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CAFETERIA

SPECIALTY
Drinks

MATCHA COCCO LATTE 7.00€

Coconut beverage enriched with vanilla and
premium japanese matcha tea
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MATCHA LATTE ICED MATCHA
LATTE

ICED TEA VELLUTO 6.00€

CHOCO-NOCCIOLA LATTE 6.00€

Hazelnut beverage with a mix of cocoa,
Cayenne pepper and coconut sugar
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CHOCO ICED CHOCO
NOCCIOLALATTE NOCCIOLALATTE

BEETROOT LATTE 6,00 €

Our iced tea is handcrafted using whole-leaf
tea filters: refreshingand irresistible

ICED GREEN TEA
Peach velvet

ICED BLACK TEA
Blueberry velvet

GOLD AVENA LATTE
Oat-based beverage

CHAI AVENA LATTE
Oat-based beverage

@or@Q) 600€
D@ 6coo€

SALTED CARAMEL LATTE  @Dor@® 6,00€

Milk-based beverage enriched with the intense and
naturally sweet flavour of beetroot and a blend of
star anise, ginger, cinnamon, coriander, cocoa,
nutmeg and cloves

BEETROOT ICED
LATTE BEETROOT LATTE

COLD BREW - NITRO 650 €

— Almond-flavoured cold brew
infused with nitrogen, giving it a
velvety and refreshing texture.

Images are for illustrative purposes only. Food products contain allergens: please refer to the ingredient list. *Product frozen or deep-frozen at source.



CAFETERIA

COFFEE
Ftot Specials

A =
ESPRESSO CAPPUCCINO ESPRESSO FOAM ESPRESSO FOAM
CON GIOIA Al TRE CIOCCOLATI NOCCIOLA PISTACCHIO
choose your with dark white & milk with hazelnut foam &  with pistachio foam &

chocolate chocolate a whole hazelnut pistachio grain
3.70€ 520€ 520€ 520€
b S
COFFEE TIMELESS
Cold Specials Classics
Frappissimo 750€ Espresso 3.00€
Marocchino Freddo 520€ Espresso con Panna 430€
Iced coffee 520€ Caffé Americano 350€
Cappuccino Freddo 4,00€ Flat White 500€
Marocchino 400€

TEA Cappuccino

Jeot 6,00 € Classic 3,50 €

Barley 4,00€

Black Tea Decaffeinated 400 €
English breakfast

Earl Grey

Gree_n Tea %k CHOOSE YOUR MILK +050€
Jasmine Green

. CHOOSE BETWEEN:
Roobois Tea

African solstice

Oat, soy or lactos-free milk
avaliable for Timeless Classics only

Images are for il ive purps only. Food products contain g

: please refer to the ingredient list. *Product frozen or deep-frozen at source.



BAKERY

COCOA CROISSANT ROLL
WITH CHOCOLATE CREAM
AND RASPBERRIES
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BAKERY

CROISSANT

“Avaliable at the counter while stocks last”

CROISSANT CROISSANT TART

Cream 430¢€ Croissant Tart 550€

Jam 420 € with cream and fresh fruit

Plain 370€ Cocoa Croissant Tart 6.00€

with peanut butter and

Vegan caramel cream

Nutella® Plant-Based 420€

Jam 420€  CROISSANT ROLL

Plain 3,70€

Pai Ch lat Croissant Roll 550€
a!n au_ ocola S0 with cream and strawberries

Pgm Suisse 500€  Cocoa Croissant Roll 6,00€

Triple Chocolate with chocolate cream and raspberries

Cinnamon Roll 500€

CROISSANT KNOT 520€

Tiramisu
Pistachio

Pistachio
Croissant Knot

Images are for il ive purp

Cocoa Croidsant Roll

with chocolate cream and raspberries

only. Food p

contain g

: please refer to the ingredient list. *Product frozen or deep-frozen at source.



BAKERY
ALL DAY DINING

SAVOURY CROISSANT

TOAST

Premium Cooked Ham
Emmental, lamb’s lettuce, served with
vegan chips and B-Mustard sauce

71150 €

Turkey Breast
Emmental, lamb’s lettuce, served with
vegan chips and Mutabal sauce

71150 €

Prosciutto Crudo
S. Daniele D.O.P., philadelphia, lamb’s lettuce,
served with vegan chips and B-Mustard sauce

1150 €

Smoked Salmon
Philadelphia, lamb’s lettuce,
served with vegan chips and Mango&curry sauce

12,00 €

Vegano with Hummus 1150 €
Confit cherry tomatoes, crispy chikpeas, lamb’s lettuce,
served with vegan chips and Mutabal sauce

EGGS 9.50€

Sunny Side Eggs
Scrambled Eggs

Each dish is served with toasted house-made butter
panbrioche, vegan chips and B-Mustard sauce

Add:

Bacon 250€
Premium Cooked Ham 250€
Turkey Breast 250€
Smoked Salmon 350€
Prosciutto Crudo S. Daniele p.o.r. 3,00 €
Avocado Cream 2,00€

Bread, butter and jam 7.00€

Toasted house-made butter panbrioche, butter made

with chocolate 70 Peru, whipped acacia honey
and jam (raspberry, apricot or orange)

Avocado Toast 1150 €
Avocado cream, herbs, confit cherry tomatoes,
Mango&curry sauce, served with vegan chips

Hummus Toast 1150 €
Hummus, herbs, confit cherry tomatoes, crispy
cickpeas, served with vegan chips and Mutabal sauce

Toast Classico 11,00 €
House-made panbrioche, Premium Cooked Ham,
Emmental cheese fondue, served with vegan chips
and B-Mustard sauce

YOGURT AND FRESH FRUIT

Yogurt with Granola e Fruit

Plain Yogurt, crunchy granola and fresh fruit

6,50€

Yogurt, Chia and Fresh Fruit 700€

Plain yogurt, with chia seeds and fresh fruit

Fresh Fruit

Fresh fruit mix

7,00 €

Images are for illustrative purposes only. Food products contain allergens: please refer to the ingredient list. *Product frozen or deep-frozen at source.



GELATERIA

PISTACHIO
AFFOGATO
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GELATERIA

OUR SPECIAL GELATO CUPS 72,00¢€

(] \ )
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CHIEDIMI SE SONO FELICE CHIEDIMI SE SONO FELICE
AL PISTACCHIO ALLA NUTELLA®
Milk cream with pistachio gelato, Pistachio gelato, Milk cream with Nutella®gelato, Milk chocolate
melted white chocolate mini cone, white chocolate gelato, milk chocolate and hazelnut bars and
and pistachio bar and crumble melted dark chocolate mini-cone and crumble

e o
PROVA COSTUME CIOCCOLATITALIANI
Seasonal Yogurt gelato, Milk chocolate gelato, dark chocolate gelato,
fresh fruit and crumble white chocolate and hazelnut gelato, melted white

and dark chocolate mini-cones

Images are for purp only. Food p. contain allergens: please refer to the ingredient list. *Product frozen or deep-frozen at source.



GELATERIA

1 CREATE YOUR GELATO CUP

GELATO MINI 2 flavours max 6,00 € GELATO LARGE 5 flavours max 712,00 €
GELATO REGULAR 3 flavours max 9.00€ FRUIT AND GELATO 2 flavours max 8,00€

2 CHOOSE THE GELATO FLAVOUR

CHOCOLATE VARIEGATO

DARK CHOCOLATE PERU 70 @ MILK CREAM WITH PISTACHIO
DARK CHOCOLATE UGANDA 78 @ MILK CREAM WITH NUTELLA®
DARK CHOCOLATE MADAGASCAR 99 @

VEGAN GIANDUIA @ FRUIT

SALTED CARAMEL GIANDUIA RASPBERRY @

WITH CHOCOLATE COOKIE

MILK CHOCOLATE 35 SIRAEERRT (@

MILK CHOCOLATE
WITH SALTED PEANUTS COVERED WITH MILK CHOCOLATE Una Gioiaw

WHITE CHOCOLATE LEMON, CANDIED ORANGE, j
NUTS AND COCOA NIBS

WHITE CHOCOLATE AND HAZELNUTS

CHOCOLATE GANACHE

CLASSICS

MILK CREAM M%
HAZELNUT N
PISTACHIO

SALTED BUTTER CARAMEL
CUSTARD CREAM FROM 1950

YOGURT WHITE CRUMBLE AND COCOA NIBS

3 ADD SOME TOPPINGS

MELTED CHOCOLATE 2,00 € BANANA 2,00€
UNA GIOIA (MINI-CONE WiTH MELTED CHOCOLATE) 2,00 € SCOOP OF GELATO 2,00€
WHIPPED CREAM 2,00€ STRAWBERRY 2.00€

@ VEGAN FLAVOUR: MAY CONTAIN TRACES OF ALLERGENS

Images are for il ive purp only. Food p contain allergens: please refer to the ingredient list. *Product frozen or deep-frozen at source.




GELATERIA

OUR AFFOGATI

Images are for il

FIORENTINO

Espresso nestled
in a delicate flower
of custard cream
gelato

8,00€

AL CIOCCOLATO

Espresso, dark
chocolate gelato,
melted dark
chocolate, brownie,
cocoa crumble,
whipped cream e
cocoa powder

8,00€

AL CARAMELLO

Espresso, salted
butter caramel
gelato, brownie,
crumble, whipped
cream and caramel
topping

8,00€

ive purp only. Food p.

CLASSICO

Espresso with one
scoop of custard
cream gelato

550€

BLACK & WHITE

Espresso, milk
chocolate gelato,
brownie, crumble,
whipped cream and
chocolate topping

8,00€

AL PISTACCHIO

Espresso, milk
cream gelato,
pistachio gelato,
crumble, whipped
cream and
chopped pistachio

8.00€

contain allergens: please refer to the ingredient list. *Product frozen or deep-frozen at source.



PASTRY

NUTELLA®
TIRAMISU
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PASTRY

TIRAMISU 9,50¢€
Feomemade

Fresh tiramisu prepared daily.
Recepies created to bring out the best in every flavour and satisfy every palate.

III

CLASSIC NUTELLA® LOTUS®
TIRAMISU TIRAMISU TIRAMISU
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MATCHA STRAWBERRY AND LEMON CHOCOLATE
TIRAMISU TIRAMISU TIRAMISU

Images are for illustrative purposes only. Food products contain allergens: please refer to the ingredient list. *Product frozen or deep-frozen at source.



PASTRY

Customize your
moment of _Joy

CHOOSE YOUR DESSERT

Choose between pancake or cépes

plain PANCAKE

CHOOSE YOUR LAYERS

Mini 2 layers
Regular 3 layers
Large 4 layers

CHOOSE YOURFILLING

plairn CREPES  soo¢

CHOOSE YOUR FILLING 2,00€
400€ Melted Chocolate
Dark, milk or white
S Nutella®
6.00€ Pistachio
Maple Syru
2,00€ P yrap

Melted Chocolate

Dark, milk or white
Nutella®
Pistachio
Maple Syrup

ADD YOUR TOPPING

Choose topppings to add on your dessert

Peanuts

Shredded coconut
Banana
Strawberries
Melted chocolate
Kiwi

Whipped cream
Crumble

Cocoa Nibs

Scoop of gelato
Chopped hazelnuts
Chopped pistachios
Mixed berries

Strawberry topping

2,00€
2,00€
2,00€
200€  pudise
200€ ~_ =
2,00€ :
2,00€
2,00€
2,00€
2,00€
2,00€
2,00€ PANCAKE WITH
250€ STRAWBERRIES AND NUTELLA®

Images are for illustrative purposes only. Food products contain allergens: please refer to the ingredient list. *Product frozen or deep-frozen at source.



BEVERAGE

RED WINE ALCOHLIC DRINKS
Raetia Pinot Nero 27.00€ Negroni 10,00 €
polgIeie] Negroni Sbagliato 10,00€
Monte del Fra 27.00€ Gin Tonic 13.00€
Valpolicella Tenuta Lena .
Gin Mare
per wine glass 7.00€ Henfir/ks
Spritz 9,00€
WHITE WINE Amaro 6,00€
R Grappa 550€
Monte del Fra 27,00 €
Lugana DOC
Raetia Sauvignon 27,00 € BEERS
POC Sudtirol Budweiser sscL 7.00€
per wine glass 700€ Leffe Blonde sscL 800€
Leffe Rouge sscL 8.00€
SPARKLING WINES
SOFT DRINKS
Turra Franciacorta 39,00 € c Col
DOCG Bl‘ut OCa Ola 33cL 470 €
per wine glass 9.00€ Coca Cola_l Zero 33cL 470€
S. Pellegrino Aranciata 2ocL 4,70 €
Turra Franciacorta 42,00€ Organic fruit juice 2ocL 470€
DOCG Satén Pear
Peach
Turra Franciacorta 42,00 € Pineapple
DOCG Roseé Dosaggio Zero Apricot
Orange and carrot
Tre ville Valdobbiadene 30.00¢ Fresh Orange Juice 5.90€
DOCG Tonic Water three Cents 470 €
or wine alass e S. Pellegrino Water 4sct 320€
P J ’ Panna Water sscL 320€
ADD A SNACK

Aperitivo plate with crisps, olives, 3,00 €
taralli and peanuts

In case of allergies or intolerances please
consult our allergens guide.

For further information, please ask our staff.
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