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CROQUE-MONSIEUR 7.00 EGGS BENEDICT 8.00
PROSCIUTTO COTTO, EDAMER, PARMIGIANO E BESCIAMELLA UOVO POCHE, PANE TOSTATO, BACON E SALSA OLANDESE
HAM, EDAMER, PARMESAN AND BECHAMEL SAUCE EGG POCHE, TOAST, BACON AND HOLLANDAISE SAUCE
CLUB SANDWICH 8.50 @ EGGS FLORENTINE 8.00
POLLO, SALSA CAESAR, LATTUGA, GRANA, BACON E POMODORI UOVO POCHE, PANE TOSTATO, SPINACI E SALSA OLANDESE
CHICKEN, CAESAR DRESSING, LETTUCE, PARMESAN, EGG POCHE, TOAST, SPINACH AND HOLLANDAISE
BACON AND TOMATOES SAUCE
TOAST 4.50 EGGS SALMON 8.00
PROSCIUTTO COTTO E FORMAGGIO UOVO POCHE, PANE TOSTATO, SALMONE E SALSA OLANDESE
EGG POCHE, TOAST, SALMON AND HOLLANDAISE SAUCE
HAM AND CHEESE ’ ’ NAN N
FRENCH TOAST 9.00
TRAMEZZINI 3.00
PANE PASTELLATO CON UOVA E CANNELLA CON
« TONNO E POMODORO - TOMATOES AND TUNA FRUTTI DI BOSCO E FRAGOLE
@ « POMODORO E MOZZARELLA - TOMATOES AND MOZZARELLA g g%g;slifﬁg ‘s)‘{‘llgl \;SEGleR?gsD CINNAMON WITH
« BRESAOLA,RUCOLA E GRANA - BRESAOLA, RUCOLA AND PARMESAN
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BACON 1.00 PROSCIUTTO COTTO - HAM 1.00
SALSE - SAUCES 0.50 [ XT R A PROSCIUTTO CRUDO - RAW HAM 1.00
AVOCADO 1.00 UOVA STRAPAZZATE - EGGS 5.00
SALMONE - SALMON 1.50 STRACCIATELLA 2.00
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PANCAKE SALATI e

CREMA PASTICCERA E FRAGOLE PROSCIUTTO CRUDO E STRACCIATELLA 9.00

CUSTARD AND STRAWBIERRES

PISTACCHIO E GRANELLA DI PISTACCHIO
PISTACHIO AND PISTACHIO GRAIN

NUTELLA E FRAGOLE

NUTELLA AND STRAWBERRIES

SALSA AI FRUTTI DI BOSCO E FRUTTA

BERRIES TOPPING AND FRUITS

SCIROPPO D'ACERO E FRUTTI DI BOSCO

MAPLE SYRUP AND BERRIES

RAW HAM AND STRACCIATELLA

AVOCADO, SALMONE E SALSA TZATZIKI 10.00

AVOCADO, SALMON AND TZATZIKI SAUCE

@ CICORIA, MIELE E FONDUTA DI GRANA 9.00

CHICORY, HONEY AND PARMESAN CHEESE FONDUE
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TAGLIERE SALUMI E FORMAGGI 18.00 CAESAR SALAD 13.00
MORTAZZA DI MANZO, SALAME DI CERVO, SALAME DI LATTUGA, POLLO COTTO A BASSA TEMPERATURA,

CINGHIALE, CARPACCIO DI BLACK ANGUS AFFUMICATO E
CARPACCIO DI MANZO MARINATO ALLA LIQUIRIZIA. CROSTINI DI PANE, BACON , SCAGLIE DI GRANA
E SALSA CAESAR HOMEMADE
BEEF MORTADELLA, VENISON SALAMI, BOAR SALAMI,
SMOKED BLACK ANGUS CARPACCIO AND LETTUCE, CHICKEN , BREAD CROUTONS, BACON,
LIQUORICE MARINATED BEEF CARPACCIO. PARMESAN AND HOMEMADE CAESAR DRESSING
P1ZZA ROMANA RIPIENA 7.00
SALMON SALAD 13.00
«MORTADELLA
*CAPRESE - TOMATOES AND MOZZARELLA %ﬁgggﬁfﬁwom MARINATO, FETA E
+ STRACCIATELLA E POMODORI SECCHI LETTUCE, MARINATED SALMON, FETA AND
STRACCIATELLA AND DRIED TOMATOES TOMATOES
CROSTONE VEGANO 7.50 @ VEGETARIAN SALAD 13.00
CON CIORIA RIPASSATA E CIPOLLA CARAMELLATA RADICCHIO, LATTUGA, DATTERINO, OLIVE, MAIS
WITH CHICORY AND CARAMELIZED ONION E MOZZARELLA DI BUFALA
RADICCHIO, LETTUCE, CHERRY TOMATOES
VERDURE PASTELLATE 10.00 ’ ’ ?
OLIVES, CORN AND BUFFALO MOZZARELLA
ZUCCHINE, CAROTE, FAGIOLINI E PEPERONI
ZUCCHINI, CARROTS, GREEN BEANS AND PEPPERS
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PATATE AL FORNO CONTORNI @ VERDURE GRIGLIATE
PATATINE FRITTE £5 VERDURA DEL GIORNO
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PINSA ROMANA —

CARBONARA MORTAZZA 13.00

EGGS, PECORINO CHEESE, BLACK PEPPER AND BACON

AMATRICIANA
TOMATO SAUCE, PECORINO CHEESE, PEPPER AND BACON

GRICIA

PECORINO CHEESE, BLACK PEPPER AND BACON

CACIO E PEPE

PECORINO CHEESE AND BLACK PEPPER

BOLOGNESE

FETTUCCINE WITH BOLOGNESE MEAT SAUCE

MORTADELLA DI MANZO, GRANELLA DI PISTACCHIO E
STRACCIATELLA

BEEF MORTADELLA, PISTACHIO GRAIN AND STRACCIATELLA
VEsuvio 13.00
MOZZARELLA, PROSCIUTTO CRUDO E MOZZARELLA DI BUFALA
MOZZARELLA, PROSCIUTTO CRUDO AND BUFFALO MOZZARELLA
ANGUS 13.00
BLACK ANGUS, STRACCIATA DI BUFALA E SALSA ALTARTUFO

BLACKANGUS, BUFFALO STRACCIATA AND TRUFFLE SAUCE

VEGETARIANA 12.00

@ MOZZARELLA, MELANZANE, ZUCCHINE, FUNGHI E PACHINO

MOZZARELLA, EGGPLANT, ZUCCHINI, MUSHROOMS AND
TOMATOES
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e CAFFETTERIA —  — CENTRIFUGHE - 7.00

CAFFE - ESPRESSO 2.00 DISSETANTE
CAFF]? DoppriO - DOUBLE ESPRESSO 3.50 FRAGOLA, ANANAS E KIWI
CAFF E DECAFFEINATO - DECAF 3.00 STRAWBERRIES, PINEAPPLE AND KIWI
CAFFE AMERICANO 3.50
CAFFE SHAKERATO - ICED COFFEE 5.00 ANTIOSSIDANTE
CAFFE CORRETTO - COFFEE LACED .00
M 3 ANANAS, MELA, LIME E KIWI
AROCCHINO .00
N 3 PINEAPPLE, APPLE, LIME AND KIWI
ORZO/GINSENG 2.50
ORZO/GINSENG TAZZA GRANDE 3.00 DEPURATIVA
CAROTE, SEDANO, MELA
R CARROTS, CELERY AND APPLE
. QA_YA_') R
3p == 7D DIGESTIVA
&P AP BP
REGULAR . BIG § SEDANO, FINOCCHIO, CAROTE
CAPPUCCING CELERY, FENNEL AND CARROTS

CAPPUCCINO DECA

CAPPUCCINO DI SOIA - SOY MILK

CAPPUCCINO DI MANDORLA - ALMOND MILK
CAPPUCCINO SCREMATO - SKIMMED MILK
CAFFELLATTE - LATTE WITH DOUBLE COFFEE

LATTE MACCHIATO - MILK WITH ESPRESSO

LATTE ¢ CACAO - MILK AND CHOCOLATE

CHAI LATTE - CANNELLA, CARDAMOMO, E ZENZERO

(MILK FLAVORED WITH CINI\{)AMON, CARDAMOM AND GINGER)
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e FRUTTA ENB D HOT DRINKS

NETTARE DI FRUTTA - NECTAR 5.00 CIOCCOLATA CALDA - HOT CHOCOLATE
®  DPESCA-PEACH ®  CLASSICA-CLASSIC

¢ ALBICOCCA-APRICOT ® FONDENTE - DARK

® MELA-APPLE

® DERA-PEAR ® ARANCIAECANNELLA

® FRAGOLA- STRAWBERRIES CON PANNA/ WITH WHIPPED CREAM +0.50
®  MIRTILLO - BLUEBERRY

® CILIEGIA- CHERRY

®  LAMPONE - RASPBERRY

THE cALDO - HOoT TEA

SPREMUTA D'ARANCIA 6.00 ® ENGLISH BREAKFAST (BLACK)
FRESH ORANGE JUICE ® APPLE CINNAMON (BLACK)

® [EMONGRASS(GREEN)
MACEDONIA - FRUIT SALAD 7.00 ® GINGER(GREEN)

® JASMINE LOTUS (RED)
YOGURT E FRAGOLE 5.00 ® STRAWBERRIES (RED)

® VANILLA PEACH (RED)
YOGURT BIANCO CON CEREALI, MARMELLATA E FRAGOLA

‘WHITE YOGURT WITH CEREAL, JAM AND STRAWBERRY

5.00

5.00

BRUNCH MENU

TUTTI I SABATO £ DOMENICA
DALLE 8.30 ALLE 15

EVERY SATURDAY AND SUNDAY
FROM 8:30 AM.TO 3 P.M.




