


CAFFETTERIA
Organic coffee

Espresso
1 

Barley coffee 
1

American coffee 
1.20

Marocchino
1.20

Decaffeinated coffee 
1.20

Ginseng
1.20

Cappuccino
1.50

Caffè corretto
1.50

Caffellatte
1.80

Latte macchiato
1.80

Caffè shakerato
2

Double espresso coffee 
2

With organic soya milk or almond milk  
+0.40

from 8.30 am to 23.30 pm



gluten free
hot chocolate selection  

(Have a look at our list of hot chocolates)         
4.50    

selection of bio teas
and herbal teas  

4 

(Ask for our selection of teas and herbal teas
from all over the world) 

 
Tea, infusions and chocolate
are served with a selection of

homemade biscuits by the pastry chef

something for the kids
Organic milk with cocoa
and homemade biscuits 

2.50

specialties
Espresso coffee served with

homemade ice-cream scoop 
(Ask for available flavor)

3.50

Cereals containing gluten and their derivatives
Eggs and other related products 

Peanuts and other related products 
Soya and other related products 

Milk and its derivatives (including lactose) 
Dried fruits such as almonds, walnuts, hazelnuts,

cashew nuts, pecan nuts Queensland nuts
and other related products 
Celery and its derivatives

Mustard and its derivatives
Sesame seeds and their derivatives 
Lupin beans and their derivatives

Our products

may contain allergens

Contact our staff

to communicate any

special dietary requirements

List 
of 

products that 
may provoke 
allergies or 
intolerance

Vegan or can be prepared as suchV

from 8.30 am to 23.30 pm



ITALIAN BREAKFAST

pastries

Plain croissant (A)

V Vegan croissant (A) 

Wholemeal croissant with honey (A)

1.20

fillled with homemade cream custard

V Organic jams (A, C, G, H)

Organic chocolate (A, C, G, H)

2

Mignon (A, C, G, H)

0.70

our pastry chef proposes

Mini cake of the day 
2.50

V Homemade biscuits selection  (A, C, G, H)

3

Selection of cake and pie
vegan and gluten free  (A, C, G, H)

3.50

from our bakery

V Bread, butter and organic jam (A,G)
Bread, butter and honey (A,G)

4

Don’t miss our choice 
of homemade bread (A,H)

V Wholemeal bread with pumpkin seeds,
mixed cereals, prunes and walnuts,

our daily special

Our bread… how we used to be
Our bread is daily made after 36 hours rising

with Organic and Mediterranean aged grain.
This whole grains are low in gluten

and easily digestible.



healthy breakfast

V Fresh fruit in the jar
4

Jar of fresh fruit with yoghurt and honey (G)

5

Country-style vegetable omelette (C) 

Organic scrambled eggs
with homemade bread (A, C)

Bread, extravirgin organic olive oil
“Selezione Margutta” and avocado (A)

6

V Golden milk
Soy milk, almond oil, turmenic,

sichuan pepper, honey
4

V Soy/almond/organic milk, muesli,
dried fruit, raisin, almond,

Soy/almond/organic milk, cereals,
red fruit and chocolate flakes

4

Fresh orange/grapefruit/lemon juice
3.50

Pomegranate fresh juice
5

veggy breakfast

Espresso (organic)

Fresh orange/grapefruit juice

Extra virgin olive oil pastry tart and organic jam

Scrambled eggs with mixed cereals bread
12

vegan breakfast

Espresso (organic)

Fresh orange/grapefruit juice

Extra virgin olive oil pastry tart and organic jam

Jar of fresh fruit and cereals

12



fruit and vegetables extracts

V Tasty concentrates of low-calorie fruit and 
vegetable vitamins to complete a delicious snack

antiage

Orange, apple, blueberries, currant, red raspberry
antioxidant

Grapes, pear, lime, cucumber
purifying

Pineapple, apple, ginger, apple vinegar, aloe
digestive

Tomato, carrots, celery, lemon, ginger
vitamin

Orange, pomegranate, strawberry, aloe
detoxifying

Pineapple, pear, celery, lemon
anti-inflammatory

Kiwi, blueberries, lemon, pear
 thirst-quenching

Apple, cucumber, melon, lime
6

juices

Orange/Grapefruit/Lemon
3.50

Pomegranate
5

pop smoothies
with fresh fruits and vegetables

boom

Grapes, pear, lime, spinach, cucumber,
Matcha tea

whaam

Plums, strawberries, orange, ginger, coconut oil
blam!

Nuts, muesli, strawberries, apple,
cinnamon, coconut oil, yogurt

takka takka

Carrots, orange, yoghurt, sultana grape, nutmeg
campbell’s soup

Tomato, celery, fennel, soy milk, curcuma,
curry, Sichuan pepper

marylin

Raspberries, balsamic vinegar, pear, peach, basil
6

(On request also with added soy bean/almond milk)



homemade fruit juices

Ask our staff for your favorite centrifuge
choosing from our organic seasonal fruit:

Pears, apples, grapes, persimmon, oranges,
tangerines, bananas, red fruits

4

cold teas 
Homemade infusions from our bar

are prepared daily with tea and fruit:

Mint, green, cardamom, anise, red fruits,
melissa, verbena, rosemary, turmeric, ginger, 
chamomile, dandelion, karkadè, lemon grass

Ask our staff for your favorite

4

soft drinks
 

Ginger Beer

Ginger Ale

Pure Tonic

Lemon Tonic

Cedrata

Chinotto

Coca Cola zero/life
4.50

flavored waters 

Ginger, cucumber, lime and mint still water

Strawberries, red fruits, and lemon still water

Raspberries, rosemary and lemon still water

Pineapple, celery and kiwi still water
3
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