TO START WITH

ideal for sharing

pizza sticks with dip [*1] 280¢g

pizza sticks served with two dips of your choice, included in the price

dips to choose from

| sun-dried tomato " '[*3,10,12]70g 1.°° € | guacamole 708
[ mayo ] | dill dressing [*7] 708

| chipotle [mayo]" " (*312] 70 1°°€ |coriander[mayo] '[+31] 70g

pizzetta prosciutto cotto-mozzarella [*1,7,12] 300g|50¢

pizzetta mangalitsa [*1,7,12] 280g|35¢g

smoked scamorza, mozzarella, mangalitsa sausage,

tomato dust, tabasco

pizzetta mozzarella, garlic, oregano, basil [*1,7] 280¢g

nachos with guacamole and tomatillos [*12] 150¢

corn nachos, guacamole, green tomatillos,

tomatoes, coriander

labneh with olives [%1,7] 200 g

creamy yoghurt, extra virgin olive oil, sumac, olives,

maldon salt, lime juice, homemade panini

moroccan hummus [*1,81] 140g

chickpea hummus, extra virgin olive oil, pistachios,
pomegranate, za‘atar, papadam

spiedino di mortadella
grilled mortadella skewer, salsa verde, honey glaze,
pickled red onion, crushed pistachios, microgreens, homemade panini

[*1,4,7,810,12] 2508|100 g

potato-cheddar croquettes [%1,3,7,10,12]
potato croquettes with cheddar, sun-dried tomato [ mayo ],
herb oil, microgreens

230¢g

meat and cheese board with homemade panini* (*1,7,10,12]
prosciutto crudo, salame ventricina, mangalitsa sausage,
mozzarella, kalamata olives, pickled shimeji, baby pickles

290g |70 g

bruschetta with bresaola*
ciabatta, goat cheese foam, dried beef ham,
pickled cherry tomatoes, rocket, gomasio

STARTERS

pulled pork cheeks in [ bao bun ] [*1,3,6,10,12]
pulled confit pork cheeks, BBQ, kimchi, sriracha [ mayo ],
mung sprouts, coriander, crispy onion

[*1,7,1,12] 150 g|30 g

230g | 120¢g

shrimps [ pil pil ]
fermented chilli paste, garlic, white wine,
butter, parsley, ciabatta

[*1,2,7,12] 300g|100¢g

tuna tartare with avocado*
soy sauce, honey, spring onion, coriander,
sesame, lime, toasted ciabatta

SALADS

chef‘s salad

mixed salad leaves, carrot, cherry tomatoes,
sugar peas, chive-garlic aioli, microgreens,
grilled corn, grana padano cheese

| + grilled corn-fed chicken breast

| + shrimps

[*1,4,6,10,11,12] 280¢g|65¢

[*3,7,10,12] 320¢g

[*1,3]
[*2]

80g
85g

caesar pasta salad

homemade pasta, romaine lettuce, pistachios,
anchovy dressing, grana padano cheese shavings,
pancetta chips, herb oil

| + grilled corn-fed chicken breast

| + shrimps

[%1,3,4,7,810] 320g

80g
[*2] 85g
salad with goat cheese and beetroot
marinated roasted beetroot, rocket, field salad,
compressed pears, pearl couscous,
pomegranate, pistachios, yuzu dressing

SMALL AND BIG SOUPS

strong poultry broth
strong broth, homemade noodles,
pulled meat from the broth, carrot, peas, chives, parsley

[*1,3,7,8,12] 380¢g

[*1,39] 0,301|50g

0,501]100¢g

italian tomato [ pomodoro ] soup
peeled tomatoes, sun-dried tomatoes,
croutons with grana padano cheese, fresh basil, ricotta with basil pesto

0,301
0,501

[*1,3,78]

4.°° €

1.2 €
1.2 €
1.2 €

8.5° €

7°°€

6.9° €

4.0 €

5.9 €

6. €

8.° €

8.° €

9.0 €

6.9° €

10.° €

1.0 €

12.° €

10.° €

3.2 €
3.2 €

1.7 €

3. €
3.2 €

13.° €

5.9 €
7°°€

5.9 €
70 €

FRESH PASTA FROM OUR

OWN PRODUCTION AND RISOTTO

linguine [ aglio olio ] peperoncino [%1,3,7,12]
garlic, parsley, grated grana padano cheese,

fermented chilli, butter

| + corn-fed chicken breast

| + shrimps [*2]
[ tomato basic ] [%1,3,7]
maccheroni, tomato sauce, garlic, basil,

herb oil, grana padano cheese

| + zucchini, mozzarella [*71]
| + prosciutto crudo

| + corn-fed chicken breast

| + shrimps, chilli [*2]
ravioli [*1,3,7]
stuffed with prosciutto cotto and mozzarella,

tomato sauce, cherry tomatoes, mozzarella, garlic, basil
pappardelle con prosciutto crudo [*1,3,7,12]
prosciutto crudo, roasted leek, portobello,

oyster mushroom, garlic, white wine,

cream, chives, grana padano cheese

gnocchi [ pepe rosso ] with pulled mozzarella [%1,3,7]
creamy roasted pepper sauce, mascarpone, garlic,

onion, herb oil, tomato dust, microgreens

| + beef rump steak

| + corn-fed chicken breast

lasagne [ bolognese rosso ] [%1,3,7,9,12]
ragout from beef chuck roll and pork cheeks,

creamy bechamel, rocket, grana padano cheese

pea risotto with stracciatella [%3,7,12]

arborio rice, pea purée, stracciatella, sugar peas,
lemon, grana padano cheese, butter, herb oil, microgreens
| + grilled corn-fed chicken breast

| + shrimps [*2]
parmesan risotto [ bianco ] with basil pesto
arborio rice, grana padano cheese, herb oil,

basil pesto, pickled cherry tomatoes, herbs

| grilled chicken breast

| grilled shrimps

[*3,7,8,12]
[*2,37812]

STREETFOOD

carrot-zucchini fritters

mixed leafy greens, yuzu emulsion, quinoa, avocado,
dill dressing, cucumber, watercress, herb oil

[*1,3,7]

falafel with hummus

chickpea hummus, falafel, kalamata olives, sesame,
pearl couscous, cucumber, tomato, red onion, rocket,
kimchi, parsley, homemade panini

[*1,11]

steak with grilled vegetables

carrot, broccoli, zucchini, baby potatoes, pickled
mustard seeds, pickled red onion,

gochujang demi glace, microgreens, herb oil

| grilled beef rump grande arg

| grilled corn-fed chicken supreme

| grilled salmon

| grilled yellowfin tuna

[*6,7,10,12]

[*4]
[*4,1]
[ beef ] cheeseburger [*1,3,7,10,12]
burger bun, chipotle [ mayo ], minced beef,
lardo bacon, cheddar, hollandaise sauce,
caramelized onion, pickle, homemade french fries

[ loaded fries ]
pulled beef, homemade french fries, yuzu [ mayo ],
coriander, pico de gallo, padron pepper, crispy onion

[*1,3,12]

vegetable [ curry stew ] with jasmine rice
cauliflower, sweet potatoes, zucchini, yellow carrots,

[*1]

300g

80g
85g

350g

80g
50g
80g
85g

350g | 60¢g

400g | 40g

330¢g
120g
80g

400g (170 g

450¢g

80g
85g

430g | 80g
450g | 85¢g

380g

380g

400g | 180¢g
400g | 180¢g
380¢g [ 160¢g
380g | 150g

420g | 180¢g

350¢g | 200g

440¢

black sesame, coconut milk, ginger, mung sprouts, chilli, coriander

| + grilled corn-fed chicken breast
| + shrimps [*2]
beef wok [*1,5,6,1]
beef rump steak, udon noodles, teriyaki sauce, sugar peas,

pak choi, red onion, edamame, garlic, broccoli,

mung sprouts, coriander, sesame, peanuts, crispy onion

80g
85g

480g | 120g

10.°° €

3.2€

3. €

9. €

2.9°€
3.4 €
3.2 €
3.2 €

15.° €

13.° €

1.2 €

4.7 €

3.2 €

12.°° €

10.*° €

3.2 €

3.2€

15.° €
15.2 €

11.°° €

9.2 €

19.° €
15.° €
19.° €
19.° €

16.° €

15.2 €

10.*° €

3.2 €
3.2 €

16.°° €

buddha [ bowl ] [*1,5,6,1,12] 450g 12.° €
jasmine rice with lemongrass, cherry tomatoes, cucumber,

roasted sweet potatoes, edamame, radish, baby spinach,

mung sprouts, peanut dressing, gomasio, microgreens, herb oil

| + grilled halloumi [*7] 70g 3.5°€
| + chicken satay 100g 4.2°€
| + grilled yellowfin tuna in sesame [*4,1] 100g 5.2 €
pollo milanese [*1,3,1,12] 380¢g|150g 15.° €
juicy chicken cutlet in panko breadcrumbs,

homemade french fries, spring onion, coriander-lime [ mayo ],

sunflower seeds, chives, sesame

margherita [*1,7] 400g 9. €
tomato sauce, mozzarella, basil

| + rocket, kalamata olives 308 1.2°€
prosciutto cotto [*1,7,12] 450g|70g 11.°°€
tomato sauce, mozzarella, prosciutto cotto, basil

| + corn 70g 1.2 €
salame milano [*1,7,12] 450g|70g 10.2 €
tomato sauce, mozzarella, salame milano

quattro formaggi bianco [%1,3,7] 450g 12.° €
mozzarella, taleggio, smoked scamorza, grana padano cheese

quattro stagioni [*1,7,12] 500g|35g 11.°€
tomato sauce, mozzarella, prosciutto cotto,

artichokes, kalamata olives, brown mushrooms, basil

bresaola* [*1,3,7,8] 500g|60g 14.2 €
tomato sauce, dried beef bresaola, mozzarella,

rocket, basil pesto, crushed pistachios

salame piccante [*1,7,12] 480g|70g 13.° €
tomato sauce, mozzarella, taleggio,

salame ventricina piccante, sun-dried tomatoes, chilli

prosciutto crudo* [*1,3,7] 500g|70g 14.° €
tomato sauce, mozzarella, cherry tomatoes,

prosciutto crudo, rocket, sun-dried tomatoes, grana padano cheese

truffle-funghi [*1,3,7,12] 500g 13.° €
truffle cream, mozzarella, mushrooms,

parmesan shavings, parsley

mangalitsa-guanciale [*1,7,12] 500g|70g 14.*° €
smoked scamorza, mozzarella, tomato sauce,

mangalitsa sausage, guanciale, tomato dust, tabasco

mortadella-stracciatella di bufala [*1,7,8,12] 500g|100g 12.°° €
mozzarella fior di latte, mortadella di pistachio,

stracciatella di bufala, pistachio butter, crushed pistachios

nduja-stracciatella [*1,7,12] 500g|60g 14.°° €

tomato sauce, mozzarella, spicy calabrian nduja spread,
caramelized onion, creamy stracciatella cheese,
extra virgin olive oil

ALLERGENS: 1. Cereals containing gluten (wheat, rye, barley, oat, spelt, Khorasan wheat or any other hybrid
types). 2. Crustaceans and crustacean products. 3. Eggs and egg products. 4. Fishes and fish products.

5. Peanuts and peanut products. 6. Soybeans and soybean products. 7. Milk and milk products. 8. Nuts
such as almonds, hazelnuts, walnuts, cashew nuts, pecan nuts, Brazil nuts, pistachios, macadamia nuts,
and Queensland nuts and products made of these. 9. Celery and celery products. 10. Mustard and mustard
products. 11. Sesame seeds and sesame seed products. 12. Sulphur dioxide and sulphites in concentrations
above 10mg/kg or 10 mg/L. 13. Lupin and lupin products. 14. Shellfishes and shellfish products.

Our dishes and drinks are prepared in an environment where allergenic substances are present,
so we cannot guarantee 100% that traces of these foods will not occur in the dishes.
[ *1,3,7] contains allergens

It is recommended that children, pregnant women and nursing women and immuno compromised
persons avoid consuming raw/ undercooked meats and eggs.

PORTION SIZES: 220¢ | 50 g

220 g - the stated weight indicates the minimum weight vegetarian

of the prepared meal.

50 g - the stated weight indicates the minimum weight

of the meat component in its raw state.
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