
menù

(still/sparkling)

€ 2,00
€ 2,00
€ 2,00
€ 2,00
€ 2,00
€ 2,50
€ 2,50
€ 2,00
€ 2,00
€ 2,00
€ 2,50

DRINKS

Coca cola
Fanta
Sprite
Gassosa
Chinotto
Iced lemon tea
Almond milk
Mint combination
Lemonsoda
Tonic water
Red Bull

€ 1,00
€ 2,00

Mineral  water 0,5 litres
(still/sparkling)Mineral  water 1 litres

€ 2,50
€ 2,50
€ 2,50
€ 2,50
€ 2,50

FRUIT JUICES

Pear
Peach
Pineapple
Orange
Ace

€ 3,00
€ 3,00
€ 5,00

Blueberry
Orange juice
Pomegranate juice

Granitas and cremolates

Lemon
Coffee
Chocolate
Almond
Toasted Almond
Pistachio
Strawberry
Peach
Figs
Mulberries

Ice cream

€ 3,00
€ 3,00
€ 3,00
€ 3,00
€ 4,00

Beers

Heineken
Beck’s
Nastro azzurro
Dello stretto
Tennent’s

€ 3,00
€ 3,00
€ 3,00

Aperitifs
non-alcoholic

San Bitter ( white/red)
Crodino
cocktail san pellegrino

€ 4,00
€ 4,00
€ 4,00

alcoholic

Campari soda
Campari bitter
Aperol spritz

€ 4,00Biancosarti

€ 3,00appetizers

orange juice, pineapple juice, grenadine

Amaro
Whisky
Grappa

€ 5,00

Non-alcoholic cocktails

Jungle

tropical juice, lemon granita, papaya syrup
€ 5,00Exotic

Apple juice, lemon granita, kiwi syrup
€ 5,00Gabry

Liquori

€ 4,00€ 3,00
€ 5,00€ 4,00
€ 4,00€ 3,00

half glass whole

€ 20,00
€ 20,00
€ 15,00

€ 5,00
€ 5,00
€ 5,00
€ 6,00
€ 5,00

Wines and sparkling wines

Prosecco
glass Bottle

Brut/dolce | brut/sweet
Brachetto
spumante metodo classico
Glass of wine (white/red)
Champagne (ask the staff)

cafeteria
Espresso coffee
Correct coffee
Cofee with cream
Decaffeinated coffee
Barley coffee
Cold coffee
Cappuccino
Large hot chocolate
Small hot chocolate
Milk and coffee
Chamomile
Tea-infusions

€ 1,20
€ 1,50
€ 1,50
€ 1,50
€ 1,50
€ 1,50
€ 1,80
€ 3,00
€ 1,50
€ 1,50
€ 3,00
€ 3,00

Milk € 1,50
Soy cappuccino € 2,00
Lactose-free cappuccino (zymil) € 2,00
coffee cream € 2,50

Breakfast

Croissant (cream, chocolate, pistachio cream, 
pistachio nutella, jam, ricotta, nutella, empty)

(blueberry, orange, honey, empty)

(jam, pistachio, nutella, empty)

(cream, chocolate, ricotta)

(cream, chocolate, ricotta)

HAZELNUT AND PISTACHIO, HAZELNUT AND GIANDUIA

supplement:
cream € 0,50 / Hooded € 0,50 / with cream aside € 1,00

each

each

each

(jam, ricotta, nutella)

(aubergines, pepper, carrots, celery, onion, tomato paste, oil, salt, olives
capers, basil)

(veal, roasted peppers and tomatoes, onion, garlic, olives, tomato sauce)

(cream, chocolate, ricotta)

Braid
Puff pastry

€ 1,50
Cereal croissant € 1,50

€ 1,50
€ 1,50

Brioches € 1,50
€ 2,00
€ 1,00

Iris
Mignon
Fried ravole € 1,50

table service 20%

kg

kg
kg
kg

kg

€ 2,50
€ 2,50
€ 2,50
€ 2,50
€ 3,00
€ 3,00
€ 3,00
€ 3,00
€ 3,00
€ 3,00

€ 12,00
€ 12,00
€ 12,00
€ 12,00
€ 16,00
€ 16,00
€ 16,00
€ 16,00
€ 16,00
€ 16,00

Zuppa inglese
Melon

€ 2,50
€ 3,00

€ 12,00
€ 16,00

cone
Cup no. 1
Cup no. 2
Cup no. 3
Cup no. 4
Medium glass bowl
Large glass bowl
Croissants with ice cream
Hard piece
Gianduia slice
Cold kiss

€ 2,50
€ 2,50
€ 3,00
€ 3,50
€ 4,50
€ 5,00
€ 6,00
€ 4,00
€ 3,00
€ 4,00
€ 4,00

Truffle
Sicilian cassata
Semifreddo
Coffee foam
Gianduia foam
Moretto
Morettini
Ice cream cake
Ice cream slice

ice cream

€ 4,00
€ 4,00
€ 4,00
€ 4,00
€ 4,00
€ 3,00

€ 20,00
€ 20,00
€ 20,00

€ 18,00

Pastry

kg

kg
kg
kg
kg
kg
kg
kg
kg

Sicilian cassata
Medium cannoli
Maxi cannoli
Babà
Rollè cream - ricotta -ricotta and pistachio

Profitterol
Cake
Tiramisù
Cassata
Palermo cassata

€ 3,00
€ 2,50
€ 3,00
€ 3,00

€ 15,00
€ 15,00
€ 15,00

Rosticceria

Cooked ham, cheese, 
tomato, lettuce, mayonnaise

Onion
Seasoned pizza / pizza by the slic

roll
Browse
arancino with ragù
arancino with butter
Scacce

€ 2,20

€ 4,50

€ 4,50

€ 4,50
€ 4,50

€ 2,20
€ 2,20
€ 2,20
€ 2,20
€ 2,20
€ 2,20

Piadinas

Cooked ham, cheese, tomato, 
lettuce, mayonnaise

€ 6,00

€ 6,00

€ 6,00
€ 6,00

€ 15,00
€ 15,00
€ 20,00

Tart
Mini pastry shop
Butter biscuits

€ 15,00
€ 15,00
€ 20,00

kgAlmond biscuits € 20,00

toast 
n. 1

n.1

Raw ham, mozzarella, tomato,
lettuce, mayonnaise

n.2

Speck, cheese, mushroomsn.3
Tuna, tomato, salad, mayonnaisen.4

Appetizers

Cold cuts and cheese platter
Buffalo mozzarella, raw nebrodi,
green olives and datterino
Bruschettone with datterino
tomatoes and ricotta
sicilian caponata

€ 10,00
€ 7,00

€ 7,00

€ 7,00

First courses

Ricotta ravioli with sauce
Caserecce with aubergine pesto
and burrata
cherry tagliatelle with crispy bacon
and capers
Risotto with sausage, porcini
mushrooms and seasoned ragusano cheese
Macaroni with broccoli, dried 
tomatoes, sausage and parmesan flakes
Busiate with capuliato, almonds, pine
nuts and basil

€ 7,00
€ 7,00

€ 7,00

€ 7,00

€ 7,00

€ 7,00

Second curses

Country-style veal strips

(chicken, speck, herbs butter, flour)

Chicken roulade with speck and
swiss cheese

(minced veal, breadcrumbs, milk, pepper, flour, parsley, vinegar)
Veal meatballs

(chicken, vela rib, sausage)

(radicchio, courgettes, aubergines, peppers, potatoes)

Mixed roast meat
Chicken or veal cutlet

€ 8,00

€ 8,00

€ 8,00
€ 8,00

€ 8,00

Second curses

raw ham, mozzarella, 
tomato, lettuce, mayonnaise

n. 2

Speck, cheese, mushroomsn. 3
tuna, tomato, salad, mayonnaisen. 4

Iceberg, black olives, red onion,
cucumbers, mozzarella

€ 7,00

€ 7,00

€ 7,00

€ 7,00

€ 7,00

€ 7,00

€ 7,00

n.1

Contours

Regular or spicy fries
baked potatoes
Grilled mixed vegetables

€ 4,00
€ 4,00
€ 4,00

Fruit

Fruit salads and fresh fruit € 5,00

datterino tomatoes, white onion
corn, rocket

n.2

Radicchio, oranges, red onion,
chives, raisins

n.3

Rocket, green salad, black olives,
parmesan flakes

n.4

Iceberg, radicchio, rocket,
tomato, mozzarella

n.5

Orange, pine nuts, green olives,
mozzarella, white onion

n.6

Egg, corn, green salad, tunan.7

LISTA ALLERGENI

gluten milk lupins

eggs fish mustard peanuts sesame
seeds

soy sulphur dioxide
and sulphites

Crustaceans molluscs celeryfruits
in shell


