OUR MENU

BRUSCHETTA

IM KULT

MARLING . ITALY

Place setting per person

FOCACCIA BACKiFicio

+ Salmon

+ Ham . Bacon . Salami . Raw ham
+ Cheese . Mozzarella

+ Arugula . Pickles . Tomato

GRILLED VEGGIE SANDWICH
Grilled Vegetables | Baby Spinach | Burrata | Basil | Honey-Mustard Dip

SALAD BOWL
Leafy greens | Carrots | Green beans | Cherry tomatoes | Olives | Corn | Egg

TATAR DI MANZO
Quail eggs | sweet-and-sour onions | salted butter | pan brioche BACKFCO

IBERICO
Iberico Serrano Ham | Buffalo Mozzarella | Fig | Balsamic Pearls

ACCIUGA

Stracciatella | Herb Pesto | Cherry Tomatoes | Anchovy Fillets

GORGONZOLA

Gorgonzola | Pear | Nuts

0€ZL-0evL

NOONUY314V

1,50€

3,50€
+ 3,00 €
+2,50 €
+2,00 €
+ 1,50 €

8,50€

10,00€

18,00€

9,00€

8,50€

8,00€



PIZZA PADELLINO

-

TARTE FLAMBEE

Whole-wheat flour

Al TRE POMODORI
Sauce made from ,San MarzanoP“*"- sand yellow date tomatoes

mashed Pachino tomatoes | trio of olives | Pantelleria capers | oregano

Canned anchovies “del mar cantabrico”

SALAME PICCANTE
spicy salami | tomato sauce | mozzarella | black olives | stracciatella

CRU Do served cold

Raw HamP°" | Cherry Tomatoes | Buffalo Mozzarella | Basil

GAMBERI
Shrimp | Mozzarella | Zucchini cream | Arugula | Sun-dried tomatoes

FOCACCIA AL ROSMARINO

Rosemary focaccia served cold with “Lardo Colonnata”

CLASSICA
Créme fraiche | Zucchini | Green onion | Bacon

SALMONE
Creme fraiche | Smoked salmon | Baby spinach | Pine nuts

VEGETARIANA
Créme fraiche | Zucchini | Eggplant | Bell pepper | Arugula

IVal’dl=1 Vol

14,00€

+ 4,90€

15,50€

16,00€

16,00€

13,00€

13,00€

13,00€

12,50€



