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CRUNGHY YOGURT

MORNING FRUIT »& @@ 11,00

Bowl with granola, fresh seasonal fruit,

and strawberry coulis

COCONUT SUNRISE »» oo @ana 12,00

Bowl with granola, mango coulis,

red fruits (berries), coconut chips,
and dark chocolate nuggets

FRESH FRUIT SALAD 7,50

Pineapple, melon, strawberries,
and blueberries

FRESH BERRIES SALAD 8,50

Strawberries, blackberries, raspberries,
and blueberries
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EGGS

Served with oat bread* ®®@®

SCRAMBLE & BACON w o @a

Scrambled eggs with crispy bacon,
served with 5-cereal and walnut bread

EGGS & AVOCADQ e

Poached eggs with Stracciatella cheese,
avocado, cherry tomatoes, cucumbers

ENGLISH BREAKFAST » e -

Fried eggs with baked beans, wurstel,
mushrooms, and roasted cherry tomatoes

SAVORY OMELETTE « e

Stuffed with cooked ham and cheese

SALMON & PHILADELPHIA® @«

Omelette with smoked salmon®, avocado,
and Philadelphia® cream cheese

SPINAGH™ & FETA OMELETTE » @«

1) (3)(7)(8)11)

Oat bread™ dipped in fresh eggs, cooked
in butter, dusted with powdered sugar,

served with maple syrup and berries

11,00

13,00

15,00

11,00

14,50

10,50

12,00



PANCAKES MAPLE SYRUP v« - 8,00

fluffy and tall pancakes served with maple syrup

Try it also with strawberry coulis or chocolate cream @@ ®

PANC AKES (1) (3) (5) (6) (7) (8) (10) (12) 9,00
CRISPY PEANUT BUTTER

fluffy and tall pancakes served with
peanut butter, granola, and chocolate cream

NUTELLA® PANGAKES (D (3)(5)(6)(7)(8)(10)(12) 9,00

with powdered sugar

PANCAKES v ®n®a 11,00
BANANA & CHOCOLATE CREAM

PANCAKES (1) (3) (6) (7) (8) (12) 12,00
WITH RED FRUITS

and wildflower honey scented with cinnamon

TOP YOUR DISH WITH:
Mini fresh fruit salad 4,00
Mini fresh berries salad 4,50

PANCAKES EGGS & BAGON oo @ aoa 12,50

PANCAKES o wa 14,50
PHILADELPHIA® & AVOCADO

PANCAKES s 15,50
SMOKED SALMON

with Philadelphia® cream cheese and chives



Served with our 5-cereal walnut bread™ @@ @®an

EGG COOKING CHOICE

fried ®® | scrambled @@ | poached ®@

PLAIN AVOCADO TOAST vo@a 12,00

Guacamole®, avocado, chives, white & black
sesame seeds

AVOCADO TOAST & EGGS « = @wan 14,50

Guacamole™®, avocado, eggs, chives, sesame seeds,

AVOCADO TOAST EGGS & BACON 16,00

Guacamole*, avocado, eggs, chives, crispy bacon,
sesame seeds @ 3 @) (81

AVOCADO TOAST EGGS & PHILADELPHIA® 14,00

Philadelphia®, avocado, eggs, sesame seeds,
chz’ves (1) (3)(7)(8)(11)

AVOCADO TOAST EGGS & SALMON 19,50

Guacamole*, avocado, eggs, chives, smoked salmon,
sesame seeds @3 @ (7)(8) 1)

Request it with our
vegan white bread!* ®




Choose your bagel:

() Phain e
* (1)@
‘,\ J Sesame seeds B A GEL .

MEDITERRANEAN BAGEL ~ 11,00

Mozzarella, Philadelphia®, sliced tomato, iceberg
lettuce, basil leaves, extra virgin olive o1l

« NO REGRETS BAGEL »«waoa 12,00

Vegan strips*, chickpea hummus®, baby spinach,
confit cherry tomatoes, beet sprouts, vegan mayo

GREEK STYLE BAGEL e 12,50

Guacamole®, feta cheese, baby spinach, sliced
tomato, confit cherry tomatoes, Kalamata olives,
balsamic mayo

GRILLED CHICKEN BAGEL ¢ 13,50

Low-temp cooked chicken® breast, iceberg lettuce,
roasted red peppers, sliced tomato, mayo

NY STYLE BAGEL « e 14,50

Smoked salmon®, Philadelphia®, sliced tomato,
pickled capers

COUNTRY STYLE BAGEL »« oo wa 12,00

Scrambled eggs and crispy bacon



O

IL RE DELLA FASSONA

Served with a portion of Dippers French fries* ®®

GCLASSIC BURGER « @@ a0 ax 14,50

Home-made bun®, beef burger?,
sliced tomato, sweet & sour pickles,
1ceberg lettuce, classic burger sauce

- add Cheddar cheese @ + 1,50
- add crispy Bacon + 2,00

AMERICAN BURGER @ aoa» 15,50

Home-made bun®, beef burger?,
cheddar cheese, crispy bacon,
coleslaw, baconnaise sauce

PULLED PORK BURGER > @ @ o 15,00

Home-made bun®, pulled pork?,
1ceberg lettuce, barbecue sauce

OBERTO

Served with a portion of Dippers French fries* ®®

CALIFORNIA SMASH BURGER o a2 13,50

Potatoes bun®, double beef burger?,
sliced tomato, iceberg lettuce, sweet & sour
pickles, smokey baconnaise sauce

SPICY SMASH BURGER « o - 14,00

Potatoes bun®, double beef burger®,
crispy bacon, avocado, Grana Padano flakes,
sriracha sauce



GLUB

Served with a portion of Dippers French fries* ®®

B |G BLU B (1) (3) (7) (8) (10) (11) (12)

5-cereal walnut bread®, Roasted turkey,
sliced tomato, iceberg lettuce, crispy bacon,
hard-boiled egg, mayonnaise

CALIFURNlA CI_UB (1) (3)(7) (8) (10) (11) (12)

5-cereal walnut bread®, Cooked ham,
sliced tomato, iceberg lettuce, baby spinach,
mozzarella, grain mustard, mayonnaise

SAN FRANCISCO CLUB o

Oat bread?®, low-temp cooked chicken™ breast,
1ceberg lettuce, crispy bacon, sliced tomato,
MAayonnaise

ATLANTIC CLUB &
Oat bread®, Smoked salmon, Philadelphia®,
1ceberg lettuce, sliced tomato

16,50

16,50

16,50

19,50



with oat bread* ¥®®®

GRILLED CHEESE SANDWICH & 7,00

Oat bread®, cheddar cheese, butter,
accompanied by tomato sauce

CLASSIC TOAST » @ a0 8,00

Cooked ham, cheese, mayonnaise

AMERICAN SUPER TOAST ~ 10,00

Cooked ham, cheese, iceberg lettuce,
Grana Padano flakes

RYMENU

WITH A GADGET, PERSONALIZED PLACEMAT, AND COMPLIMENTARY PENCILS!

CHOOSE OF MAIN: CHOOSE OF SIDE:
- EGGS ON BREAD * Dippers FRENGH FRIES*

eggis;r:id e t;rea’d* PEEE -« potato ROSTI* e
COOKe € way you preier: )
ffried (3)(5) | Scrambled 3) @) |p0ached 3)(12) ’ AmeI'ICaIl SWEET FRIES>X< (5)(6)

- HOT-DOG* wwwm@ama CHOOSE OF DESSERT:

with ketchup and mayonnaise
. BRUWN'E* (1) (3) (6) (7) (8) \

: BEEF BURGER* (1) (3) (6) (7) (8) (10) (12)

with ketchup and mayonnaise . "::E-[:REAIVI>X< @@ X GE\?
; CHlCKEN NUGGETS* (1) (3)(7) (10) ) —




CHICKEN BOWL =@« 13,50

Rice of your choice, sautéed chicken® strips, avocado,
baby spinach, cherry tomatoes, black sesame

- Also available with vegan strips®

TERIYAKI BOWL & @ 14,50

Rice of your choice, low-temp cooked chicken™ breast,
steamed broccoli* florets, confit cherry tomatoes,
chives, umami toppers, teriyaki dressing

CALIFORNIA BOWL « @@ 15,00

Rice of your choice, marinated salmon®, avocado,
wakame seaweed®, edamame™ soy, black sesame,
chives, pickled ginger, wasabi, soy dressing

&

KALAMATA 0o oo 13,00

Mixed greens, hard-boiled egg, avocado, cucumbers,
feta, cherry tomatoes, Kalamata olives, oat bread*

CHICKEN CAESAR w @ @awm 14,50

Iceberg lettuce, low-temp chicken™ breast,
crispy bacon, oat bread croutons®, Grana Padano
flakes, Caesar dressing

- Also available in a vegan version

NIGUISE 1 3)4)(7)(8) 14,50

Mixed greens, tuna in otl, mozzarella,
hard-boiled egg, steamed green beans®, steamed
potatoes, cherry tomatoes, olives



All-American chef’s specials

AMERICAN MEATBALLS v »@o®aae 13,00

American-style meat meatballs?,
served with tomato sauce
and 5-cereal walnut bread*

BBQ RIBS (1) (3)(9) (10)
Pork* ribs cooked and

marinated in BBQ sauce,
served with Dippers fries*

half portion 14,00
full portion 21,00

CB COCKEREL »»« 18,00

Herb-roasted cockerel?,
served with American Sweet Fries*
and smokey baconnaise sauce

MAC AND CHEESE - » 15,50

Macaront with typical cheese sauce,
traditional USA comfort food

BEANS SOUP+ vw@o@ana 10,50

(Seasonal availability)

PUMPKIN GCREAM SOUP+ 0 »@w@aam 10,50

(Seasonal availability)

with American Sweet Fries ),
& Smokey Baconnaise Sauce




SIDE

Pair your dish with a side!

DIPPERS FRENCH FRIES* »« 3,50
POTATO ROSTI e 3,50
AMERICAN SWEET FRIES* «« 4,00
ONION RINGS* »e 3,50
BUTTERED SPINACH* »« 4,00

with Grana Padano flakes

COLESLAW »aoa2» 4,50

typical American salad
with white cabbage, carrots,
chives, and mayonnaise

SAUTEED VEGETABLES 5,00

snow peas®, green beans®, broccoli,
and tomatoes with basil

VEGEBALLS* (1) (5) (6) (8)(9) (10) (11) (12) 4,00

vegan vegetable and legume patties



Enjoy it with your drink!

TASTE OF CALIFORNIA 30,00 WITH INCLUDED

@ 3)(5)(7)(8)(10)(11) (12)

(3-tier tasting platter)

Simple cheese burger Bite™,
Dippers French Fries*, nuggets®,
Onion Rings*, Potato Rostt™,
California club*

CHICKEN NUGGETS* v @ a0 3,50
with spicy Sriracha sauce

DIPPERS FRENCH FRIES* » e 5,00
WITH CHEDDAR

AND CRISPY BACON
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OUR

DEV".’S FUUD GAKE* (1) (3)(6)(7)(8) (12)
Dark chocolate cake filled with fresh

cream and mascarpone, fresh berries
and dark chocolate cream

RED VELVET CAKE* v»®owa
Red cocoa cake filled with fresh cream
and mascarpone cream, fresh raspberries

CHOCO PISTACHIO CAKE* »ow®owas
Dark chocolate cake filled with fresh

cream and pistachio mascarpone,
with pistachio crumble

DOUBLE CHOCO CAKE* & @ o«

Cocoa bundt cake filled with raspberry
jam, covered in dark chocolate cream
and hazelnut grains

UNE I.UVE CAKE* (1) (3)(6)(7)(8)

Bundt cake with dark and white chocolate

CITRUS POPPY SEED CAKE* v«

Citrus and poppy seed bundt cake,
dairy-free and butter-free

GARRUT CAKE SUUARE* @ (3)(7)(8)

Carrot and fresh pineapple cake with
shredded coconut, pecan nuts, spices,
and light frosting

slice 7,50

slice 7,50

slice 7,50

slice 6,50

slice 6,50

slice 6,50

slice 7,00



OUR

ALMOND GARROT CAKE* « o

Carrot cake with almonds, soy drink,
and dark chocolate drops

BANANA & SESAME BREAD * v@wa

Soft banana bread with sesame seeds
and walnuts

All our cheesecakes are made with
Philadelphia® cream cheese

NY CHEESECAKE -

Plain (enjoy it pure)

STRAWBERRY NY GHEESECGAKE « -

With raspberry jam topping
and fresh strawberries

BLUEBERRY NY CHEESECAKE* <

Wath blueberry jam topping
and fresh blueberries

NUTELLA® NY CHEESECAKE* oo

With Nutella® topping

11/ NY CHEESECAKE* v

Oreo® cookie base, garnished
with Oreo® crumble

slice 6,00

slice 6,00

slice 7,00

slice 7,50

slice 7,50

slice 8,00

slice 8,00



HOT DRINKS

(seasonal availability) @@

DARK HOT CHOCOLATE 5,50

with cream 6,00

TEA & INFUSION - * 5,50

(All teas are served wzth our Cake Cookies) @D ®

English Breakfast | Darjeeling Tea | Jasmine Tea
Four Red Fruits Tea | Cederberg Rooibos | Earl Grey
Tisana du Berger | Chamomile

MATCHA

ICE MATCHA

Matcha tea, ice, liquid cane sugar

HOT MATCHA
ICE MATCHA LATTE

Oat | Almond ® | Soy @ | Coconut ® | Rice

HOT MATCHA LATTE »

Oat | Almond ® | Soy @ | Coconut ® | Rice




GOLD DRINKS

MICROFILTERED WATER 1,70
Still | Sparkling 0,50 cl glass

FRESHLY SQUEEZED JUICE 5,50
orange or grapefruit

FRUIT JUIGES 3,90
pear | peach | blueberry | apricot | apple | ACE

SOFT DRINKS 3,90

Peach Tea | Lemon Tea | Coca-Cola |
Coca-Cola Zero | Sprite | Fanta |

Lurisia (Chinotto, Lemonade, Gazzosa) |
Mediterranea Tonic Water

ENERGY DRINK (24 rRed Bunr) 4,50
BOTTLED APERITIF

Crodino XL 17,5 cl 6,50
Campart Soda 5,50

Sanbitter 5,50



COFFEE By Lavazza

ESPRESSO / DECAFFEINATED regular 1,60 | double 2,40
CAFFE CORRETTO 1,00

ESPRESSU La Reserva de Tierra Brastle Blend
regular 2,20 | double 3,00

MAROCCHINO 2,20
COLD COFFEE CREAM  regular 2,20 | double 3,00

(disponibilita stagionale)

AMERICAN COFFEE 2,20
BARLEY / GINSENG  regular 2,00 | double 2,80
CAPPUCCINO GRAN ESPRESSO 2,20
CAPPUCCINO La Reserva de Tierra Brasile Blend 3,00
LATTE MACCHIATO / DECAFFEINATED 3,20
WHITE MILK 2,00
FOAMY CHOCO COFFEE 2,80

Espresso with dark chocolate cream,
topped with warm milk

All our coffee drinks can be prepared

with = plant-based milks:

Soy, Oat, Almond, Coconut, or Rice




PRICES INCLUDE TABLE SERVICE

EROM.THE BAKERY

UTELLA® BAKERY DONUTS* » @@ € 4,00
UTELLA® AMERICAN BOMB* > @ € 3,00
BUTTER CROISSANT* oo € 2,20 (plain)

+€0,20 filled

MULTIGRAIN CROISSANT * € 2,20 (plain)

+€0,20 filled

VEGAN CROISSANT™ € 2,20 (plain)

+€0,20 filled

BUTTER & UTELLA®CROISSANT* 0o ¢ 2,90
MULTIGRAIN & UTELLA®CROISSANT* voo® ¢ 2,90

CINNAMON ROLLS* v @ @ € 2,90
PAIN AU CHOGOLAT* w € 2,50
MUFFIN 0@ € 4,00

UTELLA® MUFFIN o »© @@ € 4,50
LILLE APPLE PIE* o a2 € 6,50
CHERRY PIE* » € 6,50
PEACH PIE* o« € 6,50
BROWNIE* v»© o € 5,50
BIG COOKIE™ @@ e € 4,00
NY CHEESECAKE BITE *»w © o € 3,00
CORNCAKE™ & € 5,00
CHOCOLATE PLUMCAKE™ » @ @ € 5,00

MINI ENGLISH SCONES™ € 4,50



qul!dgggl ) CENTRIFUGED - 50

ENERGY carrot, mango & lemon
ORANGE carrot, orange & apple
DETOX pineapple, cucumber & basil
TONIC apple, pear & fennel

FRESH BERRIES: 1ixed verries e5 apple 1
ADD FRSH GINGER \+ 0,50 1

e S o 4-‘"‘;

MILKSHAKE. ..

STRAWBERRY strawberry ice cream and milk

BANANA Fior di Latte ice cream, banana and milk
GHUCULATE chocolate ice cream and milk ©® 10)
VAN".I.A vantlla ice cream and milk
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BI.UE blueberries and almond milk ®
YEI.I.UW pineapple, rice milk and ginger
WHITE banana, coconut milk and cocoa ©@ ¢
FLAMINGU strawberries and oat milk @
GREEN avocado, soy milk and mint ©®



COCKTAILS

FRUM 8,00

Prosecco, fresh strawberry purée,

orange juice

APEROL SPRITZ 8,00
Prosecco, Aperol, Soda

CAMPARI SPRITZ 8,00
Prosecco, Campart, Soda

NEGRONI 8,00
Campari, Bulldog Gin, Cinzano Rosso Vermouth
NEGRONI SBAGLIATO 8,00
Prosecco, Camparit, Cinzano Rosso Vermouth
AMERICANO 8,00

Campari, Cinzano Rosso Vermouth, soda

GIN TUNIC UR LEMON Bombay 8,00 | Bulldog 10,00
VODKA TONIC OR LEMON sy 8,00 | ciroc 10,00

RHUM & COLA 8,00
Rhum Pampero, Coca Cola
WHISKY & COLA 8,00

Whisky Jack Daniel’s, Coca Cola
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Draft beer (BUD)
small 5,00 | large 6,50

Budweiser BUD 5,50

"""" Corona 5,50
Ichnusa Unfiltered 5,50

: %, ',.- | Leffe Red 6,50

GLASS BOTT.

Prosecco Batiso 6,00 25,00
White (Gewurstraminer) 6,00 24,00
Red (Valpolicella) 8,00 28,00

Franciacorta Ca’ del Bosco 10,00 50,00

DIGESTIFS

Averna | Cynar | Montenegro | Jagermeister

SPIRITS

Limoncello | Mirto | Grappa | Sambuca

4,50

4,50



ALLERGENS

Dear Customer,

according to Reg. (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), (2) Crustaceans,
(3) Eggs, (4) Fish, (5) Peanuts, (6) Soy, (7) Milk and dairy
products (including lactose), (8) Nuts (almonds,
hazelnuts, walnuts, cashews, pecans, Brazil nuts,
pistachios, macadamia nuts), (9) Celery, (10) Mustard,
(11) Sesame seeds, (12) Sulfur dioxide and sulfites

(in concentrations above 10 mg/kg or 10 mg/L expressed
as SO,), (13) Lupins, (14) Mollusks.

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!




