COFFEE BAR

Espresso

Decaf espresso

Barley coffee

Cappuccino/ Americano/ Marocchino
Soy/ Almond cappuccino

Cold coffee/ leccese (w ice and almond syrup)
Shaken coffee

Fresh orange juice

Fruit and vege’tables fresh juice
Organic juice (by the bottle)
Coke/ Sodas

Hot tea/ Ice tea

Hot chocolate

Water (by the bottle 0,5 1t)
Croissant

Blundt cake/ Plumcake

Slice of cake

Homemade buiscuits
Sandwiches

Stuffed focaccia

Bagels

WEEKEND SPECIALS

1,20 euro
1,30 euro
1,50/ 2,00 euro
1,50 euro (decaf 1,60)
2,00 euro
2,50 euro
3,00 euro
4,00 euro
5,00 euro
3,50/4,00 euro
3,00/ 4,00 euro
4,00 euro
5,00 euro
1,50/ 2,00 euro
1,50 euro
3,00 euro
3,50/ 5,00 euro
1,00/ 1,50 euro
3,50 euro
4,50 euro
6,00 euro

On saz‘urclays from 10 am to 12,30

Pancakes w redfruits and maple syrup
Avocado toast w poached eggs
Avocado toast w smoked salmon
Bread, butter and fruit jam

Yogur’c, fresh seasonal fruit and honey
French toast w fresh seasonal fruit

8,00 euro
9,00 euro
9,00 euro
7,00 euro
6,00 euro
8,00 euro



FROM THE KITCHEN

Spanish ham Patanegra (18 euro)

Selection of craft cheeses (18 euro)

Bread, burrata cheese and Cetara anchovies (18 euro)

Creamy spel’c, pumpkin, black co.]obage and robiola cheese (14 euro, small 8
euro

Thai ramen, coconut milk, lemongro.ss, ginger, chinese cabbage and shitake
mushrooms (13 euro, small 8 euro)

Tlayuda, broceoli cream, smoked provola, red beans and plan’ted chicken (14
euro, small 8 euro)

Wild salad, fresh fruit, goat cheese and roasted almonds (12 euro, small 8 euro)
Codfish, burned tomatoe, potato cream, raisins crumble and sweet onion (18
euro)

Oc’copus, potatoe rosti, glasswor’c and parsil sauce (20 euro)

Shrimp ceviche, beurre blane, shellfisﬁ oil, black lime and jalapeno (14 euro,
small 8 euro)

Tuna sashimi, wasabi mayo, mango, creme fraiche and lumpfisl'r eggs (16 euro,
small 9 euro)

Pork fillet, potatoe cream and mushrooms (18 euro)

Veal meat with tuna sauce, capers and wild salad (16 euro, small 9 euro)
French style beef tartare (14 euro, small 8 euro)

Brisket sandwich, coleslaw, pickles and spicy vinaigrette (13 euro)

Seasonal vege’cables (7 euro)

Tasting menu - 5 small dishes by chefs choice (38 euro)

Desserts

Mont blanc (7 euro)

Dark chocolate semifreddo, salted caramel, hazelnut crumble and raspberries (7
euro)

Baba, Whipped cream and black cherries (7 euro)

Homemade cakes (5 euro)



APERITIVO
from 6 pm to 9 pm

Our aperitivo is daj]y fresh, made of tasty bites from our chef!
Aperitivo (6 euro)
Guacamole ( 5 euro)

Hummus (5 euro)

Green olives (2 euro)

OUR SELECTIONS

Our proc]ucz‘s comes from small farms in various italian areas, operating in full
respect of animals and nature

Tagliere of black pork ham from Spain (18 euro)

Bread, burrata cheese and Cetara anchovies (16 euro)

TACOS
from 6pm to 10.30 pm

Our tacos are made with artisanal 100% italian corn tortillas, from 'La
Morenita’,
traditional mexican lab based in Iz‘a]y

6 euro

Al Pastor
Pulled pork, spicy sauce and fresh coriander

BG.Il)G.COG. de Res

Beef brisket, caramelized red onion and smoked chipoﬂe mayo

.A.CCI.PU.].PO

Oc’topus, glasswor’t and parsil sauce

Veracruz
Tuna sashimi, mango, creme fraiche

Gringas
Guacamole, dried tomatoes and fresh cheese

Vegano Chicano

Planted chicken, avocado, vegan spicy mayo



