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- IL LOCALE -
CAFETERIA BOTTLED BEERS
Eﬁ: EZZZE::SEIONATO :zg z WEIHENSTEPHANER WEIZEN (50 CL) 6,00 €
CAFFE CORRETTO 200 € ICHNUSA NON FILTRATA 350 €
CAFFE D'ORZO 140 € BIRRA ARTIGIANALE
CAFFE GINSENG 160 € /ﬁ/(;DTTLEJSSB/g?ZK 2’88 z
MACCHIATO 140 € :
MACCHIATONE 150 € // MONTEROSSO BIRRIFICIO IPA 6,00 €
CAPPUCCINO 1,60 €
CAPPUCCINO DECAFFEINATO 1,70 € DRINK BASIC
TE / TISANE 3,00 € <PRITZ 400 €
CAFFE SHEKERATO 350 €
HUGO 4,00 €
NON-ALCOHOLIC DRINKS AMERICANO 500 €
WATER BOTTLE 0.5 L PVC / GLASS 1.50 € /2.00 € NEGRONI CLASSICO/SBAGLIATO 8,50/8,00 €
FRUIT JUICE // ACE, PEACH, PEAR, 3.00 € GIN TONIC
BLUEBERRY, APPLE CITRUS JUICE // BOMBAY 8.00 €
CANNED DRINKS // COCA-COLA, 350 € // TANQUERAY TEN 10,00 €
COCA-COLA ZERO, PEACH TEA, LEMON 3,00 € // HENDRICK'S 8,00 €
TEA, FANTA, SPRITE, LEMON SODA, // MARE 10,00 €
CHINOTTO RED BULL NON-ALCOHOLIC 3,00 € // MALFY 10.00 €
DRINKS // GINGERINO, CRODINO., VODKA TONIC/FANTA/LEMON/REDBULL 8,00 €
TONIC WATER, GINGER BEER, NON- // ABSOLUT 8.00 €
ALCOHOLIC BEER MARGARITA 850 €
// FORST 0.0 3,00 € PALOMA 850 €
NON-ALCOHOLIC DRINK (OF THE DAY) 4.00 € MOJITO 850 €
MOSCOW MULE 8,50 €
e00e GLASSES OF WINE
DRAFT BEERS BOLLICINE
// PROSECCO EXTRA DRY MILLESIMATO - 3,50 €
FORST KRONEN SMALL/MEDIUM VINEA TRAMONTIS
EASY-DRINKING BLONDE BEER WITH A 3,00/500 € // PROSECCO ROSE BRUT - LA FARRA 350 €
FULL, ROUNDED FLAVOUR, HIGH MALT // SERPRINO - STURARO 300 €
NOTES AND A FINE HOPPY FINISH. // MOSCATO FIOR D'’ARANCIO - TENUTA 3,50 €
// ALC. 5.2% VOL. S 71810
FOREST ROCK CELLAR BOLLICINE SUPERIOR
PICCOLA/MEDIA // FRANCIACORTA EXTRA BRUT - CAMOSSI 6,00 €
UNFILTERED BLONDE BEER WITH A 3.50/5.50 € // TRENTO DOC MILLESIMATO - ALTEMAS| 6,00 €
CLOUDY COLOR, A POROUS FOAM, A BIANCHI FERMI
FULL FLAVOR AND A SOFT AFTERTASTE. 1/ LUGANA - PERLA DEL GARDA 400 €
//ALC. 5.2% VOL. // RIBOLLA GIALLA - RODARO 5,00 €
FORST SIXTUS RED SMALL/MEDIUM // GEWURZTRAMINER - ALOIS LAGEDER 4,00 €
DARK DOUBLE MALT BEER WITH A // PINOT BIANCO - CRISTOFANON 3,00 €
VELVETY TASTE AND A TOASTED MALT 1/ MANZONI - TENUTA S.21810 300 €
AROMA, SOFTENED BY NOTES OF HOPS 3,50/6,00 € 1/ CHARDONNAY GAUN - ALOIS LAGEDER 6.00 €
AND CARAMEL. // MALVASIA - RODARO 5.00 €
//ALC. 6.5% VOL. ROSSI
THE THERESIANER BLANCHE WIT // TERRE DEL MOSCA - SAN BASILIO 500 €
THERESIANER WIT IS AN UNFILTERED // VALPOLICELLA CLASSICO SUPERIORE - 4,00 €
BEER, WHICH CONTRIBUTES TO ITS TOMMAS]
NATURAL CLOUDINESS AND THE 3.50 /550 € J/ MERLOT - COLLE MATTARA 350 €
PRESERVATION OF LIVE YEASTS, // ROSSO - STURARO B
GIVING IT GREATER AROMATIC // ROSSO COLLI MOM/ - CRISTOFANON 350 €
COMPLEXITY. // CABERNET - COLLE MATTARA 3,50 €
/ALC. 51% VOL. // ROSSO SAN GIOVESE TOSCANA - ANTINORI 5,00 €
PASSITO
// PASSITO MOSCATO - TENUTA SAN BASILIO 4.00 €




Cover charge €1.00 | Additional bread basket €1.50

Quel che se magna co gusls, nsl fa mai mat.

CUTTING BOARDS

a selection of our cured meats (sopressa,
pancetta, ossocollo, loin) served with a
bread basket and a taste of giardiniera

9
CLASSIC SSP CUTTING BOARD £ 8.00
(Recommended for 2 people)
+ cheese € 11,00
LARGE CUTTING BOARD
PLUS A SELECTION OF CHEESES € 16,00

(RECOMMENDED FOR 4 PEOPLE)

FRIED DUMPLINGS 1.7 € 4,00
WITH CURED MEAT AND € 6,00
PORCHETTA €750

STUFFED ROLLS

OR WITH “SCROCCHIARELLA"” FOCACCIA +
€1.50 1

PORCHETTA SSP 1.7,

PORCHETTA SSP WITH HERBS AND €750
MELTED ASIAGO CHEESE

DELICATO 1.7

PORK LOIN, STRACCIATELLA, LAMB'S

LETTUCE AND DRIED TOMATOES

GUSTOSO 17.8

OSSOCOLLO, ZUCCHINI PESTO, €750
SQUACQUERONE CHEESE AND BASIL COULIS

FRESCO 1.7

BACON, AUBERGINE CREAM WITH
MINT, LAMB'S LETTUCE AND
ANCHOVY OIL

RUSTICO 1.7
SAUSAGE, NDUJA, PEPPER CREAM,

CARAMELIZED ONION SLICES AND SMOKED
SCAMORZA CHEESE

TRADIZIONALE 1,7, 8
SOPRESSA, MIXED SHEEP'S CHEESE FLAKES
AND SWEET AND SOUR GREEN PEPPERS

€ 7,50

7.50

€ 7,50

BOWLER 1,37

CAPONATA
PULLED PORK 1 3 7

HAMBURGER 137

AND CARAMELIZED ONION

SOFT BREAD | CRUNCHY

Salami, Sopressa, Pancetta,

NUVOLA 1.7

RAFFINATO ;
BEEF BRESAOLA WITH JUST SA

STICK '

FRENCH FRIES STICKS
CHIPS SSP 1+

CHIPS WITH THE PEEL

BORAGE LEAVES

SWEETS

HAMBURGER

€ 9,00

SOFT BUN, SSP MEATBALLS WITH
BASIL AND FONTINA VEGETABLE

€ 9,00

BUN CON IL NOSTRO PULLED PORK
SSP COTTO A BASSA TEMPERATURA

€ 9,00

SOFT BUN WITH BEEF BURGER,
MELTED CHEESE, LETTUCE, TOMATO

1
CLASSIC SANDWICH

WITH ONE OF OUR CURED MEATS: € 5.50 | 6,50

Loin, Ossocollo

TASTY DISHES
including bread basket

€ 9,00

LOIN WITH BURRATA AND CHERRY TOMATOES

€ 12,00
LT AND

PEPPER, ROCKET, PARMESAN FLAKES
AND OLIVE OIL FROM THE HILLS

OUR FRIES

€ 4,00

€ 4,00

FRIED FOODS WHILE YOU WAIT, { MIX € 4,00 | 6,00
ASCOLANA OLIVES, MOZZARELLA,

CHECK OUT THE OFF-MENUS € 5,00

1- GLUTEN 6- SOY AND DERIVATIVES
2- CRUSTACEANS AND 7- MILK AND DAIRY PRODUCTS
DERIVATIVES

3 EGOS 8- NUTS AND DERIVATIVES

4- FISH AND FISH PRODUCTS 9- CELERY AND DERIVATIVES

5- PEANUTS AND DERIVATIVES 10- MUSTARD AND DERIVATIVES

LIST OF 14 FOOD ALLERGENS

11- SESAME SEEDS AND DERIVATIVES
12- SULFUR DIOXIDE AND SULFITES
13- LUPINE AND DERIVATIVES

14- MOLLUSCS AND DERIVATIVES *
FROZEN OR DEEP-FROZEN

“If you have any allergies,
intolerances, or personal
dietary needs, we will offer
you an alternative based on
your needs.”




Wine list

BUBBLES

PROSECCO EXTRA DRY MILLESIMATO - VINEA TRAMONTIS
PROSECCO SUPERIORE DI CARTIZZE - LE BERTOLE
PROSECCO ROSE BRUT - LA FARRA

PROSECCO VALDOBBIADENE DOCG RIVA- LA FARRA
SERPRINO - COLLE MATTARA

MOSCATO FIOR D'ARANCIO - TENUTA S.ZIBIO

SUPERIOR BUBBLES

FRANCIACORTA EXTRA BRUT - CAMOSSI
FRANCIACORTA BELLAVISTA ALMA ASSEMBLAGE 1
TRENTO DOC MILLESIMATO - ALTEMASI (2020)
TRENTO DOC BLANC DE NOIRS - ALTEMASI (2019)
CHAMPAGNE MOUTARDIER CARTE D'OR

CORPINNAT METODO CLASSICO BRUT NATURE - TORELLO (SPAGCNA)

WHITE STOPPERS

LUGANA - PERLA DEL GARDA

RIBOLLA GIALLA - RODARO

PINOT BIANCO - CRISTOFANON MONTEGRANDE
MANZONI - TENUTA S.ZIBIO

GEWURZTRAMINER - ALOIS LAGEDER

MALVASIA - RODARO

GAUN CHARDONNAY RISERVA- ALOIS LAGEDER

LUGANA - CA DEI FRATI

LOWENCANG CHARDONNAY BARRIQUE - ALOIS LAGEDER

ROSSI

TERRE DEL MOSCA (ROSSO) - SAN BASILIO

ROSSO - STURARO

MERLOT - COLLE MATTARA

CABERNET - COLLE MATTARA

ROSSO COLLI MOMI - CRISTOFANON MONTEGRANDE
VALPOLICELLA CLASSICO SUPERIORE -TOMMASI
VILLA ANTINORI TOSCANA SAN GIOVESE - ANTINORI

CABERNET RISERVA - CRISTOFANON MONTEGRANDE (2020

TERRE DEL MOSCA RISERVA - SAN BASILIO (2020)

OTTOMANO ROSSO RISERVA - CRISTOFANON MONTEGRANDE (2017)

GEMOLA (ROSSO) - VIGNALTA (2017)

MARRANO (MERLOT/CABERNET) - VIGNALTA (2018)
ROSSO RISERVA - VIGNALTA (2018)

SASSONERO (MERLOT) - ZANOVELLO (2020)
GIRAPOGGIO (CABERNET) - ZANOVELLO (2019)
RIPASSO DELLA VALPOLICELLA - TEDESCHI (2019)
PINOT NOIR - ALOIS LAGEDER (2022) (TRENTINO)
BARBERA D'ALBA - BUSSIA SOPRANA (2012)

RAISIN WINES
PASSITO MOSCATO - TENUTA SAN BASILIO

CHALICE | BOTTLE

€350 €15

€36

€350|€18

€19

€15

€350 €15

CHALICE | BOTTLE

€ 6,00 €35

€ 55

€6,00]| €36

€ 56

€ 56

€ 37
CHALICE | BOTTLE

€ 4,00 | €20

€500 | €25

€3,00| €15

€3,00| €15

€4,00 |€ 20

€ 5,00 |€ 26

€ 6,00 |€ 36

€ 25

€ 80

CHALICE | BOTTLE

€500 €25

€300 €14

€350| €15

€350 €15

€350| €16

€ 4,00 | €22

€5,00 |€ 26

€ 28

€ 35

€ 40

€ 46

€30

€ 26

€ 28

€32

€ 27

€ 24

€ 48

CHALICE | BOTTLE

€ 4,00 | €18




