p e r r i e r  1 / 2 2 , 5

2 , 5

Café

S o l o ,  A m e r i c a n o ,  B o m b ó n ,  C o n
l e c h e ,  C o r t a d o ,  T e

L a t t e  o  C a p p u c h i n o

C a r a j i l l o  /  B e l m o n t e
C a f é  I r l a n d é s

1 . 8 0

2

2 . 8 0
5

Jarras

T i n t o  d e  v e r a n o  1 l

s a n g r i a  1 l

1 3

1 5

Refrescos (35cl )  &  t into

t o n i c ac o c a  c o l a

c o c a  c o l a  z e r o

F a n t a  L I M ó N

F a n t a  N A R A N J A

S P R I T E

I C E d  T E A

A Q U A R I U S
Z u m o  d e  n a r a n j a Z u m o  d e  p i ñ a

z u m o  d e  m a n z a n a Z u m o  d e  m e l o c o t ó n

T i n t o  d e  v e r a n os a n g r i a  3 , 55

2 , 5

2 , 5

2 , 5

2 , 8

2 , 8

2 , 8

2 , 8

2 , 7
2 , 8

2 , 8

2 , 8

2 , 5

S i d r a  K o p p a r b e r g 4 , 5



Cocktails
SEX ON THE BEACH

MOJITO
AMARETTO SOUR

NEGRONI

LIMONCELLO SPRITZ

APEROL SPRITZ 

BELLINI
CAMPARI TONIC

MARGARITA CLASICA

UMORE
ARTISAN PIZZA

8 EUR


