
With lovefrom Panini



SALADS
CAESAR SALAD €15

Fresh lettuce, Caesar dressing, tomato, crispy croutons and plenty of parmesan (L)
With shrimp €18

COUNTRY SALAD €20
Mixed greens, tomato, marinated vegetables, crispy pork belly, potato, 

egg, harissa mayo, house bread (L)

MAINS
KING PRAWN PASTA €21

Linguine, king prawns, lobster sauce and fennel (L)

GNOCCHI, TOMATO VODKA & BUFALA €20
Gnocchi, tomato vodka sauce, buffalo mozzarella and semi-dried tomato (VL)

CARBONARA €21
Guanciale, egg yolk, pecorino, parmesan and black pepper (L)

RISOTTO MILANESE €20
Saffron risotto, roasted cauliflower, herbs and parmesan (L, G)

STEAK PANINO €20
Grilled beef sirloin, tomato–onion salad and cheese sauce in toasted bread (L)

CHICKEN PANINO €20
Crispy parmesan chicken, tomato–onion salad and lemon cream in toasted bread (L)

CAPRESE PANINO €20
Buffalo mozzarella, tomato–onion salad and basil pesto in toasted bread (VL)

Paninos with truffle fries +€5
Pastas gluten-free +€2

FOR KIDS
TOMATO MEATBALL PASTA €10

MEATBALLS & FRIES €10
PIZZA HAM–PINEAPPLE €10

PIZZA MARGHERITA €10

All adult portions are also available in kids’ sizes.

PIZZAS
MARGHERITA €15
Tomato sauce, mozzarella and basil

CAPRESE €17
Tomato sauce, buffalo mozzarella, cherry tomatoes 
and basil

CRUDO €18
Tomato sauce, buffalo mozzarella, air-dried ham 
and arugula

BIZZARRO €18
Roasted tomato sauce, spicy salami, mozzarella, 
garlic and basil

PICCANTE €19
Tomato sauce, N’duja, guanciale, garlic, mozzarella 
and onion

FICO €17
Parmesan sauce, goat cheese, fig jam, balsamic 
and basil

TARTUFO E CRUDO €18
Parmesan sauce, truffle pesto, air-dried ham 
and arugula

Gluten-free pizzas +€2

SWEETS
TIRAMISÙ €5
Classic Italian dessert (L)

GELATO IN A CUP €5
GELATO IN A WAFFLE €6

ITALIAN DINNER
A shared dinner for the whole table €44 / person 
Children (4–12) €15

STARTER (TO SHARE)
Italian cold cuts, antipasti, pizza and salad

MAIN
Beef ossobuco with Risotto Milane
or
Roasted cauliflower with Risotto Milanese

DESSERT
Tiramisu

STARTERS
HOUSE BREAD, OLIVE OIL AND BALSAMIC (L) €4
MARINATED OLIVES (M, G) €4

TRUFFLE FRIES €8
Crispy fries with truffle mayonnaise and parmesan (L, G)

N’DUJA ARANCINI €8
Crispy fried N’duja risotto balls (L)

BUFFALO MOZZARELLA & BASIL PESTO €9
Soft buffalo mozzarella, basil pesto and olive oil (VL, G)

FRIED BUFFALO MOZZARELLA & TOMATO DIP €9
Melty cheese with a crispy coating and classic tomato dip (VL)

EGGPLANT TONNATO €9
Eggplant, tonnato mayonnaise and capers (L, G)

ARTICHOKE HEARTS & CAESAR MAYO €9
Marinated artichoke hearts, Caesar mayo and parmesan (L)

COLD CUTS BOARD €15
Daily selection of Italian cold cuts, olives and house bread

COLD CUTS BOARD + BOTTLE OF RED WINE €30
Balanced Italian red wine: La Piuma Montepulciano

Ask staff for more information about allergens.
All fresh meat we use is domestic.

We serve locally filtered and bottled 
Thoreau water, €1 / person.


