CEASAR SALAD

Pulled romaine hearts with parmesan dressing,
anchovies and thick capers

16,00 €
+ Buttermilk chicken | + 12,00 €
+ King prawns (each) | + 3,50 €

+ Salted lemon hummus with pita bread | + 7,50 €

REUBEN SANDWICH
Spicy pastrami with sauerkraut
in Russian dressing,
topped with Emmental cheese
21,00€

SMASHED BURGER
with french fries, garlic-parmesan-mayo
and romaine lettuce
make it spicy with jalapenos
18,00 €

Fovinady sl

FROM THE ORIGINAL “SELA” PASTA MACHINE

RIGATONI CACIO E PEPE
with Italian pecorino, coarse pepper
and organic egg yolk

EUR 18,50

+ PARMESAN CHEESE +EUR 2,00

Our Pinsa Romana dough is prepared according to the
traditional Roman production method. The gentle sourdough
fermentation with a duration of at least 24 hours gives the Pinsa
dough its unmistakable taste and its typical fluffy consistency as
well as crispy-crunchy crust. Plus, it is easy to digest, low in fat
and high in protein.

PINSA BUFFALA &
with buffalo mozzarella and Sicilian oregano

EUR 14,00

DATTEL CREME BRULEE
EUR 12,00

@ -VEGETARIAN @ =VEGAN © = GLUTENFREE @ =LACTOSE FREE

Our separate allergen menu can provide information on allergenic ingredients in our dishes.



