
 lun – dom dalle 8.30 alle 16.00 

mon – sun from 8.30am – 4.00pm  

 

BRUNCH

toast prosciutto cotto e formaggio     14. 

Toasted bread with ham, cheese and moustard mayo  
(1,3,7,10) 

uova e pane tostato     10. 

2 uova (strapazzate o fritte) e pane tostato 

2 eggs (scrambled or fried) and toasted bread   (1,3,7) 

+ bacon   3. 

 

uova alla benedict     15. 

uova in camicia, pan brioche, bacon, asparagi, salsa 
olandese 

poached eggs, pan brioche, bacon, asparagus, 
hollandaise sauce (1,3,7,4) 

.+ salmone / salmon     2. 

 

granola fatta in casa, yogurt, frutta fresca     10. 

housemade granola with yogurt and fresh fruit  
(1,7,8,11) 

omelette     13. 

2 uova & formaggio con pane tostato & insalata mista 

2 eggs & cheese, served with toast & mixed salad (1,3,7) 

+ verdure / vegetables   2. 
+ prosciutto cotto / ham   3. 

avocado toast     10. 

avocado fresco e  crema di avocado, pane integrale con 
semi tostati 

fresh avocado on toasted rye bread (1,3,4,11) 

+ uovo poche / egg    2.   + salmone / salmon     3.5. 

pancakes     13. 

servito con sciroppo d’acero e frutta fresca 
served with maple syrup and fresh fruit (1,3,7)                                                                              
+ cioccolato   2.     + uovo e bacon  5.                                                                                                     

korean spicy fried chicken     15. 
pane sfogliato extra dark, pollo fritto alla coreana, 
cipollotto fresco, sesamo e cavolo viola 

Korean-style fried chicken fresh spring onion sesame 
seeds and purple cabbage, served with extra dark flaky 
bread 

  (1,3,6,7,8,9,10,11) 

 

tartare di manzo    18. 

Maionese all’erba cipollina, olio di sesamo, 
pecorino, yuzu 

Beef tartare with chive mayonnaise sesame oil 
pecorino cheese and yuzu (2,3,4,11,7) 

 

caesar salad    14. 

Lattuga, pollo grigliato, salsa caesar, parmigiano 
reggiano, bacon e crostini di pane 

Spinach, grilled chicken, caesar sauce, parmesan 
cheese, bacon and bread croutons 

(1,3,4,7,10) 

hummus di carote    14. 

Carote glassate, salsa tzatziki, aneto fresco e zaatar 
accompagnato con  pane libanese 

Glazed carrots with tzatziki sauce fresh dill and 
za’atar, served with Lebanese bread (11,7) 

roast beef di tonno rosso   19. 

Tonno scottato, sesamo, maionese al wasabi e 
agretti 
Roast-style red tuna sesame seeds wasabi 
mayonnaise and agretti (3,4,6,11) 

club sandwich     19. 

pollo, bacon, uova sodo, lattuga, pomodoro e 
maionese, servito con patate al forno 

chicken, bacon, hard boiled egg, lettuce, tomato and 
mayo, served with roasted potatoes.  (1,3,7)



 

CAFFETTERIA 

house espresso     2. 

house doppio     3.5 

espresso speciale    da 5.5 

cortado     3. 

cappuccino     3. 

Matcha/Ube  latte   4. 

flat white     4.5 

caffè latte     3. 

latte macchiato     3. 

batch brew     4.5 

v60/pour over da  6.5 

tè/infuso     5. 

iced caffè latte   5. 

iced matcha/ube   5.  

cold brew.   5. 

Tè freddo pesca/limone  5. 

cold brew/espresso tonic  6.5 

latte vegetale     + 0.5 

acqua microfiltrata  2 

 

 

 

 

 

BAKERY 

croissant     2.5           (1,3,7)) 

farcito / filled     + 0.5 

pain au chocolat     3.5     (1,3,7) 

marzapane special     7     (1,3,7) 

cinnamon roll     4.    (1,3,5,7) 

sfogliato foresta nera   6.   (1,3,7) 

parigina   6.  (1,3,7) 

speciale del mese     5/7      (1,3,7) 

maritozzo    4.5  (1,3,7) 

pain suisse dark  4.5  (1,3,7) 

torte     5      (1,3,5,7,8) 

torta vegan   5.   (1) 

torta gluten free   5.     (3,7,8) 

crostata    5      (1,3,5,7,8) 

 

BEVANDE 

Spremuta d’arancia 5. 

Succo di frutta 5 

Kombucha “mia” 5 

Birra artigianale “ritual lab” 7 

VINO  BIO  Marco Carpineti 

Bianco/Rosso     7/35 

Franciacorta  8/38 

 

*Per la lista di allergeni rivolgersi al personale 
*Ask your server regarding allergies and intollerance  


