


TABLE SERVICE WITH A SMILE
AND FREE WI-FI SO YOU CAN POST
YOUR DELICIOUS MOMENTS

1.00

WI-FI: VODAFONE GELSOMINA 2018
PW: PISTACCHI02018




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







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 [ROPEA 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

\/EAL 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

\/EGAN BRIOCHE (1) - 2.00
\/EGAN APRICOT BRIOCHE (1) - 2.50
\/EGAN 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
\/ENETIAN 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

MARIT0ZZO 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
\/EGAN 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
\/EGAN BANANA, PECAN, AND CHOCOLATE CHIP LOAF CAKE (1. 8)- 5.00

BISCUITS

DIAMANTINO CHOCOLATE (1. 7)- 1.00

\/EGAN COOKIE WITH DARK CHOCOLATE CHIPS
AND ALMONDS (1. 8)- 1.50

(LUTEN-FREE COCONUT COOKIE (3)- 1.50
DARK CHOCOLATE AND MALDON SALT COOKIE (1. 3. 7. 8)- 2.00
(HOCOLATE 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, FLAMBEED MERINGUE (1. 3. 7) - 2.00

PISTACHIO ROCHER (1. 3. 7. 8) = 2.00
(HOCOLATE 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% PARABICA ESPRESSO - 1.30
ESPRESSO MACCHIATO - 1.30
FSPRESSO WITH CREAM - 2.00
MAROCCHINO - 2.00
AMERICANO - 3.00
DECAFFEINATED - 2.00
SMALL BARLEY - 1.80
[ ARGE BARLEY - 2.20
SMALL GINSENG - 1.80
[ ARGE 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
[ ATTE MACCHIATO - 2.00
SHAKEN COFFEE - 4.00
[CED COFFEE - 4.50
CoLD BREW - 4.50
(0cco ICED MILK - 5.00
ALMOND ICED MILK - 5.00
MATCHA MILK - 5.00

'CON LATTE DI SOIA ‘0 AVENA + 0.50




THE E INFUSIONS

ENGLISH BREAKFAST - 4.50
JASMINE EARL GREY - 4.50
GREEN TEA - 4.50
Ro01BOS INFUSION - 4.50
MIXED FRUIT INFUSION - 4.50
GINGER ROSE INFUSION - 4.50
WILD BERRY INFUSION - 4.50

JUICE

ORANGE - 6.00
(RAPEFRUIT - 6.00
ORANGE AND GRAPEFRUIT - 6.00

CENTRIFUGES

PPPLE, PURPLE CARROT, GINGER - 7.00
PINEAPPLE, APPLE, STRAWBERRIES - 7.00
GRAPEFRUIT, CARROT, LIME - 7.00
ORANGE, CARROT, LEMON - 7.00

SMOOTHIES

BANANA, CHOCOLATE, COCONUT MILK - 7.00

BLACKBERRIES, BLUEBERRIES, RASPBERRIES, OAT MILK - 7.00
APPLE, STRAWBERRY, ALMOND, ALMOND MILK - 7.00




BEVERAGES

ACQUA SANPELLEGRINO IN GLASS BOTTLES - 3.00
ACQUA SANPELLEGRINO PET - 2.00
AcQua PANNA IN GLASS BOTTLES - 3.00
AcqQua 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
[ EMON BIO TEA - 4.50
PEACH BIO TEA - 4.50
LEMON MATE TEA - 4.50
ORANGE MATE TEA - 4.50

BEERS

|CHNUSA - 4.50

UNFILTERED [CHNUSA - 4.50




SPARKLING WINES

Prosecco DI \/ALDOBBIADENE DOCG EXTRA DRY “MEROTTO”
GLASS 7.00 | BOTTLE 35.00

TRENTO Doc EXTRA BRUT “ROENO”
BOTTLE 55.00

FRANCIACORTA BRUT D0CG “|.E MARCHESINE”
GLASS 9.00 | BOTTLE 50.00

CHAMPAGNE BLANC DE NOIRS “CHOESION”
BOTTLE 80.00

WHITE WINES

\/ERMENTINO 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




ROSE WINES

ROSATO PRIMITIVO “A MANO”
GLASS 6.00 | BOTTLE 25.00

11 MINUTES “PASQUA”
GLASS 8.00 | BOTTLE 40.00

RED WINES

\/ALPoLICELLA R10 ALBO Doc “CA RUGATE”
GLASS 6.00 | BOTTLE 25.00

PATRICIA PINOT NERO “(IRLAN"
BOTTLE 35.00

PINOT NERO PIEMONTE DOC COLOMBO “(CASCINA PASTORI"
GLASS 7.00 | BOTTLE 30.00

LANGHE NEBBIOLO REGRET D0C “MONCHIERO CARBONE"
BOTTLE 35.00




ALLERGENS

1 CEREALS CONTAINING GLUTEN
(E.G. WHEAT. RYE., BARLEY, OATS, SPELT, KAMUT, OR THEIR DERIVATI\IES)

2 CRUSTACEANS AND CRUSTACEAN PRODUCTS
3 EGGS AND EGG PRODUCTS
4 FISH AND FISH PRODUCTS
S PEANUTS AND PEANUT PRODUCTS
6 SOIA E PRODOTTI A BASE DI SOIA
7 MILK AND MILK-BASED PRODUCTS (INCLUDING LACTOSE)
8 NUTS
O 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.

[F YOU HAVE ANY QUESTIONS, PLEASE ASK OUR STAFF.




WWW.PASTICCERIAGELSOMINA.IT

@PASTICCERIAGELSOMINA







