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PIZZA

Mozzarella Fior di Latte - high hydration dough - 72 hours of fermentation

Marinara tomato, gquic, oregano Mqrgheri’rq tomato, mozzarella, basil ©@ 75

Margheri’ra tomato, mozzarella, basilic @

Vegetarian 20 mozzarello, zucchini cream, sun-dried tomato, ricotta with mint, eggplant chips @ 15

Ham and mushrooms  tomato, mozzarella, sweet ham, mushrooms @ 13
Imbufalita  tomato, mozzarella, buffalo mozzarella, basil 14
Lucifero tomato, mozzarella, scamorza, spicy chorizo, onion, oregano 4 14

Calabaza mozzarella, baked pumpkin, guanciale, parmigiano, balsamic vinegar 15

ApPeru mozzarella, mix tomato, marinated hake, sweet and sour onion, coriander 16
Spicy calzone tomato, mozzarella, spicy chorizo, ricotta, parmigiano basil 415
Mortadella DOP mozzarella, mortadella, burrata and Bronte pistachio 16
Alcachofala artichokes, buffalo mozzarella, sun-dried tomato, basil, salted ricotta @ 16
Biancaneve mozzarella, gorgonzola, taleggio cream, crispy parmigiano @ 15
Donna Summer mozzarella, arugula, Parma ham, cherry tomatoes, parmigiano 16
Violenta mozz, scamorza, 'nduja, turnip tops, dried tomatoes and oregano s 16
Crocche' mozzarella, sweet ham, potato croquettes, ricotta cheese, black pepper 15
Leccabaffi mozzarella, scamorzaq, porcini, truffle, pars|ey, parmigiano @ 18
Ciociara tomato, mozzarella, guanciq|e, onion, olives, parmigiano flakes 17

3 Stagioni tomato, mozzarella, ham, spicy chorizo, mushrooms, olives, artichokes, rocket salads 17

Riviera parmigiano tomato, burrata, tomato mix, arugula, anchovies, lime oil 19

HOMEMADE DESSERTS

/
Chef's Tiramisu our classic and most
famous dessert 6.5 .
us desser Grandma's cake with custard and toasted
pine nuts 6.5
Sicilian Cannolo Crunchy Masa, Sweet
Ricott d Pistach 6
\cotta an isracho Torrija with Nutella the classic with the
ltalian touch vero 7
Kefir foam, red berry coulis and vanilla ice
cream 65
N
PLEMENT 10% GLUTEN FREE @ VEGETARIAN 2 spicy




PICA PICA

i ® Focaccina 6.5 Bread basket 4.5 Aligned oil mix @ 45 @ h
Rustic potatoes, aioli and arrabbiata sauce # 7
Mini Olive Tree made of olives stuffed with meat and fried 6.5
Mortadella and pistachio croquettes 7
Burrata with tomato tartar @ 14
Grilled ceps, polenta and Tomino cheese with white truffle oil @ 16
Sardines in escabeche with onion, pine nuts and raisins 12
Sicilian Caponata - Sweet and sour vegetable ratatouille @ 1
Tuna belly salad with honey mustard vinaigrette 15
Bafia cauda and bouquet of crunchy vegetables 14

o J

DISHES

Eggplant Parmigiana @ 15
Spaghetti carbonara, guanciale, egg yolk and pecorino cheese 16

Spaghetti with garlic, oil and chilli pepper with panko and tomillo s ® 14

Linguine with seafood 18
Pappardelle with Bolognaise Sauce 17
Homemade gnocchi with potato ragout 18
Homemade Seafood Ravioli 19
Risotto with crayfish, bitter cocoa and lemon peel 20
Gnocco stuffed with cheese sauce with butter and sage @ 13
Large mixed fried fish and vegetables 22
Venetian cuttlefish with peas and polenta 18
Pork cheeks in red wine and aligot 20
Diced beef tenderloin with ceps and cream 22

Gluten-free pasta available. Ask your waiter for preparation time TERRACE SUP



GIN TONICS BEERS 290 N\

Bombay 9 Mahou 2535 5 VA
Beefeater 4 Nomada IPA 35 5 9
Seagram'’s 10 Mahou (bottle) 515
Bombay Sapphire i Mahou tostada 0.0% 33
s"vine :Z
ae 12 CRAFT BEERS é
Hendrick's 12 C =
Bobby's 12 Baladin National 5.8 12
Brockman Kiss 12 Baladin Rock'n'Roll 58 12
Baladin Super Bitter 5.8 12
/
COCKTAILS & SPIRITS
LUXURY SELECTION
SPRITZ (Prosecco, Aperol/Campari, Soda) 65  Yamazaki Reserve (whisky) 20
SPRITZ St. Germain (Prosecco, St. Germain, Soda) 9 Taketsuru (whisky) 20
. . Woodford Reserve (bourbon) 18
MEZZA CAROLINA (Vodka, Orange Juice, Campari) 7
o . Kauffman (vodka) 13
AMERICANO (Martini Rosso, Campari, Soda) 8
Zacapa 23 (rum) 12
NEGRONI (Martini Rosso, Campari, Gin) 9 5
Belvedere (vodka)
SBAGLIATO (Martini Rosso, Campari, Prosecco) 8 G 15
rappa
ESPRESSO MARTINI (Vodka, espresso, Khalua, sugar) 12 5

Barrel grappa (bonollo)
OLD FASHIONED (bourbon, sugar, soda, angostura) 12

Amarone grappa

MARGARITA (Triple Sec, tequila, lime) 10 8

MARTINI DRY (gin, Martini Extra Dry) o VERMUT

MEZCAL MULE (mezcal, ginger Ale, lima) 12 Moartini Red/White 45
LIQUORS

ALCOHOL FREE Limoncello

SPRITZ (Floral Vermouth, Fanta Limén) 55 VERMOUTH O%  Amari
(Floral or Vibrant Martini) 45 SHAKEN COFFEE (with Baileys

Jégermeister
+3) 4
- J
CAFETERIA SOFT DRINKS
2
Calie 5 Water KMO (0.75)
Water St Aniol (0.5) 2.8
Cortado 1.6
: Coca Cola / Coca ZERO 36
Decaffeinated Coffee 1.6
C : Nestea/Aquarius 3.6
appuccino 2.5 . .
Coffee with milk = Zumo (pineapple, melocosmetic) 3.6
. Chinotto Lurisia (Italian Coco Cola) 3.6
Cardijillo 39 ) - .
The 3 Aranciata Lurisia (ltalian Fanta) 3.6
: Gazzosa Lurisia (Italian Sprite) 36

TERRACE SUPPLEMENT 10%
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