
EGGS N BACON (2, 4, 6, 11) € 10.00
UOVA CON BACON E PANE TOSTATO. NELLA FOCACCIA.+ € 2.00
Eggs and bacon on toasted bread. (focaccia instead + € 2.00).

AVOCADO TOAST (2, 4, 6, 7, 11) € 12.00
PAN BRIOCHE FATTO IN CASA CON AVOCADO, UOVA, POMODORI SECCHI, SEMI DI CHIA E PISTACCHIO. 
Homemade tosted brioche with eggs, avocado, sun-dreid tomatoes, chia seeds and pistachios.

BRUSCHETTA BREAKFAST (2, 4, 6, 11) € 15.00
PANE TOSTATO CON POMODORINI CONDITI, UOVA, BACON E AVOCADO.
Seasoned cherry tomatoes on toasted bread with eggs, bacon and avocado.

CORNETTO POWER (2, 4, 6, 11) € 11.00
CROISSANT TOSTATO DI NOSTRA PRODUZIONE CON UOVA, BACON E CIPOLLE CARAMELLATE.
Homemade tosted croissant with eggs, bacon and caramelized onions.

VEGAN LOVERS (4, 7, 13) € 10.00
PANE TOSTATO CON HUMMUS DI BARBABIETOLA FATTO IN CASA, AVOCADO, POMODORI SECCHI, SEMI 
DI GIRASOLE, SEMI DI ZUCCA E OLIVE TAGIASCHE CON GLASSA DI ACETO BALSAMICO.
Bruschetta with homemade beetroots hummus, avocado, sun-dried tomatoes, pumpkin seeds, 
sunflower seeds, Taggiasca olive and balsamic glaze.

GRANOLA CON YOGURT E FRUTTA FRESCA (4, 5, 6, 7, 9, 15) € 10.00
FRUTTA FRESCA, YOGURT GRECO, GRANOLA E COMPOSTA AI FRUTTI ROSSI.
Fresh fruits, greek yogurt, granola and jam.

BACON N BANANA FRENCH TOAST (2, 4, 5, 6) € 12.00
FRENCH TOAST RIPIENO CON BACON, BANANA, BURRO D’ARACHIDI, SCIROPPO D’ACERO, PANNA ACIDA.
Stuffed french toast with bacon, peanut butter, banana, sour cream and maple syrup.
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Street Food BURGERS

CAPRESE DI BURRATA (6, 13) € 12.00
POMODORO, BURRATA, CAPPERI, OLIVE E ORIGANO.
Tomato, burrata, capers, olives and oregano.

CAESAR SALAD (2, 4, 6, 8) €12.00
INSALATA, BACON, UOVO SODO, SCAGLIE DI PARMIGIANO E CROSTINI DI PANE, 
SERVITA CON SALSA CAESAR.
Salad, bacon, egg, parmesan flakes and croutons, served with caesar sauce.

GREEK SALAD (6, 13) €12.00
INSALATA, FETA, CIPOLLA, CETRIOLO, OLIVE E POMODORI, SERVITA CON GLASSA 
ALL’ACETO BALSAMICO
Salad, feta, onion, cucumber, olives and tomato, served with balsamic glaze.

ALL GREEN (11) € 12.00
INSALATA, CETRIOLO, CECI, AVOCADO, SEMI DI ZUCCA, SESAMO NERO CONDITA CON 
VINAGRETTE AL LIMONE.
Salad, cucumber, chickpeas, avocado, pumpkin seeds with lemon vinagrette
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POMODORO (4, 13) € 9.00 
POMODORINI CONDITI CON OLIO EVO, CAPPERI, OLIVE E ORIGANO.
Tomatoes, extra virgin olive oil, capers, olives aand oregano.

PESTO E BURRATA (4, 6, 7) € 14.00 
POMODORINI CONDITI CON OLIO EVO, PESTO E BURRATA.
Tomatoes, extra virgin olive oil, burrata e pesto.

BREAKFASTBREAKFAST
ONLY AVAILABLE FROM 8:00 TO 12.00

CHICKEN NUGGETS CON PATATINE E SALSA DELLA CASA (2, 4) € 10.00
CHICKEN NUGGETS WITH FRENCH FRIES AND HOUSE SPECIAL SAUCE

AVAILABLE FROM 12:30 TO 17.30
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HAMBURGER (2,4, 6, 7, 9, 11, 15) € 10.00
100g MANZO, POMODORO, INSALATA, CIPOLLA CARAMELLATA.

(100g beef, tomato, salad, caramelized onion)

BACON CHEESE BURGER (2, 4, 6, 7, 9, 11, 15) € 12.00
100g MANZO, POMODORO, INSALATA, CIPOLLA CARAMELLATA, BACON, FORMAGGIO CHEDDAR.

(100g beef, tomato, salad, caramelized onion, bacon, cheddar)

PESTO E MOZZARELLA BURGER (2, 4, 6, 7, 9, 11, 15) € 13.00
100g MANZO, POMODORI, INSALATA, PESTO, MOZZARELLA. 

(100g beef, tomato, salad, pesto, mozzarella)

PANINO VEGAN0 (4) € 10.00
HUMMUS DI BARBABIETOLA FATTO IN CASA, POMODORO, INSALATA, AVOCADO E CIPOLLA CARAMELLATA. 

(Homemade chickpeas burger, tomato, salad, avocado and caramelized onion)

PATATINE FRITTE € 5.00
(French Fries)

€ 12.00 (2, 4, 6, 7, 14)

CREMA CHANTILLY, NUTELLA, FRUTTI DI BOSCO, 
GRANELLA DI PISTACCHIO E SCIROPPO D’ACERO

(With chantilly cream, mixed berrys, chopped 
pistachio, nutella and maple syrup.)

FOCACCIA
° COTTO (2, 4, 6) € 7.00

PROSCIUTTO COTTO, POMODORO, MOZZARELLA, 
INSALATA, MAIONESE

(Ham, tomatoes, mozzarella, salad and mayonnaise)

° PESTO (4, 6, 7) € 7.00
PESTO, POMODORO, MOZZARELLA 

(Pesto, tomatoes, mozzarella)

° PASTRAMI (4, 6, 9) € 7.00
PASTRAMI, BRIE, CIPOLLA CARAMELLATA E

 MOSTARDA DI PERE
(Pastrami, brie, caramelized onion, 

pear mustard compote)

PANCAKES:PANCAKES:

AVAILABLE ALL DAY UNTILL 17.30

S A N D W I C H E S

ORDINARE ALLA CASSA -- COME TO ORDER INSIDE ORDINARE ALLA CASSA -- COME TO ORDER INSIDE __

(PESCE)

(1) (2)

(UOVA)

(3)

(CROSTACEI)

(4)

(GLUTINE)

(8)

(SEDANO)

(7)

(FRUTTA A GUSCIO)

(5)

(ARACHIDI)

(9)

(SENAPE)

(10)

(MOLLUSCHI)

(11)

(SESAMO)

(12)

(LUPINI)

(16)

(FUNGHI)

(15)

(SOIA)

(14)

(MAIS)

(13)

(SOLFITTI)

(6)

(LATTE)

Aggiungi
BACON

SALMONE MARINATO (1)

M A R I N A T E D  S A L M O N
+ 3,00 €

BURRO DI ARACHIDI (5)

P E A N U T  B U T T E R
+ 2,00 €

BURRATA (6)

AVOCADO

FORMAGGIO (6)

MARMELLATA
J A M

PESTO (6, 7)
 + 3,00 €

Add

+ 3,00 € + 3,00 €

+ 2,00 €

+ 3,00 €

C H E E S E

+ 1,00 €

TIRAMISU’ (2, 4, 6, 9, 11, 15)

PANNA COTTA (6)

CHEESECAKE (4, 6)

BANANA BREAD (2, 4, 6, 7)

SACHER (2, 4, 6, 7)

LEMON TART (2, 4, 6, 7, 12)

BROWNIE (2, 4, 6, 7, 9, 15,)



ESPRESSO €  1.50

DOPPIO ESPRESSO € 3.00

DECAFFEINATO € 2.00

CAPPUCCINO (6)  € 2.50

CAPPUCCINO LARGE (6) € 5.00

LATTE MACCHIATO (6) € 3.00

AMERICANO € 2.00

AMERICANO LARGE € 4.00

FLAT WHITE (6) € 3.50
(Double shot and milk) 

HOT TEA € 3.00

ORZO (4) € 2.00

GINSENG € 2.00

LATTE E CIOCCOLATO (6) € 4.00
(Milk and chocolate)

LATTE VEGETALE + € 0.50
SOIA, AVENA, COCCO, MANDORLA

PLANT MILK + € 0.50
(Soy, oat, almond, coconut)

ICED ICED 
COFFEECOFFEE  

ICED LATTE (6) € 5.00

ICED AMERICANO € 4.00

Iced Chocolate (6) € 5.00

CARAMEL Iced coffee (6) € 6.00 

VANILLA Iced coffee (6) € 6.00

CHOCOLATE Iced coffee (6) € 6.00

LATTE VEGETALE +Plant milk € 1.00

ALL’INTERNO TROVERETE UNA SELEZIONE DI 
CROISSANTS, BISCOTTI, DOLCI, PICCOLA PASTICCERIA, E ALTRO 

ANCORA, TUTTO DI NOSTRA PRODUZIONE
Inside you can also find an HOMEMADE selection of Croissants,, 

Cookies,, Tarts,, Desserts and Pastries

H O M E M A D E  WITH Love

ALLERGIE O INTOLLERANZE ALIMENTARI ? SEGNALALO AL NOSTRO STAFF

IF YOU ARE SUBJECT TO FOOD ALLERGIES OR INTOLERANCES, REPORT IT TO OUR STAFF

ORDINARE
 ALLA CA

SSA -- C
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RDER INSI
DE 

__

@maecaa_bakery_cafe

COCKTAILS
C L A S S I C I

APEROL SPRITZ (13) € 8.00

LEMON SPRITZ (13) € 8.00

AMERICANO € 8.00

NEGRONI € 8.00

MOSCOW MULE (4) € 8.00 

GIN TONIC € 8.00 /12.00

BLOODY MARY (4) € 10.00 

MOCKTAILS
A N A L C O L I C I

PINAPPLE GROVE € 6.00
Succo d’ananas, purea di pesca, lemonsoda
(Pinapole juice, peach puree, lemonsoda)

BASIL PATCH € 6.00
Acqua tonica, basilico fresco e passion fruit
(Tonic water, fresh basil and passion fruit)

SPREMUTA € 5.00
(Fresh orange juice)

LIMONATA € 5.00 
(Fresh lemon juice)

SUCCHI € 3.00
(Bottle juices)

ACQUA € 1.50
(Mineral Water)

BIBITE € 3.00
(Sofr drinks)

ACQUA TONICA (€ 3.00
(Tonic water)

GINGER BEER € 3.00
(Bevanda analcolica allo zenzero)

PINK GRAPEFRUIT SODA € 3.00
(Bevanda analcolica al pompelmo rosa)

CRODINO (€ 3.00

LEMON LIME AND BITTERSLEMON LIME AND BITTERS € 6.00
Spremuta di limone, lime, sprite e angostura
(Fresh lemon and lime, sprite, angostura)

‘

CAFFETTERIACAFFETTERIADRINKSDRINKS

F O L L O W  U S

BANANA (6) € 7.00
BANANA, LATTE.
(Banana, milk).

CRAZY CADO €8.00
AVOCADO, BANANA E LATTE DI MANDORLA.
(Avocado, banana and almond milk).

STRAWBERRYLICIOUS €8.00
FRAGOLE, SPREMUTA DI ARANCIA FRESCA.
(Strawberry, fresh orange juice).SM
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 PINA CON NADA (6) € 7.00

ANANAS FRESCO FRULLATO CON COCCO E 
SUCCO D’ANANAS.
(Fresh pinapple blanded with coconut and 
pinapple juice).

FRUITS VIBES € 7.00
BANANA E FRUTTA FRESCA FRULLATI CON 
SUCCO D’ANANAS.
(Banana, fresh mix fruits blanded with 
pinapple juice).

5 TERRE WINE5 TERRE WINE
DISCOVER THE LOCAL WINE SELECTION 
SCOPRI LA SELEZIONE TRA LE CANTINE LOCALI (13):

Bicchiere (glass) € 7.00 Bottiglia (bottle) € 30.00

° BIANCO (white)

° ROSSO (red) 

° ROSE

PROSECCOPROSECCO  (13) 
BICCHIERE (glass) € 6.00
BOTTIGLIA (bottle) € 28.00

BEERS
BIRRA ALLA SPINA (4)

(Draft beer) € 4.00 - € 6.00 - € 12.00

BIRRA IN BOTTIGLIA (4)

(Bottle beer) € 5.00

ARTIGIANALE LOCALE (4) Ipa / Pale ale 
(Local beer) € 7.00


