
 ANTIPASTI

CAPRESE/BURRATA 120,-/180,-
(mozzarella/burrata, tomatoes, homemade bread)

GAMBERI ALL‘AGLIO 240,-
(garlic shrimps, homemade bread)

GAMBERI AL MIELE E COGNAC 240,-
(honey shrimps with brandy, homemade bread)

ZUPPA DI COZZE  240,-
(mussels, white wine, parsley, bread)

PADELLA (500g/1000g) 750,-/1200,-
(pan of shrimps, choose your recipe, homemade bread)
– All´aglio (butter, garlic, parsley)
– Pil Pil (chilli, garlic, onion, tomatoes)
– Prosecco (prosecco, cream, parsley)

 steak & INSALATA

TAGLIATA DI MANZO 420,-
(beef sirloin steak, arugula, parmesan,
homemade bread)

INSALATA
– Gamberi 240,- (mix salad with tomatoes,  
shrimps, lemon sauce, homemade bread) 
– Salmone 270,- (mix salad, salmone,  
mango sauce, homemade bread)
– Manzo 310,- (mix salad with tomatoes,  
beef sirloin, homemade bread)
– Burrata 210,- (mix salad with tomatoes,  
burrata, balsamico sauce, homemade bread)
– Insalata 100,- (mix salad with tomatoes,  
lemon sauce, homemade bread)

Pane 40,- (homemade bread)

 Dolce

According to the offer
Tiramisu (friday-sunday) 

 PASTA 

SPAGHETTI AGLIO OLIO E PEPERONCINO 180,-
(oil, garlic, parsley) 

BUCATINI ALLA CARBONARA 230,-
(pancetta, parmesan, yolk) 

BUCATINI ALL’AMATRICIANA 230,-
(tomato sauce, pancetta, onion,  
red wine, pecorino) 

RIGATONI ALL’ARRABBIATA 190,-
(tomato sauce, chilli, parmesan) 
 
BUCATINI TRE POMODORINI 230,-
(pancetta, 3 types of pomodorini, 
basil, parmesan, cream)

BUCATINI ALLA CIOCIARA 230,- 
(pancetta, chilli, pomodorini,  
rosemary, garlic, pecorino)

GNOCCHI SORENTINA 230,-
(tomato sauce, basil, mozzarella, parmesan)

PACCHERI AL TARTUFO NERO 290,-
(truffle, basil, mascarpone, cream)

PACCHERI SALSICCIA E SPINACI 290,-
(homemade italian sausage, mozzarella,  
spinach, cream and parmesan) 
 
SPAGHETTI GAMBERI (100g)/(200g) 250,-/350,- 
(shrimps, pomodorini, parsley, butter, garlic)

RIGATONI SALMONE E LIMONE 280,-
(salmon, lemon, thyme)

PACCHERI FRUTTI DI MARE 310,-
(fresh sea food, garlic, parsley) 

SPAGHETTI CON LE COZZE  240,-
(mussels, garlic, parsley)
 

 CAFFE

Espresso 40,-
Espresso lungo 60,- 
Espresso macchiato 60,-
Cappuccino 70,-

 n/a

Purezza 350ml/750ml 35,-/65,-
Coca cola/Zero 50,-
Mint/Raspberry/Elderberry limonade 75,-
Crodino Spritz 95,-

 ALcOHOL

Aperol Spritz 140,-
Campari Spritz 140,-
Limoncello Spritz 140,-
Espresso Spritz 140,-
Hugo Spritz 140,-
Skinny Lampone 140,-

 SHOTS

Grappa 110,-
Limoncello 80,-
Piccola puttana 80,-

 beer

Italian beer Peroni 55,-
Non-alcoholic beer 55,-

 wine

Glera, white 0.1l 45,-
Pinot, white 0.7l/0.1l 450,-/80,-
Lugana, white 0.7l/0.1l 500,-/85,-
Negramaro, red 0.1l 45,-
Primitivo, red 0.7l/0.1l 450,-/80,-
Prosecco dry 0.7l/0.1l 490,-/80,-

*All pasta are vegan and can be prepared in a gluten-free version (+25 CZK) or without meat.
The cream used is plant-based. If you don‘t understand any word, don‘t be afraid to ask the waiter. Buon Appetito!


