
OUR STORY 
 Long ago, in 1969, one of the first southern Pizzerias opened its doors in the center of 
Bassano del Grappa: Pizzeria Ristorante al Vesuvio.  

But our story begins in 1993, when Fernando and Giovanna took over the business. In 2003 they  
decided to completely renovate the building giving it a new modern look while maintaining a 
familiar and cosy atmosphere. What’s left of the original structure is the 19th century ceiling 
on the upper floor, and the traditional wood-fired oven on the ground floor. 

Since then, thanks to Fernando’s culinary skills, thanks to Signora Giovanna’s warmth and 
hospitality and thanks to our client’s loyalty and support, Pizzeria Ristorante al Vesuvio has 
conquered its place amongst the most renowned historical restaurants of Bassano.  

Today, after all these years, the love and passion still continues… 

 Our traditions come from the Campania region, from the city of Tramonti (heart of the 
Amalfi Coast), famous in all of Italy for its pizza and for having created many great 
“pizzaioli”. 

We give value to traditional recipes and priority to the quality of raw materials and their 
processing methods from the long hours of leavening of the pizza dough to the sea flavour in 
each of our sea based dishes.  

Our crunchy pizza, carefully cooked in the traditional wood-fired oven, embraces the typical 
southern flavours. Our restaurant prefers using seasonal products and alongside the famous 
classics of the Italian cuisine, offers a selection of local dishes. 

 At Pizzeria Ristorante al Vesuvio you will find the typical southern hospitality in the 
heart of the historical city center of Bassano del Grappa. Every day we open our doors with 
commitment and we strive to welcome our guests with affection in a friendly enviroment 
hoping you can have a good time, in good company, with good food.. what more could you want?  

Thank you, 
Fernando, Giovanna, 

Massimo, Elisa


