
 

Starter  

TRIO RISSOIS meat – shrimp – tuna 

Deep fried Breaded pastry filled with meat-shrimp-tuna       9€ 

BRUSCHETTA CLASSIC / PESTO  
 Toasted bread rubbed with garlic fresh tomatoes and basil      9€ 

Toasted bread rubbed with garlic fresh tomatoes – green pesto – burrata     11€ 
       
 BOLINHAS DE ALHEIRA  
 Fried Portuguese sausage meatballs          14€ 
 

CAPRESE DI BUFALA  
 Tomato slides – arugula – buffalo-mozzarella – basil       15€ 
 
 CAMARAO À GUILHO   
 Garlic shrimp in olive oil – lemon – parsley -pizza bread        16€ 
 
 CLASSIC CARPACCIO  
 Sliced beef filet - arugula – parmesan – lemon juice and olive oil      14€ 
  
 TARTARE DE BOEUF   
 Prepared with capers – red onion – pickle-shallot – cucumber cream with wasabi -salt dried egg yolk  17€ 

MAIN COURSE   with fries and salad        28€ 
 
PIZZETTE MARINARA 

 Tomato sauce – garlic – oregano          9€ 
  
 PIZZETTE CRUDAIOLA   
 Tomato sauce – mozzarella – arugula – parmesan – cherry tomatoes     11€ 
  

PIZZETTE PARMA    
 Tomato sauce – mozzarella – arugula – parmesan – Parma’s ham       13€ 

 
ANTIPASTO MISTO  

 Mixed appetizer            17€ 



 

Salads 

SALADE BERGER 
Mesclun salad – grilled vegetables – carrot - tomatoes – cucumber - goat cheese - toasted bread – honey   18€ 

SALADE SAUMON 
Mesclun salad – smoked salmon – carrot - tomatoes – cucumber – croutons -corn    19€ 
 
SALADE POULET  
Mesclun salad – spicy croutons – carrot - corn – cucumber – tomatoes – chicken breast    17€ 
 
SALADE GATSBY 
Mesclun salad – smoked salmon – garlic shrimps – carrot - tomatoes – cucumber – croutons -corn   21€ 

 
SALADE DAISY  
Mesclun salad – carrot – corn - potato – green beans – tomatoes – cucumber – cooked egg – fresh tuna   18€ 

 
Salads are served with a side Italian vinaigrette 
 
 

Risotto’s 

RISOTTO FRUTTI DI MARE       28€ 
Seafood  

RISOTTO SCAMPI         25€ 
Scampi’s with fine herbs and lemon zest  
 
RISOTTO FUNGHI PORCINI      23€ 
Porcini mushrooms and crispy guanciale – parmesan fondue       

 
Please taking in consideration for cooking RISOTTO it takes 25 minutes.  

 
 
 
 
 
 



 

Pasta  

PENNETTE ALL’ARRABBIATA       16€ 
Classic tomato sauce with chili and garlic  

PENNETTE PORCINI         18€ 
Porcini mushrooms and Italian sausage – parmesan fondue  
 
SPAGHETTI CARBONARA        18€ 
Guanciale – Pecorino cheese – egg yogh  
       
SPAGHETTI CACIO E PEPE       17€ 
Pecorino cheese cream and black pepper  
 
LINGUINE PESTO E BUFALA       18€ 
Pesto Genovese – buffalo mozzarella cream – candied cherry tomatoes  
 
LINGUINE AGLI SCAMPI        19€ 
Bisque – garlic – cherry tomatoes - lemon zest 
       
GNOCCHI VERDI          18€ 
Pea cream – mushrooms – candied cherry tomatoes – goad cheese.  
 
GNOCCHI SORRENTINA        16€ 
Tomato sauce – basil – gratinated with fresh mozzarella  
 
TAGLIOLINI ALLE VONGOLE       21€ 
Garlic – clams – cherry tomatoes – parsley 
       
TAGLIOLINI AL TARTUFO       22€ 
Truffle cream and parmesan – fresh black truffle slides  

 
STROZZAPRETI AL RAGÙ       18€ 
Beef ragout – parmesan fondue  
 
STROZZAPRETI AI FRUTTI DI MARE     22€ 
seafood – garlic – cherry tomatoes - parsley  
 
RAVIOLI TRICOLORI          18€ 
cherry tomatoes sauce – basil – parmesan fondue   

 
LASAGNE BOLOGNESE        18€ 
Bolognese sauce – bechamel - gratinated with fresh mozzarella 
      

 
 
 



 

Meat  

HAMBURGER MAISON       21€ 
Beef 230gr. - tomato slice – green salad – caramelized onion – cheddar cheese -burger sauce  
Homemade fries – salad  

ENTRECOTE ALLA GRIGLIA       28€ 
Ribeye Steak 350gr. grilled  
Homemade fries and vegetables  
 
TAGLIATA D’ENTRECOTE       31€ 
Ribeye Steak 350gr. grilled and sliced - arugula – parmesan fondue - candied cherry tomatoes. 
Baked potatoes  

 
FILETTO DI MANZO         35€ 
Beef fillet 270gr. grilled  
Potato gratin - vegetables – beef juice  
       
COSTOLETTA DI VITELLO ALLA GRIGLIA    25€ 
Veal chop 300gr. grilled  
Baked potatoes – pan mushrooms with onion and garlic  
 
MILANESE DI VITELLO        23€ 
Scallop of veal fried with breadcrumbs – lemon piece. 
Homemade fries and salad  
 
POLLO AL CURRY        22€ 
Chicken curry sauce  
Basmati rice  
       

 
 
 
 

SAUCES       SIDE DISHES  
  

Mushrooms sauce   3,50€   Homemade fries   5,00€ 
 Green pepper sauce   3,50€   Basmati Rice   5,00€ 
 Béarnaise sauce  3,50€   Potato gratin    6,00€ 
        Vegetables    5,00€ 
        Baked potatoes   5,00€  
        Small side salad   5,00€ 
 
 
 



 

Fish  

GAMBERONI ALLA GRIGLIA       34€ 
Black tiger’s gambas grilled  
Garlic-lemon sauce – basmati rice – small salad  

SCAMPI MEDITERANEA        28€ 
Scampi in tomato sauce with garlic – capers - black olives - cherry tomatoes  
Homemade fries  
 
FILETTO DI MERLUZZO        29€ 
Pan fried codfish fillet with lemon sauce  
Vegetables and basmati rice  

 
BACALHAU À BRAZ         26€ 
Portuguese dish made from shreds of salted cod - onions and thinly chopped fried potatoes - scrambled eggs. 
       
BACALHAU COM NATAS        27€ 
Portuguese dish diced potatoes – onions – bechamel – gratinated with mozzarella 

 
POLVO À LAGAREIRO        33€ 
boiled and baked octopus  
smashed potatoes in garlic olive oil – broccoli – olives  

 

KIDS MENU 
 
 PIZZA OF YOUR CHOICE         -30%/price 
  
 FISH STICKS with HOME MADE FRIES and SMALL SALAD     14€ 
 
 SCALLOP FRIED with HOME MADE FRIES and SMALL SALAD    15€ 
 

LASAGNE BOLOGNESE          12€ 
 
 MAKE YOUR PASTA DISH          11€ 
 
   1 - choice your pasta   2. choice your sauce   
   SPAGHETTI     BOLOGNESE SAUCE  
   PENNETTE    CREAM AND HAM  
   GNOCCHI    TOMATO SAUCE    



 

Pizza’s 

MARINARA           10,5 €  
Tomato sauce – garlic – oregano 
 

MARGHERITA          12,0 €  
Tomato sauce- mozzarella  
 

ROMANA           13,3 €  
Tomato sauce – mozzarella – capers – anchovy filet  
 

SALAMI           13,7 € 
Tomato sauce – mozzarella – salami 
 

DIAVOLA           14,0 € 
Tomato sauce – mozzarella – spicy salami  
 

PROSCIUTTO         14,0 € 
Tomato sauce – mozzarella – baked ham 
  
FUNGHI           13,2 € 
Tomato sauce – mozzarella – mushrooms 
         
PROSCIUTTO & FUNGHI        14,8 € 
Tomato sauce – mozzarella – baked ham – mushrooms  
 

CALZONE           15,6 € 
Tomato sauce – mozzarella – salami – mushrooms – cooked egg  
 

CAPRICCIOSA         16,0 € 
Tomato sauce – mozzarella – salami – mushrooms – baked ham – artichokes - olives 
 

4 STAGIONI          15,6 € 
Tomato sauce – mozzarella – mushrooms – baked ham – artichokes – olives 
  
CHEVRE           16,7 € 
Tomato sauce – mozzarella – goad cheese – Tyrolean speck – walnut 
 

TONNO           17,0 € 
Tomato sauce – mozzarella – tuna – red onions  
 

VEGETARIANA         16,8 € 
Tomato sauce – mozzarella – grilled vegetables – garlic oil  
 

SCAMPI           19,0 € 
Tomato sauce – mozzarella –Scampi’s – garlic oil – parsley 
 

NORDICA           21,6 € 
Tomato sauce – mozzarella –Scampi’s – smoked salmon – arugula – red onions - garlic oil  
 
 



 

Pizza’s 

FORTE            15,0 € 
Tomato sauce – mozzarella – spicy salami – gorgonzola cheese 
 
JAMBON DE PARME        18,0 € 
Tomato sauce – mozzarella – arugula – parma ham  
 
RUCOLA           16,0 € 
Tomato sauce – mozzarella – arugula – parmesan   
 
CRUDAIOLA          14,5 € 
Mozzarella – cherry tomatoes - arugula – parmesan   
 
CAMPAGNOLA         17,0 € 
Tomato sauce – mozzarella – mushrooms – red onions – gorgonzola cheese - Tyrolese speck  
 
PORCINI & SALSICCIA        17,7€ 
Tomato sauce – mozzarella – porcini – red onions – Italian sausage  
 
BURRATINA           17,7 € 
Mozzarella – red onions – “Pancetta” Italian bacon – marinated hot peppers – arugula – burrata cheese 
 
4 FROMAGGI          15,2 € 
Mozzarella – gouda cheese - gorgonzola – parmesan  
 
PRIMAVERA           19,0 € 
Mozzarella– cherry tomatoes – parmesan - Parma ham – arugula 
 
CAPRESE          14,7 € 
Mozzarella– cherry tomatoes – buffalo mozzarella - Basil  
 
REGINA MARGHERITA        16,7€ 
crushed tomatoes sauce – basil – buffalo mozzarella – olive oil  
 
MORTADELLA          17,6€ 
Mozzarella – cherry tomatoes – mortadella – ricotta cheese – pistachio   
 
FRUTTI DI MARE         18,7€ 
Tomato sauce - mozzarella – seafood – parsley – garlic oil  
 
GATSBY            17,7€ 
Tomato sauce – mozzarella – red onions – spicy salami – scampi’s – jalapeños – ricotta cheese  
 
DAISY            19,8€ 
Mozzarella – cherry tomatoes – green beans – octopus – parsley – garlic oil  
 

 
 



 
 
 

EXTRAS PIZZA: 
 
Tomato sauce   1,5.-  capers  0,8.-  Honey   1,0.- 
Extra Mozzarella   1,5.-  anchovy filet 1,2.-   Tuna    1,5.- 
Salami    1,0.-  fried egg   1,3.-  red onions   1,0.- 
Spicy Salami  1,2.-  cooked egg  1,4.-  Tyrolese speck  1,5.- 
Mushrooms   1,0.-  artichokes  1,2.-  Grilled vegetables   2,0.- 
Cooked ham   1,2.-  black olives  1,0.-  Scampi piece  1,6.-  
Parma ham   4,0.-  goad cheese 1,7.-   Smoked Salmon   3,0.- 
Cherry tomatoes   1,5.-  Arugula  1,3.-   Parmesan   1,2.- 
Jalapenos   1,0.-  red hot peppers  1,0.-  lard Italian  1,2.-  
Gorgonzola   1,3.-  Ricotta cheese  1,2.-  Octopus slices  3,5.- 
Buffalo Mozzarella  4,5.-  Burrata   5,0.-  oregano   0,8.- 

 

Dessert  

TIRAMISU           11,5€ 
 

PANNA COTTA            10,5€ 
With red fruit topping  
 

CHOCOLATE CAKE & SALTED CARAMEL      13,0€ 
 

DAME BLANCHE             9,8€ 
3 balls of vanilla ice cream – whipped cream – hot chocolate topping  
 

ICED COFFEE            8,5€ 
2 balls vanilla and 1ball coffee ice cream – cold coffee – whipped cream  
 

COLONEL            9,0€ 
1 ball of lemon ice cream – filled with Vodka or Gin  
 

CUP OF ICECREAM         9,8€ 
3 balls with whipped cream and topping 
 

BALL OF ICE CREAM          3,5€ 
 

WHIPPED CREAM          0,7€ 
 

TOPPING SAUCE           0,5€ 

 
 
 

Milk Ice Cream   Vanilla - Strawberry - chocolate - pistachio - coffee  
Sorbet Ice Cream   Lemon – Green apple – raspberry  

 
 

FOOD ALLERGIES and INTOLERANCES 
Please speak to a member of staff about the ingredients in our dishes before placing your order 


