
LIGHT LUNCH MENU 
 

 
Tagliatelle pasta with ragù (1,2,4,5,7) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €  15 

Bulgur and quinoa with vegetables (4,5) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €  12 

Roastbeef, mixed salad and parmesan flakes (1,4) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €  12                       

Roast veal, cherry tomatoes and balsamic vinegard drops (7) . . . . . . . . . . . . .  . . . . . . . . . . . . . . €  14 

 

Salad 
 

Internazionale: mixed salad, cherry tomatoes, carrots, corn, cucumber, chicken and caesar 

sauce (1,2,3,4,5,7) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €  12 

Healty: mixed salad, cherry tomatoes, carrots, avocado, smoked salmon and chia seeds 

(4,7,8) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €  15 

 

Sandwich 
 

Tradizionale: mortadella ham, stracciatella cheese and pistachio pesto (1,4,7) . . . . . . . €  10          

Veggy: grilled vegetables, chickpeas hummus and mixed salad (4,5) . . . .  . . . . . . . . . . . .€  8 
Salmone: grilled courgettes, stracciatella cheese and smoked salmon (1,4,8) . . . . . . . . €  12 

 

Dessert 
 

Fruit salad (4) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €  5            

Red berries cheesecake (1,3,4,7) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €  7 

 

Cover charge . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €  2 

 

1 – Milk   2 - Egg   3 - Nuts   4 - Sulfites 
5 – Celery   6 - Soy   7 - Gluten   8 - Fish and shellfish 

 
 

To guarantee quality and food safety, the products served are either deep-frozen or frozen at origin by the 
producer or are subjected to blast chilling at negative temperature, as described in the HACCP Plan according to 

CE Reg. 852/04. 
 

The restaurant staff is available to provide any information concerning the nature and origin of the food served. 


