&% 711 15 304 700
ES;?E’:;ER z MAHOU 95 35 5
' > NOMADA IPA 35 5 9
SEAGRAM'S i MAHOU () 3.5
BOMBAY SAPPHYRE MAHOU 0.0% (& ;&) 33
G'VINE b
MARE 'z
HENDRICK'S :2 F5 ER P é
BOBBY'S
RGNS 12 BALADIN NATIONAL 58 12
12 BALADIN R&R BALADIN 5,8 12
BROCKMANS RQS 12 SUPER BITTER 58 12
S < == Byl Y N
g B T A ozx T VA B O OR %
SPRITZ (Prosecco, Aperol/Campari, Soda) 65 YAMAZAKI RESERVE (whisky) 20
SPRITZ St. Germain (Prosecco, St. Germain, Soda) 9 INIKKATAKETSURD ertisky) 18
AMERICAN (Martini Rosso, Campari, Soda) 8 :(A/A?JCEEFZCZED( RhFSkE?\lE LT
NEGRONI (Martini Rosso, Campari, Gin) 9 ZACAPA 93 (w IS) Y 12
rum 15
SBAGLIATO (Martini Rosso, Campari, Prosecco) 8 BELVEDERE (vodka) "

ESPRESSO MARTINI (Vodka, espresso, Khalua, azticar) 9

GRAPPA

OLD FASHIONED (bourbon, azicar, soda, angostura) 9 GRAPPA de BARRICA

MARGARITA (Tripel Sec, Tequila, Lime)

10 GRAPPA de AMARONE

MARTINI DRY (gin, Martini Extra Dry) 10
MEZCAL MULE (mezcal, ginger Ale, lima) DI S
LIMONCELLO 4

AN EH R SWEET WINE PASSITO 5
SPRITZ (. S5AFHHD) 55 AMARI 5
VERMOUTH 0% (SH@feeitisis /i) 45 JAGERMEISTER 5
REPEOIHE CHTE AT +3) 4
B B & )T ;X E
CORTADO COFFEE 15 WATER KMO (0.75) :
DECAFFEINATED 16 WATER St ANIOL (0.5) 2,8
COFEEE 1.6 COCA COLA/ZERO 3.6
CAPPUCCINO 25 QNESTEA\/%#PQUARIUS 3,6
COFFEE WITH MILK 25 ZUMO (%, #k¥) 3,6
CARAJILLO /4 CHINOTTO LURIE.}A ARANCIATA 3,6
THE 2. LURISIA (BAFZ5E) GAZZOSA 3,6

LURISIA (EXFIEH) 3,6

FEaMngE 10%

BATZE XX ARG EH IR RRERA




) EEléiz
O WETAER 65 O R 45 RARM © 45

SR TR DR, REERNE SR R LI

MINI OLIVE by ASCOLANE 3P (5u) 6,5

EEAFHIE SR, B OHEESEREARGHTE (2 6) 7,5

PUGLIA BURRATA FC&h#kkH, MY 7 mr e o ”

VLK B S SR T KRG, AT A

Y4 EIE /R R SR TR PR AT o éz

VOGRS (CAPONATINA) Bt PAZ+/RHT (Sant Carles) RUMMRIHAG LRSS

{0 VENTRESCA MR, ML, 2, AT R, i

PO EER ., ST .

1~
ERY

/R T T BRHE A 7T IR R 4R T 95 R 473 @® 15

BAREEMER S B AR, &, FRMR. MRDTHR. SRABSHR 16

#ARIE ALLO SCOGLIO it Gragnano IGP 2 AR, WM. TAUL. AUFAID I

% 18

Bolofiesa % %1% 1

4 8 P S TR 8 B A3 : 5

FIOR, PG RIFAIES A, AT S 18

LA ORI R NBFDKIR, ORISR © © 1

CALLOS A LA VENETA FhfiffizE, FEMMH/RD T 19

# COD A a.0.v.e. FERIREFES%. THAES

BRI SR R, RS BRRIN/R D TG M z
ZC%
=]

L 5t

Fior di Latte H7rBH/IE - m/KETHH] - 72 /NN A& 2

MARINARA #Jii. Kws. 42 ©

MARGHERITA &iifi. SIFEfEs, B8 ©

VEGETARIANA i, S BRI, ki KABMEELR &, D7 Ehl)
M. KB, PB4

IMBUFALITA #fifi. S/ Ehidnfg, KEDrBAs. 280

LUCIFER &, S7rEAI0EE. B REFLYIES. BRFhKEM, oignon, orégan’
CALABAZA 7 BHinls. ARG, MERER, /RS TE. Pk
CONTADINA #Hfifi. S7rHEA0Es, At 3. LETEs ©

SPICY CALZONE #Hfifi. S Bhigilg, &k, LS TH. /RS TE. 2%
MORTADELLLA DOP S B gig, EXEW. burrata HIHL5R from Bronte
ALCACHOFALA alcachofas #3it, /KA4-512%, T-&h, B4, Sl Ths ©
BIANCANEVE 75 EREg, Soafohi g, LLEgms, /RS ©
DONNA SUMMER H75 BEhi il K, MA/R S5 KR, PRk, M/ ST
VIOLENTA mozz, Hi-REHLYIEE, 'nduja, grelos, T&HNifI4-2

CALABRA %/ili, nduja , RIS, ik '

LECCABAFFI H il #r-REEFLYINGS, A-ATEs, ARz, | /RS T ©
CIOCIARA #%iti, S5 BHrgiig, F51R, Ognion, aceitunas, fA7/RIS T

3 STAGIONI #H/ifi. S7rBhnig, &R, BEM. EiE. ML, sAffs] =
K. TAZRS %

3 iill BH A

FRHRROKTS, TAI2 i H B A4 RO

6.5 155 )45 B R B kL 6.5
P B S T 75 . B LI TR

TR 6 ;

B9 5 IR YIARBCLL R E 6.5

7,5
9
13,5
13
14
14
15
15

TORRIJA AND NUTELLA 422 85 K H X

RETCEI R, KR RIIRSS I ] O kme: 10%

) TeER EE ik @ Z gFgakingt 10%

=

R



