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Un viaggio tra i sapori

A journey among flavors
FOOD MENU

-




Le insalate/ Salads
CAESAR /CAESAR SALAD 20

Insalata croccante, salsa Caesar, parmigiano stagionato 36 mesi e crostini
Crunchy salad, Caesar sauce, 36 months seasoned parmesan and croutons

CAESAR CON POLLO /CAESAR SALAD WITH CHICKEN 25

Insalata croccante, petto di pollo nostrano salsa Caesar, parmigiano stagionato
36 mesi e crostini

Crunchy salad, local chicken breast, Caesar sauce, 36 months seasoned

parmesan and croutons

LA NOSTRA NIZZARDA / OUR NIZZARDA 25
Insalata con fagiolini, tonno, patate, pomodorini ed olive taggiasche

Salad with green beans, tuna, potatoes, cherry tomatoes and olives

DI ANGURIA 5}
Anguria, yogurt greco, pomodorini ed olive taggiasche

Watermelon, Greek yogurt, cherry tomatoes and olives

GAZPACHO 10 18
Zuppa fredda di verdure crude, verdure marinate, cozza fritta in pane panko DAL AIC
Cold raw vegetable soup, marinated vegetables, fried mussel in panko bread

Pasta

PACCHERO 26

Pacchero ai tre pomodori, rosso, giallo e nero, e basilico fresco
Pacchero with red, yellow and black cherry tomatoes, and fresh basil

Between breads
MINI BURGER SLIDER ]5 28

Con cipolla caramellata /with caramelized onion B
Con uovo e bacon /with egg and bacon

Surf and Turf /Burger and Lobster

Patate fritte (fresche) / Freshly cut fries

CLUB SANDWICH 22
Pane ai 5 cereali tostato al burro, pollo alla griglia, frittatina alla curcuma,

pomodorini e lattuga

Five grain bread butter toasted, grilled chicken, omelette with turmeric,

tomatoes and lettuce

LOBSTER ROLL 10,
Astice, lattuga, maionese al limone, brunoise di sedano e olio all’astice

Lobster, salad, lemon mayo, celery brunoise and lobster flavored oil

FAJITA PITA 15 22
Carne vegana, salsa BBQ, peperoni, fagioli e verza S
Vegan meat, sweet peppers, beans, cabbage with BBQ sauce

GYROS PITA (? %2
Carne vegana, curry, tzatziki, pomodoro e lattuga : .
Vegan meat, curry, tzatziki, tomato and lettuce

*Alcuni prodotti vengono sottoposti ad abbattimento rapido di temperatura per garantire la qualita, e la sicurezza, come descritto nel Piano
di autocontrollo ai sensi del Reg. CE 852/04. Per particolari esigenze alimentari/allergie o uteriori informazioni, si prega di rivolgersi al
Responsabile di Sala.

*Some products are subjected to rapid temperature reduction to guarantee quality and safety, as described in the HACCP plan accordingly to EC
Regulation 852/04. For special dietary requirements/allergies or further information, please ask to the Restaurant Manager.



