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                               SALAD 

Caesar Salad                                                                        

Romaine, anchovies, shaved Pecorino, Neapolitan croutons and  
Luca's homemade Caesar dressing 

Mercato Caprese                                                                       

Fresh buffalo mozzarella, wild baby arugula, seasonal ripened 
tomatoes with a balsamic reduction 

Varuni Salad                                                                                               

Wild arugula, local spring mix, candied pecans, grape tomatoes, 
Prosciutto di Parma and Luca’s homemade balsamic vinaigrette 

Arugula Salad                                                                                                         

Wild arugula, shaved Pecorino, lemon infused olive oil from 
Sorrento and fresh lemon juice 

 

MARKET SPECIAL 

Arancini                                                                                              

4 lightly fried rice balls with fresh mozzarella, seasoned beef and 
peas, served with Ragu’ sauce 

Mozzarella sticks 

4 lightly fried fresh mozzarella sticks, served with Ragu’ sauce 

 

 

 
 

 

 

ARTISAN RED PIZZAS 

Bastardo  

Fresh mozzarella, San Marzano tomato sauce, pepperoni, Nduja 
(spicy spreadable pork sausage in ragu sauce), Pecorino Romano, 
basil 

Pako  

Fresh mozzarella, San Marzano tomato sauce, Italian sausage, 
caramelized onions, roasted mushrooms, roasted peppers, Pecorino 
Romano, basil, EVOO  

Porrecca Piccante  

Fresh mozzarella, San Marzano tomato sauce, Nduja, hot 
soppressata, cherry tomatoes, Calabrian peppers, Pecorino Romano, 
basil 

Amore Mio 

Fresh mozzarella, San Marzano tomato sauce, roasted artichokes, 
artisanal salami, mushrooms, gaeta black olives, Pecorino Romano, 
basil, EVOO 

Nonna Mia  

Fresh buffalo mozzarella, San Marzano ragu, Nonna’s homemade 
meatballs, Pecorino Romano, basil 
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     BUILD YOUR OWN PIZZA Add up to two toppings 

Margherita (Vegetarian) 

San Marzano tomato sauce, fresh buffalo mozzarella, Pecorino 
Romano, basil and EVOO 

Bianca (Vegetarian) 

Fresh buffalo mozzarella, buffalo ricotta, Pecorino Romano,  
black pepper, basil and EVOO 

Krog Fried Calzone 

Fried pizza stuffed with fresh mozzarella, Pecorino Romano, basil 
and two toppings of your choice 
 
Add up to two of the following toppings: 
($2) Cremini mushrooms, roasted red peppers, caramelized 
onions, Gaeta olives, Calabrian hot peppers 
($3) Pepperoni, hot soppressata, Italian sausage, artisanal salami, 
pancetta, Nduja, roasted artichokes 
($4) Prosciutto di Parma, meatballs, extra mozzarella 
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ARTISAN WHITE PIZZAS 

Oro Bianco                                             

Fresh mozzarella, buffalo ricotta, taleggio cheese, pancetta, 
Pecorino Romano, black truffle oil, black pepper, basil 

Spacca Napoli (Vegetarian) 

Fresh mozzarella, taleggio cheese, mushrooms, caramelized 
onions, Pecorino Romano, truffle salt, black truffle oil, basil 

Chiattona Benni                                             

Fresh mozzarella, cherry tomatoes, pancetta, pepperoni,  
artisanal salami, hot soppressata, Pecorino Romano, basil, EVOO 

Partenope (Vegetarian) 

Fresh mozzarella, fresh basil pesto, roasted artichokes, roasted 
peppers, mushrooms, Gaeta olives, Pecorino Romano, basil 

Filetto  

DOP buffalo mozzarella, oven roasted pomodorini del “Piennolo” 
(imported cherry tomatoes from Vesuvio Piennolo area in Italy),  
hot soppressata, Pecorino Romano and housemade basil pesto 
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Please, no substitutions or additions on our Artisan Pizzas.  

10 

                  NEW SANDWICHES! 

The Goodfella                                                                        

Mortadella, coppa, salami, soppressata, shredded lettuce, tomato, 
provolone, oregano, hot cherry peppers, EVOO, vinaigrette + 
mayonnaise on a hoagie roll 

Eggplant Parmesan                                                                      

Lightly fried eggplant, buffalo mozzarella, basil and San Marzano 
tomato sauce on a toasted hoagie roll 

Meatball Parmesan                                                                                               

Homemade meatballs, buffalo mozzarella, basil and San Marzano 

tomato sauce on a toasted hoagie roll 

The Zingara                                                                                               

Buffalo mozzarella, Prosciutto di Parma, tomatoes, romaine, 

oregano, and mayonnaise on a toasted hoagie roll 
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BEVERAGES 
Chose from our selection of Coca Cola, San 
Pellegrino and San Benedetto products  3.5 
 

WINE                               

 

Reds 

Cabernet small bottle               12 
               
 

Whites 

Pinot Grigio small bottle   12  
Prosecco small bottle   13 
Rosé small bottle                      13 
 

 

BEER 
Ask about our rotating draft and canned selections 

On Draft 

Peroni     6 
Creature Comforts Tropicalia  7 
SweetWater 420                                      6 
Blue Moon                                                6 

Cans 

Rotating selection   6 
 

HOUSE COCKTAILS 
Negroni Riserva                14 
Limoncello Lemonade   11 
Aperol Spritz    12 
Long Drink canned gin cocktail                8 
Mimosa                                                    10 
Limoncello                                                8 
             
     

Varuni Napoli Pizza Artisans 

 
Krog Street Market 
99 Krog Street NE 
Atlanta, GA 30307 

404.500.5550 
 

DESSERT 

Classic Italian Cannoli 

Fresh cannoli filled with Italian Ricotta  
Classic / Build Your Own  

Nutella Calzone                                                        

Pizza filled and covered with Nutella 
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Connect with us! 

 
www.varuni.us 

  Varuni Napoli 

Varuni Napoli Krog Street Market 

@VaruniNapoliATL 

@varuninapoliatl 

 


