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CAPRESE / 16
vodka, fresh tomato juice, basil oil, balsamic,
fernet, tabasco, worcestershire sauce, squid
ink salt

RIMEDIO MIRACOLOSO / 17
bourbon, amaro nonino, honey syrup, seville
orange marmelade, lemon, citrus candy

VIOLETTA / 16
vodka, grenadine, lime, luxardo maraschino,
prosecco rosé, green strawberry bitters

BOTTOMLESS MIMOSAS
orange juice, prosecco / 40
fresh peach juice +5

*bottomless service for 1.5 hours*

Saturday, Sunday & HolidayMondays
from 10am to 3pm

BOMBOLONE / 6
stuffed italian donut made in house,
assorted flavours

CESTO DEL CAFFE / 12 »
assorted Oretta caffe pastries

YOGURT & MUESLI / 14 »
chia seed yogurt, mixed fruit, pistachio,
granola, frozen yogurt bark

ARANCINI ALLA ‘NDUJA / 19
saffron rice filled with ‘nduja,
béchamel, mozzarella

CROSTONE ALLA FRUTTA /18 »
toasted sourdough, marinated fruit, whipped
ricotta, apricot syrup

FRITTELLE / 20 =
lemon cakes, seasonal fruit, sweet
mascarpone, maple syrup

FAGIOLINI & PORCHETTA / 20
borlotti turtle and lima beans, grilled
sourdough, porchetta, fried eggs

FRITTO DI CALAMARI / 24
crisp calamari, chives, peppers,lemon aioli

CHE BELLA BURGER / 25

sesame bun, ground chuck & brisket patty,
melted scamorza cheese, artichoke aioli,
tomato conserva, shredded lettuce, served
with side of crisp potatoes

PANE FRANCESE / 22 =
Oretta french toast, amaro maple syrup,
tiramisu flavourings, mixed berries

PANE TOSTATO CON AVOCADO / 19 ®»

toasted sourdough, smooth avocado, soft
boiled eggs, toasted sesame, cherry tomato

SALMONE & AVOCADO / 24
toasted brioche bun, avocado, scrambled
eggs, smoked salmon, arugula & fennel salad

CHE FAME / 25
sourdough, fried eggs, prosciutto, sausage,
pickled vegetables, crisp artichoke

UOVA BURRATA & TARTUFO / 24 »
scrambled eggs, burrata, black truffle,
toasted focaccia

TAGLIATA DI MANZO / 30
6 oz flatiron steak, fried eggs, crisp potatoes,
black truffle

W
add a protein:
flat iron steak 24 // chicken supreme 20

MISTA / 15 ®
romaine, endive, tomato, cucumber, onion,
fennel, salamogia dressing

CESARE / 17
romaine hearts, bagna cauda, parmigiano,
focaccia crumble, crisp prosciutto, anchovy

NIZZARDA / 26
preserved tuna, fingerling potatoes, avocado,
tomato, green beans, corn, boiled egg,

romaine lettuce

Senza Glutine +5
make any pasta gluten free

PAPPARDELLE ALLA BOLOGNESE / 25
veal bolognese, parmigiano

BUCATINI ALLA CARBONARA / 25
guanciale, black pepper, pecorino, egg yolk

CONTORNI

FOCACCIA / 3.50 @

UOVA / 6 ®

FRITTELLE / 7 ®

PATATE / 12 ®»

PORCHETTA / 12
SALSICCIA / 10

SALMONE AFFUMICATO / 13

Py

fa Snella +5
make any pizza gluten free
.

MARGHERITA / 19
tomato, fior di latte, parmigiano, basil

CALZONE RIPIENO / 19
pizza stuffed with fior di latte, preserved tomato,
mortadella, arugula, fried eggs * of not available

PEPPERONI / 20
tomato, fior di latte, mezzarella, Ezzo pepperoni

TRAPANESE / 22
buffalo mozzarella, almond & tomato pesto,

eggplant, basil

PIZZA COPPA / 22
taleggio, gorgonzola, egg yolk, capocollo, black
pepper

SALSICCIA / 22
tomato, fior di latte, pork sausage, red onion, basil,
chili

PORCHETTA / 22
fior di latte, fontina cheese, shaved ltalian spiced
pork belly, Yukon gold potato, rosemary

CARDINALE / 23
tomato, fior di latte, spicy salami, roasted red
pepper, black olives

LA PARMA / 24
fior di latte, shallot garlic purée, arugula,
prosciutto, parmigiano

MORTADELLA / 24
artichoke purée, mortadella, crisp artichoke,
stracciatella, candied tomato, pistachio

.
PIEMONTE / 26
fior di latte, fontina, mixed roasted mushrooms,
truffle crema, garlic‘purée *add truffle (MP 2gr

BURRATA / 28
tomato, burrata, basil *add truffle MP 2gr

ZUCCHINI E GAMBERI / 29
zucchini crema, Italian burrata, Argentinian shrimp
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