
ECO STREET FOODFROM THE STREET... from 16.30
Our Street Food is environmentally friendly, organic and sustainable. No fats, no strong smells, only the natural smell of 
nature from the various regions of Italy to the centre of Rome and to the most beautiful “strada” of Italy where everything 
becomes art and poetry, where taste is light and delicate, and eating becomes a memorable experience.

our Bread

Our bread basket contains 

focaccia, wholemeal bread, 

grissini and other bread 

wafers made with organic, 

wholemeal flours that are 

easily digestible as they have a low 

gluten content. 

We use the same flours to prepare our 

homemade pastas, pastries and also 

for our desserts and biscuits. 

Our pastries are vegan and 

are made with extra virgin 

olive oil.

Cereals containing gluten and their derivatives
Eggs and other related products 

Peanuts and other related products 
Soya and other related products 

Milk and its derivatives (including lactose) 
Dried fruits such as almonds, walnuts, hazelnuts,

cashew nuts, pecan nuts Queensland nuts
and other related products 
Celery and its derivatives

Mustard and its derivatives
Sesame seeds and their derivatives 
Lupin beans and their derivatives

Our products

may contain allergens

Contact our staff

to communicate any

special dietary requirements

List 
of 

products that 
may provoke 
allergies or 
intolerance

Vegan or can be made as suchV

ARTISANALBEER
PLURALE ALE  

Blond Ale beer, light and fresh.

5 

BREWFIST SPACEMAN IPA 
Golden beer, dry, bitter and very aromatic

with remarkable citrus notes in the finish.

6 

BREWSKI  JUICE IPA
Fruit IPA: fresh, fruity, with an explosion of tropical fruits.

7 

LARIANO LA GRIGNA PILS 
Lightweight Pilsne:  balanced

with a persistent and hopped finish.

5 

EXTRAOMMES TRIPEL 
Triple beer, Belgian style beer, structured beer

with malt and peaches in syrup flavours.

7 

WEIHENSTEPHAN VITUS WEIZEN  
Weizenbock with cream-like, persistent foam and

the aroma of banana and cereal.

6

BIRRIFICIO ITALIANO BIBOCK       
Almost-red amber bock beer: full-bodied and dry,

suitable to accompany the whole meal.

6

 RURALE SETA BLANCHE 
Witbier blonde beer made with soft wheat and 
fresh organic oat flakes. A highly drinkable beer.

6 

SAISON DUPONT BIO     
Saison produced entirely with organic raw ingredients.
Golden color, herbaceous and well-balanced taste.

5 

HAMMER BULK   
Dark dense Porter beer with roasted and caramelized malt 
combined with small doses of smoked and peated malt.

7

 POHJALA KALANA  
A real rarity: Brown Ale produced on Hiiumaa’s Estonian island

with hand-picked pine needles and fresh vanilla pods ...
a unique beer for connoisseurs.

8

SPRING BURGER   
of carrots, peas and potatoes

served with wild salad and avocado

10 

CRISPY SANDWICH       
with Mozzarella di Bufala dop

from Campania, “Camone” tomatoes
and basil pesto 

 9 

ITALIAN RICE BALLS      
with mozzarella and tomato

7 

CRISPY SEITAN        
with rocket and datterini tomatoes

8 

ROCKET AND AVOCADO SALAD        
with carrots julienne, celery,

radishes and sunflower seeds

11 

AUBERGINE PARMIGIANA       
with stringy mozzarella

 9 

PESTO LASAGNA
with fresh ricotta and basil

from the vegetable garden

10 

STREET SWEET

CARAMELIZED FRUIT SKEWERS 
with seasonal fruit 

6 

SEMIFREDDO      
strawberry and vanilla 

5 

ICE CREAM SANDWICH    
stuffed with cream and chocolate chips  

8

V V

V

V

Service, homemade bread
and hot focaccia € 1,50 for person


