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Crunchy Yogurt
& Fruit salad
Morning Fruit (1) (5) (7) (8) (11) 11,00 
with granola, fresh seasonal fruit, 
and strawberry coulis

Cocco Sunrise (1) (5) (6) (7) (8) (11)  12,00
with granola, mango coulis, red fruits, 
coconut chips, and dark chocolate nuggets

Fresh Fruit Salad 7,50 
pineapple, melon, strawberries, blueberries

Fresh Berries Salad 8,50 
strawberries, blackberries, raspberries, blueberries

Eggs
Served with 5-grain and walnut bread*  (1) (3) (7) (8) (11)  

Scramble & bacon (1) (3) (5) (7) (8) (11)  11,00
Scrambled eggs with crispy bacon

Eggs & avocado (3) (7) (12)  13,00
Poached eggs with stracciatella cheese, 
avocado, cherry tomatoes, cucumbers

English Breakfast (3) (5) (7) (12)  15,00
Fried eggs with baked beans, sausage, 
mushrooms, and roasted cherry tomatoes

Omelette 
Savoury Omelette (3) (5) (7)  11,00
stuffed with ham and cheese

Seasonal Omelette (3) (5) (7)  12,00
stuffed with seasonal vegetables* and cheese



Pancakes
Pancakes Maple Syrup (1) (3) (7) (12)  8,00
Fluffy and tall pancakes served 
with amber maple syrup 

You can replace classic maple syrup with 
strawberry coulis or chocolate cream (6) (7) (8) 

Pancakes crispy peanut butter (1) (3) (5) (6) (7) (8) (10) (12) 9,00
Fluffy and tall pancakes served with 
peanut butter, granola, and chocolate cream  

Pancakes banana & chocolate   11,00
cream (1) (3) (6) (7) (8) (12)    

Pancakes with red fruits & cinnamon-scented   12,00 
wildflower honey (1) (3) (6) (7) (8) (12) 

Pancakes eggs & bacon (1) (3) (7) (8) (10) (12)  12,50

Pancakes with smoked salmon*,   15,50
cream cheese and chives (1) (3) (4) (7) (12)

French Toast 
French toast (1) (3) (7) (8) (11)   12,00
5-grain and walnut bread* dipped in fresh eggs, 
cooked in butter, dusted with powdered sugar, 
and served with maple syrup and berries

Mini fresh fruit salad 4,00
Mini fresh berries salad 4,50

Enhance your dish with:



·     Plain* (1)  

·     Sesame seeds* (1) (11)

·     Poppy seeds* (1)  

·     Multigrain* (1) (11)

Bagel

Mediterranean (7)  11,00
Mozzarella, cream cheese, sliced tomato, 
iceberg lettuce, basil leaves, and 
extra virgin olive oil

No Regrets (1) (6) (8) (10) (11)  12,00
Vegan strips*, chickpea hummus*, 
baby spinach, confit cherry tomatoes, 
beet sprouts, vegan mayo, and black sesame

Greek (3) (7) (10) (12)  12,50
Guacamole*, feta, baby spinach, sliced tomato, 
confit cherry tomatoes, Kalamata olives, 
and balsamic mayo

Grilled Chicken (3) (10) (12)
  13,50

Slow-cooked chicken breast*, iceberg lettuce, 
roasted red peppers, sliced tomato, mayo, 
and extra virgin olive oil

NY Style (4) (7) (12)  14,50
Smoked salmon*, cream cheese, sliced tomato, 
and pickled capers

Baked Goods
All our baked goods, from five-grain bread to burger 
buns, are handcrafted daily at our Milan Farm using 
carefully selected flours.

Choose your bagel:



Club Sandwich
All our Club Sandwiches are served with  
a portion of dippers fries* (1) (5) 

Big Club (1) (3) (7) (8) (10) (11) (12) 16,50  
5-grain and walnut bread*, turkey roast, 
sliced tomato, iceberg lettuce, hard-boiled egg, 
crispy bacon, and mayo

California Club (1) (3) (7) (8) (10) (11) (12) 16,50
5-grain and walnut bread*, cooked ham, 
sliced tomato, iceberg lettuce, baby spinach, 
mozzarella, grain mustard, and mayo

San Francisco Club (1) (3) (7) (10)  16,50
Oat bread, slow-cooked chicken breast*, 
iceberg lettuce, crispy bacon, sliced tomato, 
and mayo

Toast 
with 5-grain and walnut bread* (1) (3) (7) (8) (11) 

American Super Toast (7)   10,00
Cooked ham, cheese, iceberg lettuce, 
and Grana Padano flakes

Classic Toast (3) (7) (10)  8,00
Cooked ham, cheese, and tartar sauce  



Soul KitchenSoul Kitchen
Autumn chef’s specials

CALIFORNIA BAKERY’S

CALIFORNIA BAKERY’S

Pulled Pork Bun (1) (3) (5) (7) (9) (10) (12)   14,00
Home-made bun*, pulled pork*, 
iceberg lettuce, and barbecue sauce, 
served with Dippers* French fries

American Meatballs (1) (3) (6) (7) (8) (10) (11)   13,00
American-style meatballs*, 
served with tomato sauce 
and multigrain & walnut bread*

BBQ Ribs (1) (3) (9) (10)  
Pork ribs* slow-cooked and marinated with barbecue sauce, 
served with Dippers* French fries
servite con patate fritte Dippers* half portion 14,00
 full portion 21,00

CB Roasted Spring Chicken (3) (5) (6)  18,00
Herb-roasted spring chicken*, 
served with American sweet potatoes* 
and smokey baconnaise sauce

Legume Soup (1) (3) (6) (7) (9) (10) (11)   10,50

Pumpkin Velouté (1) (3) (6) (7) (9) (10) (11)   10,50



Burgers 

All our Burgers are served with 
a portion of dippers fries* (1) (5) 

Classic Burger (1) (3) (5) (7) (10) (12)  14,00
Home-made bun*, beef burger*, sliced tomato, 
iceberg lettuce, sweet pickles, classic burger sauce

· add Cheddar cheese (7)  + 1,50
· add Crispy bacon  + 2,00

American Burger (1) (3) (5) (7) (10) (12)  17,00
Home-made bun*, beef burger*, cheddar cheese, 
crispy bacon, coleslaw, baconais sauce

Smash Burgers
California Smash Burger (1) (3) (7) (10) (12)    12,50
Potatoes home-made bun*, double beef burger*, 
sliced tomato, iceberg lettuce, sweet pickles, 
smoky baconnaise sauce

Spicy Smash Burger (1) (3) (5) (7) (12)  13,00
Potatoes home-made bun*, double beef burger*, 
crispy bacon, avocado, Grana Padano �akes, 
sriracha sauce

Enhance your dish with:

Cream cheese 1,50
Fried egg 2,00
Extra 4,00
Smash Burger  
Extra Burger 6,00

! " # $ % & ' ( ) " % % ' ( S A U C E  /  D R E S S I N G

Con�t cherry 1,00
tomatoes   
Avocado slices 1,50
Seasonal  1,50
vegetable brunoise*
Guacamole 2,50

Barbecue sauce 1,00 
Cheddar sauce 1,00
Tartara sauce 1,00

Request our burgers in a plate version, with or without bread!



Avocado Toast
All our Avocado Toasts are served with our  
5-grain and walnut bread* (1) (3) (7) (8) (11) 

Avocado Toast Plain (1) (7) (8) (11)    12,00
Guacamole*, avocado, chives, 
white and black sesame seeds

Avocado Toast & Eggs (1) (3) (7) (8) (11)  14,50
Guacamole*, avocado, eggs, chives, 
white and black sesame seeds

Avocado Toast Eggs & Bacon (1) (3) (7) (8) (11)  16,00
Guacamole*, avocado, eggs, crispy bacon, 
chives, white and black sesame seeds

Avocado Toast Eggs & Salmon (1) (3) (4) (7) (8) (11) 19,50
Guacamole*, avocado, eggs, smoked salmon*, 
chives, white and black sesame seeds

Choose your preferred egg cooking: 
fried (3) (5)  | scrambled (3) (7)  | poached (3) (12) 

Request it with our vegan white bread! * (1) (6) 

Pair a smoothie:

Blue 5,50
Blueberries and almond drink (8)

Yellow 5,50
Pineapple, rice drink, and ginger

White 5,50
Bananas, coconut drink, and cocoa

Flamingo 5,50
Strawberries and oat drink (1)

Green 5,50
Avocado, soy drink, and mint (6)



Bowls
Vegeballs (1) (5) (6) (8) (9) (10) (11) (12)   10,50
Vegetable balls* with curry sauce*, basmati rice, 
coconut chips, black sesame
 
Chicken Bowl (5) (11)   13,50
Stir-fried chicken strips*, avocado, basmati rice, 
baby spinach, cherry tomatoes, black sesame 
· also available with vegan strips*

Cous Cous Bowl (1)   14,00
Couscous, stir-fried chicken strips*, seasonal 
vegetables*, confit cherry tomatoes
 
Teriyaki Chicken Bowl (5) (6) (11)   14,50
Basmati rice, slow-cooked chicken breast*, 
steamed broccoli florets*, confit cherry tomatoes, 
chives, umami toppers, sesame, and 
teriyaki dressing

California Bowl (4) (6) (11)    15,00
Basmati rice, marinated salmon*, wakame 
seaweed*, edamame soybeans*, avocado, 
black sesame, chives, pink ginger, wasabi,
and soy dressing

Sunshine Bowl (2) (4)  15,50
Basmati and black rice, smoked salmon*, 
shrimp*, cherry tomatoes, chives

Pair a juice:

Energy 7,00
Carrot, mango*, lemon

Orange 7,00
Carrot, orange, apple

Detox 7,00
Pineapple, cucumber, basil

Tonic 7,00
Apple, pear, fennel

Fresh berries 7,00
Mixed berries, apple



Salads
Kalamata (1) (3) (7)  12,50
Poached egg, avocado, feta, cucumbers, 
cherry tomatoes, Kalamata olives, oat bread*

Vegan Caesar (1) (6) (10)   13,50
Iceberg lettuce, pan-seared vegan strips*, 
vegan white bread croutons*, vegan mozzarella, 
vegan mayonnaise

Chicken Caesar (1) (3) (4) (7) (8) (10) (11)  14,50
Iceberg lettuce, slow-cooked chicken breast*, 
oat bread croutons*, crispy bacon, 
Grana Padano flakes, Caesar dressing

Niçoise (3) (4) (7) (8)  14,50
Mixed greens, canned tuna, mozzarella, 
boiled egg, steamed green beans*, steamed 
potatoes, cherry tomatoes, Kalamata olives

Pair a juice:

Energy 7,00
Carrot, mango*, lemon

Orange 7,00
Carrot, orange, apple

Detox 7,00
Pineapple, cucumber, basil

Tonic 7,00
Apple, pear, fennel

Fresh berries 7,00
Mixed berries, apple



Sides
Dippers french fries* (1) (5)  3,50

Potato rosti* (1) (5) (7) 3,50

Baked potatoes* (5)   3,50
with oil and rosemary

Onion rings* (1) (5) 3,50

Buttered spinach* (7) (8)   4,00
with Grana Padano flakes

Coleslaw (7) (10) (12) 4,50
classic American slaw 
with white cabbage, carrots, 
mayonnaise, and chives

Sautéed vegetables (5) 5,00
snow peas*, green beans*, broccoli, 
and cherry tomatoes with basil



Kids’ menu
O N E  M A I N  D I S H  O F  Y O U R  C H O I C E :

· Eggs* (1) (3) (6) (7) (8) 
served with our 5-grain and walnut bread (1) (3) (7) (8) (11)

choose your preferred cooking style: 
fried (3) (5) | scrambled  (3) (7) | poached (3) (12)

· Hot-dog* (1) (3) (6) (7) (8) (10) (12)

with ketchup and mayonnaise

· Beef burger* (1) (3) (6) (7) (8) (10) (12) 
with ketchup and mayonnaise

· Chicken Nuggets* (1) (3) (7) (10)

O N E  S I D E  O F  Y O U R  C H O I C E :

· Dippers french fries* (5)

· Potato rosti* (1) (5) (7)

10,00

Includes a special 
placemat, pencils and 

a fun surprise gift!

O N E  D E S S E R T  O F  Y O U R  C H O I C E :

· Brownie* (1) (3) (6) (7) (8)

· Ice Cream* (3) (7)



Our Cakes
A M E R I C A N  C A K E S

Devil’s Food Cake (1) (3) (6) (7) (8) (12) slice 7,50
Dark chocolate cake* filled with fresh cream 
and mascarpone, fresh berries, and dark 
chocolate cream

Red Velvet Cake (1) (3) (6) (7) (8) (12) slice 7,50
Red cocoa cake* filled with fresh cream 
and mascarpone, fresh raspberries

Choco Pistachio Cake (1) (3) (6) (7) (8) (12) slice 7,50
Dark chocolate cake* filled with fresh cream 
and pistachio mascarpone, pistachios, 
and gianduja chocolate curls

Double Choco Cake (1) (3) (6) (7) (8) slice 6,50
Cocoa sponge cake* filled with raspberry jam, 
topped with dark chocolate cream and 
hazelnut crunch

One Love Cake (1) (3) (6) (7) (8) slice 6,50
Chocolate sponge cake* with dark 
and white chocolate*

Citrus Poppy Seed Cake (1) (3) slice 6,50
Citrus and poppy seed sponge cake*, 
dairy-free and butter-free

Carrot Cake Square* (1) (3) (7) (8) slice 7,00
Carrot and fresh pineapple cake* with 
shredded coconut, pecans, spices, 
and light frosting

Authentic Flavors
Our cranberries and cocoa are sourced directly from 
their countries of origin. We use only organic eggs, 
and our cream cheese is specially made for us by 
a selected dairy farm!



Our Cakes
T R A D I T I O N A L  A M E R I C A N  C H E E S E C A K E S

NY Cheesecake* (1) (3) (7) fetta 7,50
Plain - Enjoy it as it is

Strawberry NY Cheesecake* (1) (3) (7) fetta 7,50
With raspberry jam topping 
and fresh strawberries

Blueberry NY Cheesecake* (1) (3) (7)  fetta 7,50
With blueberry jam topping 
and fresh blueberries

Chocolate NY Cheesecake* (1) (3) (6) (7) (8) fetta 7,50
With dark chocolate 
cream topping

Authentic Flavors
Our cranberries and cocoa are sourced directly from 
their countries of origin. We use only organic eggs, 
and our cream cheese is specially made for us by 
a selected dairy farm!

The bases for our cakes are baked fresh every day at 
our Milan Farm and then hand-finished in-store with 
fresh creams and frostings.



Coffee by Lavazza

Espresso / Decaffeinato regular 1,20 | double 2,00
Gran Espresso

Caffè corretto   + 0,80

Espresso regular 1,80 | double 3,00
La Reserva de Tierra Brasile Blend

Marocchino    1,80

Crema fredda al caffè regular 1,80 | double 2,50
(disponibilità stagionale)

American Coffee  1,80

Caffe Orzo / Ginseng regular 1,50 | double 2,00 

Cappuccino Gran Espresso 2,00
Gran Espresso

Cappuccino  2,60
La Reserva de Tierra Brasile Blend

Latte Macchiato / Decaffeinato 3,00

Latte Bianco    1,60

Foamy Choco Coffee   2,20
Caffè Espresso con crema di cioccolato fondente 
e macchiato con latte caldo

La nostra caffetteria può essere realizzata
anche con bevande vegetali by           a base 
di Soia, Avena, Mandorla, Cocco, Riso

Espresso dai sentori di cacao 
e pepe nero, profilo aromatico 

equilibrato e corpo pieno.

Espresso amabile
dalla personalità

intensa.

Filtro dall’aroma
fruttato e dal corpo

equilibrato. 

30 %
Certifie d Coff ee

30 %
Certified Coff ee



Hot Drinks (Seasonal availability)

Dark hot chocolate         5,00
Dark hot chocolate with whipped cream 5,50

Tea & Infusions  5,00
(tutti i the sono serviti con i nostri Cake cookies) (3) (7) (8)

The Breakfast | The Darjeeling | The Jasmis | 
The Four Red Fruits  | The Roiboos Cederberg | 
The Earl Grey | The Shepherd’s Infusion | Camomilla

Matcha    

Ice Matcha         5,00
Matcha, ice, liquid cane sugar                              

Hot Matcha  5,00

Ice Matcha Latte                  5,00
Oat | Almond (8) | Soy (6) | Coconut (8) | Rice

Hot Matcha Latte  5,00
Oat | Almond (8) | Soy (6) | Coconut (8) | Rice

Cold Drinks
Microfiltered water    1,50
Still | Sparkling  0,50 cl Glass

Freshly squeezed juice   5,00
orange or grapefruit juice

Fruit juices 3,50
Pear | Peach | Blueberry | Apricot | Apple | Ace

Soft drinks 3,50
Tè pesca | Tè Limone | Coca-Cola | Coca Cola Zero | 
Sprite | Fanta | Lurisia (chinotto, lemonade, gazzosa) 
Mediterranea Tonic water  

Energy drink (by Red Bull)   4,00

Bottled aperitif
Crodino XL 17,5 cl 6,00 | Campari soda 5,00 | Sanbitter 5,00



Juices 7,00
Fresh fruit and vegetable

Energy: Carrot, mango*, and lemon

Orange: Carrot, orange, and apple

Detox: Pineapple, cucumber, and basil

Tonic: Apple, pear, and fennel

Fresh berries: Mixed berries and apple

· add fresh ginger  + 0,50

Milkshakes (7)  5,50

Strawberry: strawberry gelato and milk

Banana: fior di latte gelato, banana, and milk

Chocolate: chocolate gelato and milk (6) (8) (10)

Vanilla: vanilla gelato and milk

Smoothies  5,50

Blue: blueberries and almond drink (8)

Yellow: pineapple, rice drink, and ginger

White: bananas, coconut drink, and cocoa (6) (8) (10)

Flamingo: strawberries and oat drink (1)

Green: avocado, soy drink, and mint (6)

The smoothie originated in the 1930s on the West Coast 
with the advent of the electric blender and became 
popular in the 1960s in California, thanks in part to the 
hippie culture and the growing interest in healthy and 
balanced nutrition.



Every drink comes with: 
nachos and spicy sriracha sauce (8) 

Happy Hour

Cocktails
Frum     8,00
Prosecco, fresh strawberry purée, 
and orange juice

Aperol Spritz  8,00
Prosecco, Aperol, and soda

Campari Spritz  8,00
Prosecco, Campari, and soda

Negroni      8,00
Campari, Bulldog Gin, Cinzano Red Vermouth 

Negroni Sbagliato     8,00
Prosecco, Campari, Cinzano Red Vermouth

Americano      8,00
Campari, Cinzano Red Vermouth, soda

Gin Tonic or Lemon Bombay 8,00 | Bulldog 10,00

Vodka Tonic or Lemon Skyy 8,00 | Ciroc 10,00

Rhum & Cola  8,00
Pampero Rum, Coca-Cola

Whisky & Cola  8,00
Jack Daniel’s Whiskey, Coca-Cola



Aperitif 
Taste of California   30,00 with 2 drinks

(3-tier tasting platter)

Simple cheese burger Bite*, 
dippers French fries*, nuggets*, 
onion rings*, potato rosti*, 
California club*

Appetizer
Hot-dog* (1) (3) (6) (7) (8) (10) (12) 

 5,00 
with ketchup and mayonnaise

Chicken nuggets* (1) (3) (7) (10)
 3,50 

with spicy sriracha sauce

Dippers french fries* (1) (5) (7)   5,00
with Cheddar cheese and crispy bacon



6,00
6,00
8,00
10,00

25,00
24,00
28,00
50,00

G L A S S B O T T .Wine
Prosecco Batiso

White wine (Gewurztraminer)

Red wine (Valpolicella)

Franciacorta Ca’ del Bosco

Beer
Budweiser BUD (draft beer)  small 4,50 | large 6,00
Budweiser BUD    5,00
Corona      5,00
Ichnusa Unfiltered    5,00
Leffe Red   6,00

Digestifs  4,00

Averna | Cynar | Montenegro | Jägermeister 

Spirits 4,00

Limoncello | Mirto | Grappa | Sambuca



A L L E R G E N S

Dear Customer, according to Regulation (EU) No 1169/2011, the following 
substances may cause allergies or intolerances:
(1) Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut or their 
hybridized strains) and derived products, (2) Crustaceans and 
crustacean-based products, (3) Eggs and egg-based products, (4) Fish and 
fish-based products, (5) Peanuts and peanut-based products, (6) Soybeans 
and soybean-based products, (7) Milk and dairy products (including 
lactose), (8) Nuts (almonds, hazelnuts, walnuts, cashews, pecans, Brazil 
nuts, pistachios, macadamia nuts) and derived products, (9) Celery and 
celery-based products, (10) Mustard and mustard-based products, (11) 
Sesame seeds and sesame-based products, (12) Sulfur dioxide and sulfites in 
concentrations above 10 mg/kg or 10 mg/L expressed as SO₂, (13) Lupins 
and lupin-based products, (14) Mollusks and mollusk-based products.

Frozen products are marked with an *.

Please inform our staff if you have any allergies or intolerances. 
We will be happy to find a solution together!

Vegan Meat Fish


