So Drinks
Coca Cola / Coca Cola Zero / Sprite / Sprite Zero
Grape Juice / Peach Fuze Tea
Root Beer / Tonic / Ginger Beer
Lemonade / Lemonana / Orange Juice
Neviot Mineral Water 500 ml.
Na a Mineral Water 750 ml.

15
15
15
16
15
26
15/26

Ferrarelle Sparkling Mineral Water 330/750 ml.

Dra Beer

330/500 ml.

Spaten - Golden German Lager 5.2%
Franziskaner - Unfiltered Bavarian wheat beer with slight frui ness 5%

Bo led Beer
Herzl IPA - Has a citrus aroma alongside a no ceable bi erness
Malka Pale Ale - Israeli bou que beer 5.5%

29/34
29/34

330 ml.

28
28

Cocktail
Mimosa - Prosecco, orange juice and crème de cassis 42

Moscow Mule - Vodka, ginger beer and lemon juice 46

Aperol Spritz - Aperol, Prosecco and soda

Kir Royal - Prosecco and crème de cassis

46
Almond Arak - Arak, Rosseta, soda and lemon juice 44

Bellini - Prosecco and peach liqueur

42
42

Alcohol
Arak Askalon
Ouzo 12
Campari
Mar ni Bianco
Vodka Stoli Premium
Tequila Milagro Reposado

25
35
35
33
37
37

Gin Hayman's
Whiskey Tullamore Dew
Whiskey Jim Beam Black
Whiskey Glenfiddich 12
Limoncello Villa Massa
Grappa

Addi onal so drink 12

35
37
39
47
37
35

An pas
Focaccia

26

Brusche a Pomodoro

39

Pazza Ripiena

48

Caprese

46

Carpaccio

62

With olive oil and rosemary with / without garlic
Toasted bread with garlic, chopped tomato, olive oil and basil
Three small Paninis with tuna, le uce, mayonnaise and tomato / eggplant,
hard-boiled egg and tomato / Feta, Mozzarella, Kalamata olives and tomato
Slices of fresh Mozzarella, tomatoes, olive oil and basil
Thin-sliced beef fillet, olive oil, lemon, arugula and Parmesan

An pas

Small / Large

Eggplant with tomato sauce and parmigiana, champignon mushrooms,
broccoli, garlic confit, green beans with Kalamata olives,
sweet potato with thyme, carrot and Feta

46/69

Green Salad

39

Panzanella Salad

49

Amore Salad

62

Sicilian Salad

62

Pazza Salad

62

Soup of the day

38

Le uce mix and carrot with olive oil, vinegar and lemon dressing
Chopped tomato, Feta, garlic, onion, croutons, capers, green chili,
olive oil and basil – Spicy!
Le uce mix, croutons, roasted red bell peppers,
walnuts and Parmesan with basil vinaigre e dressing (slightly sweet)
Le uce, cucumber, tomato, onion, Kalamata olives and Feta,
with olive oil, vinegar and lemon dressing (thickly cut)
Quinoa, le uce, arugula, roasted red bell peppers, cranberries,
small radish and sunflower seeds with basil vinaigre e dressing (slightly sweet)

Vegan op onal

Pizza

Margherita

Tomato sauce and Mozzarella

68

Zio Topolino

69

Napoletana

69

Funghi

69

Zia Isabella

72

Nonno Peppo

72

4 Formaggi

72

Zio Davide

72

Zio Bebbi

72

Zio Dino

74

Zio Bo o

74

Zia Stefania

74

Zio Massimo

74

Zio Luciano

74

Zio Maurizio

74

Zia Daniela

74

Zia Angelica

74

Tomato sauce, Mozzarella, green and/or Kalamata olives
Tomato sauce, Mozzarella and anchovies
Tomato sauce, Mozzarella and champignon mushrooms
Tomato sauce, Mozzarella, Parmesan, tomatoes and arugula
Tomato sauce, a touch of Mozzarella, Feta and green pepper - Spicy!
Tomato sauce, Mozzarella, Parmesan, Feta and Roquefort
Tomato sauce, Mozzarella, eggplant & Mascarpone cream,
crouton crumbs and basil
Tomato sauce, Mozzarella, hard-boiled egg, tomatoes and basil
Tomato sauce, Mozzarella, salami, red bell peppers and onion
Tomato sauce, Mozzarella, ground beef and onion
Cream sauce, Mozzarella, Roquefort, tomatoes, basil and spinach
Cream sauce, Mozzarella, Parmesan, a touch of Roquefort,
champignon mushrooms and onion
Cream sauce, tomato sauce, Mozzarella, salami and hard-boiled egg
Cream sauce, tomato sauce, Mozzarella, ground beef, broccoli and potato
Mozzarella, Feta, tomatoes, basil and spinach - without sauce
Mozzarella, pesto, goat cheese and tomatoes - without sauce
Vegan op onal

All pizzas can be prepared with / without tomato sauce

Pasta with Tomato Sauce
Pomodoro

Penne / Spaghe

60

with tomato sauce

Arrabbiata

60

Zia Marina

68

Zia Giudi a

68

Zia Gloria

70

Penne / Spaghe with tomato sauce, fresh tomato, hot green pepper
and chili pepper - Spicy!
Penne / Spaghe with tomato sauce, fresh tomato, eggplant,
Feta, Kalamata olives and basil
Mafaldine with tomato sauce, Mascarpone cheese and spinach
Strozzapre with tomato sauce, zucchini, eggplant, Mozzarella and spinach

Ragú

Penne / Spaghe

with tomato sauce, ground beef, onion and parsley

70

Zio Saba no

76

Zio Giovanni

76

Zia Marta

78

Strozzapre with a touch of tomato sauce, chicken slices,
bell pepper cream and zucchini
Strozzapre with tomato sauce, smoked goose breast, salami, pesto and parsley
Penne with tomato sauce, rump roast, bell pepper, carrot, onion, Kalamata olives and peas

Gnocchi
Zia Rose a

76

Zia Fiorella

76

Zio Lupe o

84

Gnocchi with tomato sauce, cream, Parmesan and nutmeg
Gnocchi with cream, Roquefort, walnuts, Parmesan and nutmeg
Gnocchi with olive oil, brandy, Tabasco and a touch of tomato sauce, beef fillet,
broccoli, onion, champignon mushrooms and sundried tomatoes - Spicy!
Vegan op onal

All dishes have a touch of garlic / chili pepper
available without garlic / chili pepper

Riso o
Zio Fabrizio

78

Zio Giuseppe

78

Zio Anselmo

78

Riso o with champignon mushrooms, onion, Parmesan, bu er and parsley
Riso o with cheeses (Mozzarella, Caciocavallo and Parmesan),
tomato sauce, onion and basil
Riso o with Squash, peas, cranberries, a touch of Roquefort,
Mascarpone cheese and Parmesan

Pasta with Olive Oil
Zia Pupe a

58

Zia Fa na

70

Nonna Susanna

72

Zia Annalisa

72

Zio Alberto

72

Zia Stella

76

Zio Marco

76

Zio Claudio

76

Zia Giorgia

78

Spaghe

with olive oil and parsley

Strozzapre with olive oil, pesto, zucchini, sundried tomatoes, broccoli and spinach
Spaghe with olive oil, anchovies, Mozzarella, Roquefort,
tomato tapenade, parsley and pine nuts
Spaghe with olive oil, tomato tapenade, sweet potato with thyme,
Feta, Kalamata olives, parsley and arugula
Spaghe with olive oil, Mozzarella, Feta, champignon mushrooms,
zucchini, broccoli, onion and roasted almonds
Spaghe
Spaghe

with olive oil, chicken liver and parsley
with olive oil, ground beef, eggplant, onion, tomato tapenade and pesto

Spaghe with olive oil, tomato tapenade, smoked goose breast,
chicken slices, onion and parsley
Strozzapre with olive oil, rump roast, champignon mushrooms,
sundried tomatoes and eggplant
Vegan op onal

All dishes have a touch of garlic / chili pepper
available without garlic / chili pepper

Pasta with Cream Sauce
Zio Picchio

70

Zio Leandro

70

Zia Emma

70

Spiritosa

70

Zio Pallino

74

Zia Francesca

74

Zia Giulia

76

Carbonara

76

Zio Ciriola

76

Zio Eugenio

76

Pulcinella

76

Zia Federica

78

Mafaldine with cream and champignon mushrooms
Strozzapre with cream and sweet potato with thyme
Penne with cream and bell pepper cream (mildly spicy)
Penne with cream, tomato sauce and Vodka
Mafaldine with cream, Mozzarella, Caciocavallo and Roquefort
Strozzapre with cream, broccoli, goat cheese and basil
Penne with cream, smoked goose breast, saﬀron and onion confiture (slightly sweet)
Spaghe
Spaghe

with cream, smoked goose breast and fresh egg yolk
with cream, Brandy, chicken slices, broccoli and spinach

Strozzapre with cream, bell pepper cream, diced chicken thigh and Kalamata olives
(mildly spicy)
Spaghe

with cream, chicken liver and red wine (slightly sweet)

Strozzapre with cream, rump roast, champignon mushrooms, garlic confit,
green beans and onion

Zia Patrizia

Ravioli

Cheese ravioli and tortellini with bu er, touch of cream, touch of tomato sauce,
sundried tomatoes, Parmesan and basil

82

Zia Dora

82

Zia Serenella

82

Spinach and Rico a tortellini with cream, spinach and basil
Squash, sweet potato and Parmesan ravioli and tortellini with cream and pesto
All dishes have a touch of garlic / chili pepper – available without garlic / chili pepper
All dishes have a touch of nutmeg/Parmesan – available without nutmeg/Parmesan
Vegan op onal

Amore Di Carne
Pollo Alla Griglia

90

Grilled chicken thigh steak (app. 330 gr.), served with grilled potatoes
and green salad

Pe o Di Pollo Alla Griglia

90

Grilled chicken breast steak (app. 330 gr.), served with grilled potatoes and green salad

Fegato Ubriaco

90

Chicken liver (app. 350 gr.) sautéed in bu er, red wine, brandy, sweet Vermouth
and onion, served with grilled potatoes and green salad (slightly sweet)

Fegato Alla Griglia

90

Grilled chicken liver (app. 350 gr.) and onions, served with grilled potatoes
and green salad

Tagliata Di Manzo

138

Aged beef sirloin slices (app. 250 gr.), served on a sizzling plate (MR) with arugula,
olive oil and lemon, served with grilled potatoes and green salad

Bistecca Entrecote

158

Sliced aged entrecote steak (app. 300 gr.), served with grilled potatoes and green salad,
served M / MW / WD

Manzoni

168

Sliced aged beef fillet (app. 270 gr.) and grilled onions, topped with roasted almonds,
served with sweet potatoes, green salad and basil vinaigre e dressing (on the side),
served MR / M / MW

File o Alla Spadaccina
Aged beef fillet medallions (app. 270 gr.), served with grilled potatoes, green salad
and red wine sauce, served MR / M

168

Desserts
Millefoglie Alla Crema

46

Tiramisú

46

Crème Brulée

46

Aﬀogato Al Caﬀé

46

Nonno Cesare

46

Nonna Rina

42

Crispy pastry leaves with creme pa ssiere and almonds

White chocolate semifreddo served with espresso
Hot chocolate fondant
Three scoops of sorbet - Coconut, Strawberry and Passion Fruit

Coﬀee/ Tea
Espresso Short / Long

12

Double Espresso

14

Macchiato Short / Long

12

Double Macchiato

14

Cappuccino

14

Large Cappuccino

16

Americano

12

Large Americano

14

Tea / Lemon / Fresh Mint

12

Vegan op onal

Op on for Soy milk / Decaf

