LW
QL
17

18/,
AV,




7
ESPRESSO €2,00 Ul E PEE0 ) €2,20
small ginseng coffee
6 7
ESPRESSO.MACCHIATO SOIA €2,30 GINSENG GRANDE €2,70
soy macchiato large ginseng coffee
7
ESPRESSO CORRETTO €2,30 MAROCCHINO €2,50
espresso w/spirits marocchino coffee
7
ESPRESSO DECAFFEINATO €2,30 MACCHIATONE. €2,50
decaf espresso espresso w/milk cream
7 7
ESPRESSO CON PANNA €2,50 LATTE BIANCO €2,50
espresso w/cream white milk
ESPRESSO SHAKERATO LATTE MACCHIATO 7
shaken iced coffee e hot milk w/single espresso T
7 7
CAPPUCQINO €2,50 CIOCCOLATA CALDA €4,00
cappuccino hot chocolate
6 7
CAPPUCCINO.SOIA €2,80 CIOCCOLATA CALDA CON PANNA €4,50
soy cappuccino hot chocolate w/cream
X N
CAPPUCCINO ORZO & €2,80 TE CALDO €4,50
barley cappuccino hot tea
7
CAPPUCCINO GINSENG €3,00 INFUSI €4,50
ginseng cappuccino herbal teas
CAFEE AMERICANO €2,50
american coffee
SHAKERATO CON BAILEYS 7 €4 50
shaken coffee w/Baileys ?
1 iy g 7o &
ORZO PICCOLO * & €2,00 BRIOCHES ‘ 40 €2,20
small barley coffee regular pastries
1 iy, 3y 79 8
ORZO GRANDE & €2,50 BRIOCHES MIGNON &J €1,50
large barley coffee small pastries
O °
BIBITE ACQUA 500 ML
soft drinks 29 bottled water, 500 ml T
SUCCHI DI FRUTTA ACQUA IN BICCHIERE
bottled fruit juices e water glass e
SPREMQTE €5,50 CRODINO, SANBITTFR. €6,00
fresh juices non-alcoholic aperitivo
RED BULL
250 ml can €5,50
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VINI PINOT BIANCO :2 €6,00
BIANCHI
AL CALICE RIBOLLA GIALLO 12 €8,00
TRAMINER 12 €7,00
LUGANA 2 €7,00
VALCALEPIO BIANCO 12 6. 00
pinot bianco, pinot grigio, chardonnay ’
VINI MERLOT 12 €6,00
ROSS1I
AL CALICE RIPASSO DI VALPOLICELLA 12 €8,00
12
ROSSO DI MONTALCINO 5560
sangiovese grosso
12
VALCALEPIO ROSSO 2 55 G
merlot; cabernet sauvignon
BOLLICINE PROSECCO DI VALDOBBIADENE :2 €7,00
AL CALICE
FRANCIACORTA BRUT 12 €9,00
FRANCIACORTA SATEN 12 €9,00
CHAMPAGNE 12 €14,00
LIQUORI E AMART €6,00
DISTILLATI
GRAPPA BIANCA €6,00
GRAPPA BARRIQUE €7,00
BAILEYS ’ €6,00
SAMBUCA €6,00
VECCHIA ROMAGNA €6,00
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COCKTAILS | gIn TONIC €13,00
GIN TONIC PREMIUM €15,00
NEGRONI €10,00
NEGRONI SBAGLIATO €10,00
AMERICANO €10,00
MILANO-TORINO €10,00
SPRITZ APEROL €8,00
SPRITZ BITTER CAMPARI €8,00
SPRITZ LIMONCELLO €8,00

ALCOLICI CAMPARI SODA €6,00
MARTINI BIANCO/ROSSO €7,00

BIRRE THERESIANER PICCOLA * & €4 50
alla spina ’
THERESIANER MEDIA * ¢ c6.50
alla spina ?
g:ﬁiﬁtléﬁia €6,00
?:ﬁi&ii;ffa €6,00
LEFFE (RoSSA) * #
BIRRA SENZA GLUTINE €5.00

in bottiglia
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1 Sl

SALAME E FORMAGGELLA t» 7 & €8 .00
salami and formaggella cheese ’
CRUDO, INSALATA, MOZZARELLA E POMODORO ! 7 & £8 .00
cured ham, salad, mozzarella cheese and tomatoes ’
COTTO, INSALATA, MOZZARELLA E POMODORO ! 7 & £8.00
cooked ham, salad, mozzarella cheese and tomatoes ’
BRESAOLA, RUCOLA E GRANA 1! 7 & £€8.00
cured beef, rocket and grana cheese ?
COPPA, BRANZI E RUCOLA ' 7 & €8 .00
pork collar, branzi cheese and rocket ’
LA VEGETARIANA 7 &) €8.00
cheese and mixed vegetables ’
PIADINE TOAST COTTO E FORMAGGIO ' 7 & €6.66
&CO cooked ham and cheese toast ’
PIADINA COTTO E MOZZARELLA 1 7 & €8 .00
piadina with cooked ham and mozzarella !
PIADINA COTTO E FONTINA 17 ¢ €8 .00
piadina with cooked ham and fontina cheese !
PIADINA CRUDO E MOZZARELLA 1 7 & €8 .00
piadina with cured ham and mozzarella cheese ’
PIADINA CRUDO E FONTINA 17 & €8 .00
Piadina is a thin piadina with cured ham and fontina cheese !
Italian flatbread.
It is made with
white flour, lard PIADINA POMODORO E MOZZARELLA ' 7 &(J £8 .00
:;do‘b;‘;:r‘flL' sallit, piadina with tomatoes and mozzarella cheese Z
12
TAGLIERI TAGLIERE SALUMI €13,00
charcuterie board
7
TAGLIERE FORMAGGI €13,00
cheese board
TAGLIERE MISTO 7' 12
antipasto board SR
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PRIMI LASAGNE ALLA BOLOGNESE 3.7, 9 &
€12,00
bolognese lasagna
CASONCELLI ALLA BERGAMASCA 1 3.7 & €12.00
typical stuffed pasta, served with butter and sage ’
MELANZANE ALLA PARMIGIANA 1 7 &
.. €12,00
eggplant parmigiana
3, 4, 10
SECONDI VITELLO TONNATO €13,00
veal with tuna sauce
ROAST BEEF ALL’INGLESE ?°®
english-style roast beef €13,00
COTOLETTA ALLA MILANESE CON PATATE 1 3 & £€13.00
milanese pork cutlet with roasted potatoes ’
1, 3
PANINO CON COTOLETTA & €900
cutlet sandwich
g, 7
FRITTATA CON ZUCCHINE (D) €8,00
zucchini omelette
POLENTA CON BRANZI 7 &J
polenta with branzi cheese €12,00
POLENTA CON FORMAGGIO TARTUFATO 7 &J €18 .00
polenta with truffled cheese !
POLENTA CON SALAME TARTUFATO ?%? €18.00
polenta with truffled salami !
CONTORNI VERDURE GRIGLIATE ¢J
. €5,00
grilled vegetables
PATATE AL FORNO &J
baked potatoes €5,00
DOLCI TIRAMISU 1t 3 7 & €8,00
CROSTATA (NUTELLA, FRAGOLA O ALBICOCCA) 13, 7.8 4
. . . . €8,00
pie with nutella, strawberry or apricot jam
BISCOTTI (PIATTO) * 3. 7.8 & €6.600
selection of biscuits (plate) ’
BISCOTTI (VASCHETTA) 1 3.7, 8 &
selection of biscuits (tray) €10,00
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Lt allelger?

-)X(- PRODOTTO
DHPNGHATO 1 CEREALI CONTENENTI GLUTINE
ég?rgggggﬂgroduct cereals containing gluten
VEGETARIANO
J vegetarian 5 | CROSTACEI E DERIVATI
crustaceans and products thereof
@& CONTIENE GLUTINE
contains gluten
3 UOVA E DERIVATI
eggs and products thereof
4 PESCE E DERIVATI
fish and products thereof
5 ARACHIDI E DERIVATI
peanuts and products thereof
6 SOIA E DERIVATI
soybeans and products thereof
7 LATTE E DERIVATI
milk and dairy products (including lactose)
8 FRUTTA A GUSCIO E DERIVATI
all types of nuts
9 SEDANO E DERIVATI
celery and products thereof
10 SENAPE E DERIVATI
mustard and products thereof
11 SEMI DI SESAMO E DERIVATI
sesame seeds and products thereof
12 ANIDRIDE SOLFOROSA E SOLFITI >10mg/kg
sulphur dioxide and sulphites >10mg/kg
13 LUPINO E DERIVATI
lupine and products thereof
I nostri piatti possono
t t
et ergens L4 | MOLLUSCHI E DERTVATT
per contaminazione molluscs and products thereof
crociata accidentale.
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