APPETIZERS
& SALADS

ANTIPASTI

APPETIZERS

MOZZARELLA IN CARROZZA

🥛🥚🌾

Fried slices of bread stuffed with a cold heart of fresh Fior di Latte
mozzarella. Italian reinterpretation of American grilled cheese, served
with homemade marinara sauce | 11.50

PANZAROTTI

Lightly fried half moons stuffed with ricotta, organic mushrooms,
provolone smoked cheese and homemade marinara sauce. Italian
version of empanadas | 8.20

STA R T O F F R I G H T Angioletti
ARANCINI

🥛🥚🌾

🥛

Fresh hand-knotted burrata served with Prosciutto di Parma, shaved
black truffles, tomato confit, homemade pesto Genovese and balsamic
glaze of Modena | 11.50 add a side of sesame flatbread 1.50

DELLA CASA

🥛

Spring mix, Prosciutto di Parma, shaved pecorino romano, figs, honey
and balsamic glaze of Modena | 13.50

CAPRESE

🥛

Fresh arugula and spinach, baby bufala mozzarella, baby tomato
confit, sprinkle of Hawaiian red salt and tuscan extra virgin olive oil |
12.00 + deep fried burrata and balsamic glaze 6

TIROLESE

🥛🌾

Lightly fried dough strips served with marinara sauce, pecorino
romano shaved and baby tomato confit | 7.00

Rice balls lightly fried and barley breaded stuffed with Sicilian
sausage, garden peas, provolone smoked cheese and homemade
marinara sauce | 8.50

BURRATA

🥛🥚🌾

CUOPPO

🥛🥚🌾

(serves 2) Selection of our starters: arancini, panzarotti, angioletti and
fried burrata served with a side of homemade marinara sauce | 17.50

CHARCUTERIE & CHEESE

🥛🌾

(serves 2) Extended selection of our meats and cheese, served with a
side of sesame flatbread | 20.50

SALADS

T h e h e a lt h y st u f f

🥛🥜

Fresh arugula and spinach, bresaola, shaved pecorino romano,
walnuts and balsamic glaze of Modena | 12.90 + smoked salmon 5

PRAWN COCKTAIL

MESSICana

Romaine lettuce, honey smoked salmon, shrimp, mediterranean olives,
oregano and lemon-cilantro vinaigrette | 12.90

🐟🍤

Spring mix, fire-roasted corn, poblano and bell peppers, onions, baby
tomato confit, lemon-cilantro vinaigrette | 11.90 + grilled chicken 3

SIDE SALAD

CESARE

Spring mix, poblano and bell peppers, onions, baby tomato confit and
tuscan extra virgin olive oil | 5.90

🥛🥚

Romaine lettuce, shaved pecorino romano, garlic croutons and
homemade caesar dressing | 11.90 + crispy pancetta 4 or natural
raised grilled chicken 3

THOUGH THE BEST AVAILABLE TECHNOLOGY HAS BEEN USED TO REMOVE THE PITS AND PITS FRAGMENTS
FROM OUR MEDITERRANEAN OLIVES IT IS POSSIBLE THAT SOME ARE STILL PRESENT.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF
FOOD-BORNE ILLNESS.

PIZZAS
TRADITIONAL
DIAVOLA

margherita

The devil’s girl pizza is topped with fresh Neapolitan tomato sauce,
fior di latte mozzarella, parmigiano reggiano, hot soppressata,
Calabrian chili peppers, oregano and garlic aioli | 16.50

100%
I TA L I A N

🥛🌾

The Queen of the pizzas: fresh Neapolitan tomato sauce, fior di latte
mozzarella, parmigiano reggiano, fresh basil and tuscan evoo | 12.50

QUATTRO FORMAGGI

🥛🌾

Four cheese in four sections: fior di latte mozzarella, parmigiano
reggiano, provolone smoked, gorgonzola, ricotta, fresh basil and
tuscan extra virgin olive oil | 15.20

CAPRICCIOSA

🥛🌾

Meaning “Naughty girl” has fresh Neapolitan tomato sauce, fior di
latte mozzarella, parmigiano reggiano, prosciutto cotto, organic
mushrooms, artichokes, fresh basil and tuscan evoo | 16.50

Calzone napoletano

🥛🌾

Pocket of pizza folded and stuffed with fior di latte mozzarella,
parmigiano reggiano, ricotta, prosciutto cotto, mild soppressata
(pepperoni), fresh Neapolitan tomato sauce, fresh basil and tuscan
evoo | 16.90

STRAIGHT
FROM THE HEART
OF NAPLES

Macellaio

🥛🌾

Formerly Salamino, our pepperoni and sausage pizza has fresh
Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, mild soppressata (pepperoni), Sicilian sausage, fresh basil
and tuscan evoo | 16.60

NAPOLI

🥛🐟🌾

One of the classics of the Neapolitan tradition: white marinated
anchovies, baby tomato confit, oregano, garlic aioli | 11.90

ORTOLANA

🥛🌾

Traditional vegetarian topped with fresh Neapolitan tomato sauce,
fior di latte mozzarella, parmigiano reggiano, Mediterranean
vegetables, artichokes, fire-roasted corn, poblano and bell peppers,
onions, fresh basil and tuscan evoo | 15.20

PESCATORA

🥛🐟🍤🌾

Sea on the plate, fresh Neapolitan tomato sauce, shrimp, honey
smoked salmon, fresh basil and lemon-cilantro vinaigrette | 16.50

Mare e monti

🥛🐟🌾

Surf & Turf, why not? Fior di latte mozzarella and parmigiano
reggiano base topped after cooking with spinach and arugula mix,
bresaola, honey smoked salmon, shaved pecorino romano and a
drizzle of lemon-cilantro vinaigrette | 16.90

BASIL AND BARLEY IS PROUD TO OFFER
AUTHENTIC NEAPOLITAN PIZZA, MADE IN THE TIME
HONORED TRADITIONAL METHOD THAT ORIGINATES
IN NAPLES, ITALY, AND PASSED FROM GENERATION
TO GENERATION AROUND THE WORLD.

Only the finest and
freshest ingredients

THE ALLERGEN INFORMATION PROVIDED IS UP-TO-DATE TO THE BEST OF OUR KNOWLEDGE . IT IS BASED ENTIRELY
ON THE INFORMATION PROVIDED BY OUR INGREDIENT MANUFACTURERS AND SUPPLIERS. WE HAVE LIMITED THIS
DISCLOSER TO THE “BIG 8” (WHEAT, SOY, MILK, EGGS, PEANUTS, TREE NUTS, FISH AND SHELL FISH)
WE ASK THAT WHEN PLACING YOUR ORDER YOU ALERT THE MANAGER ON DUTY TO YOUR FOOD ALLERGY OR
SENSITIVITY.
WE WILL THEN TRY OUR BEST TO AVOID ANY ACCIDENTAL CROSS-CONTACT, BUT WE CAN OFFER NO GUARANTEES
AND ACCEPT NO LIABILITY. THE MORE INFORMATIONS RELATING TO YOUR SPECIFIC NEEDS YOU CAN PROVIDE, THE
BETTER WE CAN ATTEMPT TO PROTECT YOU.

ALLERGENS

OUR

PIZZAS

🥛🌾

🥛
🥚
🐟
🍤
🥜
🌾
🌱

MILK
EGGS
FISH
shellfish
TREE NUTS
WHEAT
SOYBEANS

HONORING OUR ITALIAN HERITAGE,
PIZZAS ARE NOT PRE-CUT

PIZZAS
SIGNATURE
Carnefice

🥛🌾

Meat-lovers signature pizza topped with fresh Neapolitan tomato
sauce, fior di latte mozzarella, parmigiano reggiano, Sicilian sausage,
pancetta, natural raised chicken, fresh basil and tuscan evoo | 20.50

PIZZAS

TRADITIONAL

O’sole mio

T W I ST

Star shaped stuffed crust B&B signature pizza topped with butternut
squash relish, mozzarella di bufala, fior di latte mozzarella,
parmigiano reggiano, mild soppressata (pepperoni), baby tomato
confit and tuscan evoo | 18.40

WITH A

ON OUR EXCLUSIVE CHARCOAL DOUGH

Pollo loco

🥛🌾

Honoring our neighbors in Mexico: Fior di latte mozzarella,
parmigiano reggiano, natural raised grilled chicken, fire-roasted
corn, poblano and bell peppers, onions, Pueblo green chile peppers,
fresh basil and tuscan evoo | 16.50

Quattro stagioni

🥛🌾

Four seasons in four sections: fresh Neapolitan tomato sauce, fior di
latte mozzarella, parmigiano reggiano, prosciutto cotto, artichokes,
organic mushrooms, baby tomato confit, mediterranean olives, fresh
basil and tuscan evoo | 17.80

parma

🥛🌾

Work of art pizza with Fior di latte mozzarella, parmigiano reggiano,
ricotta and figs topped after cooking with spinach and arugula mix,
Prosciutto di Parma, hand-knotted burrata, shaved pecorino
romano, honey | 18.40

sottobosco

🥛🌾

Intense and flavorful pie topped with mozzarella di bufala, fior di
latte mozzarella, parmigiano reggiano, speck, shaved black truffles,
organic mushrooms, fresh basil and black truffle oil | 20.50

Chef’s choice

🥛🥚🐟🍤🥜🌾

Easy as that, you tell us what you don’t like and we’ll bake something
special off the menu that you’ll love, just for you | 23.00

Coloradoan

🥛🌾

Local legendary pie topped with butternut squash relish, fior di latte
mozzarella, parmigiano reggiano, natural raised grilled chicken,
Pueblo green chile peppers and tuscan evoo | 17.90

‘a vocc’ d’o’ vesuvio

🥛🌾

Our signature pizza represent Mt. Vesuvius, Naples’ volcano, stuffed
crust topped with homemade pesto Genovese, fresh Neapolitan
tomato sauce, fior di latte mozzarella, parmigiano reggiano, organic
mushrooms, pancetta, fresh basil and tuscan evoo | 21.50

BASIL & BARLEY

🥛🌾

One of the top seller white pizzas in Italy: mozzarella di bufala, fior di
latte mozzarella, parmigiano reggiano, artichokes, pancetta and
garlic aioli | 16.50

ABOUT OUR

OVE N

ALL OF OUR PIZZAS ARE BAKED AT
1,000F IN A GENUINE HANDMADE GIANNI
ACUNTO NEAPOLITAN OVEN IMPORTED
FROM NAPLES, ITALY.

GLUTEN DOUGH
FREE

🥛🌾

AVAILABLE

FOR ALL

PIZZAS

WE ARE PROUD TO OFFER OUR ARTISAN GLUTEN-FREE DOUGH FOR THOSE WHO ARE LOOKING TO REDUCE GLUTEN IN THEIR DIET. ALTHOUGH OUR GLUTEN-FREE DOUGH CONTAINS NO WHEAT, WE
PREPARE AND BAKE ALL OUR PIZZAS IN THE SAME KITCHEN AND OVEN. EVEN AS CLEAN AS WE KEEP THEM, THERE MAY BE TRACE GLUTENS PRESENT. AN ADDITIONAL CHARGE OF $2 IS APPLIED.

WINGS

-1-

-2-

What’s your style

HOW HUNGRY
ARE YOU?

BONE-IN
BONELESS

5

S I G N AT U R E
N0-BRAINER

10

| 14.00

NEAPOLITAN TOMATO SAUCE |2 plum tomatoes from Naples with sea salt
MARINARA SAUCE |2 time-honored & slow-cooked with onions, garlic & oregano
BUTTERNUT SQUASH RELISH |2 homemade with the addition of onions
BASIL PESTO GENOVESE |2 FamilyrecipeoriginatedinGenova,Italytogivethissauceathrowbacktoitsorigin
SPICY CALABRIAN MARINARA |2 SouthItalianchillipeppersdistinguishthismarinarafromourtraditionalone
HONEY GARLIC |2 Signature sauce homemade with honey, garlic aioli and our marinara sauce
FIOR DI LATTE MOZZARELLA |2

Vegetables

Sauces

| 19.50

C h e e s e

15

| 8.20

-3-

Top it off right

Spicy Calabrian marinara
South Italian chilli peppers distinguish this
marinara from our traditional one

Honey garlic
Signature sauce homemade with honey, garlic
aioli and our time-honored marinara sauce

Basil pesto genovese

🥛

Using our family recipe originated in Genova, Italy
to give this sauce a throwback to its origin
Add any extra sauce on the side +2

M a k e i t yo u r s

A DD A NY AD D ITI ON AL

INGREDIENT
NO SUBSTITUTIONs ARE accepted

with Italian heritage than began over a century ago in the small

MOZZARELLA DI BUFALA |3
PARMIGIANO REGGIANO |2
PROVOLONE SMOKED |2
RICOTTA |2
GORGONZOLA |2 blue cheese
PECORINO ROMANO SHAVED |2
VEGAN CHEESE |2

MEDITERRANEAN OREGANO |0
BALSAMIC GLAZE OF MODENA |2
FIRE-ROASTED CORN W/ONIONS |2
CALABRIAN CHILI PEPPERS |2
ARTICHOKES |2
HOMEMADE BABY TOMATO CONFIT |2
WALNUTS |2
ORGANIC MUSHROOMS |2
PISTACHIOS |2
MEDITERRANEAN OLIVES |2 black and green mixed
HAZELNUTS |2
MEDITERRANEAN VEGETABLES |2 eggplant, zucchini , peppers
GARLIC AIOLI |2
POBLANO & BELL PEPPERS W/ONIONS |2
FRESH BASIL |2
BLACK TUSCAN TRUFFLES |3

M e a t

village of Montelepre, Italy, on the sunny Italian island of Sicily

SICILIAN SAUSAGE |3
PROSCIUTTO COTTO |3 rosemary baked ham
PROSCIUTTO DI PARMA |3 dry-cured ham
MILD OR HOT SOPPRESSATA |3 a.k.a. pepperoni
PANCETTA |3 Salt cured pork belly
SPECK |3 dry-cured, lightly smoked ham
BRESAOLA |3 air-dried salted beef
NATURAL RAISED GRILLED CHICKEN |3
WHITE MARINATED ANCHOVIES (ALICI) |3
SHRIMP |5
HONEY SMOKED SALMON |5

ENTIRELY
ITALIAN
RED

WINES
WHITE

PINOT NOIR | ALTA LUNA | TRENTINO

chardonnay | nozzole | toscana

Ruby red color with brick red nuances. Cherry, plum and berry
aromas mingle with notes of spice and tobacco. Soft, supple tannins
and refreshing acidity are beautifully balanced by ripe cherry fruit
flavors on the palate 🍷 9.10 🍾 34.70

Shows citrus and exotic fruit on the nose and palate with mediumfull body. The absence of oak allows the chardonnay character to
shine through 🍷 10.90 🍾 40.80

MONTEPULCIaNO | cant.tollo | abruzzo

Sauvignon blanc | pighin | Friuli v.g.

Dark rubi red color, moderately intense and complex black and red
fruit aromas with notes of spices, veggies, tobacco, chocolate and
lately coffee candy 🍷 7.90 🍾 29.90

CHIANTI CLASSICO | NOZZOLE | TOSCANA
Our king of wines shows ripe, crushed red cherry aromas and flavors
with an earthy note. Tangy, acidity and fine tannins balance the juicy
fruit character 🍷 14.90 🍾 55.90

BARBERA | TIAMO | veneto
Lighter, fresher red wine that has delighful aromas of raspberries. It
is dry but full of fruit and a perfect every day Italian red 🍷 7.50

PRIMITIVO | ANTICA MASSERIA | campania

Shows intense and persistent aromas of tomato leaves with notes of
wild green peppers and elderflower. In the mouth has elegant, fresh
and fruit flavors, and excellent length on the palate 🍷 9.90 🍾 39.90

Pinot grigio | TIAMO | veneto
The wine is fresh, crisp and dry but has tremendous amount of flavor
and body. There are suggestions of apple and pear on both the
bouquet and the palate 🍷 7.50

verdicchio | castelli di jesi | marche
Pale straw yellow with green hues - ample and persistent bouquet
with hints of lime, white flowers, citrus, peach, white summer fruits
and a mineral note 🍷 9.90 🍾 39.90

Dark-skinned grapes known for producing inky and tannic wines,
intensely flavored and deeply colored 🍷 10.40 🍾 37.60

Sparkling and rosê

MERLOT | cUSUMANO | SICILIA

PROSECCO BRUT | naonis | Friuli v.g.

Rich spicy and plumy flavors on the nose, classic Mediterranean
notes on the palate with hints of tobacco and black pepper. Full
bodied wine 🍷 8.30 🍾 31.90

VI NI
W I N E S

This dry sparkler is fragrant and fruity on the nose with a palate that
doles out green apple, nectarine and pear flavors with an undertone
of fresh earth. It has a crispy acidity and finishes with a creamy
texture 🍷 8.90 🍾 28.90

MOSCATO D’ASTI| BRICCO RIELLA | PIEMONTE
1 0 0 %
IMPORTED
FROM ITALY

Straw yellow, sweet with greenish reflections, white and persistent
foam. The taste is pleasantly sweet, fresh and intense with anote of
musk, very typical of Moscato grapes 🍷 9.30 🍾 34.90

San Gregorio rosè | feudi | campania
On the nose it gives sensations of fresh red fruit from strawberries
to raspberries of the forest, ending in notes of cherry. In the mouth it
presents a freshness recalling fruit just harvested 🍷 10.90 🍾 36.90

COCKTAILS
& LIQUORS

Aperol spritz

MOJITO

Prosecco Brut, Aperol and soda | 9.00

Cruzan aged rum, soda and mint | 9.20

PINK GRAPEFRUIT SPRITZ

Old fashioned

Prosecco Brut, Deep Eddy grapefruit vodka , Campari and soda |
11.90

Buffalo Trace Bourbon, bitter and simple syrup | 10.90

BELLINI
Prosecco Brut, Deep Eddy peach vodka, Chase elderflower liquor
and lemon juice| 10.30

PAPER PLANE
ITALIAN MARGARITA

Prosecco Brut and orange juice | 9.90

Tequila, lemon juice, chilli powder, red pepper flakes and simple
syrup| 9.90

LIMONCELLO LONG ISLAND
St. George vodka, Cruzan aged rum, Caravella limoncello, triple sec,
cola and sour mix| 11.90

SHOTS

St. George grapefruit vodka and ginger beer | 10.40

CAMPARI MILANO
GRAPPA BIANCA BOTTEGA
GIFFARD BANANE DU BRESIL
LIQUEUR
ST. BRENDAN’S IRISH CREAM
BUFFALO TRACE KENTUCKY
BOURBON WHISKEY

Limoncello martini
MIMOSA

SPICY MARGARITA

grapefruit MULE

VODKA MARTINI
Malfy gin, Campari and Caravella limoncello | 10.20

Tequila, Amaretto, triple sec and sour mix | 9.50

St. George vodka, Amaretto and ginger beer | 9.90

Caravella Limoncello, Deep Eddy lemon vodka, St. George raspberry
liquor and lemon juice | 11.90

St. George vodka and Vermouth Carpano antica | 9.80

Buffalo Trace Bourbon, Aperol, Amaro Nonino and lemon juice | 9.50

ITALIAN MULE

BASIL BERRY

BLOODY MARY
Neapolitan tomato juice, St. George vodka and lemon juice | 9.60

STABILIZER
Illy espresso coffee, St. George vodka, St. Brendan’s Irish cream and
St. George coffee liquor | 8.90

NEGRONI
Malfy Gin, Campari and Vermouth Carpano Antica | 9.90

SPIKED ARNOLD PALMER
Homemade tea, lemonade and Cruzan aged rum | 9.90

MALFY GIN
APEROL
ST. GEORGE VODKA
ST. GEORGE COFFEE LIQUEUR
ST. GEORGE RASPBERRY
BRANDY
DEEP EDDY LEMON VODKA

DEEP EDDY PEACH VODKA
DEEP EDDY GRAPEFRUIT VODKA
AMARO NONINO
AMARETTO DI SARONNO
CHASE ENGLISH ELDERFLOWER
CRUZAN AGED RUM
CARPANO ANTICA VERMOUTH

$5

DRINKS DRINKS
Bottomless soda 2.95

LEMONADE | 3.25
HOMEMADE ICED TEA | 3.25
Arnold palmer | 3.50

100%

REFRESHING

REFRESHING

100%

Colorado colA
DIET COLA
ORANGE CREAM
LEMON-LIMEADE
ROOT BEER
BLACK CHERRY
PRICKLY PEAR

Colorado colA
DIET COLA
ORANGE CREAM
LEMON-LIMEADE
ROOT BEER
BLACK CHERRY
PRICKLY PEAR
Bottomless soda 2.95

LEMONADE | 3.25
HOMEMADE ICED TEA | 3.25
Arnold palmer | 3.50

SAN BENEDETTO STILL OR
SPARKING bottled water | 3.20

SAN BENEDETTO STILL OR
SPARKING bottled water | 3.20

B&B
SHOP

B&B
SHOP

5STAGIONI FLOUR BAG 50LBS | 80
CALABRIAN CHILLI PEPPERS 6.25LBS | 70
NEAPOLITAN TOMATOES 6.5LBS | 19
HOODIES ANY SIZE AND COLOR | 59
T-SHIRTS | 12

5STAGIONI FLOUR BAG 50LBS | 80
CALABRIAN CHILLI PEPPERS 6.25LBS | 70
NEAPOLITAN TOMATOES 6.5LBS | 19
HOODIES ANY SIZE AND COLOR | 59
T-SHIRTS | 12

ASK YOUR SERVER FOR ANY ADDITIONAL ITEM YOU MAY BE INTERESTED

ASK YOUR SERVER FOR ANY ADDITIONAL ITEM YOU MAY BE INTERESTED

LITTLE
LITTLE
ONES
ONES
NIBBLES NIBBLES
LITTLE ANGELS

LITTLE ANGELS

Lightly fried dough strips served with marinara sauce | 4.50

Lightly fried dough strips served with marinara sauce | 4.50

🥛🌾

Tiny suns

🥛🌾

Tiny suns

🥛🥚🌾

Rice balls lightly fried and barley breaded stuffed with Sicilian
sausage, garden peas, provolone smoked cheese and homemade
marinara sauce | 6.10

Mozzarella in carrozza

🥛🥚🌾

(Serves 2) Fried slices of bread stuffed with a cold heart of fresh Fior
di Latte mozzarella. Italian reinterpretation of American grilled
cheese, served with homemade marinara sauce | 11.50

PIZZA

Easy cheesy tommy

🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, fresh basil and tuscan evoo | 8.80

SPOOKED COOK

PIZZA

Easy cheesy tommy

🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, fresh basil and tuscan evoo | 8.80
🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, prosciutto cotto (ham), fresh basil and tuscan evoo | 9.90
🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, ricotta, fresh basil and tuscan evoo | 10.90

Bloody butcher

🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, mild soppressata (pepperoni), Sicilian sausage, fresh basil
and tuscan evoo | 11.90

🥛🥚🌾

(Serves 2) Fried slices of bread stuffed with a cold heart of fresh Fior
di Latte mozzarella. Italian reinterpretation of American grilled
cheese, served with homemade marinara sauce | 11.50

Smiley calzone

🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, ricotta, fresh basil and tuscan evoo | 10.90

Bloody butcher

Mozzarella in carrozza

SPOOKED COOK

🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, prosciutto cotto (ham), fresh basil and tuscan evoo | 9.90

Smiley calzone

🥛🥚🌾

Rice balls lightly fried and barley breaded stuffed with Sicilian
sausage, garden peas, provolone smoked cheese and homemade
marinara sauce | 6.10

🥛🌾

fresh Neapolitan tomato sauce, fior di latte mozzarella, parmigiano
reggiano, mild soppressata (pepperoni), Sicilian sausage, fresh basil
and tuscan evoo | 11.90

ICE-CREAM ICE-CREAM
🥛🥚

🥛🥚

2scoops|

2scoops|

5.50

5.50

Vanilla | chocolate |
choco chips | lemon sorbet

Vanilla | chocolate |
choco chips | lemon sorbet

COFFEE COFFEE

O UR FIN EST S ELECTION

OUR FI NEST S ELECTION

AMERICANO

AMERICANO

Brewed coffee with real espresso shot combined with hot water | 2.70

Brewed coffee with real espresso shot combined with hot water | 2.70

ESPRESSO

ESPRESSO

Quintessence of coffees with a coffee creamy foam top | s.2.70 d.3.30

Quintessence of coffees with a coffee creamy foam top | s.2.70 d.3.30

Macchiato

Macchiato

Espresso coffee with a touch of foamy hot milk | 4.10

Espresso coffee with a touch of foamy hot milk | 4.10

corretto

corretto

Espresso coffee “corrected” with a shot of grappa liquor | 4.20

Espresso coffee “corrected” with a shot of grappa liquor | 4.20

cappuccino

cappuccino

Foamy hot milk prepared in the traditional Italian way| 4.60

Foamy hot milk prepared in the traditional Italian way| 4.60

latte

latte

Steamed hot milk with foamy top and espresso | 4.50

Steamed hot milk with foamy top and espresso | 4.50

DESSERTS DESSERTS
Baked freshly every day in house

Baked freshly every day in house

Zeppole alla nutella

Zeppole alla nutella

Lightly fried dough topped with Nutella, hazelnuts and honey | 7.20

Lightly fried dough topped with Nutella, hazelnuts and honey | 7.20

Cannoli siciliani

Cannoli siciliani

Homemade pastry shell stuffed with sweet ricotta and candied oranges and
garnished with choco chips and pistachio or candied oranges | each 4.90

Homemade pastry shell stuffed with sweet ricotta and candied oranges and
garnished with choco chips and pistachio or candied oranges | each 4.90

Panna cotta

Panna cotta

Homemade vanilla sweetened cream topped with a selection of
berries+cherries, mango+mint or lemon+coconut | 5.90

Homemade vanilla sweetened cream topped with a selection of
berries+cherries, mango+mint or lemon+coconut | 5.90

TIRAMISÙ

TIRAMISÙ

Homemade coffee-flavoured dessert with ladyfingers dipped in espresso
coffee, amaretto liquor and topped with mascarpone cheese cream | 7.20

Homemade coffee-flavoured dessert with ladyfingers dipped in espresso
coffee, amaretto liquor and topped with mascarpone cheese cream | 7.20

Creme brûlée

Creme brûlée

Homemade rich custard base topped with a texturally contrasting layer of
hardened caramelized sugar | 6.80

Homemade rich custard base topped with a texturally contrasting layer of
hardened caramelized sugar | 6.80

GELATO

GELATO

Vanilla | Chocolate | Choco chips | Lemon sorbet| 2 scoops 5.50

Vanilla | Chocolate | Choco chips | Lemon sorbet| 2 scoops 5.50

Pastry of the day

Pastry of the day

Ask your server for the daily pastry chef’s specials

Ask your server for the daily pastry chef’s specials

