
STARTERS
Olive verdi
Fresh green olives from Sicily.

2.5€

Sourdough bread toast 
With olive oil and sea salt.

3€

Veggie Bomb
Sauteed courgette with olive oil, arúgula pesto, parmesan, 
crunchy hazelnut and sourdough toast.

6.5€

Maurizio's Burrata
Homemade tomato sauce, olive oil, balsamic glaze and

sourdough toast.

8€

Homemade Focaccia
With arugula pesto and stracciatella cheese.

6.5€

OPTIONS
Extra parmesan 1€

Extra bread 1€

Large pasta portion 1.5€

Extra Stracciatella 3€

TARTINE

Crunchy Prosciutto
Stracciatella cheese and crunchy prosciutto.

6.5€

Parmigiana
Homemade tomato sauce, parmesan, sauteed eggplant 
and basil.

6.5€

Shroom Cream (Vegan)
Homemade mushroom cream, crunchy hazelnut, basil and 
olive oil.

7.5€

Stracciatella
Stracciatella cheese, homemade tomato sauce and 
homemade pesto.

7.5€
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CLASSICS

DESSERTS
Le Brownie
With homemade salted caramel and crunchy hazelnut

4.5€

Classic Tiramisu 5€
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Arugula Pesto
With parmesan, crunchy hazelnut and basil.

9€

Forestière
With vegan cream, mushroom, iberian chorizo, parmesan.

*Vegetarian Option (courgette)

9.5€

Lemon Haze
Fresh Citrus, mascarpone, parmesan & breadcrumbs.

9.5€

Jimmy's
With vegan cream, prosciutto, leek and crunchy hazelnut.

*Vegetarian Option (courgette)

9.5€

Slow Cooked Meat Ragu
With breadcrumbs and parmesan.

12.5€

Carbonara
 Pecorino romano, guanciale, parmesan and egg.

11.5€

La Belle Tomate
With sauteed eggplant topping, basil and stracciatella.

10.5€

Cacio e pepe
Pecorino Romano cheese and black pepper cream.

11€

Paravati's
Sundried tomatoes, butternut squash, smoked mozzarella, 
walnut, stracciatella cheese

11.5€

"Red Hot Chilli Peppers"
With roasted red bell peppers, walnut, pecorino romano and 
spicy olive oil.

10€


