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LISTA DEGLI ALLERGENI

1.cereali 2.crostacei 3.uovo 4.pesce 5.arachidi 6.soia 7.latte 8.frutta a guscio 9.sedano 
10.senape 11.semi di sesamo 12.diossido di zolfo 13.lupini 14.molluschi

L'acqua somministrata ai tavoli è acqua potabile trattata microfiltrata naturale o frizzante
(D. Lgs 181 del 23/06/03)



Piattini

Piattoni

SUPPLÌ ALLA PIZZAIOLA [1,3,6,7,8,12]  8€

PATATA DOLCE AL CARTOCCIO [7]  8€
Cheddar, paprika dolce

PATATINE PARMIGIANO E TARTUFO [1,7,8]  10€

PARMIGIANA CROCCANTE [1,3,7,8,12]  10€
Melanzane, pomodoro, basilico

MINI BUN [1,3,4,6,8,10,11,12]  10€
Carpaccio di angus, misticanza

RAVIOLI PIASTRATI [1,6,8,12]  12€
Ripieni di pollo alla cacciatora

FRITTATINA DI PASTA [1,3,7,8,12]  12€
Alla norma, ricotta salata, gel di basilico

SALMON SANDWICH [1,3,4,7,12]  18€
Cavolo viola scottato, crème fraîche, erba cipollina
servito con patate arrosto

CROSTONE DI PANE DI BONCI  
•Affogato all’amatriciana [1,8,12]   14€
•Avocado, ovetto pochè, pomodorini confit, feta [1,3,7,8]   14€
•Strapazzate al tartufo, crema al parmigiano [1,3,7,8]   16€

TIPO UN CLUB SANDWICH [1,3,7,8,9,10,12]  18€
Roast beef, insalata riccia, senape al miele, scamorza
accompagnato da patatine fritte

TORRETTINA DI PANCAKES 

•Ovetto fritto, guanciale croccante a fette, sciroppo d’acero [1,3,7,12]         16€
•Cioccolato Valrhona, noccioline, banana caramellata [1,3,7,8,12]                      12€
•Ricotta e visciole [1,3,7,12]   12€

SMASHED CROISSANT [1,3,5,7,8,11,12]  18€
Pulled pork, provola, lamponi, patata viola schiacciata

BAGEL [1,4,7,11,12]  18€
Crème fraîche, avocado, salmone

ANELLETTI AL FORNO [1,7,9,12]  14€
Ragoût, piselli, besciamella

RIBS DI MAIALE [1,10,12]  24€
Al bbq, mele e cipolla, accompagnate da patatine fritte

BISCOTTONE CALDO PRALINATO [1,3,5,7]  12€
Burro di arachidi, cioccolato

BRIOCHE CON GELATO [1,3,6,7,8]  10€
Pistacchio e nocciola, 
servito con panna e cioccolato fuso

GRANOLA [1,5,7,8]  10€
Yogurt greco, granola homemade, frutta fresca

PANE FATTO IN CASA & SERVIZIO 3€

ACQUA 4€
Panna / Sanpellegrino / Nepi



ALLERGEN LIST

1.gluten 2.crustaceans 3.egg 4.fish 5.peanuts 6.soy 7.milk 8.nuts 9.celery 10.mustard 
11.sesame seeds 12.sulphur dioxide 13.lupin 14.molluscs

The water supplied at the tables is microfiltered treated still or sparkling water
(D. Lgs 181 del 23/06/03)
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Small(ish) Bites
SUPPLÌ PIZZAIOLA-STYLE [1,3,6,7,8,12]  8€

LOADED BAKED SWEET POTATO [7]  8€
Cheddar, sweet paprika

PARMIGIANO CHEESE AND TRUFFLE FRIES [1,7,8]  10€

CRISPY PARMIGIANA [1,3,7,8,12]  10€
Eggplant, tomato, basil

MINI BUN [1,3,4,6,8,10,11,12]  10€
Angus carpaccio, mixed salad

GRILLED RAVIOLI [1,6,8,12]  12€
Filled with cacciatora-style chicken

PASTA FRITTATA [1,3,7,8,12]  12€
Norma-style, salted ricotta, basil gel

SALMON SANDWICH [1,3,4,7,12]  18€
Seared purple cabbage, crème fraîche, chives
served with roasted potatoes

BONCI BREAD TOAST 

•Amatriciana sauce affogato [1,8,12]   14€
•Avocado, poached egg, confit cherry tomatoes, feta [1,3,7,8]   14€
•Truffle scrambled egg, parmigiano cheese cream [1,3,7,8]   16€

Bigg(ish) Bites

LIKE A CLUB SANDWICH [1,3,7,8,9,10,12]  18€
Roast beef, curly salad, honey dijon mustard, scamorza cheese,
accompanied by french fries

PANCAKES TOWER 

•Fried egg, sliced   crispy guanciale, maple syrup [1,3,7,12] 16€
•Valrhona chocolate, peanuts, caramelized banana [1,3,7,8,12]  12€
•Ricotta cheese and sour cherries [1,3,7,12]   12€

SMASHED CROISSANT [1,3,5,7,8,11,12]  18€
Pulled pork, provola cheese, raspberries, mashed purple potato

BAGEL [1,4,7,11,12]  18€
Crème fraîche, avocado, salmon

BAKED ANELLETTI [1,7,9,12]  14€
Ragoût, peas, bechamel sauce

PORK RIBS [1,10,12]  24€
With barbecue sauce, apples, onion, accompanied by french fries

HOT PRALINE COOKIE [1,3,5,7]  12€
Peanut butter, chocolate

BRIOCHE WITH ICE CREAM [1,3,6,7,8]  10€
Pistachio and hazelnut, 
served with whipped cream, melted chocolate

GRANOLA [1,5,7,8]  10€
Greek yogurt, homemade granola, fresh fruit

HOMEMADE BREAD & SERVICE 3€

WATER 4€
Panna / Sanpellegrino / Nepi


