


SP
EC

IALTIES

PANCAKES   12
Mixed berries, whipped cream or
maple syrup, 1, 3, 7

AVOCADO SCHIACCIATA  16
Schiacciata, avocado, stracchino 
cheese, rigatino 1, 3, 7

LOBSTER ROL  22
French fries 1, 2, 3, 7, 11

SELECTION OF PASTRIES 8
Artisanal filled croissant, sfoglie
croissant, jam 1, 3, 7, 8

SMASHBURGER 18
Bun, grass fed Macelleria Dini burger 
pattie, caramelised Certaldo onion, 
scamorza cheese 1, 3, 7, 12

FRITTO MISTO  21 LRG 12 SML

Lemon Mayonnaise1, 2, 3, 4 

TUNA BUN  18
Bun, seared tuna, Tropea onion, dill, 
radicchio, green goddess sauce1, 3, 7, 4

A cover charge of 3€ / per person will be applied to all tables. We do our best to serve up dishes using seasonal and 

locally sourced produce where possible. For any additional info on allergens please ask one of our friendly team. 

SIDES

SAUTÉED SPINACH VG  5 

FRENCH FRIES VG  5 

ROASTED ROSEMARY  
POTATOES  VG  5

ROCKET SALAD 5
Tomato confit, pine nut VG, 8, 12

EG

GS

EGGS YOUR WAY  8
2 eggs any style, sourdough
bread V, 1, 3

TUSCAN TRUFFLED EGGS BENEDICT  16
Brioche bun, ham, 
hollandaise sauce, black Tuscan 
truffle 1, 3, 7

EGGS ROYALE  14
Brioche bun, smoked salmon, 
hollandaise sauce 1, 3, 4, 7

EGGS FLORENTINE  13
Brioche bun, sauteéd spinach, 
hollandaise sauce 1, 3, , 7

FR
UI

TS
 & GRAINS

SEASONAL FRUIT VG  10

YOGHURT & GRANOLA  10
Mixed berries V, 1, 7, 8



STA
RT

ER
S &

 SALADS

FR
OM

 TH
E GRILL

PA

STA

SELECTION OF CRUDO 2, 4, 14  30

TUNA TARTARE  19
Sun-dried tomato, caper 1, 4

CITRUS CURED BEEF   21
Horseradish, walnut 1, 3, 8

MUSSELS 15
Fennel herb, grilled bread 1, 12, 14

SUMMER SALAD  14
Mixed leaves, buffalo mozzarella,  
carrot, fennel, olives, beans, Datterino 
tomato, mustard dressing VG,10,12

 V=Vegetarian VG=Vegan 1-Gluten, 2- Crusteacean, 3-Eggs, 4-Fish, 5-Peanut, 6-Soy, 

7-Dairy, 8- Nuts, 9-Celery, 10-Mustard, 11-Sesame, 12-Sulphites, 13-Lupin, 14-Molluscs

TROFIE  
Ligurian basil pesto V, 1, 3, 7, 8  
(cooking time 15 minutes)  17

HOME MADE PASTA  16
Three tomato sauce,
basil, parmesan V, 1, 3, 7

HOME MADE TAGLIOLINI PESCATORA   22
Mussel, clam, pink prawn 1, 2, 3, 4, 7, 8, 12, 14

CHARCOAL GRILLED FENNEL  16
Fava beans, blood orange, hazelnut, 
bread VG , 1, 8

CHICKEN PAILARD   19
250g

SIRLOIN STEAK  29
250g

SEA BASS FILLET   23
250g



A cover charge of 3€ / per person will be applied to all tables. We do our best to serve up dishes using seasonal and 

locally sourced produce where possible. For any additional info on allergens please ask one of our friendly team. 



 V=Vegetarian VG=Vegan 1-Gluten, 2- Crusteacean, 3-Eggs, 4-Fish, 5-Peanut, 6-Soy, 

7-Dairy, 8- Nuts, 9-Celery, 10-Mustard, 11-Sesame, 12-Sulphites, 13-Lupin, 14-Molluscs

SP
AR

KL
ING WINES

WH
ITE

 WINES

RE
D W

INES

 BY THE GLASS / / BY THE BOTTLE

VILLA SANDI VALDOBBIADENE PROSECCO SUPERIORE DOCG  
MILLESIMATO BRUT 7 // 36
2024, 100% Glera

VILLA SANDI VALDOBBIADENE PROSECCO SUPERIORE DOCG  
RIVETTA 120 EXTRA BRUT 8 // 38
2024, 100% Glera

METODO CLASSICO OPERE TREVIGIANE DOSAGGIO ZERO 12 // 50
N.V., 70% Chardonnay, 30% Pinot Nero

METODO CLASSICO OPERE TREVIGIANE MILLESIMATO 14 // 65
2017, 60% Pinot Nero 40% Chardonnay

BORGO CONVENTI PINOT GRIGIO COLLIO DOC 8 // 45
2023, 100% Pinot Grigio

BORGO CONVENTI SAUVIGNON COLLIO DOC 9.5 // 48
2024,100% Sauvignon

BORGO CONVENTI RIBOLLA GIALLA COLLIO DOC 8 // 45
2023, 100% Ribolla Gialla

BORGO CONVENTI PINOT GRIGIO RAMATO COLLIO DOC 10 // 48
2023, 100% Pinot Grigio

BORGO CONVENTI FRIULANO COLLIO DOC 9 // 46
2024, 100% Friulano

BORGO CONVENTI LUNA DI PONCA COLLIO BIANCO DOC 20 // 100
2021, Friulano, Chardonnay, Malvasia

BORGO CONVENTI MERLOT COLLIO DOC 9 // 46
2021, 100% Merlot

BORGO CONVENTI REFOSCO DAL PENDUNCOLO ROSSO ISONZO DOC 8 // 40
2023, 100% Refosco dal Penduncolo Rosso



A cover charge of 3€ / per person will be applied to all tables. We do our best to serve up dishes using seasonal and 

locally sourced produce where possible. For any additional info on allergens please ask one of our friendly team. 

CO
CK

TAILS

MIMOSA 11
Prosecco, orange juice

CLASSIC BLOODY MARY 13
Stoli vodka, tomato,lemon, tabasco, salt, 
pepper, Worchesteshire sauce

WILD MARY 15
Stoli vodka, Picaflor wild mezcal, Sreracha, 
lime, tomato, soy, ginger

ITALIAN 75 13
Bombay Sapphire gin, prosecco, lemon

PROSECCO ROYALE 13
Prosecco, creme de cassis

SPICY MARGARITA 15
Herradura tequila, Cointreau, lime, chili

BELLINI 12
Prosecco, peach

COLD
 PR

ESS
ED JUICES

 SMALL / LARGE

IL GRULLO 6.5 / 12
Green Apple, Kiwi, Cucumber, Lettuce

IL BIZZOSO 6.5 / 12
Apple, Strawberry, Radish, Basil

IL VISPO 6.5 / 12
Apple,  Carrot, Jerusalem artichoke, Olivello Spinoso



 V=Vegetarian VG=Vegan 1-Gluten, 2- Crusteacean, 3-Eggs, 4-Fish, 5-Peanut, 6-Soy, 

7-Dairy, 8- Nuts, 9-Celery, 10-Mustard, 11-Sesame, 12-Sulphites, 13-Lupin, 14-Molluscs

FRESHLY SQUEEZED

ORANGE  5 

GRAPEFRUIT  5

ESPRESSO 2

MACCHIATO 2.2

FLAT WHITE 3.5

MAROCCHINO 3

CAPPUCCINO  3.5

CAFFE LATTE  3.5

ORZO  3

GINSENG  3

HOT CHOCOLATE  4.5

MATCHA LATTE 4.5 

Coffee is roasted by Origin Coffee.
Certified B Corp.

WATER

FILTERED STILL  2.5

FILTERED SPARKLING 2.5

BOTTLED

PINEAPPLE  4.5

APPLE  4.5

PEACH  4.5

PEAR  4.5

SPEEDY BREAKFAST TEA  4

EARL GREY TEA  4

TIE GUAN TIN OOLONG TEA  6

GREEN WHOLE LEAF TEA  5

TEA JASMINE  6
 

 

From Rare Tea Company.
Sustainable Loose Leaf. 
Certified B Corp.

JU
ICES

HO
T D

RINKS




