
BREAKFAST & LUNCHBREAKFAST & LUNCH

Consigliamo di prendere 1 main e 1 side a personaConsigliamo di prendere 1 main e 1 side a persona

- Uova strapazzate, funghi sfilacciati, spuma di

  parmigiano

- Uovo cbt, purea di patate, cavolo nero, fondo di

  arancia

- Pie di agnello, cavolfiore bianco arrostito, rafano

- Roast beef sandwich con cavolo cappuccio fermentato,

  salsa tartara

- Salmone marinato, mela verde al cardamomo, tuorlo

  marinato, beurre blanc

- Pavé di barbabietola e sedano rapa, mandorle, crema

  al crescione

- Topinambur al vapore, cedro candito, nocciole

  tostate, caffè

- Zucca arrosto, castelmagno, salsa ponzu al mandarino

- Zuppa thai, cavolo kale croccante

- Brodo di mela all’alloro, cavoletti di bruxelles

  arrosto, sesamo
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Pane extra +2

- French toast, composta di kumquat, gelato e chips

  alle castagne

- Porridge d’avena, cardamomo, pera fondente,

  polline tostato, melograno

- Apple tart con frangipane alla mandorla,

  composta di mele, vaniglia

- Pumpkin spice bread, ganache al cioccolato

  e caffè, croccante al cacao

- Cruffin con pralinato alla nocciola, coulis di

  lamponi, crema mousseline

- Pain au chocolat

- Croissant

   + crema pasticcera

- Girella con uvetta e cannella
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Servizio 1.5



FILTER of the week

• Single
• Doppio
• Cappuccino
• Flat white
• Latte
• Cortado
• Iced latte

+ Latte d'avena
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• Batch brew / small
               / large

  - NOWHERE
    Kabngetuny - Kenya - Lavato
    ribes nero, arancia rossa, cannella

  - SANTA ROMERO
    Diofanor - Colombia - Naturale
    frutta rossa, cacao, ibisco

• V60 / 200ml
       / 300ml

  - SANTA ROMERO
    Diofanor - Colombia - Lavato
    frutta rossa, cacao, ibisco

  - THREE MARKS
    Nestor Lassos - Colombia - Naturale
    frutta rossa, ananas, vaniglia

ESPRESSO

3.6
4.8

SPECIALTY COFFEE

 - NORDIC
   Jiwaka - Papua New Guinea - Naturale
   frutta rossa, ananas, vaniglia

COZY

• Chai masala (homemade)

• Hojicha latte
   (te verde giapponese tostato, con
    latte d'avena)

• Cioccolata calda
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FRUITY
 
• Limonata allo zenzero e vaniglia

• Succo di mele Bio

• Spremuta d'arancia fresca
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TEA SELECTION

• English Breakfast
   tè nero 50% Ceylon, 25% Assam, 25% Java

• Ceylon Green
   tè verde puro dello Sri Lanka, sentori
   vivaci di albicocca

• Rossetto e cioccolato
   tè nero, scorze e granella di cacao, lamponi,
   cannella, foglie di mirtillo e more

• Pistacchio segreto
   tè nero Pu'Er, pistacchi, petali di peonia

• Pumpkin pie
   tisana con carota, rooibos verde, cubetti di
   zucca, mela, papaya, zenzero, cannella

• Belladentro
   tisana con stregonia greca montana, menta,
   finocchio, foglie di citronella, eucalipto

• Respiro
   tisana con mela, zenzero, scorza d'arancia,
   menta, eucalipto
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• Acqua microfiltrata 0.75l 1.5

BIRRA - Crak Brewery

• Pizzapils
    Dry-Hopped Pilsner - 5.0%

• Mundaka
    Session IPA - 4.6%

• Schwarz after sauna
    Rossa Schwarz - 5.2%
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Servizio 1.5
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VINO

Bolle

Bianchi

Rossi

• Prosecco DOCG

• Langhe Arneis Libra 2022
  Vite - Arneis 100% (Piemonte)

• Vereinter Schatz White 2021
  Martin Arndorfer - Gruner Veltliner, Riesling (Austria)

• Fuori 2022
  Progetto Vino Dentro - Garganega 60%, Garganega di Soave (Veneto)

• Orange 
  Azienda Agricola Cirelli - Trebbiano 100% (Abruzzo)

• Andrea Pilar Pinot Nero 2020
  Racchiusole - Pinot Nero 100% (Umbria)

• Chianti Classico 2019
  Caparsa - Sangiovese 100% (Toscana)

• Come 2022
  Progetto Vino Dentro - Tocai rosso 80%, Syrah 15%, Moscato 5% (Veneto)

• Melogna 2021
  Monte di Grazia - Piedirosso, Tintore (Campania)
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BREAKFAST & LUNCHBREAKFAST & LUNCH

We suggest taking 1 main & 1 side per personWe suggest taking 1 main & 1 side per person

- Soft scrambled eggs, pulled mushrooms, parmesan

  foam

- Soft boiled egg, potato purée, black cabbage, orange

  reduction

- Lamb pie, roasted cauliflower, horseradish

- Roast beef sandwich with fermented cabbage,

  tartar sauce

- Marinated salmon, cardamom green apple, marinated

  egg yolk, beurre blanc

- Celeriac and beetroot pavé, almonds, cress cream

- Steamed sunchoke, candied cedar, roasted hazelnuts,

  coffee

- Roasted pumpkin, castelmagno, tangerine ponzu sauce

- Thai soup, crunchy kale

- Apple and bay leaf broth, roasted brussels sprouts,

  sesame
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Extra bread +2

- French toast, kumquat compote, chestnut ice cream

  and chips

- Oat porridge, cardamom, poached pear, roasted

  pollen, pomegranate

- Apple tart with almond frangipane, apple compote,

  vanilla

- Pumpkin spice bread, coffee and chocolate

  ganache, crunchy cocoa

- Cruffin with hazelnut praline, raspberry coulis,

  mousseline cream

- Pain au chocolat

- Croissant

   + custard cream

- Pain aux raisins  
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Service 1.5



FILTER of the week

• Single
• Doppio
• Cappuccino
• Flat white
• Latte
• Cortado
• Iced latte

+ Oat milk

1.8
3.6
2.6

4
2.8
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0.5

• Batch brew / small
               / large

  - NOWHERE
    Kabngetuny - Kenya - Washed
    blackcurrant, blood orange, cinnamon

  - SANTA ROMERO
    Diofanor - Colombia - Natural
    red fruits, cocoa, hibiscus

• V60 / 200ml
       / 300ml

  - SANTA ROMERO
    Diofanor - Colombia - Washed
    red fruits, cocoa, hibiscus

  - THREE MARKS
    Nestor Lassos - Colombia - Natural
    red fruits, pineapple, vanilla

ESPRESSO

3.6
4.8

SPECIALTY COFFEE

 - NORDIC
   Jiwaka - Papua New Guinea - Natural
   red fruits, hibiscus, milk chocolate

COZY

• Chai masala (homemade)

• Hojicha latte
   (Japanese roasted green tea,
    with oat milk)

• Hot chocolate

5.5

5.5

4.8

FRUITY
 
• Ginger and vanilla lemonade

• Organic apple juice

• Fresh orange juice

4.8

4.2

3.5

TEA SELECTION

• English Breakfast
   black tea 50% Ceylon, 25% Assam, 25% Java

• Ceylon Green
   Sri Lankan pure green tea, crispy apricot
   notes

• Rossetto e cioccolato
   black tea, cocoa nibs, raspberries, cinnamon,
   blackberry and blueberry leaves

• Pistacchio segreto
   Pu'Er black tea, pistachios, peony petals

• Pumpkin pie
   herbal tea with carrot, green rooibos,
   pumpkin, apple, papaya, ginger, cinnamon

• Belladentro
   greek shepherd herbal tea, mint,
   fennel, lemongras, eucalyptus

• Respiro
   apple herbal tea, ginger, orange, mint,
   eucalyptus
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• Microfiltered water 0.75l 1.5

BEER - Crak Brewery

• Pizzapils
    Dry-Hopped Pilsner - 5.0%

• Mundaka
    Session IPA - 4.6%

• Schwarz after sauna
    Rossa Schwarz - 5.2%

7.5
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7.5

Service 1.5
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WINE

Sparkling

Whites

Reds

• Prosecco DOCG

• Langhe Arneis Libra 2022
  Vite - Arneis 100% (Piemonte)

• Vereinter Schatz White 2021
  Martin Arndorfer - Gruner Veltliner, Riesling (Austria)

• Fuori 2022
  Progetto Vino Dentro - Garganega 60%, Garganega di Soave (Veneto)

• Orange 
  Azienda Agricola Cirelli - Trebbiano 100% (Abruzzo)

• Andrea Pilar Pinot Nero 2020
  Racchiusole - Pinot Nero 100% (Umbria)

• Chianti Classico 2019
  Caparsa - Sangiovese 100% (Toscana)

• Come 2022
  Progetto Vino Dentro - Tocai rosso 80%, Syrah 15%, Moscato 5% (Veneto)

• Melogna 2021
  Monte di Grazia - Piedirosso, Tintore (Campania)
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