
“Radicchio Tardivo”,cherries liquor reduction, cashews cream, thyme, honey, nuts - 14 
vegan-gluten free (8)

Zucchini and Mint soup with fermented cashews spread - 12 
vegan (1) (8)

Levante primavera: Artichokes, peas, fava beans, asparagus, lettuce - 14 
vegan (1) (9) (fave e piselli)

ANTIPASTI 

Barley “risotto” with artichokes, fermented lemon, artichokes chips, pepper  - 14  
vegan (1)

Beetroot Gnocchi, Jerusalem Artichoke cream, Turnip sprouts, hazelnut crumble - 14 
vegan-

Soba noodles Wok with seasonal vegetables  - 14
vegan (1) (5) (6) (8) (11)

PRIMI

cena

SANDWICH&CO
(serviti con patate e insalata)

Pita falafel, hummus, sauerkraut, salad, spicy mayonnaise - 13
vegan (1) (5) (6) (11)

Tempeh Caesar Wrap - 14
vegan (1) (6) (8) (11)

Pakora burger, salad, sweet-and-sour onion, curry flavoured mayonnaise - 14
vegan (1) (5) (6) (11)

(1) GLUTINE, (3) UOVA, (5) ARACHIDI, (6) SOIA, (7) LATTE, (8) FRUTTA A GUSCIO, (9) SEDANO, (10) SENAPE, (11) SESAMO
(1) GLUTEN, (3) EGG, (5) PEANUT, (6) SOY, (7) DAIRY, (8) NUTS, (9) CELERY, (10) MUSTARD, (11) SESAME



cena

INSALATE 
Insalata Aromatica: leaves, seeds, sprouts, flowers, fruit - 8 

vegan-gluten free (8) (11)

Tempeh Caesar Salad - 11 
vegan-gluten free (6) (8)

SECONDI 

“Chili con Carne” plant based, nachos, white rice - 16 
vegan-gluten free

Tempeh Escalope, cappers, olives, cherry tomatoes, potatoes salad with herbs - 16 
vegan (6) (9)

Sweet potatoes and celeriac flan, gratinated emmenthal, sweet potato and horse radish sauce - 15 
veggie-gluten free (3) (7) (10)

DOLCI 

Cashews CheeseCake , red fruit gelee - 6 
vegan-gluten free (8)

 Sacher Torte - 6 
vegan-gluten free (8)

Tiramisù Aromaticus - 6  
vegan (8)

(1) GLUTINE, (3) UOVA, (5) ARACHIDI, (6) SOIA, (7) LATTE, (8) FRUTTA A GUSCIO, (9) SEDANO, (10) SENAPE, (11) SESAMO
(1) GLUTEN, (3) EGG, (5) PEANUT, (6) SOY, (7) DAIRY, (8) NUTS, (9) CELERY, (10) MUSTARD, (11) SESAME


