
S T A R T E R S  

G R E E N  T O M A T O E S  A N D  M O Z A R E L L A      3 . 2 5 €  

 

S E A S O N A L  S T A R T E R     2 . 9 5 €  

 

R E D  R I C E  S A L A D     2 . 9 5 €  

Red rice with peppers, green beans, Salicornia, seeds and balsamic dressing  

 

Q U I N O A  S A L A D     2 . 9 5 €  

Quinoa with sundried tomato, black olives, preserved lemon, capers,  

coriander seeds and vinaigrette 

 

 

M A I N S  

R I S O T T O  S I C I L I A    7 . 3 0 €  

Artichoke with parsley and preserved lemon from Corsica   

 

R I S O T T O  C A L A B R I A    7 . 3 0 €  

Cubes of chorizo with Calabrian sun-dried tomatoes with oregano  

 

L A S A G N E  A L L A  B O L O G N E S E   7 . 5 0 €  

Traditional lasagne with bolognaise sauce, homemade gluten-free pasta, 

bechamel sauce and parmesan 

 

A U B E R G I N E S  A L L A  P A R M I G I A N A    7 . 5 0 €  

Aubergines cooked in a homemade tomato sauce baked with parmesan  

 

P E N N E  R I G A T E  A L L A  G E N O V E S E    7 . 5 0 €  

Gluten free penne rigate pasta with our homemade basil pesto  

 

P E N N E  R I G A T E  A L L A  C A P R E S E    7 . 5 0 €  

Gluten free penne rigate pasta in a tomato sauce with sun-dried tomatoes 

and mozarella   

 

 



 

 

MENUS   
 

 

8 . 9 5 €  

Entree or dessert + main + still or sparkling water 
 

 
1 0 . 9 5 €  

 
Entree + main + dessert + still or sparkling water  

 

 

Homemade juice 25cl, soft drinks 33cl, wine 18.7cl and beer 25 and 33cl  are 

available in the menu with a supplement (from 1€) 

 

 

 

E A T  I N  O R  T A K E A W A Y  

( D E P O S I T  O F  1 €  P E R  J A R )  

 

 

 

 

 

 
 
 
 
 
 
 
 
 

  G L U T E N  F R E E  
 

   V E G E T A R I A N  
 

  L A C T O S E  F R E E  
 



D E S S E R T S  

T I R A M I S Ù    2 . 9 5 €  

C H I A  S E E D S  I N  C O C O N U T  M I L K  W I T H  2 . 9 5 €  

T R O P I C A L  C O U L I S      

 

C H O C O L A T E  M O U S S E  W I T H  E S P E L E T T E  P E P P E R     3 . 2 5 €  

B A V A R O I S  P R O V E N C A L    3 . 2 5 €  

Strawberries, cream, atop homemade gluten free biscuits soaked in lavender  

H O M E M A D E  C A K E S  A N D  B I S C U I T S     F R O M  0 . 5 0 €  

 

 

 

 

D R I N K S  

V I V O T T O  J U I C E                3 . 2 5 €  

3 3 c l    

 

 

 

W I N E  3 . 8 0 €  

1 8 . 7 c l  

S O F T  D R I N K S  1 . 8 0 €  

3 3 c l  

 B E E R                              2 . 9 0 €  

3 3 c l                                3 . 9 0 €  

                                     

C O F F E E                           1 . 5 0 €    

 


