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B E V E R A G E S

S W E E T  F O C A C C I A

A L B A
truffle salame, truffle ricotta,
mushrooms, rucola, garlic oil

F O R L Í
mortadella, stracciatella, tomato,
pesto, basil, pistacchio, balsamico glaze

N A P O L I
fennel salame, mozzarella di bufala,
semi-dried cherry tomato, friarielli

a l l  f o c a c c i a s  a r e  a v a i l a b l e
w i t h  p o r k - f r e e  o p t i o n s

T R O P E A
spicy salame, burrata cream, nduja oil,
roasted peppers, red onion

 

140

135

135

130

P I S A
mixed vegetables, tomato, rucola,
artichoke cream

b l a c k  c o f f e e

n u t e l l a

p i s t a c c h i o  c r e a m

120

115

75

75

125

r a v e n n a
prosciutto crudo, mozzarella,
grana padano, tomato, basil 

burrata cream, marinated zucchini,
rucola,  pistacchio, olive oil

mozzarella di bufala, fresh tomato,
semi-dried tomato, basil, olive oil

130 S O R R E N T O

A N D R I A

ADD ON

charcuterie                         35 
cheese                                      30 
veggies                                    20
glutenfree bread              40 

k i n d ly  i n f o r m  u s  o f  a n y  a l l e rg i e s  yo u  m ay  h av e

f o c a c c i a

s a n  p e lle g r i n o

s o d a

j u i c e

2 5

2 5

3 5

3 0



‘aro

S m a l l  d i s h e s  

C h e e s e  p l a t e
1 5 0

h o u s e  s e l e c t i o n  c h a r c u t e r i e  &  c h e e s e
2 2 0

z u c c h i n i  c a r p a c c i o  -  b u r r a t a  -  r u c o l a  -  a r t i c h o k e s  -  t a r a l l i
1 3 0

m i x e d  t o m a t o  c a p r e s e  -  s t r a c c i a t e l l a  -  b a l s a m i c o  g l a z e  -  b a s i l  -  o l i v e  o i l  
1 3 0

f o c a c c i a  -  c a n t a b r i c o  a n c h o v i e s  -  b u f f a l o  m o z z a r e l l a
1 1 o

b e e f  c a r p a c c i o  -  r u c o l a  -  t r u f f l e - p a r m e s a n  -  t r u f f l e  r i c o t t a
1 6 5

s n a c k s

o l i v e s

a l m o n d s

pa r m e s a n  b i t e s

f o c a c c i a  a n d  o i l

s a l a m i n o

5 5

E v e n i n g  m e n u

k i n d ly  i n f o r m  u s  o f  a n y  a l l e rg i e s  yo u  m ay  h av e

d e s s e r t

s w e e t  f o c a c c i a
 7 5

 c a n n o l i
3 5


	‘aro
	Evening menu
	snacks
	olives
	almonds
	parmesan bites
	focaccia and oil
	salamino
	55

	Small dishes
	Cheese plate 150
	house selection charcuterie & cheese 220
	zucchini carpaccio - burrata - rucola - artichokes - taralli 130
	mixed tomato caprese - stracciatella - balsamico glaze - basil - olive oil  130
	focaccia - cantabrico anchovies - buffalo mozzarella 11o
	beef carpaccio - rucola - truffle-parmesan - truffle ricotta 165

	dessert
	sweet focaccia  75
	cannoli 35



