








COFFEE—

& MORE

SOFT DRINKS

COFFEE DRINKS

Espresso 3
Espresso

Espresso decaffeinato 3
Decaffeinated espresso / Entkoffeinierter Espresso

Espresso doppio 5
Double espresso / Doppelter Espresso

Caffe corretto 4
Espresso with liquor / Espresso mit Alkohol

Affogato al caffe 8

Affogato / iced coffee with ice cream
Affogato / Eiskaffee mit Eis

Caffe marocchino 4
Moroccan coffee / Marokkanischer Kaffee

Mocaccino 4
Cappuccino 4
Cappuccino con doppio espresso 6

Cappuccino with double espresso
Cappuccino mit doppeltem Espresso

Cappuccino al ginseng 5
Cappuccino with ginseng / Cappuccino mit Ginseng

Latte macchiato 4
Latte macchiato / Latte macchiato

Caffe americano 4
American coffee / Amerikanischer Kaffee
Caffe d'orzo 3

Barley coffee / Gerstenkaffee

Caffe d'orzo doppio 5
Double barley coffee / Doppelter Gerstenkaffee

Ginseng 3
Ginseng coffee / Ginseng Kaffee

Ginseng doppio 5
Double ginseng / Doppelter Ginseng Kaffee

Cioccolata calda 5
Hot chocolate / Heif3e Schokolade

Cioccolata calda con panna 6
Hot chocolate with cream / Heif3e Schokolade mit Sahne
Caffe freddo 6

Iced coffee / Kalter Kaffee

Te / Tisana 4
Tea / herbal tea / Tee / Kréutertee

Coca Cola / Coca Cola Zero
Fanta

Lemonsoda

Ginger Ale / Ginger Beer
Cedrata Tassoni

Grapefruit Soda

Premium Tonic

Iced Tea Peach / Lemon

Bio Plose Apricot Juice i

Bio Plose Pineapple Juice &
Bio Plose Apple Juice ki
Citrus Juice

Water Natural / Sparkling 0,5 |
Water Natural / Sparkling 0,7 |
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BEERS

Draft Beer 0,2 - “Primus”’ 6,50
Draft Beer 0,4 - “Primus” !
Flea Gluten Free Beer ®
Flea Red Beer '

Flea Blanche Beer '

Menabrea !

Corona '

1

N NN O O O &>

Corona Non-alcoholic Beer

MOCKTAILS

Non Alcoholic Gin Tonic 10
Virgin Pina Colada 10
Crodino 6
San Bitter 6

SPARKLING COCKTAILS

Campari Soda 6
Hugo 10
Spritz Aperol 10
Spritz Campari 10
Crodino Spritz 10
Apertass 10




WINE COCKTAILS

BITTER COCKTAILS

Americano
Campari, red vermouth, soda

Negroni

Campari, red vermouth, gin

15

LIQUEURS AND BITTERS

Amaretto di saronno
Averna

Cynar

Fernet branca
Branca menta
Sambuca
Jagermeister
Ramazzotti
Bailey's
Montenegro
Limoncello

Pastis -
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WINES BY THE GLASS

Our wines by the glass may vary with availability.

We invite you to ask our staff for today's

delightful selection.

SPARKLING

Mimosa? 12
Bellini ° 15
Rossini ? 15
COCKTAILS - MARTINI

Daiquiri 12
Light Cuban Rum, Lemon Juice, Sugar

Margarita 12
Tequila, Cointreau, Lime Juice

COFFEE COCKTAILS

Espresso Martini 12
Espresso, Sugar Syrup, Kahlua, Vodka

Black Russian 12
Coffee Liqueur, Vodka

LONG DRINKS

Gin tonic 12
Base gin, tonic water

Paloma 12
Tequila, lime, grapefruit soda

Cuba libre 12
Light rum, lime juice, coca cola

Campari-orange 12
Orange juice, campari

Tequila sunrise 12
Tequila, orange juice, grenadine syrup

Pina colada 15
Rum, pineapple puree, pineapple juice, coconut syrup

BUCK'S & MUDDLED COCKTAILS

Caipirinha 12
Cachaca, lime juice, sugar

Mojito 12
Rum, lime juice, sugar, mint, soda

Moscow mule 12
Vodka, lime juice, ginger beer, mint

Italian mule 12

Vodka, gin, lime juice, ginger beer, mint

Prosecco
Franciacorta

Champagne

OUR WINES BY THE GLASS

White
Rosé
Red

Dessert
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LATE NIGHT-

BITES

SERVICE HOURS: 21:30-23:00

Pizza con crudo e stracciatella’”™ 26

Pizza with raw ham and stracciatella

Pizza mit Rohschinken und Stracciatella

Pizza con rosciutto cru5:|o riserva, pomodoro San Marzano e
stracciatella “Il Bagnolo

Pizza with Riserva raw ham, San Marzano tomato and 'Il
Bagnolo” stracciatella

Pizza mit Rohschinken Riserva, San-Marzano-Tomate und
Stracciatella .1l Bagnolo®

Pizza margherita'’ 20
Margherita pizza/ Margherita pizza

Pizza con pomodoro San Marzano, mozzarella e basilico fresco
Classic pizza with San Marzano tomato, mozzarella and fresh basil

Klassische Pizza mit San-Marzano-Tomate, Mozzarella und
frischem Basilikum

Frittura di calamari'*¢* 26
Fried calamari / Frittierte Tintenfische

Calamari fritti con maionese alla soia
Crispy fried calamari served with soy mayonnaise
Knusprig frittierte Tintenfische mit Soja-Mayonnaise

Patatine fritte 10
French fries / Pommes frites

Porzione di patatine fritte
Portion of crispy fries
Portion knusprige Pommes

Vitello tonnato *4%%° 26
Cold veal with tuna sauce / Kalbfleisch in Thunfischsosse
Vitello tenero con salsa tonnata alla ventresca di tonno

e capperi in Tiore

Slow-cooked veal with tuna belly sauce, flowering capers
and veal jus

Niedrig gegartes Kalbfleisch mit Thunfischbauchsauce,
Kupernb?ﬁfen und Kalbsjus

Selezione di formaggi '*’ 3pz 20
Cheese selection / Kéaseauswahl

Formaggilocali e non, serviti con mostarda di frutta e pan brioches

Selection of local and international cheeses served with fruit
mustard and brioche brea

Auswahl lokaler und internationaler Késesorten, serviert mit
Fruchtmostarda und Brioche-Brot

Piatto di crudo "Ruliano” stagionato 24 mesi 37" 25

Selection of 24-month aged "Ruliano”

Auswahl von 24 Monate gereiftem 'Ruliano’™- Rohschinken
Selezione di prosciutto crudo “Ruliano” stagionato 24 mesi,
servito on gnocco fritto caldo e giardiniera della casa

Selection of 24-month aged ‘Ruliano” prosciutto, served with
warm fried gnocco and house giardiniera

Auswahl von 24 Monate gereiftem ‘Ruliano’-Rohschinken,
serviert mit warmem frittiertem Gnocco und hausgemachter
Giardiniera

Cuore di lattuga 15
Lettuce heart / Salatherz

Cuore di lattuga con baby vegetali di stagione e citronette
Lettuce heart with seasonal baby vegetables and citronette dressing
Salatherz mit saisonalem Babygemiise und Zitronen-Vinaigrette

Farro alla mediterranea ' 24
Mediterranean spelt salad / Mediterraner Dinkelsalat
Farro al vapore con olive taggiasche, capperi di Pantelleria,
pomodorini e ventresca di tonno sott'olio

Steamed spelt with Taggiasca olives, Pantelleria capers, cherry
tomatoes and tuna belly in olive oi

Geddampfter Dinkel mit Taggiasca-Oliven, Kapern von
Pantelleria, Kirschtomaten und Thunfischbauch in Olivenél

DESSERTS

Tiramisu 378 12

Crema al mascarpone, biscotto al cioccolato gluten free e caffe
Mascarpone cream with gluten-free chocolate biscuit and coffee
Mascarponecreme mit glutenfreiem Schokoladenbiskuit und Kaffee

Macedonia di frutta 12
Seasonal fruit salad / Gemischter Fruchtsalat

Macedonia di frutta fresca di stagione, selezione secondo mercato
Fresh seasonal fruit selection according to market availability
Auswahl saisonaler frischer Friichte nach Marktangebot




SWEET
—DELIGHTS

Delicate creatios o close the

Limone del garda 377 12
Garda lemon / Zitrone vom Gardasee

Limone del garda ricreato in miniatura con cuore cremoso
Miniature garda lemon dessert with a creamy lemon filling
Miniaturdessert in Form einer Garda-Zitrone mit cremigem Kern

Il nostro tiramisu'*7”.8 15
Our tiramisu / Unser Tiramisu

Mascarpone, biscotto al cioccolato gluten free e cremoso al caffe
Mascarpone cream, gluten-free chocolate biscuit and coffee cream
Mascarponecreme, glutenfreier Schokoladenbiskuit und Kaffeecreme

Gelato artigianale fior di latte 3751 15

Homemade fior di latte ice cream

Hausgemachtes Fior-di-Latte-Eis

Gelato artigianale fior di latte fatto in casa, con latti selezionati
e variegature stagionali, servito al tavolo

Homemade fior di latte ice cream made with selected milk and
seasonal swirls, served at the table

Hausgemachtes Fior-di-Latte-Eis aus ausgewdhlten Milchsorten mit
saisonalen Variationen, am Tisch serviert

Lampone, cioccolato bianco e finocchio '3 7:¢ 12

Raspberry, white chocolate and fennel
Himbeere, weif3e Schokolade und Fenchel
Lampone ricreato in miniatura con cioccolato bianco
e finocchio, in diverse consistenze

Miniature raspberry dessert with white chocolate and fennel
in different textures

Miniaturdessert aus Himbeere mit weifler Schokolade und
Fenchel in verschiedenen Texturen

Torta di mele’3787 12
Apple cake / Apfelkuchen

Tortadimeleal profumodilimone, servitaconcremaingleseal whisky
Apple cake scented with lemon, served with whisky creme anglaise
Apfelkuchen mit Feiner zitronennote serviert mit Whisky-Creme Anglaise

Macedonia mista '’/ 12
Seasonal fruit salad / Gemischter fruchtsalat

Frutta di stagione in diverse consistenze e preparazioni
Seasonal fruit prepared in different textures and compositions
Saisonale Friichte in verschiedenen Texturen und Zubereitungen

Selezione di formaggi **’ 3pz 20
Cheese selection / Kaseauswahl

Selezione di formuggi locali e internazionali servita al carrello,
con mostarda di frutta e pan brioche

Selection of local and international cheeses served from the
trolley with fruit mustard and brioche brea

Auswahl lokaler und internationaler Késesorten vom Wagen,
serviert mit Fruchtmostarda und Briochebrot

ALLERGENI Si prega di informare il personale di eventuali allergie o intolleranze. Alcuni cocktail possono contenere
AVVISO IMPORTANTE ingredienti o garnish non indicati tra gli allergeni elencati. La vostra sicurezza & per noi una priorita.
ALLERGENS Please inform our staff of any allergies or intolerances. Some cocktails may contain ingredients or garnishes
IMPORTANT NOTICE not listed among the allergens. Your safety is our priority.
Bitte informieren Sie unser Personal iiber eventuelle Allergien oder Unvertréglichkeiten. Einige Cocktails
ALLERGENE kénnen Zutaten oder Garnituren enthalten, die nicht unter den aufgefiihrten Allergenen angegeben sind.
WICHTIGER HINWEIS Ihre Sicherheit hat fiir uns oberste Prioritét.
1. Glutine 6. Soia 1. Semi di sesamo
Gluten / Gluten Soybeans / Soja Sesame seeds / Sesamsamen
2. Crostacei 7. Latte - incluso lattosio . Solfiti
Crustaceans / Krebstiere Milk - including lactose Sulphites / Sulfite
3 Uova Milch - einschlieBlich Laktose . Lupini
Eggs / Eier 8. Frutta a guscio Lupin / Lupinen
4 Pesce Nuts / Schalenfriichte  Molluschi
Fish / Fisch 9. Sedano Molluscs / Weichtiere
5 Arachidi Celery / Sellerie
Peanuts / Erdniisse 10. Senape

Mustard / Senf






