
MENU

OF HISTORY, SHARED 
WITH YOU
Thank you since 1906.

120 YEARS

COVER CHARGE € 1.00
Any changes or additions € 1.00 / 2.00

Local Product In the absence of fresh product, 
it may be frozen

BITTERS / GRAPPA / DIGESTIFS
CRODINO / APEROL SODA / CAMPARI SODA
APEROL SPRITZ / CAMPARI SPRITZ / HUGO

€ 5.00
 € 5.00
 € 8.00

VERMENTINO | SANCIO (SV)
PIGATO | SANCIO (SV)
RIBOLLA GIALLA | CANTINA RAUSCEDO (PN)
ARNEIS | CANTINA TRAVERSA – NEIVE (CN)

ROSÉ “MEZU MEZU” | SANCIO (SV)
ROSÉ CALYPSO | MONTALBERA (AT)

NEBBIOLO D’ALBA | AZ. AGR. ANDREA OBERTO – LA MORRA (CN)
RUCHÈ DI CASTAGNOLE | MONTALBERA (AT)

PROSECCO DOCG | DRUSIAN (TV)
TRENTO DOC BRUT ALPEREGIS | ROTARI (TN)
FRANCIACORTA FRECCIANERA | BERLUCCHI (BS)

HOUSE WINE (sparkling white / red)

€ 6.00 / 25.00
€ 6.00 / 25.00
€ 6.00 / 22.00
€ 6.00 / 25.00

€ 6.00 / 22.00
€ 6.00 / 25.00

€ 6.00 / 25.00
€ 7.00 / 25.00

€ 6.00 / 25.00
€ 8.00 / 35.00
€ 8.00 / 35.00

Glass € 5.00 / ¼ € 7.00 / ½ € 10.00 / 1 l € 18.00

glass / bottle
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BLONDE DRAUGHT BEER (ANTONIANA SCUDATA) Small / Medium
RED DRAUGHT BEER (ANTONIANA EREMITANI) Small / Medium
WEISS DRAUGHT BEER (ORFRUMER WEIZEN BIER) Small / Medium
PANACHÉ - RADLER
ALCOHOL - FREE BEER 0.33 l
GLUTEN - FREE BEER 0.33 l
IPA 0.33 l
RAFFO 0.33 l

€ 4.00 / € 6.00
€ 4.50 / € 6.00
€ 4.50 / € 6.00

€ 6.00
€ 6.00
€ 6.00
€ 6.00
€ 6.00

B
EE

R
S

COFFEE
CAPPUCCINO / CAPPUCCINO XXL
HOT TEA / HERBAL INFUSION
LATTE MACCHIATO
COFFEE WITH LIQUEUR
DECAFFEINATED COFFEE
BARLEY COFFEE - GINSENG COFFEE Small / Large
ICED SHAKEN COFFEE (Amaretto - Vanilla – Baileys)
COFFEE WITH WHIPPED CREAM
MAROCCHINO WITH NUTELLA / PISTACHIO CREAM
HOT CHOCOLATE
HOT CHOCOLATE WITH WHIPPED CREAM
ICED COFFEE CREAM

€ 1.70
 € 2.20 / 5.00

€ 3.00
€ 2.50
€ 2.50
€ 1.70

€ 1.70 / € 2.00
€ 4.50
€ 3.50
€ 2.50
€ 5.00
€ 6.00
€ 3.50
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GLASS OF WATER
BOTTLED MINERAL WATER ½ litre / 1 litre
FRUIT JUICES / SYRUPS
FRESH ORANGE JUICE
CANNED DRINK / SMALL BOTTLED DRINK
CHINOTTO LURISIA
ESTA-THÈ BRICK

€ 0.50
 € 1.50 / € 3.00 

€ 3.50
€ 5.00
€ 3.00
€ 3.50
€ 2.00
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SALADS

MIXED SALAD
add as you like:

- MOZZARELLA +€2.00
- TUNA +€2.00
- FETA +€2.00
- OLIVES +€1.00
- SWEETCORN +€1.00
- GRILLED VEGETABLES +€3.00

CAPRESE
Tomato, mozzarella, olives, oregano

GRILLED VEGETABLES
Aubergines, courgettes, peppers

GRILLED VEGETABLES AND MOZZARELLA
Aubergines, courgettes, peppers

GREEK SALAD
Lettuce, tomato, carrots, feta, sweetcorn, olives

LIGURIAN SALAD
Lamb’s lettuce, tomato, peppers, olives, anchovies

LARGE MIXED SALAD
Lettuce, tomato, carrots, mozzarella, tuna, boiled egg, sweetcorn, olives, 
aubergines, courgettes, peppers

BRESAOLA, TOMATOES AND PARMESAN

PONENTE SALAD
Lamb’s lettuce, feta, sun-dried tomatoes and chickpea hummus

€ 8.00

€ 8.00

 
€ 8.00

€ 10.00

€ 10.00

€ 10.00

€ 15.00

€ 16.00

€ 10.00

MAIN DISHES

TART Apricot jam / Mixed berries / Nutella  

FRUIT SALAD / WITH ICE CREAM

ICE CREAM CUP Small / Large

MERINGUE CAKE

CHOCOLATE SALAMI

AFFOGATO Coffee / Chocolate / Amarena cherry

AFFOGATO WITH CHINOTTO DI SAVONA 

ICE CREAM WITH CRUMBLE, SALTED CARAMEL, HAZELNUT CRUMBLE

ICE CREAM WITH CRUMBLE, CUSTARD AND PISTACHIO CRUMBLE

CLASSIC TIRAMISÙ

CHINOTTO DI SAVONA BICERIN WITH MARASCHINO

SICILIAN GRANITA 1 FLAVOUR Strawberry / Mango / Almond / Chocolate

COFFEE WITH ICE CREAM

€ 4.00

€ 5.00 / 7.00

€ 4.00 / 6.00

€ 5.00

€ 5.00

€ 6.00

€ 7.00

€ 5.00

€ 5.00

€ 6.00

€ 4.00

€ 4.00

€ 3.50

DESSERTS

SANDWICHES

ANCHOVIES, OLIVE PÂTÉ, TOMATO

CHICKPEA HUMMUS, PEPPERS, LETTUCE

NDUJA, SUN-DRIED TOMATOES, SALAMI, AUBERGINES

BREADCRUMBED CUTLET, TOMATO, LETTUCE

BRESAOLA, COURGETTES, BURRATA

GRILLED VEGETABLES AND MOZZARELLA

TOMATO, MOZZARELLA AND OREGANO

COOKED HAM AND MOZZARELLA

PARMA HAM AND MOZZARELLA

PLAIN FOCACCIA

FILLED FOCACCIA Cooked ham, cheese

PIZZA

TOAST Cooked ham, cheese

FILLED TOAST
Cooked ham, cheese, tomato, lettuce, mayonnaise

VEGETARIAN TOAST
Cheese, mayonnaise, grilled vegetables

BRUSCHETTA OLIVE PÂTÉ, TOMATO AND PARMA HAM

BRUSCHETTA WITH CHERRY TOMATOES AND AIOLI SAUCE

€ 7.00

€ 7.00

€ 7.00

€ 8.00

€ 7.00

€ 6.00

€ 6.00

€ 6.00

€ 7.00

€ 2.00

€ 5.00

€ 3.00

€ 6.00

€ 7.00

€ 7.00

€ 9.00

€ 9.00

OCTOPUS AND POTATOES

MUSSELS IN MARINARA SAUCE

FRESH LIGURIAN ANCHOVIES, FRIED

BREADCRUMBED AND FRIED LIGURIAN ANCHOVIES

TUNA BRESAOLA WITH AIOLI SAUCE AND CRUSHED PISTACHIOS

€ 16.00

€ 12.00

€ 14.00

€ 13.00

€ 18.00

STARTERS

MIXED FRIED SEAFOOD

GRILLED FISH

GRILLED SWORDFISH WITH VEGETABLES

CATCH OF THE DAY WITH VEGETABLES

BREADCRUMBED AND FRIED HAKE WITH CHIPS

CHICKEN CUTLET WITH CHIPS

FASSONA CHEESEBURGER (150 g) WITH TOMATO, LETTUCE AND CHIPS

VEGAN BURGER (140 g) SERVED WITH CHIPS

CHIPS

€ 18.00

€ 22.00

€ 18.00

€ 18.00

 € 16,00

€ 14.00

€ 14.00

€ 15,00

€ 5.00

SECOND COURSES

LINGUINE WITH CLAMS (VERACI AND LUPINI)

TAGLIOLINI WITH SEAFOOD

TRENETTE WITH PESTO CASSALINO STEFANO | FINALE LIGURE (SV)

LINGUINE CARBONARA

BURRATA RAVIOLI WITH PRAWNS AND THYME

€ 20.00

€ 17.00

€ 15.00

€ 14.00

€ 18.00

FIRST COURSES

Our dried pasta comes from 
Pastificio Masciarelli,
a historic artisan pasta maker 
from Abruzzo since 1867.

find out more

The dishes offered may contain substances that can cause 
allergies or intolerances. For information about allergens, 
please ask a member of staff for the allergen list.


