TERMINUS

CAFE

BISTROT PROPOSALS

CULATELLO DI ZIBELLO DOP 16

Culatello Il Zibello DOP with giardiniera BIO ‘Giardigo’.®

GAMBERI IN KATAIFI 16

Fried prawns in Kataifi dough, vegetable tempura

and pink pepper mayonnaise.**

PARMIGIANA DI MELANZANE 14"

Eggplants Parmigiana with San Marzano tomato sauce,
Stracciatella PGI and salted ricotta cheese. 7

TARTARE DI FASSONA 16

Tartare of Faswona 'La Granda' with poached egg

and parmesan truffle cream. 37

TROFIE AL PESTO 15 w#t

Trofie pasta with homemade pesto sauce, potatoes

and green beans.!”®

GNOCCHI DI MARE 16

Potato gnocchi pasta, seafood and squids. V3414

SPAGHETTONE 16 *?

Spaghettone “Senatore Cappelli” with San Marzano tomato sauce. !

ENTRECOTE 21

Irish grilled Entrecéte 250 gr with potato ingot. !

POLPO SCOTTATO 18

Seared octopus, potatoes, butter spinach and arrabbiata sauce. 7

PESCATO DEL GIORNO 18

3/4

y

Day’s catch with seasonal vegetables and lime mayonnaise.

SELEZIONE DI FORMAGGI 16

Four cheese tasting by Capriz dairy farm

served with sweet contrasts. ¥7#/11

Cover charge Euro 2

# In cave pf absent fresh product, a high-quality frozen product will be used instead.

COCKTAIL BAR
BISTROT

SANDWICHES AND SALADS

CLASSIC CLUB SANDWICIH 16

Three slices of toasted bread with mayonnaise, bacon, tomato, egg, lettuce

and chicken breast. /3678

INSALATA DI POLLO 16

Mixed salad with chicken, Parmesan cheese, confit tomatoes,

. ~ A NT 7 ‘,
INSALATA VEGETARIANA 14

Mixed salad with orange, celery, caramelised walnuts, avocado,
chia seeds and citrus citronette. °

crispy bacon and honey vinaigrette.”

GOURMET PIZZAS

MONTEROSSO 18

Burrala, confit tomatoes and anchovies from Monterosso. V/34/6/7/8/11/10

MORTADELLA AL TARTUFO 18

Brie, mortadella with truffles and pistachio nuts. V346741110

LIGURE 18

Potatoes, stracchino and pesto sauce. 13/A/6/7/8/11/10

DESSERT

NY CHEESECAKE 8

New York Cheesecake with pistachio cream.!#78

SOUFFLE’ AL CIOCCOLATO 8

80% dark hot chocolate souftlé, soft praline heart

and custard. 1378

MILLEFOGLIE 8

Millefeuille, chantilly cream and berries. /37

GELATO 7

Cream ice cream, crunchy crumble and salted caramel sauce. 37

SCIACCHETRA’ E CANESTRELLI 10

Sctacchetra wine 40 ml and homemade traditional canestrellt. V37



SOFT DRINKS
Water 75 cl
Homemade Iced tea

Soft drinks

SPARKLING WINES
& CHAMPAGNE

Ricci Curbastro, Franciacorta Brut

Trento DOC 601, Brut Rosé

Faucheron Gavroy Champagne Gran Cru
Ricci Curbastro, Franciacorta Pas Dosé
Ricci Curbastro, Franciacorta Brut, Magnum
Billecart-Salmon, Champagne Brut Reserve
Ruinart, Champagne Blanc de Blancs

Dom Perignon, Champagne Vintage 2010

Dom Perignon, Champagne Vintage 2010, Magnum
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WHITE WINES & ROSE

St. Michael-Eppan, Pinot Grigio

Ca Du Ferrd, Ros¢, Magia di Rosa
Cantina Cinque Terre, Costa da Posa
Livio Felluga, Sharis

Ca Du Ferra, Cinque Terre, Luccicante

RED WINES

Nic Tartaglia, Montepulciano d’Abruzzo
Lornano, Chianti Classico

Tramin, Pinot Nero

Terenzuola, Canaiolo, Merla della Miniera
Diadema, Villa Olmo 2020, IGT Toscana
Cascina Amalia, Barolo 2017 Bussia

Montenigo, Amarone della Valpolicella 2018
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Antinori, Pian delle Vigne 2018, Brunello di Montalcino ﬁ 92

BEERS

Ichnusa non filtrata 33 cl

Local craft beers 33 cl (Sadon, Ipa, Apa, Stout)

CAFETERIA

Caffe espresso, barley coffee, caffé americano
Ginseng

Cappuccino

Té e infusions selection

Latte

Hot choccolate

Caffé Shakerato

Allergens

1. Cereals containing gluten: wheat, rice, barley, rye, kamut, farro. 2. Crustaceans

and products thereof. 3. Eggs and products thereof. 4. Fish and products thereof.
5. Peanuts and products thereof. 6. Soybeans and products thereof. 7. Milk and
products thereof (including lactose). 8. Nuts, namely: almonds, hazelnuts, walnuts,
cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia or Queensland nuts,
and products thereof. 9. Celery and products thereof. 10. Mustard and products
thereof. 11. Sesame seeds and products thereof. 12. Sulphur dioxide and sulphites
at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO2
which are to be calculated for products as proposed ready for consumption or as
reconstituted according to the instructions of the manufacturers. 13. Lupin and

products thereof. 14. Molluscs and products thereof.



