
SNACKSto start
HOUSE BREAD & WHIPPED BUTTER (L) 4€

MARINATED OLIVES (M, G) 4€

DEEP FRIEDand comforting
TRUFFLE FRIES (L, G) 8€

Crispy fries finished with truffle mayonnaise and parmesan

TRUFFLE ARANCINI (L) 8€
Crispy risotto balls served with truffle mayonnaise

DEEP-FRIED POLENTA WITH HARISSA MAYONNAISE (L, G) 10€
Golden and crispy on the outside, soft inside, with a gentle kick of harissa

LASAGNE CROQUETTE (L) 10€
Breaded and deep-fried lasagne – classic comfort in a new form

DEEP-FRIED BUFFALO MOZZARELLA WITH TOMATO SAUCE (L) 10€
Melting cheese, crispy crust and a classic tomato dip

PARMESAN CHICKEN WITH LEMON CREAM (L, G) 10€
Crispy, juicy parmesan-crusted chicken with fresh lemon cream

FRESHclassic
CAESAR SALAD (L) 15€

Crisp salad, Caesar dressing, tomato,
crispy root bread and plenty of parmesan

WARMand comforting
CACIO E PEPE ROSA (L) 20€

Classic cacio e pepe pasta finished with pink peppercorn

TRUFFLE RISOTTO (L, G) 20€
Smooth and creamy truffle risotto

POLENTA WITH LAMB RAGÙ (L, G) 20€
Italian slow food – creamy polenta with long-braised lamb ragù

STEAK PANINO (L) 20€
Grilled beef sirloin, tomato–onion salad and

cheese sauce inside toasted bread

CHICKEN PANINO (L) 20€
Crispy parmesan chicken, fresh tomato–onion salad and

lemon cream inside toasted bread

Paninos served with truffle fries +5€

PIZZASwith a crispy base
CAPRESE 18€

Tomato sauce, buffalo mozzarella, cherry tomatoes and basil

CRUDO 18€
Tomato sauce, buffalo mozzarella, air-dried ham and rocket

MORTADELLA 18€
Parmesan sauce, mortadella, burrata, garlic, capers and rocket

TARTUFO E LIMONE 18€
Parmesan sauce, truffle pesto, mozzarella, lemon and rocket

Gluten-free pizza bases +2€

FOR KIDSsmall portions
TOMATO MEATBALL PASTA 10€
MEATBALLS WITH FRIES 10€

PIZZA MARGHERITA 10€

All main courses are also available as children’s portions.

SWEETtreats
TIRAMISÙ 5€

A spoonful of Italian comfort

GELATO 5€ – GELATO IN A CONE 6€
Ice cream served in a cup or waffle cone

Please ask our staff for more information about allergens.
All fresh meat we use is of domestic origin.

We serve locally filtered and bottled Thoreau 
water to everyone, 1€ per person.

B U T T E R ,  C H E E S E  A N D  L O T S  O F  L O V E

From Panini, with Love


