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PIzza & CUCINA CONTEMPORANEA
Binario458 will be your departure station on a journey that will lead you to fall in love with
pizza. The secret behind our products begins with the selection of stone-ground flours, rich in
fiber and always retaining the wheat germ, a vital source of vitamin B and mineral salts. Just
as meticulous is our choice of water, an essential yet too often overlooked ingredient. The
water used in our doughs meets strict organoleptic and chemical criteria: it is free of harmful
substances, slightly acidic in pH (B-7), and moderately hard (5-208 f). These characteristics
contribute to doughs that we hydrate to at least 18%, yielding a texture that melts in the mouth
without resisting the gluten structure. Sourdough is at the core of our pizza's unique identity,
imparting the authentic aromas and flavors of tradition. Each topping and ingredient has been
carefully chosen to create pairings that can satisfy every palate, refined and elegant
combinations, yet simple and delicately balanced. This journey through the many nuances of
contemporary pizza could never be confined to a single product. That's why we've chosen to
offer a broad range of styles, with varied preparation and baking methods, so that each stop at
Binario450 becomes a delightful discovery:
- Contemporary Neapolitan pizza, with its high, soft, and airy crust that melts effortlessly in the
mouth;
- Crisp Roman-style “pal@” pizza, baked at low temperatures to achieve the much-loved
crunchiness;
- Steamed focaccia or “padelling”, inspired by Eastern baking traditions, crunchy on the outside,
inCredibly soft at the core, served in individually assembled slices, perfect for sharing.

Make yourself comfortable, relax, and smile.
At Binario45Q@, the train of taste doesn't just pass once,
it arrives every time you come to visit us.
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STARTERS
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Gluten-free dough available upon request, please ask our staff ®

Fried Specialties

*Fresh Potato Skin-on Fries @:ZQ

Crispy hand-cut fries with skin on € 5,00

*Caldo” Platter € 180,800

A warm selection including potato skin-on
fries, fried primo sale cheese with anchovies,
Sicilian chickpea panelle, croguettes, speck-
filled cheese and mushroom fritters.

- Recommended for two people.

*+2 £ If served with your choice of:

e Sicilian pecorino DOP cheese fondue,

e Caper magannaise,

e Four-cheese fondue,
e "Binario4s@” house Sauce.

Montanara (Fried Mini Pizzas)

Classic Montanara @;@ £ 3,00

188% Italian peeled tomatoes, 16-month aged
Grana Padano DOR, extra virgin olive oil, and
fresh basil.

“Rimmel” Montanara € 3,50

Pistachio ricotta mousse, L'Artemano L.evoni
mortadells, lemon zest, and crushed
pistachios.

“Amalfi” Montanara € 3,50

Apulian stracciatella cheese, curly escarole,
Levoni finocchione (Fennel salami), sweet-
and-sour Tropea red onion, and toasted
almonds.

Montanara Tasting Trio € 19,80

o (Classic Montanara
e "Rimmel” Montanara
e "Amalfi” Montanara

“Mare naostrum” Montanara € 4,00

Citrus-infused stracciatells, black squid ink
puffed rice crisp, cured tuna ham, marinated
zucchini, and candied lemon.

Pulled Ball € 56,80

Cornflake-breaded potato croquette filled with
homemade pulled pork and smoked scamorza
cheese.

Served with fermented onion and sweet San
Marzano tomato jam by Casa Marrazzo.

Pasta frittata Trio € 6,80

Three fried “paccheri” pasta cylinders:
e With traditional ragu
e With ricotta, spinach, and Parmigiano

e With mushroom cream, gorgonzola, and
speck

Served on a bed of cheese fondue and fresh
basil.




The Delicates

Savory Maritnzzn@fg@ € 500

Soft bun dough infused with Sicilian tomato
concentrate, filled with caponaty, ricottg, and
toasted almonds

Cured meat & Cheese platter € 1,00

A curated selection of Levoni cold cuts and
cheeses, served with house-made bread,
honey, and fruit preserves.

- Recommended for two people.

Mixed Bruschetta € 8,00

House-baked bread topped with:

o Ricotta mousse, tomato extract pearls,
olive sail, and crispy guanciale

e Provola cheese from the Madonie,
marinated pumpkin, and Levoni lardo
pancettato

e [Cream cheese (Philadelphia), finocchiona,
fresh baby spinach, and sweet-and-sour
pepper drops

Seafood Bruschetta € 180,80

®O®

Crispy house-made sourdough in three
varigtions:
e L emon butter, alaccia (mackerel-like fish)
from Lampedusa, and fresh mint

e Smoked tuna ham, mozzarella pearl,
semi-dried cherry tomatoes, and salicornia
(sea asparagus)

o Buffalo mozzarella DOP from Latteria
Sorrenting, gravlax salmon, candied lemon,
and green apple crisp

Our interpretation of sfincione bagherese,
presented at Sfincione Fest 2924 and
Taroming Gourmet 2824.

Ideal for sharing.

Profumo Ra Baaria € 15,80

©®®@

Roman-style pizza base topped with sfincione
sauce, confit shallots, ricotta with Sicilian
tomato concentrate, caciocavallo crisp,
anchovy pearls, and toasted breadcrumb
crumble.

Also available as a half-portion (mezza pala)
ideal for 2 to 4 people € 8.0

Cicchetto € 6,80

Steamed padellino pizza slice with ricotta
mousse, fresh baby spinach, \VVenditti
porchetts, crispy tomato wafer, and a whisky-
scented air cloud

Baozi 450 € 6,80

Traditional Chinese steamed bun, crisped like a
Mexican taco and flavored with squid ink. Filled
with robiole cheese from Girgentana goats,
fresh tuna marinated in ponzu sauce, passion
fruit gel, Fermented onion, and crystalized mint
for aroma.




Steamed Padellini

Our concept of contemporary tasting pizza is rooted in the preparation
of doughs made with unrefined flours rich in fiber and minerals, further
enhanced with Artemide black rice fFlour and toasted corn flour. The
result is brought to life through a perfect balance between the soft,
steamed core and a gentle crispness imparted by a low-temperature
oven bake. Each of the six slices is uniguely dressed with refined

toppings.

Gusto € 16,88

Stracciatella from Latteria Sorrenting, Sicilian
scottona beef tartare, smoked paprika peartls,
smoked oil, and shavings of cured egg yolk.
Served with caper mayonnaise.
+E4 with truffle shavings (subject to
availability)

Vista € 20,80

®O©
Buffalo mozzarella DOR from Latteria
Sorrenting, sea asparagus (salicornial, crispy
guanciale, red Mazara prawn, and candied
lermon.

Triple-cooking method
1. Steam at 198°C, for g soft, pilllowy crumb
2 Light frying at 1688°C, to achieve a delicate
crurich
3 Ory bake at 389°C, to concentrate aromas
and enhance flavor

Q Tatto

€ 15,80

Triple-cooked padellino with ricotta and
Philadelphia mousse, grilled artichoke, toasted
speck, Taggiasca olive crumble, and basil
pearls




Also available with gluten-free dough. ®

Our specialty: contemporary Neapolitan-style dough, known for its tall,
soft, and airy crust. Thanks to high hydration, it melts in the mouth with

a well-structured crumb.

Sea-inspired,

%
2\

Pizzas .

Lampara € 8,00

188% Italian peeled tomatoes, Nubia red garlic,
Sicilian mountain oregano, Mediterranean
anchovy fillets, taggiasca olive dust, anchovy
extract.

Cianciolo € 19,88

Yellow datterino tomato sauce, Puglian
stracciatella cheese, Lampedusa mackerel
fillets, DOP black garlic cream from Voghierg,
lermon zest.

Florio € 12,800

191% Italian peeled tomatoes, sauteed friarielli
greens, Nubia red garlic, tuna fillets, taggiasca
olives, Pantelleria caper leaves.

Triple-cooked Pizzas
15teamed at 1899°C for a soft, siry crumb.
2 Lightly fried at 188°C for g crunchy exterior.
3 Oven-dried at 3899°C to enhance flavors
and aromas.

€ 14,80
Triple-cooked pizza with Sicilian tomato
concentrate sauce, Lampedusa mackerel,
basil gel, DOP VVoghiera black garlic tips,
Sicilian mountain oregano.
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Queen Margher &
her sisters

Margherita Napoletana @:@ € 8,00

188% Italian peeled tomatoes, 16-month aged
Grana Padano DOR, Italian fior di latte from

L atteria Sorrenting, fresh basil, organic EVO
oiL.

€ 11,00
188% Italian peeled tomatoes, “pacchetelle”
cherry tomato fillets, DOP buffalo mozzarella
from Latteria Sorrentina added after baking,
basil pesto pearls, organic EVO oil.

Plebiscito gg;

Reale g};@

€ 18,80
Yellow datterino tomato sauce, Puglian
stracciatells, crispy tomato wafer,
crystallized basil, organic EVO oil.

Capodimonte @;@ € 12,00

Roasted cherry tomato sauce, mountain
provola from Latteria Sorrenting, semi-dry
cherry tomatoes, basil pesto, mozzarella
pearls. Smoked.

Spaccanapoli g\;@ € 13,80

Crunchy base with sun-dried tomato and
Sicilian tomato concentrate sauce, truffle
stracciatella, DOP buffalo mozzarella added
after baking, toasted almonds, basil pesto
powder.
+E4 with truffle shavings, subject to
availability.



Pizzas
The new classics

€ 12,80

@®
Spilinga ‘'Nduja sauce, Italian fior di latte from
Latteria Sorrentina, ribbons of Calabrian
spianata salami, dollops of ricotta, red onion
powder, and Habami (chili-infused oil).

Diavola

€ 13,80

@®
18B1% Italian peeled tomatoes, Italian fior di
latte from Latteria Sorrenting, and fresh
champignon mushrooms. After baking: Branchi
cooked ham, taggiasca olive pate, Calabrian
spianata salami, and organic E\VO oil.

Capricciosa

€ 11,80
188% Italian peeled tomatoes, Italian fior di
latte from Latteria Sorrenting, eggplant cream,
ricotta flower, 16-month aged Grana Padano
chips, and fresh basil.

Parmigiana @:@

€ 13,80
Italian fior di latte from Latteria Sorrenting,
Bella Lodi raspadura, pistachio crumble,
Sicilian black bee chestnut honey, and cheese
fondue.

Ri Formaggi @Zg

€ 14,008
@O®
Yellow datterino tomato sauce, Italian fior di
latte from Latteria Sorrenting, tuan fillets,
sweet and sour Tropea red onion, taggiasca
olive dust, and caperberries.

Tonnara

Contemporary
Pizzas

Casalicchio € 13,88

®®
Broccoli rabe pesto and sauteed broccoli
rabe, Italian fior di latte from Latteria
Sorrenting, smoked scamorza, hand-cut
Pasqualora sausage, and taggiasca olives.

Stampace € 13,00

®E®
Italian fior di latte from Latteria Sorrenting,
lamb’'s lettuce, herb-roasted cooked ham,
Sicilian Pecorino DOP, black fig compote, and
toasted almond leaves.

€ 13,80
@P®®
Velvety red pumpkin cream, DOP buffalo
mozzarella from Latteria Sorrenting,
gorgonzola fondue, L'Artemano Levoni cured
coppa, and amaretto povwder.

Moro

Saccu € 14,80

Ge®
Zucchini cream, mountain provola from
Latteria Sorrenting, shiitake and cardoncelli
mushrooms, L'Artemano Levoni speck,
Girgentana goat robiola, and hazelnut crumble.

Piazza principe € 14,00

@®®
Genoese pesto, DOP buffalo mozzarello from
L atteria Sorrentina, yellow and red cherry
tomatoes, 24-month aged L'Artemano Levoni
raw ham, walnuts, basils, and organic EVO oil.

€ 14,00
Italian fior di latte from Latteria Sorrenting,
yellow datterino tomato, L'Artemano Levoni
mortadella, Puglian burrating, pistachio pesto,
and lemon zest.

Circumetnea

Navile € 13,80

@O®
Purple potato veloute, smoked mountain
provola from Latteria Sorrenting, herb-
roasted ham, Sicilian Pecorino DOP, and
walnuts.



€ 15,00
Purple potato veloute, Puglian stracciatella
with cuttlefish ink, homemade gravlax salmon,
toasted almonds leaves, and mint. Smoked.

Costiera

Duca € 14,00

Roasted cherry tomato sauce, DOP buffalo
mozzarella from Latteria Sorrenting,
L'Artemano Levoni pancetta-style lardo, baby
spinach, and cheese fondue.

€ 15,80
Roasted saffron potato cream, Italian fior di
latte from Latteria Sorrenting, \Venditti
porchetts, grilled artichoke, Bella Lodi
raspadura, taggiasca olive dust, and red wine
reduction.

Saronno

A variation on the traditional Nespolitan pizza,
characterized by g dual-cooking method. first,
light deep frying in hot oil for crisprness, thern
oven-finished to lighten the dough and give it
and amber hue.

€ 13,80

Fried and oven-dried pizza, topped after
baking with DOP buffalo mozzarella from
L atterina Sorrenting, broccoli rabe pesto,
crispy guanciale, red “pachetelle” cherry
tomato fillets, and sweet-and-sour yellow
pepper pearls.

Scambio

Children’'s flavors

€ 6,80

188% |talian peeled tomatoes and wurstels.

Percy

€ 18,80
198% Italian peeled tomatoes, Italian fior di
latte from Latteria Sorrenting, French fries,
and wurstel.

Thomas




The Roman Style

“Pale” Pizzas

Highly hydrated and well-
structured dough thanks to the use
of pre-ferments. The distinctive
low-temperature baking enhances
its crunch Factor.

LA

Y

Testaccio =« €14,00

Bella Lodi raspadura, Levoni speck, marinated
zucchini, mozzarella pearls, cherry tomatoes,
and smoked paprika perlage.

e Y

€15,80

Oven-roasted potato cubes, white provola
from the Madonie, sweet-and-sour Tropea red
onion, homemade pulled pork, and Binaric458
sauce.

Ostiense

Garbatella £14,00

Split plae pizza with purple potato cream,
Puglian stracciatella, L'Artemano Levoni
mortadella, lamb's lettuce, truffle oil, and
pistachio crumble.
+£4 if served with truffle shavings
(subject to availability)

€14,80

Sicilian Pecorino DOP cream, sauteed
Pleurctus and pioppini mushrooms deglazed
with Zibibbo wine, seared black Angus
smoked pastrami, and mixed baby greens.

Trastevere

Our interpretation of Bagheria-style sfinciones,
presented at Sfincione Fest 2824 and
Taorming Gourmet 2824. Ideal For sharing.

L

Profumo Ra Baaria € 15,00

Roman-style pala pizza with sfincione sauce,
confit shallots, ricotta infused with Sicilian
tomato concentrate, crispy caciocavallo
wafer, anchovy perlage, and toasted
breadcrumb crumble.

“Tonde” Pizzas

Thin, ultra-crisp, highly hydrated
and easily digestible dough.

- e T . X

Termini €13,00
Spilinga ‘'nduja sauce, topped after baking with
Puglian stracciatella, Branchi cooked ham,
grilled artichoke, and taggiasca olive dust.

€14,80
Roasted saffron potato cream, smoked
scamorzag, “capuligtu” (minced) Pasqgualora
sausage, finished with sauteed broccoli rabe,
Sicilian pecorino, and red onion powder.

Tiburtina

Lirnited daily availability.




Special V 8 V A\

A careful selection of flavors dedicated to vegetarians and vegans,
served on our finest leavened bases.

Gluten-free dough available upon request. Please consult our dining staff. ®

\/

Vegetariana € 12,00

Chickpea and sesame ciciri ([cream), yellow
cherry tomatoes, mozzarella bites, sweet-
and-sour Tropea red onion, marinated
zucchini, crystallized basil, and a crispy
tomato wafer.

Panormus € 13,80

Sparacello (Sicilian wild broccoli) cream,
shiitake mushrooms with VVoghiera black
garlic, robiola mousse, semi-dried yellow and
red cherry tomatoes, carrot crisp, bufalina
(small buffalo mozzarella), and onion powder.

Maggiore € 13,80

Crunchy base with Sicilian Pecorino DOP
fondue, dollops of eggplant cream, yellow
“pacchetelle” (tomatao fillets), roasted red
cherry tomatoes, eggplant chips, and basil
pesto perlage.

VEGAN

Rasselli € 14,00

Borlotto bean cream, curly escarole, sweet-
and-sour purple cabbage gel, sun-dried
tomatoes, olive soil, and vegan Greek-style
feta.

Smith € 13,80

Steam-baked padellino pizza with sundried
tomato and Sicilian tomato concentrate sauce,
marinated pumpkin, basil pesto powder, green
apple crisp, and grilled artichoke.
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Not Just Pizza

Frash Pasta

Cardarelli € 16,80

@O®
Spinach tagliatelle with Sicilian Pecorino DOP
fondue, cardoncelli mushrooms, pancetta-
style lardo from L'Artemano Levoni, and
Jjulienned grilled artichokes.

Ammaru russu € 20,80

@O®O®
Tonnarelli with yellow datterino tomato
sauce, squid ink stracciatellg, red prawn
tartare, crushed pistachios, and crystallized
mint.

—

Main Courses

Crispypork € 15,80
Crispy pork belly glazed with honey, cooked
at low temperature (sous vide) and finished
with a reduction of its own juice.

Served with seasonal vegetables in various
textures.

Picanha € 22,00

®
Beef rump cap marinated in red beer and
cooked sous vide.

Accompanied by Pleurctus mushrooms,
American corn, and salted butter.

Solanto € 22,00

@®@@
Red tuna tataki with saffron potato cream,
seared shiitake mushrooms, tomato
gazpacho, teriyaki glaze, and black sesame
seeds.

Panini

Spalla

€ 13,80
©E®
Homemade buns, lamb's lettuce, homemade
pulled pork, smoked scamorza, sweet-and-
sour Tropea red onion, and Binaric458

sauce.

Served with: fresh potato chips and
Binario450 sauce.

Botto € 13,80

@E®
Homemade buns, escarole, tomato, 288g
Sicilian Scottona beef burger, Sicilian
Pecorino DOP fondue, crispy guanciale, and
Binario458 sauce.

Served with: fresh-cut potato sticks.

Gustoso € 14,00

Olo)
Venditti porchetta, lamb's lettuce, roasted
saffron potato cream, provola cheese, and
confit pepper reduction.

Served with: popped potato chips and
Binario458 sauce.

Salads

Colorata € 13,80

@&O®
Mixed greens, smoked salmon, teriyaki
sauce, green apple, purple cabbage gel,
and walnuts.
Tonda € 13,00
®
Mixed greens, cherry tomatoes, corn,
mozzarella pearls, Taggiasca olives, cucunci

(Capers fruit), and 24-month aged cured ham
from L'Artemano Levoni.



Bevande é

water

Panna Still Water (5 cl) £€ 300

Ferrarelle Sparkling Water (N5 cll € 380

Sanpellegrino Sparkling Water (15 cl)

€380 Kloster gold hell
Export Hell 5.4%

Soft Orinks

20 cl € 350
Coca Cola (33 cl) £ 250 48 cl €550
Coca Caolat1l £ 4,00 @
Coca Cola Zero (33 cl) £ 2,50

ST. [DESBALD
Fanta (33U €258 gt |desbald dubbele
B Amber 8%

Sprite (33 cl € 258

20 cl £ 40

4@ cl €600
Sanpellegrino Chinotto (28 cl) €200

Hofbrau Weiss (50 cl) €500

Weiss
Meassina Cristalli di Sale (58 cl) €500

Lager S.0%

Peroni Zero (310 cl) £ 6,00
0%




; : .-J}
Cerere (3@ cl) £ 6,00
Weizen 5.2%
Tifeo (3D cl) €600
B selgian Ale 85%
HONEY
Medusa (33 cl) €600
Il outbel 82 %
Eolo (33 cl €600

B Fale Ale - Gluten Free 48% ®

Petra Bianca (38 cl € 6,00

Blond Ale 5% - 1IBU1S - EBC 19
BREWED WITH SALT FROM THE MADONIE MOUNTHINS

Stranizza d’Amuri (30 cl £ 6,00

Blanche/wit 5% - IBU 18 - EBC 8

BREWED WITH SCILLATO APRICOT ANO MROONIE MANNA

Sangu Miu (3@ cl

Bl RedRle 5% - IBU 24 - EBC 9
SICILIAN REO ORANGE

€ 60808

Beer barref

@W B <7

DELY (
VESPRI =

ARTIGIANALE

SICILIANA
1282 (30 cl RIDELLE £ 500
Saison Biologica 5%
Lavica (33 cl €500

B fmerican IPA B.5%

W
BRUNO
RIBADI

EUNAE ST FRB0T I AR YIS IARE L MERTT

Bianca (30 cl

Blanche 5.5%
MADE WITH BIRNCOLILLA WHERT AND CIRCULLI
MANDARIN

€180

Sicilian PILS (3@ cl

American Pale ALE 6%
BREWED WITH ANCIENT SICILIAN GRRINS

€180

Indian Pale ALE (3@ cl)

Indian Pale ALE 6.5%
INFUSED WITH SICILIAN CITRUS LERVES

€188

Special ALE (3@ cl)

ALE %%
WITH PAENTELLERIAR RAISINS AND CAROB

€188

Tripel (3@ cU

M Tripel 9%
FLAVOURED WITH DRIED FIGS AND SICILIAN HONEY

€188

Brewe ry



Tasting Menu
Signature Leavened Creations

Un viaggio tra i sapori autentici dell'arte

AMOUSE BOUCHE

Tomato burrino cheese with Terraliva
olive oil, served with artisanal breadsticks
and house-made multigrain and walnut
bread. Accompanied by small rolls of
sauteed baby spinach in passtio wing,
Sicilian beef tartare, and semi-dried red
cherry tomatoes.

SPARKLING WINE

PICCOLO SANDWICH

Twao thin slices of steamed and toasted
Bao bread, to be enjoyed in a single bite.
Filled with fresh tuna tartare marinated in

terigyaki glaze, caper mayo, and
crystallized mint.
Chardonnay
~— LA NAPOLETANAR
A soft ddugh with tall edges, topped with
saffron Jerusalem artichoke cream,
buffalo stracciatells, roasted yellow

cherry tomatoes, purple potato chips,
crispy guanciale, and sweet-and-sour
purple cabbage gel.

Caricante
Catarratto

TO CONCLUDE

A sweet slice of cocoa dough topped with
Bourbon vanilla crumble, chocolate
ganache, ricotta gelato, and sour cherries
in syrup.
Marsala Florio
g9 anni

lanca

/ ~‘°/'°~ 6) Oz

TOSTART

Savory maritozzo bun  with  tomato
essence, filled with citrus-scented ricotta
mousse, pink prawn tartare, candied
lermon, and pistachio crumble.

Sequctive and lively on the palate,
intense with fruity aromas, elegant
ineharacter and with g vibrarit,
intriguing balance.

LIMPASTO CRUNCH
Fresco Fregene

“Fresco Fregene” Roman-style pala pizza
filled with seabass carpaccio flavored
with wild fennel, orange and lemon gel,
grated cured egg yolk, and basil pearls.

A harmonious wine with a full and
fresh flavor, a perfect expression
Of the unmistakable Mediterranean
style that only Sicitian white wines
candeliver.

THE DELICATE ONE

Steamed mini-pan pizza enriched with
Sour cream, homemade pastrami, roasted
cherry tomato, marinated pumpkin, and
crushed hazelnuts.

A wirne with remarkable freshness
and fragrance, featuring a
persistent saline firish.

®POO@EE®

Availability: Monday to Thursday,
by reservation only
(minimum 2 days in advance).

For 2 to & people

£€45,00 per person



Aperitif A\

Available from 6:308 PM to 8:80 PM

AperitiF
Binario 1

@@®

Savory maritozzo with robiola
cheese, guanciale, cherry tomatoes,
and olive crumble

Sicilian caponata with dark
chocolate and toasted almond
slivers

Selection of cured meats and
cheeses served with honey and
preserves

Crispy “exploded” potatoes

Served with one drink of your choice:

Non-alcoholic cocktails

e 40cldraft beer

e (Glass of wine
€ 18,80
Served with a cocktail
e (ocktail
€ 20,00

AperitiF

Binario 2

Savory maritozzo with robiola
cheese, guanciale, cherry tomatoes,
and olive crumble

“Bomboniera” roll with speck, fresh
Cchampignon mushrooms, and creamy
Cheese

Selection of cured meats and
cheeses served with honey and
preserves

Crispy “exlpoded” potatoes
Montanara with ricotta infusion, confit
cherry tomatoes, toasted almonds,
and lime zest

Bruschetta with Philadelphia cream
cheese, finocchiona, baby spinach,
and sweet-and-sour pepper drops

Served with one drink of your choice:
e Non-alcoholic cocktails

e 40cldraft beer
e G[lass of wine

Served with a cocktail
o (Cocktail

\&"!j

IKE CONTEMPORANER

€ 22,80

€ 24,80



Cocktail A

Aromi siciliani € 8,80
Lime, brown sugar, mint, Amara herbal liqueur,
and ginger beer

Binario 458 € 8,80
Whiskey, triple sec, cherry liqueur, Disaronno,
and smoked finish

Exotic Florio € 8,80
Rump@blic, triple sec, lemon juice, orange
juice, pineapple juice, falernum, and grenadine
syrup

Fresh bitter € 8,80

Gin, Campari bitter, Passog, lemon juice, and
simply syrup

Passione orientale € 8,00
Moskovskaya vodka, lemaon juice, Passoa,
passion fruit syrup, and pineapple juice

Sevilla Frizz € 8,080
Tangueray Sevillg, lemon juice, simple surup,
mint, and soda

Non-alcoholic
Cocktails

Virgin majito € 6,80
Lime, brovwn sugar, mint, and lemon soda

Tralon's juice € 5,80
Passion fruit syrup, coconut syrup, pineapple
juice, and lemon juice

Costa sicula € 6,80
Grenadine syrup, lemon, orange juice, and
grapefruit soda

Dolce estate € 6,00
Strawberry syrup, peach juice, lemon, and
lemon soda

Gli spritz

RAperol € 1,00
Aperol, prosecco and soda

Campari € 1,00
Bitter Campari, prosecco and soda

Averna € 1,08
Averng, prosecco and soda

uUgo € 1,80

Elderflower syrup, prosecco and soda

St. Germain € 1,00
St. Germain liqueur, prosecco and soda

Classici

Margarita € 1,00
Tequilg, triple sec , and lime juice
Maijito € 1,00

White rum, lime, brown sugar, mint and soda

Moscow mule € 1,80
Vodka, lime juice, and ginger beer

Negroni € 1,00
Gin, red vermouth, and Campari bitter

Whiskey sour € 1,80

Whiskey, simple syrup, lemon juice, and egg
white



Cover Charge € 2,50
The removal of ingredients From the original recipes does not entail a reduction in price.
Any addition of ingredients to the original recipes will result in a corresponding price increase.

Below are some of the most common additions:

e =24-month aged Prosciutto Crudo “L'Artemano Levoni” €400
e ([Coppa "L'Artemanoc Levoni” € 350
e Mortadella 'Artemano Levoni € 3,60
e Spianata calabrese € 2080
e Pistachio pesto €250
e Buffalo Mozzarella DOP from Latteria Sorrentina €380
e Mediterranean anchowvy fillets €250
e Tunafillets €350
e Porcini mushrooms €380
e Smoked salmon €400
e Porchetta €380
e Freshtuna €400
e Shrimp € 810
e Artichokes E 200
e Gluten-free dough €380

Allergens and intolerances

Celery and celery-based products

Cereals containing gluten (wheat, rye,
barley, oats, spelt, Kamut or their hybrid
strains, and delivered products)
Crustaceans and crustacean-based
products

Mustard and mustard-based products

CUS

Eggs and egg-based products Sesame seeds and sesame-based products

Fish and fish-based products Sulphur dioxide and sulphites in
concentrations exceeding 18 mg/kg or 18
mg/|, expressed as S02

Lupin and lupin-based products

Soy and soy-based products

Milk and milk-based products (including
lactose)

Molluscs and mollusc-based products
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Tree nuts (@lmonds, hazelnuts, walnuts,
cashews, pecans, Brazil nuts, Queensland
nuts, and their derivatives)

=

IF you have allergies to any of these or other food items, please ask our dining staff for detailed
information. They are trained to guide you in selecting dishes free from specific allergens. You may
also consult the allergen reference document pursuant to Regulation (EU) No. 16e9/201 of

25/18/2011.
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