
grilled halloumi PDO, charred aubergine, 
pomegranate glaze, mint yogurt sauce (1), (6), (7) . . . . . . . . . . . . . . 8,50€

charred aubergine, mozzarella di bufala Campana PDO, 
EVO oil, almonds and za’atar (1), (6), (7), (8), (11) . . . . . . . . . . . . . . . . . . . . . . . . 7,00€

. . . . . . . . . . . . . . . . . 8,50€

1
porchetta of Ariccia PGI, lamb’s lettuce, EVO oil 
and lemon slices (1), (6)

grilled courgettes (EVO oil, salt and pepper), 
tibert piemontese cheese, thyme (1), (6), (7)

2

3

4

5

6

sausage from Gardin’s butcher shop, onions, roasted 
potatoes, pecorino romano PDO cream (1), (6), (7)

7

8

porchetta of Ariccia PGI, salt and pepper (1), (6). . . . . . . . . . . . . 6,50€

9

grilled halloumi PDO, courgette salad with almond pesto, 
lamb’s lettuce, garlic yogurt sauce (1), (6), (7), (8)

Apulian burratina, taggiasca olives, Cantabrian 
anchovies and confit cherry tomatoes (1), (4), (6), (7), (12). . . . . . . . . . . . . . . . . . . 9,50€

porchetta of Ariccia PGI, n’duja, parsley 
and ragusano cheese PDO (1), (6), (7) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9,50€

. . . . . . . . . . . . . . 7,00€

. . . . . . . . . . . . . . . . . . . . . . 7,00€

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7,00€

10 prosciutto di Norcia PGI, mozzarella di bufala Campana 
PDO, cherry tomatoes, basil and EVO oil (1), (6), (7) . . . . . . . . . . . . . . . 1 1 ,00€

12 . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8,50€

11 sopressa (veneto salami), bastardo del Grappa cheese, 
poached pears and baby rocket (1), (6), (7) . . . . . . . . . . . . . . . . . . . . . . . . . 9,00€

only selected ingredients and fresh focaccia every day

pastrami, gherkins, mustard (1), (6), (7), (10) 

Remilled durum wheat semolina +
type 1 soft wheat flour with toasted 
wheat germ + potato + EVO oil.
Low in sugar and high in fibre..

Soft wheat, fine bran, wheat germ, 
cracked soft wheat and toasted 
rye bran, malted barley flour + type 
1 soft wheat flour + EVO oil.

Choose your base.
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7 Giulio Alessio Str,
3 5 1 2 1  -  P a d u a

o p e n i n g  h o u r s : 
tue-fri:  11:00 - 19:00
saturday: 11:00 - 15:30
mon+sun:  c l o s e d

vegetarian vegan

allergens:
(1) gluten, (2) crustaceans, (3) eggs, (4) fish, (5) peanuts, (6) soya,
(7) milk, (8) tree nuts, (9) celery, (10) mustard,
(11) sesame seeds, (12) sulphur dioxide|sulphites, (13) lupin, (14) molluscs

1 1 ,00€o sea salt and rosmary

2,80€o cherry tomatoes and origano 13,50€
1 3,50-15,00€o simple focaccia of the day 2,80-3,30€

whole

2,20€
slice

* 

 (1), (6)

only selected ingredients and fresh focaccia every day

. . . . . . . . . . . . . . . . . 1,00€o water 0.5L
. . . . . . . . 2,00€o pepsi/pepsi zero

. . . . . . . . 2,00€o peach/lemon tea
. . . . . . . . . . . . . . . . . . . . . . . . . . . 3,00€o beer

. . . . . . . . . . 2,00€
o oransoda/

lemonsoda/zero

lumachelle with taggiasca 
olives, pecorino romano 
cheese

 (1), (6), (7)  

. . . . . . . . . . . . . 1,70€/pc

o

o

. . . . . . . . . . . . . . . . 1,70€/pc

lumachelle with guanciale, 
pecorino romano 
cheese


