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CAFFETTERIA

Caffé coffee 1,00€
Caffé Hag pecaf coffee 1,10€
Caffé Ginseng Ginseng Coffee 1,20€
Caffe d'Orzo sarey coftee 1,20€
Caffe Leccese Leccese Coffee 1,40
Caffe al Ghiaccio iced coffee 1,20€
CrINSCOlEiE armammmitss 1,40€
Cappuccino cappuccino 1,40€
Cappuccino Hag pecaf cappuccino 1,50€
Cappuccino Ginseng Ginseng Cappuccino 1,70€
Cappuccino d'Orzo sarey cappuccino 1,70€
ESpressino  wmini Cappuccino 1,20€
ESpressino HAg pecaf espressino 1,30€
ESpressino D'0rzo sarey Espressino 1,50€
ESpressino con Nutella Espressino with Nutella 2,00¢
Espresso al Latte mikMacchiato 1,50€
Latte Bianco white milk 1,20€
Latte Macchiato espresso with ik 1,50€
Caffé Freddo cold coffee 1,50€
Caffe Freddo con Panna cold Coffee with Whipped Cream 2,00<€
Espressino Freddo  cold espressino 1,50€
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$9$

@
CAFFETTERIA

Espressino Freddo con Nutella e Panna 2,90¢€
Cold Espressino with Nutella and Whipped Cream

Atfogato ESpresso  afiogato Espresso 1,50¢
Cornetti croissants 1,20€
Cornetti doppia farcitura  pouble-Filled Croissants 1,50€
Cornetti Gourmet  Gourmet Croissants 1,7/0€
Cornetti senza glutine Gluten-Free Croissants 2,00€
Te Caldo & Tisane  Hot rea & Herbal infusions 2,00€
Te Freddo con granita  iced fea with Granita 2,50¢€
Centrifugato solo frutta Fresh Fruit Extract 3,00¢€
Frappe vari GuSti  wikshakes - various Flavours 3,00¢
Spremutd solo frutta  Freshly Squeezed juice 3,00¢€
Bibite in Lattina canned soft drinks 2,00€

coca cola, coca zero, aranciata, chino, cedrata,
acqua tonica, lemonsoda, estathé
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FOOD

ANTIPASTI /APPETIZERS

12,00€

Terrine Calde (3 tipologie) Warm Terrines (3 varieties)
I pomodorini confit confit Cherry Tomatoes 4,00:6
2. Mozzarella e Speck Mozzarella and Speck 4,00€
3. Mortadella e caciocavallo 4,00€
Mortadella and Caciocavallo
Cozze Gratinate Gratin Mussels 4,00€
Tartare di TonnNO wna rartare 15,00
Tartare di Carne Beef artare 10,00€
Baffetta di Salmone  saimon siice 20,00¢
con crostini e burro salato with croutons and salted butter
Carpaccio di Bresaola  turkey Campaccio 7,00€
con rucola e grana with rocket, Parmesan and lemon
C(]rpOICCiO di Fesa  sresaola Carpaccio /,00¢€
con rUCOIG, grana e limone with rocket and Parmesan
COIrpOICCiO dl SOIlmone Salmon Carpaccio 7,00€
con OliO, |imone fa) grona Wlth Oi/, lemon Gnd Parmesan
Taglieri di Salumi e Formagqi coid cuts & cheese patter| | 12,00€
T(]gliere di S(:Ilumi Cold Cuts Board 3.00€
Tagliere di Formaggi cheese soard 8,00¢
PiOHO d| CrUdO e MOZZ(] re”(] Cured Ham & Mozzarella Plate 7,00€
Ca PIrese caprese Salad /,00€
Crostini con Acciughe anchovy crostini 12.00¢
del cantabrico e burro salato from Cantabrian Sea with salted butter
Crostini di Salmone  samon crostini 12.00€

e burro salato with salted butter
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Tris di Bruschette Gourmet cGourmet Bruschetta Trio A.50€

Frutta di Mare su ordinazione  seafood (available on request)

APERITIVI /APERITIFS

Ap@flthO AICOhCO Alcoholic Aperitif
5 ciotole fredde e 5 pz caldi 5 cold bowls and 5 hot bites

Apermvo AnOICOIiCO Non-Alcoholic Aperitif
5 ciotole fredde e 5 pz caldi 5 cold bowls and 5 hot bites

PRIMO DEL GIORNO
/FIRST COURSE OF THE DAY

SECONDO DEL GIORNO
/FIRST COURSE OF THE DAY

FRITTURA /FRIED DISHES
Patate Fritte rmench Fries

Gamberi Shrimps

Chele di Granchio crab claws

Crocchette croguettes

SC(]g liozze Fried Polenta Squares

Panzerottini mini panzerotii
PIADINE /FLATBREADS

. crudo, mozzarella, pomodoro, insalata, philadelphia
parma ham, mozzarella, tomato, lettuce, cream cheese

2. bresaola, funghi, rucola, grana, mozzarella
bresaola, mushrooms, arugula, Parmesan flakes, mozzarella

3. mousse di tonno, pomodorini, olive nere
tuna mousse, cherry tomatoes, black olives
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FOOD

4. cotto, philadelphia, insalata, mais
cooked ham, philadelphia cream cheese, lettuce, corn

5. pancetta, funghi, rucola, grana, pomodori, philadelphia

bacon, mushrooms, arugula, parmesan, tomatoes,
philadelphia cream cheese

6. salmone, philadelphia, granella di pistacchio
salmon, philadelphia cream cheese, crushed pistachios

/. prosciutto crudo, squacquerone, zucchine grigliate
prosciutto crudo, squacquerone cheese, grilled zucchini

WRAP/WRAP

I. Insalata, speck, pomodoro, mais, grana
lettuce, speck, tomato, corn, parmesan

2. Insalata, cotto, rucola, funghi, pomodoro, philadelphia

lettuce, cooked ham, arugula, mushrooms, tomato,
philadelphia cream cheese

3. Insalata, fesa di tacchino, mais, philadelphia,
pomodorini, cetriolo

Lettuce, turkey breast, corn, Philadelphia cream cheese,
cherry tomatoes, cucumber

4. Radicchio, salame, carote, olive nere, funghi
radicchio, salami, carrots, black olives, mushrooms

5. Bresaola, philadelphia, rucola, carciofini
bresaola, philadelphia cream cheese, arugula, artichoke hearts

6. Pomodorini, mozzarella, cipolla rossa, tonno, olive nere
cherry tomatoes, mozzarella, red onion, tuna, black olives

7. Salmone, cetriolo, salsa allo yogurt
salmon, cucumber, yogurt sauce

PUCCE 2,00€

o oo e ||
CIABATTINE /MINI CIABATTA BREADS

. Classica (prosciutto crudo di Parma, fiordilatte, rucola) 4.50€
Classic (Parma ham, fiordilatte mozzarella, arugula)
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2. Sfiziosa (bresaola, rucola, scaglie di grana) 4,50¢€

Tasty (bresaola, arugula, Parmesan flakes)

3. Paesana (mortadella, provolone semi piccante, A4.50¢€
pomodoro, sottiletta)

Rustic (mortadella, semi-spicy provolone, tomato, cheese slice)

4. Caprese (fiordilatte, pomodoro, origano o basilico) A4.50¢€
Caprese (fiordilatte mozzarella, tomato, oregano or basil)

5. Gustosa (coppata. crema di formaggio, insalata, pomodoro) 4,50€
Tasty (coppata, cheese spread, lettuce, tomato)

6. Capricciosa (porchetta, emmenthal, funghi, carciofini) A4.50¢€
Capricious (porchetta, Emmental cheese, mushrooms, artichokes)

/. Marinara (stracciatella, tonno fresco, pistacchio) * 0.00<
Marinara (stracciatella cheese, fresh tuna, pistachio)

8. Affumicata (salmone, philadelphia, insalata) * 0,00¢
Smoked (salmon, Philadelphia cream cheese, lettuce)

9. Martina (capocollo, stracciatella, pomodori sott'olio) * 0.00€
Martina (capocollo, stracciatella cheese, oil-marinated tomatoes)

10. Mare e Monti (tonno in scatola, pomodori sott'olio, funghi) * 0.00€
Sea and Mountain (canned tuna, oil-marinated tomatoes, mushrooms)

I1. Toast Classico (prosciutto cotto, sottiletta o fontina, 4,50€

pomodoro)

Classic Toast (cooked ham, cheese slice or fontina, tomato)

* possibilita di ciabattina ai cereal
Option of multigrain ciabatta available
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INSALATE /SALADS

1. Rustica (rucola, radicchio, valeriana, pomodori, scaglie di grana) 5 ,() O<€
Rustica (arugula, radicchio, corn salad, tomatoes, Grana Padano flakes)

2. Saporita (iceberg, radicchio, carote julienne, olive verdi, 5,00€
asiago, crostini)

Saporita (iceberg lettuce, radicchio, julienned carrots, green olives,
Asiago cheese, croutons)

3. Mediterranea (invidia, carote, valeriana, pomodori, 5,00€
olive verdi, mozzarelline)

Mediterranea (endlive, carrots, corn salad, tomatoes, green olives,
small mozzarella balls)

4. Farro (farro, pomodorini, tonno, asiago a cubett) 5,00€
Farro (farro, cherry tomatoes, tuna, cubed Asiago cheese)

5. Gamberi (farro, gamberi, sedano, cipolla rossa) 0.00€
Gamberi (farro, shrimp, celery, red onion)
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DOLCH
GELATI /ICE CREAM |

Coppa Piccola in vetro small cup (glass) 3.50¢
Coppa Medid in vetro Medium Cup (giass) 4,50¢
Coppa Grande in vetro Large cup (glass) 5,00€
Granita di Catfé cofiee Granita 3,00¢

Gr(]nlt(] d| C(]ﬁé CON PANNA  Coffee Granita with Whipped Cream 3,50€
Granita di Limone  Lemon Granita 3,00¢

DESSERT & DOLCI /DESSERTS & SWEETS ||

Soufflé souttis 2,50¢€
Soufflé con panna souffie with Whipped Cream 3,00¢
Muffin Nutellar nueta mufiin 2,50¢
Biscotti al Burro suter cookies 1,00€
Piadina Nutella auetia iadin (itatian flatbread with Nutella) 2,50¢
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COCKTAIL
Spritz 5,00€

aperol, soda, prosecco
Aperol, soda water, Prosecco

Alexander 5,00€

brandy, crema di cacao scura, crema di latte o panna liquida
Brandy, dark créme de cacao, milk cream or fresh liquid cream

Americano 5,00€
bitter campari, vermouth rosso, soda water
Campairi bitter, red vermouth, soda water

Bacardi 5,00¢€

rum bar bacardi, succo di limone, sciroppo di granatina
Bacardi rum, lemon juice, grenadine syrup

Bellini 5,00€

prosecco, succo di pesca
Prosecco, peach juice

B52 2,00€

liquore di caffe kahlua, baileys, grand marnier
Kahlua coffee liqueur, Baileys, Grand Marnier

Caipirinha 5,00¢

cachaca, lime, zucchero di canna
Cachaga, lime, brown sugar

Caipiroska 5,00¢

vodka, lime, fragole, sciroppo di fragola, zucchero di canna
Vodka, lime, strawberries, strawberry syrup, brown sugar

Cuba Libre 5,00¢€

rum scuro, coca cola
Dark rum, Coca-Cola

Garibaldi 5,00€

bitter campari, succo di arancia
Campoari bitter, orange juice
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COCKIAIL

Spritz
aperol, soda, prosecco
Aperol, soda water, Prosecco

H,00€

Gin Fizz
gin, succo di limone, sciroppo di zucchero, soda water
Gin, lemon juice, sugar syrup, soda water

5,00€

Godmother

vodka, amaretto disaronno
Vodka, Disaronno amaretto

5,00€

Irish Coffee

whisky, caffé, crema di latte
Whiskey, coffee, milk cream

5,00€

Long Island Ice Tea

vodka, gin, rum bianco, bacardi, cointreau o triple sec,
succo di limone, coca cola

Vodka, gin, white rum, Bacardi, Cointreau or triple sec, lemon juice, cola

5,00€

Manhattan

whisky, vermouth rosso
Whiskey, red vermouth

5,00€

Margarita
tequila, cointreau o triple sec, succo di limone
Tequila, Cointreau or triple sec, lemon juice

5,00€

Martini Dry
gin, vermouth dry
Gin, dry vermouth

5,00€

Moijito

succo di lime, rum bianco bacardi, soda water
Lime juice, white rum, Bacardi, soda water, mint, sugar
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COCKTAIL
Negroni 5,00¢€

bitter campari, vermouth rosso, gin
Campairi bitter, red vermouth, gin

Pina Colada 5,00€

rum bianco bacardi, latte di cocco, succo di ananas
White rum, Bacardi, coconut milk, pineapple juice

Gin Tonic 5,00€

gin, acqua tonica, fettina di limone, ghiaccio
Gin, tonic water, lemon twist, ice

Angelo Azzurro 5,00¢
gin, triple sec, blue curacao
Gin, triple sec, Blue Curagao

Sex on the Beach 5,00€

ghiaccio, vodka, succo di mirtillo, vodka alla pesca,
succo di arancia, succo di ananas

Vodka, peach schnapps, cranberry juice, orange juice

* possibilita di scegliere un cocktail a piacere. Richiedere al personale
Option to customize your cocktail—ask our staff!
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BIRRE

Heineken 2,00€
Beck's 2,00¢
Corona 3,00¢
Menabrea 33l 2,00¢
Tennent’s 33l 3,00¢
Peroni Gran Riserva 3,00¢€
Prosecco di Bianco calice 3,00¢
Glass of Prosecco Bianco

Bottiglia di Bianco 15,00¢
Bottle of White Wine

Prosecco di Rosé calice 4,50¢
Glass of Prosecco Rosé

Bottiglia di Rosé 35,00€

Bottle of Rosé Wine
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GRAPPE

903 Bianca
003 Barricata
|_e Diciotto Lune Barricata

Jagermeister

Amaro del Capo 3,00¢

Avernad

L.ucano

Jefferson

/acapa 23 Anni

Diplomatico 5,00¢

/acapa XO
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