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ALWAYS AVAILABLE THE COMPLETE LIST OF
APPETISERS, BUGERS, FIRST AND MAIN COURSES, PIZZAS 

IN THE À-LA-CARTE MENU



• ITALIAN “TAGLIATELLE” (pasta) WITH MEAT 
SAUCE. 
7.90 €

• ITALIAN “TORTELLI” (pasta stuffed with spinach, swiss 
chard and ricotta cheese) WITH BUTTER SAUCE. 
12.00 €

• “CASONCELLI” (pasta stuffed with meat, Parmigiano 
Reggiano and herbs) WITH BUTTER SAUCE AND 
SARDINIAN PECORINO FLAKES.  
8.90 €

• “CASONCELLI” (pasta stuffed with meat, Parmigiano 
Reggiano and herbs) WITH MEAT SAUCE. 
9.90 €

• ITALIAN “PENNE” (pasta) WITH TOMATO SAUCE 
AND FRESH BASIL 
7.20 €

• SPICY ITALIAN “PENNE” (pasta) WITH ‘NDUJA 
AND “STRACCIATELLA” CHEESE 
7.90 €

• RED RICE WITH CHERRY TOMATO SAUCE AND 
FLAKES OF “RICOTTA SALATA” CHEESE 
5.90 €

• PILAF RICE WITH “BURRATA” CHEESE SAUCE 
FLAVORED WITH BASIL 
5.90 €

• PILAF RICE WITH PARMESAN AND DRIED CHILLI 
FLAKES 
5.30 €

7.50 €

7.90 €

8.90 €



• HOME-MADE CHICKEN CUTLET AND FRIED 
POTATOES 
6.90 €

• CAPRESE (tomatoe, buffalo mozzarella, origan, oil), 
“GENTILINA” SALAD AND “PANUOZZO” (Italian 
focaccia bread) 
8.00 €

• SLICED CHICKEN BREAST WITH ROCKED SALAD 
AND BALSAMIC VINEGAR CREAM. SERVED WITH 
“GENTILINA” SALAD AND “PANUOZZO” (Italian 
focaccia bread)  
7.90 €

• BRESAOLA (air-dried salted beef) WITH ROCKED 
SALAD AND FLEKES OF PARMIGIANO REGGIANO 
CHEESE. SERVED WITH “GENTILINA” SALAD AND 
“PANUOZZO” (Italian focaccia bread)   
9.50 €

• GRILLED PIEDMONTESE TOMINO CHEESE, 
ROASTED POTATOES, GENTILINA” SALAD AND 
“PANUOZZO” (Italian focaccia bread)   
7.50 €



• PILAF RICE WITH PARMESAN AND DRIED 
CHILLI FLAKES & SLICED CHICKEN BREAST 
WITH ROCKED SALAD AND BALSAMIC VINEGAR 
CREAM. SERVED WITH SALAD AND “PANUOZZO” 
(Italian focaccia bread)  
8.50 €

• PILAF RICE WITH “BURRATA” CHEESE SAUCE 
FLAVORED WITH BASIL & SLICED CHICKEN 
BREAST WITH ROCKED SALAD AND BALSAMIC 
VINEGAR CREAM. SERVED WITH SALAD AND 
“PANUOZZO” (Italian focaccia bread) 
8.90 €

• RED RICE WITH CHERRY TOMATO SAUCE AND 
FLAKES OF “RICOTTA SALATA” CHEESE & SLICED 
CHICKEN BREAST WITH ROCKED SALAD AND 
BALSAMIC VINEGAR CREAM. SERVED WITH 
SALAD AND “PANUOZZO” (Italian focaccia bread) 
8.90 €



• YOGA “Gentilina” lettuce salad and rocked salad, 
tomatoes, julienne carrots, Riviera olives and yogurt sauce. 
7.60 €

• BUFFALO TONY  Tuna, Buffalo mozzarella from 
Campania, “gentilina” lettuce salad, julienne carrots, 
tomatoes and Riviera olives 
9.90 €

• POLLOCK Sliced chicken breast (approx. 150 gr), 
“gentilina” lettuce salad, yoghurt sauce and chopped 
hazelnuts. 
8.90 €

• POLLOCK CROCCANTE “Gentilina” lettuce salad, fried 
chicken nuggets with breadcrumbs crisp (approx. 100 g), 
crispy bacon and roasted sweet peppers. 
9.50 €

• SISAR SALAD STRACCIATELLA Sliced chicken breast 
(approx. 150 gr), Stracciatella cheese, “gentilina” lettuce 
salad, carrots and tomatoes. 
9.90 €

• STRACCIATELLA IN LOVE Stracciatella cheese, flakes 
of “ricotta salata” cheese, “gentilina” lettuce salad, rocked 
salad, carrots, Riviera olives and tomatoes. 
8.80 €

8.90 €

8.50 €

8.90 €



ONLY FOR LUNCH BREAK
A SPECIAL BUGER MENU
WITH 1 DRINK INCLUDED

CHOOSE YOUR DRINK BETWEEN: 
WATER (0,5 LT), COCA-COLA / FANTA (0.40 lt), 

CANNED LEMON TEA

• MENÙ GRINCH. Burger GRINCH (bread with 
Giustospirito beer malt, spinach burger, Piedmontese 
tomino cheese, yogurt sauce, tomato, salad) served with 
fried potatoes. 1 drink included! 
9.80 €

• MENÙ COCCODÈ. Burger COCCODE’ (bread with 
Giustospirito beer malt, chicken cutlet with homemade 
marinade, yoghurt sauce, mayonnaise sauce, tomato, 
salad) served with fried potatoes. 1 drink included! 
9.50 €

• MENÙ ERRY. Burger ERRY (bread with Giustospirito 
beer malt, Hamburger 100% beef with homemade 
marinade, cheddar, tomato, salad) served with fried 
potatoes. 1 drink included! 
9.90 €

• MENÙ LOVING EMILIA. Burger LOVING EMILIA 
(bread with Giustospirito beer malt, Hamburger 100% 
beef with homemade marinade, pecorino cheese fondue, 
raw ham, Stracciatella cheese and rocked salad) served 
with fried potatoes. 1 drink included! 
12.70 €



TRY OUR 
SIGNATURE DESSERTS

FROM 3.50 €!
VIEW THE DESSERT LIST ON THE 
BACK OF THE PAPER PLACE MAT

• MENÙ PANUOZZO. Italian focaccia bread stuffed with 
raw ham (aged 20 months), Stracciatella cheese and 
rocked salad, served with fried potatoes. 1 drink included! 
9.50 €

• MENÙ MIXED SALAD POLLO STRIA. “Stria” (flat 
pizza bread) topped with buffalo mozzarella from 
Campania, “gentilina” lettuce salad, rocket salad, sliced 
chicken breast, flakes Parmigiano Reggiano and balsamic 
vinegar cream. 1 drink included! 
11.90 €

• MENÙ MIXED SALAD TONNO STRIA. “Stria” (flat 
pizza bread)  topped with tuna in sunflower oil, buffalo 
mozzarella from Campania, “gentilina” lettuce salad, 
julienne carrots, tomatoes and Riviera olives. 1 drink 
included! 
11.90 €

VIEW ALSO THE COMPLETE LIST OF
BUGERS AND PROPOSALS IN THE À-LA-CARTE MENU

ONLY FOR LUNCH BREAK
A SPECIAL MENU

WITH 1 DRINK INCLUDED
CHOOSE YOUR DRINK BETWEEN: 

WATER (0,5 LT), COCA-COLA / FANTA (0.40 lt), 
CANNED LEMON TEA



GIUSTOSPIRITO | PILS - 4.9% VOL
always available on tap and in bottle format 

GODIVA | WEIZEN - 5.2% VOL
always available on tap and in bottle format 

MONELLINA | MARZEN - 5.4% VOL 
always available on tap and in bottle format 

BAD GIRL | I.P.A. - 5.9% VOL 
always available on tap and in bottle format 

DORA | BLANCHE - 4.8% VOL 
available on tap on a rotating basis, always available in bottles

FEI MI | NIPPON PALE ALE - 4.9% VOL 
available on tap on a rotating basis, always available in bottles

GLU TIN FRI | SESSION I.P.A. GLUTEN FREE - 4.9% VOL 
available in bottle format

SPICE GIRL | NEW ENGLAND I.P.A. - 6.6% VOL 
available on tap on a rotating basis, always available in bottles

LADY HOPE | A.P.A. - 6.5% VOL 
available on tap on a rotating basis, always available in bottles

CHILI BABY | HABANERO I.P.A. - 5.8% VOL 
available on tap on a rotating basis, always available in bottles

42048 | ENGLISH STRONG ALE - 7.5% VOL  
available on tap on a rotating basis, always available in bottles

MISSIS BROWN | RAUCH - 5.6% VOL 
available on tap on a rotating basis, always available in bottles

NIGRA | STOUT - 4.7% VOL 
available on tap on a rotating basis, always available in bottles

ALL BEERS ARE 

HANDCRAFTED AT OUR 

MICROBREWERY!

UNFILTERED AND STILL 

“ALIVE” BEER!



RE MIDA | ABBEY - 8.6% VOL 
available on tap on a rotating basis, always available in bottles

WONDER BLONDE | TRIPEL - 9.0% VOL 
available on tap on a rotating basis, always available in bottles

GIUSTOSPIRITO - GODIVA - MONELLINA - FEI MI 
Smal (0,25 lt) | 3,50 € Medium (0,40 lt) | 5,00 € 
Jug (1 lt) | 10,50 €   “Giraffa” (2 lt) | 20,00 € 
Bottle 75 cl | 9,50 €   Bottle 33 cl (ask for availability) | 5,00 €

BAD GIRL - CHILI BABY - DORA - SPICE GIRL -  
LADY HOPE - NIGRA - MISSIS BROWN 
Smal (0,25 lt) | 3,60 € Medium (0,40 lt) | 5,50 € 
Jug (1 lt) | 11,50 €   “Giraffa” (2 lt) | 22,50 €
Bottle 75 cl | 10,50 €  Bottle 33 cl (ask for availability) | 5,50 €

42048 - REMIDA 
Smal (0,25 lt) | 3,80 € Medium (0,40 lt) | 6,00 € 
Jug (1 lt) | 12,00 €   “Giraffa” (2 lt) | 24,00 €
Bottle 75 cl | 11,00 €   Bottle 33 cl (ask for availability) | 5,50 €

ALL BEERS ARE 

HANDCRAFTED AT OUR 

MICROBREWERY!

UNFILTERED AND STILL 

“ALIVE” BEER!



• WATER (still or sparkling):   
bottle 0,75 lt  € 2.50  |  bottle 0,50 lt  € 1.70 

• SOFT DRINKS ON TAP (Coca-Cola, Coca-Cola Zero e Fanta):   
0,2 lt  € 2.50  |  0,4 lt  € 3.50  |  1 lt  € 6.50

• BOTTLED DRINKS:  0,33 lt (Coca-Cola, Coca-Cola Zero, 
Sprite, The Limone Fuze Tea, Sprite)  € 3.50

• WHITE WINES:   
Passerina IGP  € 15.50 
Falanghina IGP  € 18.00 
Prosecco Superiore DOCG Marsuret  € 18.50 
Spumante Shah Mat  € 14.00 
Franciacorta DOCG ‘61 brut Berlucchi  € 30.00 
Glass of Spumante Extra Dry  € 4.00

• RED WINES:   
Lambrusco Salamino di Santa Croce DOP semi secco  € 9.50 
Lambrusco Grasparossa di Castelvetro secco  € 10.50 
Montepulciano d’Abruzzo DOP  € 18.00 
Sangiovese Piccolo Brunelli  € 19.50

• WINE ON TAP (ask for availability): 
Glass of wine  € 3.50   
Carafe 0,50 lt € 5.00 
Carafe 1 lt  € 9.00 



SERVICE  1.90 €

Caffè Espresso, Decaffeinato, Macchiato, Americano, Orzo  1.50 €
Corretto  2.50 €, Doppio  2.40 €
Amaro del Capo, Branca Menta, Jegermeister, Montenegro, Baileys 
Irish Cream, Sambuca  3.50 €
Grappa Barricata di Nebbiolo, Grappa Bianca Antica Porta di Gavi  
4.00 €
Grappa Po’ di Poli, Grappa Barricata Sarpa Oro Poli  4.50 € 
Jack Daniel’s Gentleman 6.00 €
Scotch Whisky Single Malt 12 anni Aberfeldy  7.00 € 
Rum Diplomatico Riserva 12 anni, Rum Santa Teresa 1796  7.00 € 
Limoncino  2.50 €
Liquore alla Liquirizia  3.50 €
Spritz  5.00 €
Gin Tonic con Gin Giustospirito al Luppolo  9.50 €
Coca & Rum  7.50 €
Sorbetto al caffè o al limone 3.00 €


