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caffe espresso
caffe americano

Caffe decaffeinato
caffe corretto

caffe di  orzo piccolo
            “              grande

ginseng piccolo
              “             grande

cappuccino
cappuccino xxl
latte macchiato

maro cchino
maro cchino with nutella

 glass of milk small
                “          big      

hot teas
soy cappuccino

barley or ginseng cappuccino
Fresh orange juice

Juices
Apple juice 100%

apfelschorle 

Coffee on the rocks
Iced coffee with almond milk

iced cappuccino
iced coffee

Iced coffee with liquor 
Coffee cream

To eat . . 
bri o ches

bri o ches vegana
fo caccia

pizza

Our 
homemade cakes

crostata
strudel di  mele
torta della nonna

…

come in and take a look

1,30
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1,50
1,80
1,50
1,70
1,50
1,70
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2,50
1,60
2,50
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2,20
2,00
3,50
3,00
3,00
3,50

2,00
3,00
3,00
4,00
3,00

1,50
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1,50
1,50

3,00
3,00
3,50



mocktails€6 
paradise : Fresh fruit•pineapple juice•coconut

virgin mojito: Sugar•lime•mint•soda
virgin colada: Pineapple juice•coconut

virgin paloma: Grapefruit juice•lime • agave syrup

Prosecco docg €4,50/18

bulk wines
Chardonnay 

merlot
rosato 
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draught
ichnusa 0.20 €3
                  0.40 €5

kardinal rossa 0.20 €4
                                   0.40 €6

Bottles
Becks 33cl € 3.50
moretti 66cl €5

ichnusa non filtrata 33cl €4
tennents 33cl €4

franziskaner weizen 50cl €5
leffe rouge €5
corona 33cl €4

birra zero alcol €4

beers

wine
Glass€5• bottle €28

Pigato (Liguria)
vermentino (Liguria)

greco di tufo (Campania)
ribolla gialla (Friuli Venezia Giulia)

gewurztraminer (Trentino a/a)
muller thurgau (Trentino a/a)

White Red
rossese(Liguria)

ormeasco (Liguria)
lagrein ( Trentino a/a)

refosco dal peduncolo rosso
(Friuli Venezia Giulia)

Rosé
schiava (Trentino a/a)

Alghero rosato (Sardegna)
sparkling

0.25l €6
0.50l €10

1l €18
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Cocktails 
negroni: Campari•gin•red vermouth €7

negroni sbagliato: Campari• vermouth •prosecco €7
americano: Campari• red vermouth •soda €7
negroski: Campari•red vermouth•vodka €7

gin tonic €8
Mojito: rum•lime•mint•sugar €8

gin tonic: gin•tonic water€8
Cuba libre: rum scuro•coca cola €8

pina colada: rum• Coconut•pineapple juice €8
caipirinha: cachaca•lime•sugar €8

caipiroska fragola: vodka•lime•sugar•strawberries €8
baileys banana colada:baileys•coconut•Pineapple•banana juice €8

moscow mule:vodka•ginger beer•lime €8
italian mule: gin Italiano•ginger beer•lime €8

Long Island iced tea: rum•vodka•tequila•gin•triple sec•sugar•
lime•cola €8

paloma:tequila•Grapefruit juice•lime•agave syrup €8
tequila sunrise:tequila • Orange juice• grenatine €8

 Aperol 
campari

limoncello 
passion fruit

sarti
venturo

hugo:
Elderberry syrup, lime,

mint

spritz
                               prosecco•soda +…

€5
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Maxi toast €5
Classico: Cooked ham•cheese•tomato•mayonnaise 

Spicy: cooked ham•cheese•tomato•spicy sauce

Veggie: tomato•arugula•cheese•pink sauce 

Plant base: tomato•sliced•chesee•sauce
                         All plant based (1,6,10)

Panini e piadine €7 
Aloha: Tomato•mozzarella•tuna•cocktail sauce•salad

shaka: Cooked ham•tomato•prawns*•cocktail sauce

jetty: Bresaola•tomato•Philadelphia•rocket salad

mistral:Raw ham• tomato •mozzarella• Mayonnaise•salad

baja: speck•brie•mayonnaise

onda: Salami•cheese•tomato•mayonnaise•salad

garda: Carpaccio of carne salada •tomato•

Philadelphia•rocket salad +2€

vento: Grilled vegetables•mozzarella•pesto

plant base: Sliced and cheese vegetable
mayonnaise•tomato•salad

(1,3,7)

(1,3,7)

(1,3,7)

(1,7,8)

(1,3,7)

(1,3,7)

(1,2,3,12)

(1,7)

(1,6,10)

(1,3,7,10,12)

(1,3,7)

(1,3,7)

toast and panini are not available for dinner
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Gli Hamburger
Classico:  Beef burger•tomato• cheese • salad•sauce (1,3,7) €9

Bomba: beef burger•burrata•grilled onion• tomato•
salad•sauce (1,3,7) €10

Veggie: vegetable burger•tomato•cheese•
Salad•sause (1,3,7) €9

Vegan options available: plant based bread, vegetable cheese,
vegetable sauce +€1.50

salads€9
Maestrale:  Salad• tomato•mozzarella•corn•carrots•egg (3,7)
libeccio: Salad•tomato•mozzarella•tuna•taggiasca olives (4,7)
scirocco: Salad•strimp*•cocktail sauce (2,12)

ponale: Salad•bresaola•apples•nuts•balsamic glaze (8,12)

kite: rocket salad•bresaola•grana flakes (7)

greca:Salad•tomato•feta•onion•taggiasca olives (7)

caprese: Tomato•mozzarella•oregano•basil (7)
caprese di bufala: Tomato• buffalo mozzarella• oregano• basil (7)
la vegana:  Salad, rocket salad, tomato, chickpeas, vegetable feta,

olives, onions, walnuts (8)

Served with homemade buns

Coperto €1
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The appetizers

The first courses

The second courses

Octopus* with potatoes, cherry tomatoes and Taggiasca olives €16 (9.14
Mussels marinara €10 (14)

Carpaccio of carne salada with rocket, cherry tomatoes and parmesan
€16 (7)

To start…
Anchovies stuffed Ligurian style €3 each**(1,3,4,7)

ligurian panfritto €5 (1)
With speck or raw ham or gorgonzola +€3 (7)

Tagliolini alla chitarra with seafood*  €16  (1,2,3,7,4,12,14)
green tagliolini * With salmon, lemon and dill €15 (1,3,4,7)

Pasta with our homemade sauces:
Tomato €10

Bolognese sauce €10
Pesto with basil km0 (7.8) €10

Fried mixed seafood*(squid•shrimp•anchovies•molet) and
Vegetable(carrots•zucchini•eggplant) €18 (1,2,3,4,12,14)

Slice of swordfish* grilled €16 (4)
Grilled beef steak €16

Breaded cutlet **€12 (1.3)

The side dishes
French fries*€4
Mixed salad €4

Grilled vegetables €6

Coperto €1
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Le classiche

Le rosse

Margherita:  Tomato•mozzarella•oregano  €6 (1,7)
napoli: Tomato•mozzarella•anchovies•oregano  €7 (1,4)
marinara: Tomato•garlic•oregano  €5 (1)
4 stagioni: Tomato•mozzarella•cooked
ham•Mushrooms•artichokes•olives  €9 (1,7)
prosciutto e funghi: Tomato•mozzarella•hAm
Mushrooms €8 (1,7)
viennese: Pomodoro•mozzarella• wurstel  €8 (1,7)
diavola: Tomato•mozzarella•spicy salami €8 (1,7)
pugliese: Tomato•mozzarella•onions  €7 (1,7)
Tonno e cipolle: Tomato•mozzarella•tuna•onions €7,50 (1,7,4)
4 formaggi rossa: Tomato•mozzarella•brie•Gorgonzola•

                                                  fontina  €9 (1,7)
4 formaggi bianca: mozzarella•Brie•Gorgonzola•fontina €9 (1,7)
vegetariana: Tomato•mozzarella•zucchini• eggplant•Onions•

                                       peppers €8.50 (1,7)

Speck e zola: Tomato•mozzarella•speck•gorgonzola  €9 (1,7)
bufalina: Tomato•buffalo mozzarella•basil €9 (1,7)
delicata:  Tomato•mozzarella•Brie•raw Parma ham€9 (1,7)
bismark:  Tomato•mozzarella•cooked ham•egg €9 (1,3,7)
americana: Tomato•mozzarella•wurstel•fries €9 (1,7)
mediterranea: Tomato•mozzarella•olives•tuna•

                                          Anchovies•garlic  €9 (1,7,4)
paradise: Tomato•burrata•zucchini•raw Parma •Parmesan  €13(1,7)
limonaia:  Tomato•burrata stracciatella•Cantabrian anchovies•
lemon zest €13 (1,4,7)
primavera: Tomato•mozzarella•bresaola•arugula•grana•

                                    Balsamic glaze €13 (1.7.12)
zucchine e gamberetti: Tomato•mozzarella•zucchini•Shrimps* €10
(1,7,2,12)
a&g: Tomato•mozzarella•pream•salmon•

                      Parsley•arugula €10 (1,7,4)
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Le bianche
Focaccia €5 (1)
trentina:Carpaccio of carne salada Trentino•rocket salad•Cherry
tomatoes•Parmesan€14 (1,7)
estate:  Mozzarella•cream•corn•tomatoes €7,50 (1,7)
bosco:  Buffalo mozzarella•spicy salami•Porcini
mushrooms•tomatoes•arugula  €13 (1,7)
stivo:  Buffalo mozzarella•sausage•Tropea onion•Porcini
mushrooms€13 (1,7)
bomba:  Mozzarella•gorgonzola•onion•cream•pesto €12 (1,7,8)
riviera: Olive pate•stracchino•cooked ham•Cherry tomatoes•rocket
salad  €12 (1,7)
philadelphia:  Mozzarella• Philadelphia•tomatoes•Parma cheese,
rocket salad €13 (1,7)
fresca:  Stracchino cheese•tomatoes•olives•crudo di Parma•

                             Rocket salad€13 (1,7)
mortazza: Mozzarella•burrata•mortadella•pistachios €13 (1,7,8)

La farinata
Small portion €5
Large portion €9

farinata is a traditional Ligurian dish
based on chickpea flour, water, oil and
salt, baked in a copper pan in a wood
oven. The surface becomes crispy while

the inside remains softer

la classica 
With rosemary
With spring onion
With gorgonzola (7)
with sausages 

Coperto €1

frutti di mare: Tomato•seafood* €14 (1,2,4,12,14)
Calzone: Tomato•mozzarella•ham•mushrooms €9 (1,7)
blues: Tomato•burrata•speck•nuts € 13 (1,7,8)
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•Tiramisù (1,3,7)
•panna cotta con fragole (7)

with chocolate (7)
With cofee powder

With caramel
•Shortbread tart with custard and fresh fruit (1,3,7)
•Large puff pastry with pastry cream, chantilly cream,

Strawberries and blueberries(1,3,7)
•Our cakes, served with ice cream and cream

•Meringe with strawberries (3.7)
With chocolate (7)

With grand marnier
•Ice cream cup with flavors of your choice and cream

•Strawberries with ice cream
•Baby cup with ice cream and Mini marshmallow

Homemade sweets €7

The other sweet temptations €6

Ask us what the
cakes of the day are
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*in assenza di prodotti freschi verranno utilizzati
prodotti surgelati o abbattuti in loco di uguale qualità 

**prodotti abbattuti in loco


