
S N AC K S  /  N I B B L E S

Olives · 5,50 €
Marinated Taggiasca olives from Liguria
 
Hummus · 7,00 €
With tahini, lemon and olive oil,
fresh carrots, cucumber and paprika

Agrodolce · 10,50 €
Pickled peppers, zucchini, carrots
with olives, balsamic onions and Focaccia 
(pizza bianca) fresh from the oven

+ Focaccia (pizza bianca) fresh from the oven · 3,50 €

S O U P S  /  Z U P PA

Tomato · 5,00 €
With basil oil

Minestrone Toscano · 6,00 €
With chickpeas and Cima di Rapa (turnip top)
+ Grilled chicken breast · 6,00 €

+ Focaccia fresh from the oven · 3,50 €

PAS TA  A L  F O R N O

Prepared vegetarian 

Orecchiette al ragù · 9,50 €
With root vegetable Bolognese and parmesan

Gnocchi · 10,00 € 
With Gorgonzola, saffron and Parmesan

B OW L S

Modern Caesar · 9,00 €
Romaine lettuce, parmesan, croutons, fresh herbs,
Caesar’s style dressing with yogurt

Couscous · 9,00 €
Romaine lettuce, couscous, cucumber,  
bell pepper, mint, pomegranate, parsley

Cali Mix · 10,00 €
Plucked leaf salads, quinoa, avocado,  
green beans, paprika, edamame, fresh herbs

Raw food mix · 8,00 €
With grated carrots and cucumber, vine tomatoes,
young leek, chervil, leaf parsley and cress

Choice of Dressing: 
Olive oil – orange
Balsamic bianco
Yogurt mustard

Supplement your bowl with:
+ Focaccia fresh from the oven · 3,50 € 
+ Marinated organic feta cheese · 4,00 €
+ Grilled chicken breast · 6,00 €

F O C AC C I A

Fresh from the oven on a wooden board
Homemade with sea salt and oregano

Spinaci · 9,50 € 
Bianche with young spinach leaves, ricotta and garlic oil

Melanzane · 10,50 €  
Bianche with grilled eggplant and chili chutney

Carciofi · 11,50 € 
With marinated artichokes  
and fresh Buffalo mozzarella

Salsiccia · 12,50 € 
With grilled yellow pepper, melted
Mozzarella and spicy salsiccia (sausage)

SW E E T S  /  D O L C E

Profiterole dolce · 6,00 € 
With nougat and mascarpone
 
Or with seasonal fruits or berries
and vanilla sauce 

Ask about our daily specials

Raspberry tart · 6,00 €

O U R  TAC E N TO  1 0 0  E X T R A  V I R G I N  O L I V E  O I L  D I
O L I VA  C O N S I S T S  O F  1 0 0 %  H I G H - Q UA L I T Y

TAG G I A S CA  O L I V E S .  I T  O N LY  G R O W S
I N  T H E  O L I V E  H I L L S  O F  L I G U R I A  I N  I TA LY.

I T  WA S  B R O U G H T  TO  L I G U R I A  M O R E  T H A N  9 0 0  Y E A R S 
AG O  F R O M  B E N E D I CT I N E  M O N K S  A N D  B R E D  T H E R E 

U S I N G  T E R R AC E D  C U LT I VAT I O N .

T H E  S P E C I A L  LO CAT I O N ,  W I T H  C LO S E  P R OX I M I T Y  TO
T H E  M E D I T E R R A N E A N  A N D  P U R E  C L I M AT E  O F  T H E  S E A 

A L P S ,  M A D E  T H E  TAG G I A S CA  O L I V E S  S O  TA S T Y
A N D  S P E C I A L .

“ W H AT E V E R  YO U  C O O K ,  C O O K  I T  W I T H  LOV E  
–  O N LY  T H E N  CA N  I T  B E  G O O D ” 

 
I G N A Z  B .  

Fo u n d e r,  F l e m i n g ’s  H o t e l s

W E  O N LY  B U Y  Q UA L I T Y  O R GA N I C  V E G E TA B L E S 
IN REGIONAL WHOLESALE MARKETS.  THE SEASONAL 

F R U I T,  A L L  H E R B S  A N D  V E G E TA B L E S  A R E  
P R OV I D E D  BY  LO CA L  FA R M E R S .

W E  H AV E  A L R E A DY  W O R K E D  TO G E T H E R  F O R 
Y E A R S  W I T H  S O M E  O F  T H E S E  AG R I C U LT U R A L 

F I R M S .  W E  T R U S T  T H E I R  P R O D U CT I O N  
M E T H O D S  A N D  K N O W  T H E  FA R M E R S  

A N D  C O M PA N I E S  P E R S O N A L LY.

W I T H  O U R  M E AT  A N D  S AU S AG E  P R O D U CT S
WE PAY ATTENTION TO THE ANIMAL WELFARE SEAL .

I N  P R I N C I P L E ,  O U R  P O U LT RY  P R O D U CT S  A R E
N OT  I N J E CT E D  A N D  H A L A L- C O M P L I A N T.

CUCINA

W H E N  YO U  T H I N K  O F  C U L I N A RY  S P E C I A LT I E S  F R O M 
L I G U R I A ,  O N E  T Y P I CA L  A N D  V E RY  TA S T Y  R E G I O N A L 

F O O D  C O M E S  TO  M I N D :  T H E  F O CAC C I A .

T H E  BA S I C  I N G R E D I E N T S  F O R  A N  AU T H E N T I C
F O CAC C I A  A R E  F LO U R ,  Y E A S T,  WAT E R ,  O L I V E  O I L ,

O R E GA N O  A N D  S A LT.  F O R  I T S  P R E PA R AT I O N  W E 
E XC LU S I V E LY  U S E  W H E AT  F LO U R  T Y P E  0 0,  T H E 

VA R I E T Y  T H AT  I S  A L S O  FAVO R E D  BY  T R A D I T I O N A L
F O CAC C I A  BA K E R S  I N  I TA LY.

T H E  P R E PA R AT I O N  I S  V E RY  T I M E - I N T E N S I V E . 
T H E  D O U G H  I S  N OT  J U S T  K N I T T E D  M U LT I P L E 
T I M E S ,  B U T  A LWAYS  H A S  TO  R E S T  AGA I N .  W E 

G I V E  I T  U P  TO  5  R E S T  B R E A K S  OV E R  A  P E R I O D 
O F  S E V E R A L  H O U R S .

Our service and separate allergy menu are happy to give you
information about the allergenic ingredients contained in the dishes.


