&2 Croston

SMOKED SALMON CROSTONE (5 PCS) €12.00

Smoked salmon, robiola cheese, citronette sauce, lemon zest.

CHERRY TOMATO CROSTONE (5 PCS) €8.00

Cherry tomatoes, oregano, extra virgin olive oil.

CAPOCOLLO CROSTONE (5 PCS) €10.00

Capocollo DOP, stracciatella cheese, extra virgin olive oil.

MORTADELLA CROSTONE (5 PCS)

Mortadella, provola cheese, pistachio pesto, crushed pistachios.

€10.00

MIXED CROSTONI (5 PCS)

An assorted selection of the crostoni listed above, plus one Speck crostone. €13.00
(Speck, olive paté or walnut pesto, grilled eggplant)

EXTRA INGREDIENTS AND VARIATIONS €3.00
AVAILABLE UPON REQUEST



ANGUS PINSA €14.00

Black Angus carpaccio, Grana Padano cheese, arugula, cherry tomatoes.

BUFALA PINSA

Buffalo mozzarella, cherry tomatoes, salt, oregano, extra virgin olive oil. €12.00
(Specify if you prefer the fresh/raw version or the classic Margherita-style.)

CAPOCOLLO DOP PINSA

White base, Capocollo di Martina Franca DOP, stracciatella cheese, grilled €13.00
eggplant, arugula, extra virgin olive oil.

SMOKED SALMON PINSA

Smoked salmon, robiola cheese, marinated zucchini slices, lemon zest, €1 4 . 0 0
citronette sauce.

MARGHERITA PINSA €9.00

Tomato sauce, mozzarella, oregano, extra virgin olive oil.

MORTADELLA PINSA

White base, mortadella, smoked burratina or stracciatella (based on €1 4 . 0 0
preference), mozzarella (baked), pistachio pesto, crushed pistachios.

PARMA HAM PINSA

White base, Parma ham, cherry tomatoes, arugula, Grana €14.00
Padano cheese, extra virgin olive oil.

EXTRA INGREDIENTS AND VARIATIONS €4.00
AVAILABLE UPON REQUEST



P e
S Salads

GREEK SALAD €12.00

Iceberg lettuce, cherry tomatoes, cucumber, green pepper, onion, feta
cheese, Greek olives, oregano, salt, extra virgin olive oil.

CAPOCOLLO DOP SALAD

Capocollo di Martina Franca DOP, iceberg lettuce, cherry tomatoes, €12.00
green peppers, fior di latte mozzarella.

SMOKED SALMON SALAD

Smoked salmon, iceberg lettuce, citronette sauce, marinated zucchini €14.00
slices, lemon zest, grapefruit, orange, yogurt sauce, extra virgin olive oil.

TUNA SALAD 10.00

lceberg lettuce, canned tuna, green peppers, onion, salt, extra virgin olive oil.

BRESAOLA SALAD

Bresaola, iceberg lettuce, arugula, Grana Padano cheese, cherry tomatoes, €12.00
walnuts, and sliced bread.

EXTRA INGREDIENTS AND VARIATIONS €3.00
AVAILABLE UPON REQUEST



DY
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VEGETARIAN BAGUETTE €10.

Grilled eggplant, grilled zucchini slices, fior di latte mozzarella, olive
paté, extra virgin olive oil.

ANGUS BAGUETTE

Black Angus carpaccio, cherry tomatoes, citronette sauce, arugula, Grana €12
Padano cheese, extra virgin olive oil.

MORTADELLA BAGUETTE €10

Mortadella, stracciatella cheese, artichoke pesto, crushed walnuts.

PARMA HAM & BUFFALO MOZZARELLA BAGUETTE

Parma ham, buffalo mozzarella, cherry tomatoes, arugula, €10
extra virgin olive oil.

PARMA HAM & STRACCIATELLA BAGUETTE

00

.00

.00

.00

€10.00
Parma ham, sun-dried tomatoes, stracciatella cheese, arugula.
CAPOCOLLO BAGUETTE €10.00
Capocollo di Martina Franca DOP, mozzarella, cherry tomatoes, arugula. \
SMOKED SALMON BAGUETTE €12.00
Smoked salmon, robiola cheese, marinated zucchini slices, citronette sauce. ]
SPECK & BRIE BAGUETTE €10.00
Speck, brie cheese, mushroom & cream sauce (boscaiola), arugula. |
BRESAOLA BAGUETTE €10.00
Bresaola, Grana Padano cheese, cherry tomatoes, citronette sauce, arugula.
EXTRA INGREDIENTS AND VARIATIONS €3.00

AVAILABLE UPON REQUEST
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LARGE MIXED BOARD - COLD CUTS & CHEESES

Parma ham, speck, mortadella, Capocollo di Martina Franca DOP, spicy
ventricina salami, Grana Padano, semi-aged pecorino with walnuts or grape
must (subject to availability), fig jam, sliced bread.

SMALL MIXED BOARD - COLD CUTS & CHEESES

Parma ham, speck, mortadella, Capocollo di Martina Franca DOP, spicy
ventricina salami, Grana Padano, semi-aged caciotta with walnuts or chili
(subject to availability), fig jam, sliced bread.

COLD CUTS SELECTION

Parma ham, Capocollo di Martina Franca DOP, mortadella, speck, spicy
ventricina salami, sliced bread.

CHEESE SELECTION

Grana Padano, semi-aged pecorino with chili, grape must, walnuts, and
pistachios, fig jam, sliced bread.

PARMA HAM & GRANA PADANO BOARD

Parma ham, Grana Padano cheese, fig jam, sliced bread.

CAPOCOLLO DOP & CACIOCAVALLO BOARD

Capocollo di Martina Franca DOP, caciocavallo cheese, fig jam, sliced bread.

BRESAOLA CARPACCIO

Bresaola, Grana Padano cheese, arugula, cherry tomatoes, citronette
sauce, walnuts, balsamic vinegar, extra virgin olive oil, sliced bread.

EXTRA INGREDIENTS AND VARIATIONS
AVAILABLE UPON REQUEST

€22.00

€12.00

€12.00

€10.00

€12.00

€12.00

€12.00

€4.00
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WATER 1/2 LITRO €1.50
Water Orsini - Still or Sparkling
COCA-COLA / FANTA / LEMONSODA €3.50
Coca-Cola / Orange Soda in 33cl Bottle, served with ice and lemon. )
TONIC WATER €3.50
Bottled tonic water
AGRICOLA MEDIUM 400ML €5.00
Pale golden lager-style beer, bottom-fermented, 5% ABV.
AGRICOLA SMALL 200ML €3.00
Light golden lager-style beer, bottom-fermented, 5% ABV. ’
MENABREA RED €4.00
Red beer, 7.5% ABV
NASTRO AZZURRO €3.50
Blonde beer, 5% ABV
TENNENT'S €4.50

Blonde beer, 4.2% ABV



AMERICANO

Campari, red vermouth, soda.

ANALCOLICO
Fresh and light drink.

APEROL SPRITZ

Prosecco, Aperol, a splash of seltzer.

APERTASS
Fresh and slightly bitter cocktail.

CAMPARI SPRITZ

Prosecco, Campari, sparkling water.

COCKTAIL 6/7/8
Cocktail.

COCKTAIL SOUR

Mezcal, vermouth, bitters, Angostura.

CYNARINA

Campari, Carpano vermouth, rum, soda.

GIN FlZZ

Fresh and sparkling cocktail.

GIN LEMON

Light and refreshing cocktail.

GIN TONIC

Campari, Carpano vermouth, rum, soda.

GIN TONIC MARE

Gin Mare, tonic water.

B Cockiail

€6.

€6.

€5.

€6.

€5.

€7.

€7.

€7.

€7.

€6

€6.

€8.

00

00

00

00

00

00

00

00

00

.00

00

00



MEZCAL NEGRONI

Mezcal, vermouth, bitters, Angostura.

MOJITO

White rum, lime juice, cane sugar, fresh mint, soda water.

MOSCOW MULE

Vodka, ginger, lime juice.

NEGRONI

Gin, Campari or Martini bitter, Vermouth.

NEGRONI SBAGLIATO

Red vermouth, Campari, Prosecco.

SELECT SPRITZ

Select vermouth, Prosecco, soda water.

UGO SPRITZ

Cocktail with liqueur.

€7.

€6.

€7.

€6.

€6.

€5.

€6.

00

00

00

00

00

00

00
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BOMBAY
English gin, 40% Vol.

GIN MARE
Mediterranean gin, 42.7% Vol.

HENDRIKC'S
Scottish gin, 41.4% Vol.

MALFY ARANCIA/DRY/LEMON/POMPELMO

Gin, 41% Vol.

MONKEY
German gin, 47% Vol.

NORDES
Galician gin, 40% Vol.

ROKU GIN
Japanese gin, 43% Vol.

TANQUERAY-0
Premium gin, 47.3% Vol.

THOMAS DAKIN

Elegant and refined gin, 43% Vol.

BROOKLYN

Artisanal American gin, 40% Vol.

€8.00

€8.00

€8.00

€8.00

€9.00

€8.00

€8.00

€7.00

€10.00

€10.00



Vini bianchi

CHARDONNAY OTRE

Cantine Teanum 14% Vol.

VERDECA IGP - MOl

Cantine Varvaglione 12.5% Vol.

FIANO IGP MARGRANDE

Cantine Varvaglione 13% Vol.

CALICE BIANCO

Glass of white wine.

'\ Vini rossi

PRIMITIVO IN PUREZZA - CRITERA

Cantine Schola Sarmenti 13,5% Vol.

PRIMITIVO 100% - CANTINE MACCONE

Cantine Maccone 100% Primitivo 15,5% Vol.

PRIMITIVO DI MANDURIA DOC - ARCO

Cantina Agricola Pesare 13,5% Vol.

CALICE ROSSO

Glass of red wine.

€20.00

€20.00

€20.00

€5.00

€20.00

€20.00

€20.00

€5.00
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NEGROAMARO IGP SALENTO - MASSEREI

Schola Sarmenti 13% Vol.

SUSUMANIELLO ROSE

Cantine Varvaglione 13% Vol.

NERO DI TROIA IGP ROSE - OTRE

Cantine Teanum 13% Vol.

PRIMITIVO DI MANDURIA IGP - PELAGIA

Cantina Agricola Pesare 13,5% Vol.

CALICE ROSATO

Glass of rosé wine.

8 Bollicine

PROSECCO VALDOBBIADENE

Bollicine Wines 11% Vol.

PROSECCO MILLESIMATO EXTRA DRY - BACIO
DELLA LUNA BLANC DE BLANC

Millesimato Blanc de Blanc 11.5% Vol.

CALICE PROSECCO

Glass of sparkling wine.

€20.00

€20.00

€20.00

€20.00

€5.00

€20.00

€20.00

€5.00
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AMARO BIRRAIO

Original amaro, 35% Vol.

AMARO DEL CAPO

Creamy and sweet liqueur, 17% Vol.

ANGOSTURA

Aromatic amaro, 4.7% Vol.

MONTENEGRO
Spiced amaro, 35% Vol.

UNICUM

Aromatic amaro, 28% Vol.

AVERNA

Artichoke-based amaro, 16.5% Vol.

EBOLEBO

Intense amaro, 32% Vol.

JAGERMEISTER
Herbal liqueur, 28% Vol.

FERNET BRANCA

Aromatic amaro, 39% Vol.

CARDUS

Amaro from Brindisi, 34% Vol.

JEFFERSON

Artisanal American bourbon, 40% Vol.

AMAROT

Artisanal Piedmontese amaro, 28% Vol.

€4.

€4.

€4.

€4.

€4.

€4.

€4.

€4.

€4.

€4.

€5.

€4.

00

00

00

00

00

00

00

00

00

00

00

00



CYNAR

Artichoke-based amaro, 16.5% Vol.

MANDRAGOLA

Traditional bitter liqueur, 30% Vol.

MAYERS BITTER
English bitter beer, 5.0% Vol.

NONINO

Artisanal Italian grappa, 43% Vol.

ROGER

Aromatic Italian amaro, 30% Vol.

€4.00

€4.00

€4.00

€4.00

€5.00
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Whisky

ARDBEG €8.00
Islay Scotch whisky, 46% Vol. )

BUFFALO €5.00
Bourbon americano, 40% Vol. )
BULLEIT

American bourbon, 45% Vol. €7.00
GLEN MORAY €7.00
Speyside Scotch whisky, 40% Vol. )
GLENFIDDIC IPA €8.00
Innovative Scotch whisky, aged in barrels formerly used for IPA beer, 43% Vol. )
HIGLAND PARK €7.00
Scotch whisky from the Orkney Islands, 40% Vol. )
JIM BEAM €4.00
Classic American bourbon, 40% Vol. )
LAPHROIG €8.00
Islay Scotch whisky with a bold and peaty character, 43% Vol. )
MAKERSMAR €7.00
American bourbon with a smooth and sweet taste, 45% Vol.

TALISKER €8.00

Scotch whisky from the Isle of Skye, 45.8% Vol.

WHISKY 10/6/7/8 €10.00

Selection of aged whiskies.



BRUGAL 1888

Premium rum from the Dominican Republic, 40% Vol.

DOS MADERAS

Premium rum with unique aging, 40% Vol.

DOORLYS

Artisanal rum from Barbados, 40% Vol.

HECHICERA

Artisanal Colombian rum, 40% Vol.

RUM 6/7/8

Selection of aged rums.

-

lequila

ESPOLON BIANCO
Blanco tequila, 40% Vol

ESPOLON REPOSADO

Tequila aged in oak barrels, 40% Vol.

MEZCAL AMORES

Artisanal mezcal, 42% Vol.

JOSE QUERVO

lconic Mexican tequila, 38% Vol.

€8.

€8.

€8.

€8.

€8.

€7.

€6.

€7.

€6.

00

00

00

00

00

00

00

00

00



Grappe

BARRICATA POLI
Brandy aged in oak barrels, 38% Vol.

BIANCA POLI
Young brandy, 38% Vol.

BRANDY POLI
Artisanal distillate, 38% Vol.

é Liquori

SAMBUCA

Sweet anise liqueur, 40% Vol.

VERMOUTH BIANCO/ MARTINI

Classic Italian white vermouth, 15% Vol.

LIMONCELLO

Traditional Italian liqueur, 30% Vol.

€4.00

€4.00

€6.00

€4.00

€4.00

€4.00



