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Breakfast Toast

Toasted artisan ciabatta bread, fried eggs,
cacio e pepe, grilled pumpkin, bacon.

€13
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Avocado Toast

Toasted artisan ciabatta bread, guacamole,
hard boiled eggs, blueberries, cashews,
Brillat savarin cheese.

€14 *

“Venetian” Toast

Toasted artisanal ciabatta bread, hard-boiled
eggs, Cetara anchovies, tuna sauce foam,
puffed capers.

€13 *

* Extra:

e salmon smoked by us +€3,5
* bacon +€3
e guacamole +€3
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Please note: All dishes prepared in this restaurant may contain
trace amounts of allergens. For any information please ask our

staff. Some ingredients may be frozen.
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BEEF Burger

Homemade bun, our all-beef hamburger patty,
cheddar cheese, crispy bacon, lettuce, tomato,
pickled gherkins, caramelized onion, home salsa.

€15

SALMON Burger
Homemade bun, marinated salmon,
cream cheese, guacamole, lettuce.

€15

Please note: All dishes prepared in this restaurant may contain
trace amounts of allergens. For any information please ask our
staff. Some ingredients may be frozen.
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Starters
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Pulled pork croquettes, homemade BBQ sauce

(3 pcs).
€6

Potato chips with salsa brava.
€6

Panko-breaded shrimp, teriyaki, chives (2 pcs).
€7

Paleta de Pata Negra 100% Iberian.
€16

Palmieri honey mortadella, giardiniera,
Italian fried dough.
€14

Pasta

Spaghetti
‘Cacio e pepe’, red prawn tartare.
€17

Paccheri
Tastasal and Morlacco mousse.
€11
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Please note: All dishes prepared in this restaurant may contain
trace amounts of allergens. For any information please ask our

staff. Some ingredients may be frozen.
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Sliced Flank Steak
Served with our smoked mashed potatoes.
€23

Salmon Fillet
Coconut milk, pak chol, oyster sauce.
€23

To top it off

Tiramisu

Sponge cake, mascarpone cream,
coffee crémeux, cocoa crumble.
€7

Brownie
Warm gianduia foam, nuts.
€7

Apple Pie
Apple terrine, vanilla ice cream, salted caramel.
€7,5

Please note: All dishes prepared in this restaurant may contain
trace amounts of allergens. For any information please ask our
staff. Some ingredients may be frozen.
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Café
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Caffe Americano
Caffe Corsini 1950.
€3

Mulata
Coffee, orange juice, basil, pineapple syrup.
€6

Chai Torto

Chai tea mix, herbal liqueur.
€6

Drink

Sunday Soda
White Vermouth, peach and elderberry soda.
€7

Morning Tommy’s
Tequila blanco, lime, agave, orange juice.
€8

Fresh Rum Juice
Fruit rum mix, coconut and basil syrup, lime.

€8

—

Please note: All dishes prepared in this restaurant may contain
trace amounts of allergens. For any information please ask our

staff. Some ingredients may be frozen.
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Alcohol free
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Rosemary Tonic

Tanqueray zero, lime, rosemary syrup,
pineapple soda.

€8

Tropic.Ale
Fake rum, lime, grapefruit juice, ginger ale.
€8

Bitter Jam
Orange and red fruits jam, non-alcoholic bitter,

lemon juice.
€8

Please note: All dishes prepared in this restaurant may contain
trace amounts of allergens. For any information please ask our
staff. Some ingredients may be frozen.
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