
MENU



table service with a smile
and free Wi-Fi so you can post

your delicious moments
1.00

wi-fi: vodafone gelsomina 2018
pw: pistacchio2018



BRUNCH



SWEET BRUNCH

Organic yogurt, honey, and cereal (1, 7, 8) – 8.00

Pancakes with berries, maple syrup,
berry jam, and hazelnut cream (1, 3, 7,,8) – 14.00

SAVORY BRUNCH

Mini pizza with San Marzano tomatoes
and fior di latte cheese (1, 7) – 6.00

Savory roll with cooked ham
and fontina cheese (1, 3, 8,, 11) – 8.00

Toast with cooked ham, fontina cheese,
and Dijon mustard (1, 7, 10) – 10.00

Ancient grain bread with avocado,
scrambled eggs, and chives (1, 3, 7) – 14.00

Ancient grain bread with avocado,
marinated salmon, and lime (1, 4) – 16.00

Open toast with marinated salmon, dill cream cheese,
poached egg, and paprika (1, 3, 4, 7) – 16.00

Chickpea hummus with paprika and thyme (1, 11) – 9.00

Savory maritozzo with cooked ham,
cream cheese, and grilled zucchini (1, 7) – 6.00

Savory maritozzo with marinated salmon,
cream cheese, and chives (1, 4, 7) – 7.00

Savory maritozzo with avocado,
cream cheese, and dill (1, 7) – 6,00



LUNCH



FIRST COURSES

Fresh spaghetti alla chitarra with
oven-roasted cherry tomato sauce and fresh basil (1, 3, 7) – 13.00

Bowl with black rice, edamame, avocado, zucchini,
and lemon and mint dressing – 13.00

Spinach and ricotta ravioli with butter and sage (1,3,7) - 14.00

Tortelli “scarpinocc” with porcini and champignon mushrooms
and potatoes on a reduced mushroom broth

and Parmigiano Reggiano fondue (1,3,7) -  15.00

MAIN COURSES

Smash burger flavored with parsley and oregano with lettuce,
cheddar cheese, copper tomato, red Tropea onions,

homemade tartar sauce,
and new potatoes with parsley (1, 3, 7, 11) – 16.00

Beef meatballs with San Marzano tomatoes and
fresh salted ricotta cheese (1, 3, 7) – 14.00

Veal with tuna sauce, caper blossoms,
and fresh oregano (3, 4, 12) – 14.00

Club sandwich (chicken, bacon, romaine lettuce,
vine-ripened tomatoes, mayonnaise,
and French fries) (1, 3, 7, 12) – 16.00

Fillet of the day's catch on a bed of turmeric potato cream
and colorful Swiss chard (4, 7) – 23.00



SALADS

Salad with chicken breast, crispy bacon,
red cherry tomatoes, ancient grain croutons,

and Caesar dressing (1, 3, 7, 10) – 13.00

Salad with zucchini, chickpeas, red confit cherry tomatoes,
and Parmigiano Reggiano cream (7, 8, 10)– 12.00

SIDE DISHES

Classic French fries – 5.00
French fries with Parmigiano Reggiano cheese– 6.00

New potatoes baked in the oven – 6.00
Side dishes of the day with seasonal vegetables - 7.00



PASTRY



BRIOCHES

Empty brioche (1, 3, 7) – 2.00
Pistachio brioche (1, 3, 7, 8) – 2.50

Apricot brioche (1, 3, 7) – 2.50
Chocolate brioche (1, 3, 7) – 2.50
Pistachio brioche (1, 3, 7, 8) – 3.00

Ricotta brioche (1, 3, 7) – 2.50
Cream brioche (1, 3, 7) – 2.50

VEGAN BRIOCHES

Vegan brioche (1) - 2.00
Vegan apricot brioche (1) – 2.50

Vegan chocolate brioche (1) – 2.50

SICILIAN BRIOCHES

Empty Sicilian brioche (1, 3, 7) – 2.50
Sicilian pistachio brioche (1, 3, 7, 8) – 3.00

LEAVENED PRODUCTS

Pain au chocolat (1, 3, 7)– 2.50
Venetian cream cake (1, 3, 7)– 3.00

Chocolate babka (1, 3, 7)– 3.00
Pangocciolo (1, 3, 7,)– 3.50

Cinnamon roll– 4,00



MARITOZZI

Maritozzo with whipped cream (1, 3, 7) – 5.00
Maritozzo with whipped cream

and pistachio cream (1, 3, 7, 8) – 6.00
Maritozzo with whipped cream and custard (1, 3, 7) – 6.00

BAKED DESSERTS

Blueberry muffins (1, 3, 7) - 4.00
Vegan chocolate tart (1, 3, 7) - 5.00

Yogurt and almond plum cake (1, 3, 7, 8) – 5.00
Carrot and orange plum cake (1, 3, 7)– 5.00

Vegan banana, pecan, and chocolate chip loaf cake (1, 8)– 5.00

BISCUITS

Diamantino chocolate (1, 7)– 1.00
Vegan cookie with dark chocolate chips

and almonds (1, 8)– 1.50
Gluten-free coconut cookie (3)– 1.50

Dark chocolate and Maldon salt cookie (1, 3, 7, 8)– 2.00
Chocolate chip cookies (1, 3, 7) – 2.00



MIGNONS

tiramisu: cocoa tartlet, dark chocolate and coffee ganache,
mascarpone mousse (1, 3, 7) – 2.00

chocolate and coconut: cocoa tartlet, dark chocolate ganache,
coconut bavarois, dark chocolate glaze (1, 3, 7, 8) – 2.00

cheesecake: classic tartlet,
raspberry ganache, cheesecake mousse (1, 3, 7) – 2.00

raspberries: classic tartlet with pistachio flour,
apricot jam, fresh raspberries (1, 3, 7, 8) – 2.00

lemon curd: classic tartlet,
lemon curd, flambéed meringue (1, 3, 7) – 2.00

Pistachio Rocher (1, 3, 7, 8) – 2.00
Chocolate cream puffs (1, 3, 7,) – 2.00

cream puffs with whipped cream (1, 3, 7) – 2.00

SINGLE SERVINGS

raspberries: cocoa shortcrust tartlet,
dark chocolate ganache, and fresh raspberries (1, 3, 7, 8) – 8.00

tiramisu: mascarpone mousse, coffee biscuit,
and coffee namelaka (1, 3, 7) – 7.50



DRINKS



COFFEE SHOP

100% Arabica espresso - 1.30
Espresso macchiato – 1.30
Espresso with cream – 2.00

Marocchino – 2.00
Americano – 3.00

Decaffeinated – 2.00
Small barley – 1.80
Large barley – 2.20
Small ginseng – 1.80
Large ginseng – 2.20
Cappuccino – 2.00

Decaffeinated cappuccino – 2.20
Barley cappuccino – 2.20

Chocolate – 4.50
Chocolate with cream – 5.00

Flat white – 4.50
White milk – 1.50

Latte macchiato – 2.00
Shaken coffee – 4.00
Iced coffee – 4.50
Cold brew – 4.50

Cocco iced milk – 5.00
Almond iced milk – 5.00

Matcha milk – 5.00
*con latte di soia *o avena + 0.50



THE E INFUSIONS

English breakfast - 4.50
Jasmine Earl Grey - 4.50

Green tea - 4.50
Rooibos infusion - 4.50

Mixed fruit infusion - 4.50
Ginger rose infusion - 4.50
Wild berry infusion - 4.50

JUICE

Orange - 6.00
Grapefruit - 6.00

Orange and grapefruit - 6.00

SMOOTHIES

Banana, chocolate, coconut milk - 7.00
Blackberries, blueberries, raspberries, oat milk - 7.00

Apple, strawberry, almond, almond milk - 7.00

CENTRIFUGES

Apple, purple carrot, ginger - 7.00
Pineapple, apple, strawberries - 7.00

Grapefruit, carrot, lime - 7.00
Orange, carrot, lemon - 7.00



BEVERAGES

Acqua Sanpellegrino in glass bottles - 3.00
Acqua Sanpellegrino pet - 2.00

Acqua Panna in glass bottles - 3.00
Acqua Panna pet - 2.00

Organic fruit juices - 4.00
Bitter orange juice Sanpellegrino - 4.00

Sanpellegrino Chinotto - 4.00
Sanpellegrino Ginger beer  - 4.00

Sanpellegrino Gassosa - 4.00
Sanpellegrino - 4.00

Coca cola - 4.00
Coca cola zero -4.00
Lemon bio tea - 4.50
Peach bio tea - 4.50

Lemon mate tea - 4.50
Orange maté tea - 4.50

BEERS

Ichnusa - 4.50
Unfiltered Ichnusa – 4.50



SPARKLING WINES

Prosecco di Valdobbiadene Docg extra dry “Merotto”
glass 7.00 | bottle 35.00

Trento Doc extra brut “Roeno”
bottle 55.00

Franciacorta brut Docg “Le Marchesine”
glass 9.00 | bottle 50.00

Champagne blanc de noirs “Choésion”
bottle 80.00

WHITE WINES

Vermentino di Sardegna Doc “Audarya”
glass 6.00 | bottle 25.00

Indra Sauvignon “Girlan”
bottle 35.00

Carrico 68.8 - Etna bianco “Filippo Grasso”
glass 7.00 | bottle 35.00

Roero Arneis Recit Docg “monchiero carbone“
bottle 30.00



ROSÉ WINES

Rosato primitivo “A mano”
glass 6.00 | bottle 25.00

11 minutes “Pasqua”
glass 8.00 | bottle 40.00

RED WINES

Valpolicella Rio Albo Doc “Cà Rugate”
glass 6.00 | bottle 25.00

Patricia pinot nero “Girlan”
bottle 35.00

Pinot nero piemonte Doc Colombo “Cascina Pastori”
glass 7.00 | bottle 30.00

Langhe nebbiolo regret Doc “Monchiero Carbone“
bottle 35.00



ALLERGENS

1 cereals containing gluten
(e.g. wheat, rye, barley, oats, spelt, kamut, or their derivatives)

2 crustaceans and crustacean products

3 eggs and egg products

4 fish and fish products

5 peanuts and peanut products

6 soia e prodotti a base di soia

7 milk and milk-based products (including lactose)

8 nuts

9 celery and celery-based products

10 mustard and mustard-based products

11 sesame seeds and sesame seed products

12 sulfur dioxide and sulfites

13 lupins and lupin-based products

14 mollusks and mollusk products

Our dishes are prepared in an environment where
gluten-containing grains, nuts, milk, and other allergens are used.

We cannot guarantee the total absence of traces.
If you have any questions, please ask our staff.



WWW.PASTICCERIAGELSOMINA.IT
@PASTICCERIAGELSOMINA




