
RESTAURANT - PIZZERIA - PIADINA

PATISSERIE & COFFEE SHOP

SCALDING FLAVOURSSCALDING FLAVOURS



IN ROMAGNA, HOT THINGS ARE “SBIONTA”.

THE SAND IS “SBIONTA” UNDER THE SCORCHING SUN.

A BAKING TRAY HOT OUT OF THE OVEN IS “SBIONTA”.  

A HEART BURNING WITH PASSION IS “SBIONTA”.  

THAT’S WHY THE FLAVOURS YOU FIND HERE ARE HOT:  

PIADINA, HAMBURGERS AND PIZZAS FRESHLY-PREPARED  

USING PREMIUM INGREDIENTS AND WITH ARTISAN  

ATTENTION TO DETAIL.

NOT FORGETTING OUR PATISSERIE, COFFEE SHOP,  

STREET FOOD AND COCKTAIL BAR... SBIONTA HAS MANY 

SOULS. ENJOY DISCOVERING THEM ALL!



“Wake Up” BRUNCH		                          10,50
SCRAMBLED EGGs, BACON, BAKED BEANS, 
pan TOAST, BUTTER, FRENCH FRIES*
INCLUDING A DRINK OF YOUR CHOICE BETWEEN COFFEE, ORANGE JUICE, OR WATER 0.50 LT

“POWER” BRUNCH	                            11,50
SCRAMBLED EGGS, FRANKFURTER, HAM, 
PAN TOAST, BUTTER, FRENCH FRIES*
INCLUDING A DRINK OF YOUR CHOICE BETWEEN COFFEE, ORANGE JUICE, OR WATER 0.50 LT

“stand up”	                            11,50
SCRAMBLED EGGS, SMOKED SALMON, 
GRILLED COURGETTE, PAN TOAST, BUTTER, AND FRENCH FRIES
INCLUDING A DRINK OF YOUR CHOICE BETWEEN COFFEE, ORANGE JUICE, OR WATER 0.50 LT

“Club sandwich”	                          10,00
SERVED WITH FRENCH FRIES, PAN TOAST, BAKED TURKEY, 
BACON, EGGS, LETTUCE, TOMATO, MAYONNAISE

“Classic ToasT”		                           5,00
HAM AND CHEDDAR CHEESE

AVOCADO TOAST	                     	      8,00
with “smoked salmon”

AVOCADO TOAST		                           8,00
with “STEAMED PRAWNs”

VEGETARIAN AVOCADO TOAST		                           8,00
cereal bread, guacamole, avocado, scrambled eggs

“Pancakes” 		                           6,50
with Nutella (3 PIECES)

“Pancakes”		                           7,00
with maple syrup (3 PIECES)

“Pancakes”	                      	      7,50
with fresh fruit and cream (3 PIECES)

yogurt	                      	     6,00
150 grams jar with choice FROM cereals, muesli and fresh fruit

BRUNCH
09:00 -  12:00



PIZZas
Romagnola	 12,00
FIOR DI LATTE MOZZARELLA, PARMA CURED 
HAM, ROCKET, SQUACQUERONE CHEESE

Ah di!                               10,00	
TOMATO, FIOR DI LATTE MOZZARELLA,
GRILLED VEGETABLES

Tin bota	 12,00 
TOMATO, BURRATA, ROCKET, CHERRY 
TOMATOES, CAPERS

La bologna	  13,00
Fior di latte mozzarella, mortadella, 
burrata, pesto, rocket, chopped 
pistachios

4 Formaggi	  11,00
FIOR DI LATTE MOZZARELLA, SCAMORZA 
CHEESE, GORGONZOLA, GRANA CHEESE

Tanimodi	 14,00	  
FIOR DI LATTE MOZZARELLA, PARMA 
CURED HAM, BURRATA, ROCKET

Burdela	  14,00	  
FIOR DI LATTE MOZZARELLA, BRESAOLA,  
ROCKET, GRANA CHEESE, CHERRY TOMATOES

a tal deg	  13,00	  
tomato, FIOR DI LATTE mozzarella,
provola CHEESE, sausage, porcini 
mushrooms

bon viaz	  13,00	  
fior di latte mozzarella, provola 
CHEESE, sausage, ‘nduja, red onion

Fornarina		 4,00
salt, oil, rosemary

red fornarina		  4,50	

tomato, salt, oil

Margherita					      7,00	
tomato, fior di latte mozzarella

Napoli					      9,00	
tomato, fior di latte mozzarella, 
Anchovies, oregano

Bufalina	 10,00
TOMATO, BUFFALO MOZZARELLA, BASIL

COTTO e funghi	 10,00	
TOMATO, FIOR DI LATTE MOZZARELLA, 
BAKED HAM, MUSHROOMS

DIAVOLA		  9,00	
TOMATO, FIOR DI LATTE MOZZARELLA, 
SPICY SALAMI

PataPizza	 10,00	
TOMATO, FIOR DI LATTE MOZZARELLA, 
FRANKFURTER, FRENCH FRIES

Casinera	  11,00
TOMATO, FIOR DI LATTE MOZZARELLA, SPICY SALAMI,  
OLIVES, APULIAN ARTICHOKES, BAKED HAM

Pataca	  11,00	
TOMATO, BUFFALO MOZZARELLA, ANCHOVIES, 
TAGGIASCHE OLIVES, CHERRY TOMATOES

Fiadon  	  11,00
TOMATO, FIOR DI LATTE MOZZARELLA, 
SPICY SALAMI, RED ONION, GORGONZOLA

InvurnÍ	  11,00
TOMATO, FIOR DI LATTE MOZZARELLA, TUNA, 
RED ONION, TAGGIASCHE OLIVES, CAPERS

Sta zet  	  11,00
FIOR DI LATTE MOZZARELLA, SAUSAGE, 
BROCCOLI RABE, RED TROPEA ONION

Sbionta	   13,50
FIOR DI LATTE MOZZARELLA, CHERRY TOMATOES,  
BASIL, OLIVES, SPICY SALAMI, BURRATA



seafood pizzas
Vin olta	 14,00

FIOR DI LATTE MOZZARELLA, SMOKED 

SALMON, PHILADELPHIA, ROCKET

Tan la smet?	 14,00

Fior di latte MOZZARELLA, TOMATO, 

SHELLED SEAFOOD

tan fe murì	 15,00

FIOR DI LATTE mozzarella, CANTABRIAN 

ANCHOVIES, BURRATA, CHERRY TOMATOES, 

BASIL

SBIONTA’S PIZZA

THE THIN ONE
THE INIMITABLE THAT COMES 

OUT FROM THE DISH 
TRADITIONAL DOUGH

 AND WHOLEMEAL SPELT
FROM 6.00 PM

THE LEAVENED
ONE

HIGH HYDRATION 
TRADITIONAL DOUGH 

FROM 11.00 AM

“SHOVEL”
PIZZA

SHARE 50 CM 
OF DELICIOUSNESS!

AN AUTHENTIC 
ROMAN FOCACCIA, 

TASTY AND FRAGRANT, 
MADE WITH A VERY 
HIGH HYDRATION 

DOUGH!
A CHOICE OF
3 TOPPINGS 

27,00
COVER AND SERVICE CHARGE: 1,50

variations: FROM €0.50 TO €4.00 

DEPENDING ON INGREDIENTS

VEGAN

MARG-VEG		      9,00 
TOMATO, MOZZARISELLA, BASIL

STRAC-VEG	       11,00 
StRACHICCO, MOZZARISELLA, ROCKET, 
CHERRY TOMATOES

TOT-VEG	      12,00 
TOMATO, MOZZARISELLA, AUBERGINES, 
COURGETTES, BROCCOLI RABE

WHOLEMEAL SPELT DOUGH + 1,5o



PIADINA
HANDMADE FRESHLY BAKED

CHOOSE YOUR DOUGH - 100% ITALIAN FLOURS
-  TradiTIONAL (00 FLOUR, LARD)                         - gluten-free dough + 2,00

- 100% WHOLE SPELT AND EVO OIL + 1,00

24-MONTH CURED HAM, SQUACQUERONE CHEESE AND ROCKET	 8,50

24-MONTH CURED HAM AND AUBERGINES AU GRATIN	 8,50

24-MONTH CURED HAM AND MOZZARELLA 	 8,50

24-MONTH CURED HAM AND PECORINO CHEESE	 8,50

24-MONTH CURED HAM, BUCCIATELLO cheese and grilled courgetteS	 9,50

Roast beef, TOMATO, LETTUCE AND MAYONNAISE	 9,00

Roast beef, ROCKET AND GRANA CHEESE	 9,50

TURKEY, GRILLED COURGETTES AND BALSAMIC VINEGAR	 8,00

TURKEY, TOMATO, LETTUCE AND MAYONNAISE  	 8,00

MILANO SALAMI AND CHEESE  	 8,00

MORTADELLA, PISTACHIO PESTO AND CHEESE 	 9,00

BRESAOLA, ROCKET AND GRANA CHEESE  	 9,00

SAUSAGE, SQUACQUERONE CHEESE AND ROCKET  	 9,00

SAUSAGE, BRAISED ONION AND PECORINO CHEESE  	 9,00

SPICY SALAMI, SCAMORZA CHEESE AND BLACK OLIVE PÂTÉ   	 9,00

BAKED HAM AND MOZZARELLA  	 8,00 

BAKED HAM, SCAMORZA CHEESE, SAUTÉED MUSHROOMS AND TRUFFLE SAUCE 	 9,00

BAKED HAM, CHEESE, TOMATO, LETTUCE AND MAYONNAISE   	 8,50

AU GRATIN VEGETABLES  	 8,00

SQUACQUERONE CHEESE AND ROCKET	 8,00

NuTELLA	 6,00

VEGAN WITH WHOLE SPELT DOUGH 
planted kebab (100% VEGAN PEAS FLOUR KEBAB, LETTUCE, TOMATO,                         9,50
RED ONION AND VEGAN MAYO)	  
CAPRISELLA (MOZZARISELLA, TOMATO, OREGANO)	 9,00
VEGHINA (STRACHICCO, ROCKET, CHERRY TOMATOES)	 9,00
VEGARISA (MOZZARISELLA, AU GRATIN TOMATOES, AU GRATIN AUBERGINES)	 9,00
VEGA-VEGA (MOZZARISELLA, STRACHICCO, GRILLED VEGETABLES)	 9,00



SEAFOOD PIADINA
SMOKED SALMON, PHILADELPHIA  	 10,00
CHEESE AND ROCKET

SMOKED salmon, GUACAMOLE  	 10,00
SAUCE, GRILLED COURGETTES, LETTUCE

PRAWNS IN COCKTAIL SAUCE	 10,00
AND LETTUCE

MARINATED SARDINES, ROCKET  	 9,00
AND RED TROPEA ONION

SARDINES AU GRATIN, ROCKET, 	 9,50
Squacquerone CHEESE AND RED 
TROPEA ONION

oil tuna fillets, tomato,  	 9,00
lettuce and mayonnaise

oil tuna fillets, grilled   	 9,00
courgettes, and GRANA cheese

CASSONI (FILLED PIADINA)

“RED”                      	 6,00

TOMATO AND MOZZARELLA

“GREEN”  	 6,00

SWISS CHARD, CHICORY AND SPINACH 

”DIAVOLONE”	 7,00

SPICY SALAMI, GRILLED AUBERGINES  

AND MOZZARELLA

“ROMAGNOLO”	 7,00

SAUSAGE, POTATO AND MOZZARELLA

100% BEEF BURGER	 8,50

BRAISED ONION, SCAMORZA CHEESE 

AND BBQ SAUCE

SIMPLE TRADITIONAL PIADINA 1,20 - SIMPLE PIADINA MADE USING SPECIAL DOUGHS 1,50
variations: FROM €0.50 TO €4.00 DEPENDING ON INGREDIENTS



FROM OUR KITCHEN
HOMEMADE PASTA, AS GENUINE AS EVER

TAGLIOLINI WITH SHELLFISH (SHELLED)	     16,00

TAGLIOLINI WITH SALMON, PESTO, CHOPPED PISTACHIOS 		  15,0O

AND FRESH CREAM 

	     

WHOLE SPELT STROZZAPRETI WITH PORCINI MUSHROOMS, 		  15,00

PRAWNS AND CHERRY TOMATOES	     

passatelli with claims, courgettes, pendolini tomatoes and mint	    15,00

sbionta strozzapreti with sausage, porcini mushrooms, 	     15,00 

truffle sauce, cream and grana flakes

RAVIOLI PENDOLINI TOMATOES, STRACCIATELLA CHEESE AND BASIL	     14,00

FRESH PACCHERI WITH CARBONARA SAUCE	     13,00

FRESH PACCHERI WITH ARTICHOKES CREAM,	     13,50

BACON AND GRANA CHEESE FLAKES

ROMAGNOLA TAGLIATELLA WITH TRADITIONAL RAGù	     13,00

LASAGNA WITH RAGù	     11,50

 WHOLE SPELT STROZZAPRETI WITH SEASONAL VEGETABLES                     13,00 



ONE-COURSE DISHES
ONE-COURSE SEAFOOD DISHES

ONE-COURSE MEAT DISHES

*TUNA TARTARE, AVOCADO AND CHOPPED PISTACHIOS	                               18,00
*SALMON TARTARE, BURRATA, PESTO AND WALNUTS                                       18,00
octopus pie with chickpeas, potatoes and taggiasca olives                 18,00
GRILLED SALMON WITH BASMATI RICE AND SOY SAUCE                                  18,00
*FISH SKEWERS 2 SQUIDS AND 2 SHRIMPS		                                18,00

SLICED BEEF, ROCKET, GRANA CHEESE, PENDOLINI TOMATOES   		          19,00
BALSAMIC VINEGAR GLAZE

SLICED BEEF WITH COARSE SALT                                                                  19,00
AND ROSEMARY WITH FRENCH FRIES  

green pepper fillet with fried potatoes                                                     24,00

sbionta grilled chicken, ribs,                 minimum 2 PAX           (per person) 24,00
frankfurters, sliced beef steak with herbs and chips                                 

SLICED CHICKEN WITH CURRY-SAUCE AND BASMATI RICE                                   16,00 

slow roasted Chicken with herbs, with french fries                                18,00 

RIBS BBQ WITH FRENCH FRIES                                                                      19,00

CHICKEN CUTLET WITH FRENCH FRIES                                                               12,00

*CURED MEATS PLATTER AND SQUACQUERONE CHEESE                                          15,00 

*24-MONTHS CURED PARMA HAM AND ANDRIA BURRATA CHEESE                                     15,00

*ROAST-BEEF, ROCKET, CHERRY TOMATOES, GRANA CHEESE                                               14,00

*BRESAOLA DOP, ANDRIA BURRATA CHEESE AND ROCKET                                          15,00

*GRILLED SCAMORZA CHEESE AND AU GRATIN VEGETABLES                                        13,00

*BUFALA CAPRESE SALAD AND BASIL                                                                  12,00

*HAM AND MELON (SUMMER ONLY)                                                           12,00

DISHES MARKED WITH * WILL BE SERVED WITH PIADINA



burgers
BURGERS 

100% BEEF 
100% ITALIAN

“CLASSIC” BURGER + FRENCH FRIES	  12,00
BEEF BURGER, BRAISED ONIONS, LETTUCE, TOMATO

“CHEESE” BURGER + FRENCH FRIES 		  12,50
BEEF BURGER, CHEDDAR CHEESE, BRAISED ONIONS, LETTUCE, TOMATO

“CHEESE BACON” BURGER + FRENCH FRIES	   13,00
BEEF BURGER, CHEDDAR CHEESE, BACON, BRAISED ONIONS, LETTUCE, TOMATO

“hot burger” + french fries	   14,50
BEEF BURGER, 2 JALAPEÑOS, CHEESE, LETTUCE, TOMATO, SBIONTA SAUCE, TABASCO 

“CHICKEN” BURGER + FRENCH FRIES	  12,00
FRIED CHICKEN BURGER, LETTUCE, TOMATO, MAYONNAISE

“CHICKEN cheese bacon” BURGER + FRENCH FRIES		  13,00
FRIED CHICKEN BURGER, cheddar cheese, Lettuce, tomato, MAyonnaise

“pulled chicken” BURGER + FRENCH FRIES	  	14,50
bbq pulled chicken burger, cheddar cheese, Lettuce, sbionta sauce

“SALMON” BURGER + FRENCH FRIES	   13,50
SALMON BURGER, GRILLED COURGETTES, GUACAMOLE, LETTUCE, TOMATO

“TUNA” BURGER + french fries	   13,50
TUNA BURGER, TZATZIKI SAUCE, LETTUCE, TOMATO

“VEGAN” BURGER + french friEs	  13,00
VEGAN BURGER, TOMATO, LETTUCE, VEG SAUCE

“CHEESE-VEGAN” BURGER + french friEs	   13,50
VEGAN BURGER, STRACHICCO, COURGETTES, VEG SAUCE

WANT TO MAKE YOUR BURGER EVEN MORE SPECIAL?
YOU CAN DOUBLE UP ON THE MEAT + € 3,00

Option of choosing gluten-free bread



FRIED DISHES
FRENCH FRIES	 5,00

CHICKEN NUGGETS	 7,00

FRIED MOZZARELLA STICK	 7,00

JalapeñoS	 7,00

MAIN SALADS
SERVED WITH PIADINA

Sbiontona	 13,00
LETTUCE, OLIVES, TUNA, MOZZARELLA, EGGS, 
CHERRY TOMATOES AND CORN

GreEK	 13,00
LETTUCE, FETA CHEESE, CHERRY TOMATOES, 
CUCUMBER, RED ONION AND OLIVES

Caesar Salad	 13,00
CHICKEN, LETTUCE, CHERRY TOMATOES, 
FLAKES OF GRANA CHEESE, CROUTONS 
AND CAESAR SAUCE

montanara	 13,00
LETTUCE, CHAMPIGNON MUSHROOMS, GRANA 
CHEESE FLAKES, CROUTONS, CHERRY TOMATOES, 
WALNUTS AND JULIENNE BRESAOLA

venus	 13,00
lettuce, prawns with pink sauce, pendolini
tomatoes, corn, carrots and rocket 

VEGGY (WITH THE VEGAN PIADINA OF YOUR CHOICE)	 13,00
LETTUCE, MOZZARISELLA, GRILLED COURGETTES, 
CHERRY TOMATOES, CORN AND OLIVES



SUSHI POKè SALAD BOWL 

A Pokè Bowl is a marinated raw fish dish 

served with a variety of rice, proteins, 

condiments, homemade sauces

and crispy toppings.

The culture of Poke comes from the 

fishermen of Hawaii. These healthy 

dishes contain high levels of protein and 

are served in satisfying portions.

side dishes

ROyal pokè, HAKUMAKI rice, salmon, tuna, 	                      16,50
cucumbers, corn, grilled courgettes, cherry tomatoes,
feta cheese, TZatziki sauce

SALMON, HAKUMAKI RICE, EDAMAME BEANS, avocado,       15,00
GREEN CABBAGE, CHERRY TOMATOES, TERIYAKI SAUCE, SESAME,  
FLAKED ALMONDS		   

YELLOWFIN TUNA, HAKUMAKI RICE, EDAMAME BEANS,  	          16,00
AVOCADO, GREEN CABBAGE, CHERRY TOMATOES,
TERIYAKI SAUCE, SESAME, FLAKED ALMONDS
			 
STEAMEDKING PRAWNS, hAKUMAKI RICE, EDAMAME BEANS,     16,00
AVOCADO, GREEN CABBAGE, CHERRY TOMATOES, TERIYAKI SAUCE,
SESAME, FLAKED ALMONDS
					   
GRILLED CHICKEN, hAKUMAKI RICE, EDAMAME BEANS,	          14,00
AVOCADO, GREEN CABBAGE, CHERRY TOMATOES, TZATZIKI SAUCE, 
SESAME, FLAKED ALMONDS

Vegan - TOFU, HAKUMAKI RICE, EDAMAME beans,                  14,00
GREEN CABBAGE, CHERRY TOMATOES, TERIYAKI SAUCE,
SESAME, FLAKED ALMONDS

Pokè Planted Rice, planted kebab, avocado,             15,00
julienne carrots, rocket, GREEN CABBAGE, corn, 
FLAKED ALMONDS and vegan mayo

FRENCH FRIES	      5,00

grilled vegetables   7,00

au gratin vegetables 7,00

mixed salad         6,00



SbionTino BABà	 7,50

WITH CHANTILLY CREAM AND WILD FRUITS

SMALL FRESH PASTRIES 	 7,00

hazelnut rocher	 6,00

“pistachious” with chocolate	 6,00 

and bronte pistachios

tiramisù	 6,00

wild fruits cheesecake	 6,00 

dessert of the day	 6,00

ask our staff

natural pineapple	 7,00 

fruit salad	 6,00

FRUIT SALAD with whipped cream 	 6,00

OUR PATISSERIE
SBION



COFFEES
Espresso	 1,80

Decaf espresso	 2,00

barley coffee	 2,00

Ginseng COFFEE	 2,00

Montebianco	 2,00
espresso with frothy milk top

Macchiatone  	 1,90
espresso with a dash of milk	

espresso with liqueur	 2,50

double espresso	 3,00

Americano	 2,50

MarocchinO	 2,00
espresso with frothy milk and cocoa top

Cappuccino	 3.00

planted Cappuccino	 3.00

Latte macchiato	 3.00

soy Latte macchiato	 3.00

hot chocolate	 4,50

hot chocolate with cream	 5,00

Tea	 4,00

herbal tea	 4,00

fresh fruit juice
ORANGE	 4,00

extract juice	 7,00

SOFT DRINK
MEDIUM DRAUGHT COCA COLA (500 ml.)  		  4,50

Coca-Cola, Coca zero iN A GLASS BOTTLE (330 ml.)		  4,00

GALVANINA ORGANIC SOFT DRINKS		  4,00

Citron drink, Chinotto, orange soda, gazzosa,  

lemonade, tonic water, red grapefruit, white tea

FRUIT JUICES		  4,00

ICED TEA (330 ml. CAN)		  4,00

PEACH/LEMON

WATER IN PLASTIC BOTTLE (500 mL.)		  2,00

“SAN PELLEGRINO” SPARKLING WATER IN GLASS BOTTLE (750 mL.)		 3,50

“PANNA” NATURAL WATER IN GLASS BOTTLE (750 mL.)		  3,50



Krombacher 
Pils
Colour: Light
Foam: Solid and compact
Type: Pils
4,8% Volume
SMALL             mediUM
3,50              5,50

Krombacher 
keller
Colour: Bright copper
Foam: Compact
Type: Keller “Unfiltered”
5,1% Volume
small             medium
3,50              6,00

guinness
Colour: Dark brown
Foam: Creamy
Type: Irlanda Stout
4,2% Volume
SMALL          mediUM
4,00           7,00

amarcord
volpina
Colour: Ruby red
Foam: Compact
Type: Romagnola red
6,5% Volume
small             medium
4,00             6,00

amarcord
volpina
Colour: Straw yellow
Foam: Lightweight
Type: Blanche
4,8% Volume
small          medium
3,50           6,00

DRAFT BEERS SELECTION 

Giraffa
“KROMBACHER” pils

 2 litres
22,00

 3 litres
33,00

share
your beer



MAXLRAINER 

LEO WEISSE

Colour: Light
Style: Weizen
Volume: 5% vol.
Format: 500 ml 

6,00

amarcord

tabachéra

Colour: Amber
Style: Strong Amber Ale 
Volume: 9 % vol. 
Format: 500 ml

7,00

bad brewer

american lager

Colour: Light gold
Style: Lager
Volume: 4,5 % vol. 
Format: 330 ml

5,50

tennent’s

extra

Colour: Intense blond
Style: Strong Lager 
Volume: 9 % vol. 
Format: 330 ml

6,00

bad brewer

blanche

Colour: Yellow golden 
Style: Blanche
Volume: 4,9 % vol. 
Format: 330 ml

5,50

corona

extra

Colour: Straw yellow
Style: Pale Lager Mex
Volume: 4,5 % vol. 
Format: 330 ml

5,00

bad brewer

ipa

Colour: Golden 
Style: IPA
Volume: 6,0 % vol. 
Format: 330 ml

5,50

ichnusa

unfiltered

Colour: Bright gold
Style: Lager 
Volume: 5 % vol. 
Format: 500 ml

5,00

krombacher

non-alcoholic

Colour: Straw yellow
Style: Non-alcoholic Pils
Volume: 0,0 % vol. 
Format: 330 ml

5,00

amarcord

gradisca

Colour: Blonde
Style: Premium Lager
Volume 5,2% vol.
Format: 1 lt

13,00

stepherd 

neame ipa

Colour: Amber
Style: IPA
Volume: 6,1 % vol. 
Format: 50 cl

7,00

BOTTled beer



WIN E  S E L EC T ION
BY  T H E  GLASS

BOTTLED

SPARKLING WINES
PROSECCO DI                  6,00 
VALDOBBIADENE BRUt 
Gemin 

TRENTO DOC brut             8,00
Endrizzi 

FRANCIACORTA BRUt            8,00
Contadi Castaldi

FRANCIACORTA saten           8,00
Contadi Castaldi

SPARKLING WINES
PROSECCO DI VALDOBBIADENE BRUt      20,00
Gemin

trento doc BRUt                               32,00
Endrizzi

franciacorta BRUt                           38,00
Contadi Castaldi

franciacorta saten                         38,00
Contadi Castaldi

flore saten millesimato                   48,00
Colletto

franciacorta                                 38,00
Bellavista

franciacorta                                 48,00
Ca’ Del Bosco

champagne                                    70,00
Laurent Perrier

champagne                                  100,00
Ruinart Brut

red wines
sangiovese aulente igt                      18,00
San Patrignano

lagrein                                           24,00
Valle Isarco

pinot nero                                       24,00
Valle Isarco

valpolicella ripasso                       32,00
Accordini

primitivo                                       20,00
Vigne di San Marco

nero d’avola                                 22,00

chianti superiore                          22,00
Cinelli Colombini

brunello di montalcino              49,00
Cinelli Colombini

amarone classico                    50,00
Accordini

Barolo                                       52,00
Famiglia Marrone

BARBERA                                      28,00
Famiglia Marrone  

whites wines
rebola colli di rimini                  24,00
Podere Vecciano

aulente bianco                             19,00
San Patrignano

gewürztraminer                         23,00
Valle Isarco

chardonnay                              20,00
Valle Isarco

sauvignon                                 29,00
Valle Isarco

ribolla gialla                           28,00
Livio Felluga

lugana                                        25,00
Cà dei Frati

lugana  rosata                          25,00
Cà dei Frati

“blangè” arneis                            29,00
Ceretto

vermentino kanimari                  2400
Nuraghe Crabioni  

whites wines
rebola colli di rimini  6,00  
Podere Vecciano 

aulente bianco          5,00
San Patrignano 

albana secco                5,00
Zavalloni

gewürztraminer        6,00
Valle Isarco

sauvignon                   6,00
Valle Isarco

red wines
sangiovese aulente igt   5,00  
San Patrignano 

valpolicella ripasso    8,00
Accordini 

primitivo                        6,00
Vigne di San Marco

nero d’avola             6,00
Nicosia



cocktails
Aperol Spritz	 7,00
SPARKLING WINE, APEROL, SODA

HUGO	 7,00
ELDERFLOWER, prosecco, soda, mint

Americano	 7,00
red Vermouth, Bitter Campari, Gin

NEGRONI	 8,00
Vermouth rosso, Bitter Campari, Gin

Mojito 	 8,00
choose from: Maracujá, LIQUORICE, ginger, 
balsamic vinegar, green apple
with white Rum, mint, lime, sugar, Soda

Caipiroska	 8,00
choose from: strawberry, Maracujá, green apple
vodka, lime, sugar

Sex on the Beach	 8,00
Vodka, peach liquor, orange juice, Cranberry juice

Moscow Mule	 8,00
Vodka, lime juice, ginger beer

Margarita	 8,00
Tequila, Cointreau, lemonjuice

paloma	 8,00
TEQUILA, SALT, LIME, SODIA, PINK GRAPEFRUIT

BASIL BEAUTY	 9,00
vodka, malibù, PINEAPPLE JUICE, BASIL, Maracujá

DAIQUIRI	 8,00
white rum, lime, sugar syrup

MAI TAI	 8,00
WHITE AND DARK RUM, ORANGE CURAÇAO, ORGEAT, LIME

MANHATTAN	 8,00
Rye whiskey, vermouth rosso, angostura

MARTINI COCKTAIL	 7,00
gin, vermouth dry

SINGAPORE SLING	 9,00
gin, cherry, Cointreau, grenadine, pineapple juice, lemon, 

angostura bitters

LONG ISLAND ICED TEA	 8,00
Gin, Vodka, white rum, Triple sec, lemon juice, sugar syrup, 

coca cola

new york sour	 8,00
gin, red wine, SWEET AND SOUR

mocktails (sweet/dry)	 7,00

WE CAN MAKE ANY COCKTAIL ON REQUEST

GIN TONIC
choose your tonic

FEVER TREE MEDITERRANEAN	
	
FEVER TREE INDIAN

riviera gin	 10,00

LONDON N. 3	 10,00

TANQUERAY N. 10		  9,00

G’VINE FLORAISON	 10,00

HENDRICK’S	 10,00

BOTANIC	 10,00

GIN MARE	 10,00

monkey 47                    12,00

the classics
Rum & coke,	  8,00
lemon vodka,		
whisky & coke,  
gin & tonic, rum

bitters                    4.00/8,00
grappa/WHISKies

VODKA 
PREMIUM
GREY GOOSE	  7,00
BELVEDERE	  7,00
BELUGA	  7,00



BIRTHDAY PARTIES 
EVENTS CATERING 

GRADUATION CEREMONIES 
LIVE MUSIC DJ SET

RIMINI - Viale Amerigo Vespucci, 85
Tel. 0541 312249

*Depending on market availability, fresh or frozen raw materials may be used for certain preparations, either frozen 
at origin or frozen in-house. 
**Fish intended to be consumed raw or practically raw has undergone abatement treatment against Anisakis, 
in accordance with EC Reg. 853/2004. 
Iodine-enriched salt is available to customers. 
Allergens: service personnel remain at your disposal to provide, upon request, any information, including appropriate 
written documentation.
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