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ANTIPASTI
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A' FRITTUR' E NAPULE O' PROSCIUTT' E A MUZZARELL'
E BUFAL'

Zeppoline, Crocche, Arancino, Frittatina, Crostone

Fried Neapolitan (speciality) Ham and Buffalo Mozzarella

Frit Napolitane (spécialité) Jambon et Mozzarella de Bufflonne

HeanoneTaHckoe XapeHoe accopT (CneLnanbHocT) Mapmckasi BETUMHA 1 MOLiLapenna
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m O' SOUTE' E FRUTT' E MAR’ €15,00 O' MARINAT' *

()]
Souté Seqfooc{ Fish Marinated*
Souté de Fruits de Mer Composition de Poisson Mariné*
BapeHble MOPENPOAyKT! MapWHOBAHHAsA pblba *

W
>
A
X
(9]
A
S

A' MPEPAT ' E COZZ' €10,00 O' PURP' A’ LUCIANA

Peppered Mussels
Moules au Poivre
MUANN CYEPHBIM NepLem

Octopus with Tomatoes and Black Olives (speciality)
Poulpe a la Tomates et aux Olives Notres (spécialité)
OCbMUHOT M TOMATHOM oyce 1 MatiHamn (CneuwnanbHoCTb)

A

O' BACCALA' FRITT A' NZALAT' E MAR'"*

Fried Cod Salad with Octopus, Squid, Cuttlefish, and Shrimps*

Morue Frite Salade avec Poulpes, Calamars, Seiches et Crevettes ™

Tpecka XapeHaa (Canart C ocbMuHOrOM, KalbMapamt, Kapakdatnuami n erBeTKaMVI*

* 11 prodotto potrebbe essere abbattuto | This product could be blast chilled | Ce produit pourrait avoir subi un traitement de congélation rapide | IPOAYKT MOXeT bbiTb 3aMOPOXeH

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka
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* 11 prodotto potrebbe essere abbattuto | This product could be blast chilled | Ce produit pourrait avoir subi un traitement de congélation rapide | IPOAYKT MOXeT bbiTb 3aMOPOXeH

O' FRITT" ALICE €12,00
FRITTO DI ALICI

Local Fish Fried

Poisson Local Frit

KAPEHbIE aHYOYChI

A' TARTAR' E' PESCE'* €10,00
TARTARE DI TONNO O SALMONE*

Tuna or salmon tartare®

Tartare de thon ou de saumon™®

TYHLOBBIA WK N0COCeBbIiA TapTap™

O' TIANELL' CU' O' CRUR' E MAR'* €28,00
CRUDO DI SCAMPI, GAMBERI ROSSI DI
MAZARA DEL VALLO, OSTRICHE, TARTUFI,
FASOLARI, CARPACCIO DI PESCE*

Raw Seafood: Prawns, Red Shrimps from Mazara del Vallo,
Opsters, Sea Truffles, Clams, Fish Carpaccio®

Degustation de Poisson Cru: Langoustines, Crevettes Rouges de
Mazara del Vallo, Huilres, Coques, Praires, Carpaccio de Poisson™
CbIPble MOPEMPOAYKTbI*

ANTIPAST' E' ZI CATARI' €20,00
ANTIPASTO MISTO DI MARE

Mixed Seafood Starters

Varieté d’Entrées de la Mer

accopTv MOPEMPOAYKTOB

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka
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* 1 prodotto potrebbe essere abbattuto | This product could be blast chilled | Ce produit pourrait avoir subi un traitement de congélation rapide | IPOAYKT MOXeT bbiTb 3aMOpOXeH

E’ PRIMM’ PIATT’

E' SCIALATIELL' E' ZI CATARI' €18,00
SCIALATIELLI Al FRUTTI DI MARE E CROSTACEI
Fresh Pasta with Seafood, Shellfish and Tomatoes

Pales Fraiches aux Fruits de Mey, Crustacés et Tomates

(Bexast Nacra C MOpenpOAYKTamy, KpEBETKaMM 11 ToMaTaMn

PRIMI

E' LINGUIN' A' L'ASTICE €50,00
LINGUINE ALL'ASTICE (PER 2 PERSONE)
Linguine with Lobster and Tomatoes (for 2 persons)

Linguine Homard et Tomates (pour 2 personnes)
NVHTBUHY C OMApOM (415 ABOVX)

O' FUSILL' A YONGOL' €14,00
FUSILLO NAPOLETANO

CON YONGOLE VERACI

Fresh Pasta with Clams

Pates Fraiches aux Palourdes

(Bexast nacra ¢ MOANKOCKaMN

O' RISOTT' A" PESCATOR'* €16,00
RISOTTO ALLA PESCATORA*

Rice with Seafood, Shellfish and Tomatoes*

Risotto aux Fruits de Mer;, Crustaces et Tomates®

pu30TTO C MOPENPOAYKTaMU, KpeBetkamit ﬂOMM,{lOpaMM*

'O PRIMM' PIATT' D 'O JUORNO
PRIMO PIATTO DEL GIORNO
Today’s Special

Plat du Jour

MeHto fiHs

O' PIATT' D'O’ SOL' E D'O" MAR' €18,00
RAVIOLI CON RICOTTA

DI BUFALA E SALMONE

Fresh Pasta with Buffalo Ricotta and Salmon

Pites Fraiches a la Ricotta de Bufflonne et Saumon

BapeHKit CTBOPOroM 1 10COCh

E' GNOCC' FUNGI E' YONGOL' €15,00
GNOCCHI CON FUNGHI

PORCINI E YONGOLE

Gnocchi with Clams, “Porcini”Mushrooms and Tomatoes
Gnocchi aux Palourdes, Cépes et Tomates

THOKN C rpM6aMV\ NOPYNHM, MOAIIOCKAMU 1 NOMIAOPAMK

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka



* 1l prodotto potrebbe essere abbattuto | This product could be blast chilled | Ce produit pourrait avoir subi un traitement de congélation rapide | IPOAYKT MOXeT bbiTb 3aMOpOXeH

E’ SECOND’ PIATT’' | SECONDI

O' PESCE FRISCO E' REZZA € 7,00 ALLETTO
PESCATO DEL GIORNO

Fresh Fish of the Day

Poisson Frais du Jour

(BeXas pbl6a JIGE

A' FRITTURA E' REZZA € 18,00
FRITTURA DI PARANZA

Fried Mixed Fresh Fish

Assortissement de Poisson Frais Frit

AccopTit XapeHoit cBexelt pblbbl

O' CUOPP' E' FRUTT' E' MAR'* € 18,00
FRITTURA DI GAMBERI E CALAMARI*
Fried Shrimps and Squids*

Crevettes et Calamars Frits*
XapeHble KpeseTkn KaﬂbMapbl*

'O TONNO SCUTTATO CU A" SCAROL' € 24,00
TONNO SCOTTATO SU LETTO DI SCAROLA
Grilled Tuna with Escarole

Thon Grillé avec Scarole

TyHeL Ha rpune ¢ 0BoL{aMM

LL'AURATA O A’ SPINOLA € 20,00
'A GRIGLIA

ORATA O SPIGOLA ALLA GRIGLIA

Grilled Sea Bass or Sea Bream

Dorade ou Bar grillé

MOPCKOIA NeLL, W XapeHblii MOPCKOV OKyHb

A’ FELL'E' CARNE CU' L'OSS' € 22,00
BISTECCA Al FERRI

Grilled Steak

Steak Grullé

(reiik Ha rpune

'O SECOND' PIATT' D'O JUORNO
SECONDO PIATTO DEL GIORNO
Today’s Special

Plat du Jfour

611040 AHS

A’ FELL'E' CARNE SENZ' OSS' € 22,00
ENTRECOTE

Entrecite

Entrecite

EHTPEKOT roBAANHLI

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka



E°’ CONTORN’ CONTORNI

A' NZALAT' MISCATA €5,00 E' PATANELL' FRITT' € 5,00
Maxed Salad Chups

Salade Mixte Frittes

3e/1eHbIIA CanaT ¢ NOMUA0PAMY 11 MOPKOBKOJA kaprogens dpu

A' PARMIGGIAN' E MULIGNAN' € 7,00 E' FRIARIELL' € 6,00
Baked Eggplants with Tomatoes and Cheeses Neapolitan Broccoli
Aubergines aux Tomates et Fromages Cuiles au Four Brocolis Napolitains
MeueHble 6aknaxaHbl B TOMATHOM coyce ¥ Cbipom Heanonbckie osowy

O' MIST' E VERDURE € 17,00 A' SCAROL' € 6,00
Grilled Vegetables Escarole

Legumes Grillés Scarole

OBoLLW Ha rpune AVKiA natyk

E' CUCUZIELL' A SCAPEC’ € 6,00

Fried Quechini with Garlic, Oil and Vinegar
Courgettes Frites a Ail, Huile et Vinaigre
)Kapem:u?l LIKKIHI C 4€CHOKOM,0MBKOBbIM MaC1I0M 1 YKCYyCOM

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka




E’ PIZZE | PIZZE

Pizze senza Glutine su richiesta | Pizze Gluten-Free on demand | Pizza sans Gluten sur demande | nmua b

03d

A’ NAPULITAN' € 6,50
PIZZA ALLA NAPOLETANA

Pomodoro, Aglio, Origano, Basilico

Tomato, Garlic, Oregano, Basil

Tomate, Aul, Origan, Basilic

TOMaTHbIJA COYC, YECHOK, OPerano, 6asmk

A' MARGHERIT' €8,00
MARGHERITA

Pomodoro, Mozzarella, Formaggio, Basilico

Tomato, Mozzarella, Cheese, Basil

Tomate, Mozzarella, Fromage, Bastlic

TomarHslii coyc, Mouapenna, cuIp, basnnnk

A’ MARINAR' € 17,50
PIZZA ALLA MARINARA

Pomodoro, Acciughe, Aglio, Origano, Basilico

Tomato, Anchovies, Garlic, Oregano, Basil

Tomate, Anchots, Ail, Origan, Basilic

TOMaTHbIiA (0yC, aHYOYCbI, YECHOK, OperaHo, basnnnk

A’ ROMANA € 9,00
ROMANA

Pomodoro, Mozzarella, Acciughe,

Formaggio , Basilico

Tomato, Moz zarella,Anchovies, Cheese, Basil

Tomate, Mozzarella, Anchots, Fromage, Bastlic

TOMaTHbIiA Coyc, Mouapenna, aHuoycsl, colp, 6asun

A' CAPRICCIOS' | CAPRICCIOSA € 11,50
Pomodoro, Mozzarella, Funghi, Carciofini, Prosciutto,
Salame, Formaggio, Olive, Basilico Tomato, Mozzarella,
Mushrooms, Artichokes, Ham, Salami, Cheese, Olives, Basil

Tomate, Mozzarella, Champignons, Artichauts, Fambon, Salami,
Fromage, Olives, Basilic

ToMaTHbIif COyC, MoLapenna, rpubbl, apTHLIOKK, BETUMHa, Konbaca, Cbip,
ONINBKM, 6a3nnK

A' SASICC' 'E FRIARIELL' € 10,00
CARRETTIERA

Mozzarella, Salsicce, Friarelli, Formaggio

Mozzarella, Sausages, Neapolitan Broccolr, Cheese

Mozzarella, Saucisses, Brocolis Napolitains, Fromage

Mouapenna, Mco, Heanoautanckas 6POKKOAM, Cbip

O' CAZON' O' FURN' € 11,00
RIPIENO AL FORNO

Pomodoro, Mozzarella, Ricotta,

Cicoli, Salame, Formaggio

Tomato, Mozzarella, Ricotta, Pork, Salami, Cheese

Tomate, Mozzarella, Ricotta, Porc, Salami, Fromage

TOMATHblif (0yC, MOLapenna, pukotta, CBUHNHA, K0n6aca, bIp

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cout du service € 2,00 par personne | Cromvocts yeyr - 2,00 eBpo Ha uenoBexa



A' PIZZA FRITT' € 11,00
PIZZA FRITTA

Pomodoro, Mozzarella, Ricotta,

Cicoli, Salame, Formaggio

Tomato, Mozzarella, Ricotta, Pork, Salami, Cheese

Tomate, Mozzarella, Ricotta, Porc, Salami, Fromage

ToMaTHbIiA COYC, MOLAPEANA, PUKOTTA, CBIHWH, KONBACa, CbIp

A' QUATT' STAGION' | 4 STAGIONI € 10,50
Mozzarella, Verdure Miste, Ricotta, Prosciutto,
Funghi, Carciofini, Olive Nere, Formaggio

Mozzarella, Mixed Vegetables, Ricotta, Ham,

Mushrooms, Artichokes, Black Olives, Cheese

Mozzarella, Légumes Mélangés, Ricotta, Jambon,

Champignons, Artichauts, Olives Notres, Fromage

Mouapenna, pasHble 0BOLLH, PUKOTTA, BETUMHA, TPHGbI, apTHLIOKH, YepHble
ONUBKK, CbIp

A' PIZZA CU E' VERDUR' € 11,50
ORTOLANA

Pomodoro fresco, Mozzarella, Melanzane,

Zucchine, Peperoni, Funghi, Carciofini

Fiesh Tomato, Mozzarella, Aubergines, Courgettes, Peppers, Mushrooms,
Artichokes

Tomate fraiche, Mozzarella, Aubergines, Courgettes, Powrons,
Champignons, Artichauts

(Bexue noMuzopbI, MoLapenna, baknaxatl, kabaukw, nepew, rpubs,

apTALOKK

A’ QUATT' FURMAGGI € 11,50
4 FORMAGGI

Mozzarella, Gorgonzola, Emmental, Provolone,
Ricotta

Mozzarella, Gorgonzola, Emmental, Provolone, Ricotta cheese
Mozzarella, Gorgonzola, Emmental, Provolone, Ricotta
Mou,apenna, FOProH30/d, 3MMeHTan, NPOBOJIOH, CbIP PUKOTTA

A’ BUFAL' CU E' PUMMARULELL' € 10,00
D.O.C.

Pomodoro Fresco, Mozzarella di Bufala, Formaggio,
Basilico

Fiesh Tomato, Buffalo Mozzarella, Cheese, Basil

Tomate fraiche, Mozzarella de Bufflonne, Fromage, Bastlic

CBexve NoMUA0pI, byABON MOLAPEANa, Cbip, 6a3nAMK

A' PIZZ' AMERICAN' € 10,00
AMERICANA

Mozzarella, Wurstel, Patate Fritte, Formaggio
Mozzarella, Wurstel, Fried Polatoes, Cheese

Mozzarella, Saucisses, Frites, Fromage

MoLapenna, Cocncku, XapeHbiii kaproden, coip

A' PIZZA CU O' SALAM' FORT' € 9,00
DIAVOLA

Pomodoro, Mozzarella, Salame

Y et Piccante, Formaggio

- Tomato, Mozzarella, Spicy Salami, Cheese
Tomate, Mozzarella, Salami Epicé, Fromage
TomaTHblii CoyC, MOLAPENNa, 0CTpast KoNbacka, Cblp

- e S ‘.‘
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SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka




A' PIZZA MIMOSA € 10,50
MIMOSA

Mozzarella, Prosciutto, Panna,

Mais, Formaggio

Mozzarella, Ham, Cream, Corn, Cheese

Mozzarella, Fambon, Créme, Mais, Fromage

Mouapenna, BeTuuHa,CMeTaHa, KyKypy3a, Cbip

A' PARIGGIN’ € 12,00
PARIGINA

Mozzarella, Prosciutto Crudo, Scaglie di Parmigiano,
Rucola

Mozzarella, Ham, Parmesan flakes, Rocket

Mozzarella, Jambon Cru, Ecailles de Parmesan, Roquette

Mouapenna, BETYMHaA, Napme3aHcKkne xnonbs, pykona

A' PIZZA CAMPAGNOL' € 10,00
CAMPAGNOLA

Pomodoro, Mozzarella,

Prosciutto, Funghi

Tomato, Mozzarella, Ham, Mushrooms

Tomate, Mozzarella, Fambon, Champignons

TOMaTHbIl COYC, MOLAPENTa, BETUMHA, TPHGbI

E’ PIZZE SPECIAL | PIZZE SPECIALI

SPECIAL PIZZAS | PIZZAS SPECIALES | OCOBEHHBIE MU LUM

A' PIZZA E' ENZUCC' € 10,50
ENZO

Mozzarella, Ricotta, Cicoli, Formaggio

Mozzarella, Ricotta, Pork, Cheese

Mozzarella, Ricotta, Pore, Fromage

MOLAPEANa, PUKOTTA, CBUHNHA, Cblp

A' PIZZA CU A' NZALAT' E MAR' € 15,00
BELLA VISTA

Frutti di Mare e Crostacei

Seafood and Shellfish

Fruits de mer et crustacés
MopenpozyTbl U pakoobpasHble

A' PIZZA E' ZI CATARI € 12,00
“ZI CATARI"

Napoletana, D.O.C., Carrettiera

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka




A" PIZZA FURNACELL' € 11,00
PIZZA FORNACELLA

Pomodoro Fresco, Provola, Salsiccia, Gorgonzola,
Funghi Porcini

Fiesh Tomato, Provola Cheese, Sausage, Gorgonzola, Porcini Mushiooms
Tomate Fraiche, Provola, Sauctsse, Gorgonzola, Porcini Champignons
(Bexue NOMMAOPbI, NPOBOAA, MACO, FOPrOH301a, benble rpubbl

A’ PIZZA E' SCAROL' € 10,50
PIZZA DI SCAROLA

Pizza Ripiena con Scarola e Provola

Stuffed Pizza with Escarole and Provola Cheese

Pizza Fourrée avec Scarole et Provola

DapuMPOBAHHAS NMLUA, CANATHBIA LUKOPUTE M KANUEHHBITE Cbip

A’ PIZZA E' SASA €10,00
PIZZA DI SASA

Pomodoro, Mozzarella, Tonno, Cipolla, Olive

Tomato, Mozzarella, Tuna, Onions, Olives

Tomate, Mozzarella, Thon, Oignons, Olives

TOMaTHbIiA COYC , MOLAPEAN, TYHeL| YK, ONMBKY

A' CROCCO PIZZA € 10,50
CROCCO PIZZA

Mozzarella, Crocché di Patate, Salame Napoli
Mozzarella, Potato Croquette, Salami

Mozzarella, Croquettes de Pommes de Terre, Salami

Moujuapenna, kaprodensHoe nrope v konbaca canamin

A' PIZZA E' GIANFRANCO € 10,50
PIZZA DI GIANFRANCO

Mozzarella, Mortadella, Crema di Pistacchi

Mozzarella, Mortadella, Pistachio Cream

Mozzarella, Mortadelle, Créme de Pistache

MoLUapenaa, Mopraaenna, OuctawkosbIil Kpem

A' PIZZA E' MIA FIGLIA € 10,00
PIZZA DI MIA FIGLIA

Mozzarella, Emmental, Provolone, Tonno, Salame
Mozzarella, Emmental, Provolone, Tuna, Salami

Mozzarella, Emmental, Provolone, Thon, Salami

MoLiapenna, SMmeHTans, MpoBooHe, IyHeL, canamu

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka
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A’ FRUTT’ FRUTTA

L'ANANAS € 7,00
ANANAS

Pineapple

Ananas

dHaHac

O' MELLON' € 6,00
MELONE

Melon

Melon

[IblHs

O' RIFRISC' CU E' LIMON' € 4,50
E' SURRIENTO

SORBETTO AL LIMONE DI SORRENTO

Lemon Sherbet

Sorbet aux Citrons

JUMOHHBUL Wepbem

E' FRAULELL' CU 'A PANN' € 6,00
FRAGOLE CON PANNA

Strawberry with Cream

Fraises a la Chantlly

KNY6HUKA CO B3GUTbIMU CUIBKAMIA

O' RIFRISC' CU E' FRAULELL' €7,00
SORBETTO CON LE FRAGOLE

Strawberry Sherbet

Sorbet aux Fraises

Copber ¢ knybHuKoil

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka
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DOLCI

A' PASTIER'

Neapolitan tart made with cooked wheat, eggs, ricotla cheese,
and flavoured with orange flower water

Tarte napolitaine a base de blé cuit, d’wufs, de ricotta et
aromatisée a Ueau de fleur d’oranger

HeanonuraHckas TapTa, NPUTOTOBNEHHAS U3 BapeHoM MWeHnLbl,
9L, CbIpa C PUKOTION U C aNenbCUHOBON LIBETOYHOI BOAOH

O' BABA'

Small yeast cake saturated in syrup made with rum
Savarin servi imbibé d’un sirop au rhum
ManeHbKuii APOXXEBOV TOPT, MPOMUTAHHbIV CUPOTIOM 13 POMa

A' CASSAT' E' NAPUL'

Baked cake with double layer of pastry, filled with ricotta,
candied fruits and chocolate chips

Gateau cuit au four avec double couche de pdte brisée, farcie de
ricotta, confits et pépites de chocolat

nl/lpOI'C,[LBOVIHbIM C10eM BbINEYKIA, HanoNHEHHbINA pl/IKOT[OIZ,
CYXODPYKTAMU 1 LIOKONAAHBIMY UMMCamK

A' CAPRES'

Traditional Neapolitan chocolate and almond cake

Gdleau napolitain traditionnel au chocolat et aux amandes
TPaAMUMOHHbII HEAMOAUTAHCKMIA LIOKONAAHbIA NUPOT ¢
MUHAANbHOI MyKOiA

A' PANN' COTT'

Stweetened cream aromatized with vamilla, thickened

with gelatin and molded

Ciréme sucrée aromalisée a la vanille, épaissie a la gélatine et moulée
MaHHa kota

O' MILLEFOGLIE

Milfeuille
Millefeuille
Munboeli

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka



O' TORTIN' D'AMALFI O' PASTICCIOTT'

Ricotta and pear pie Cream and Black Cherry Tart

Tarte ricolla et poires Tarte Créme et cerises noires
MMPOT C TBOPOTOM 1 rpyLueii MIMPOT C 3aBAPHBIM KPEMOM W BULLIHSIMA

| Laassaa
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A' ZIZZ' DELLA REGIN' O' TIRAMISU'
Small sponge cake covered and filled Tiramisu
with whipped and lemon cream Tiramisa
Penit gteau de pdte génoise enduit et rempli de créme au citron Tupamucy

ManeHbKIi 6eCKBUT C NMMOHHBIM Kpemom
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O' CANNOLO NAPULITANO A'CROSTAT' E' FRUTT'
Neapolitan Cannoly Fruit Tart
Cannoli Napolitain Tarte aux Fruits
HeanonuTaHcKkuii kaHHoM dpykToBbIii nupor

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka
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BIBITE
SOFT DRINKS | BOISSONS | HANMUTKM

ACQUA MINERALE 0,75CL € 2,50
Sparkling Water | Eau Petillante | Ta3MposanHas 80ja

ACQUA NATURALE 0,75CL € 2,50
Stll Water | Eau Plate | HerasuposaHHas Boja

COCA COLA | FANTA 33CL € 3,50
BIRRA NASTRO AZZURRO 50CL € 6,00

Beer | Biére | nuso

BIRRA SENZA GLUTINE 25CL € 4,00
Gluten-Free Beer | Biére Sans Gluten s | be3rnioteHoBoe n1so

BIRRA ZERO ALCOOL 25CL € 4,00
Lero Alcohol Beer | Biére Sans Alcool s | be3ankoronisHoe nuso

FALANGHINA D.O.C. CALICE € 6,00
White Wine Glass | Vin au Verre Blanc | 60kan 6enoro uHa

AGLIANICO D.O.C. CALICE € 6,00
Red Wine Glass | Vin au Verre Rouge | 60Kan KpacHoro suHa

PROSECCO CALICE € 5,00

Prosecco Wine Glass | Prosecco au Verres | 60kan [pocekko BitHa

LIQUORI
SPIRITS | LIQUEURS | ANKOTFOABbHBIE HAMNTKMW

AMARI | LIQUORI | LIMONCELLO € 3,50
GRAPPA OF € 6,00
WHISKY € 6,00
BRANDY € 6,00

BEVANDE CALDE
HOT DRINKS | BOISSONS CHAUDES | FOPAYME HAMUTKMW

CAFFE | Coffec | Café | Kode €1,50
CAFFE AMERICANO | American Coffee | Café Americain | AMepUKaHckiii kode € 2,50
CAPPUCCINO € 3,00
THE CALDO | Hot Tea | The Chaud | [apaunii vait € 3,00

SERVIZIO AL TAVOLO DI € 2,00 A PERSONA

Cost Service € 2,00 per person | Cott du service € 2,00 par personne | Cromvocts yeayr - 2,00 eBpo Ha ueoseka
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Una realizzazione Blu Immagine Comunicazione | bluimmagine.com | 345 678 82 10



