


ANTIPASTI

A delightful start with a selection of antipasti to share
and enjoy.

BURRATA LIDO

Burrata | Tomato | Lemon | Basil

VERDURE MISTO

Vegetables | Arugula | Grana

CARPACCIO CLASSICO

Beef | Arugula | Grana

VITELLO TONNATO

Veal | Tuna Cream

BRUSCHETTA TRIO

Tomato | Vitello | Parma



Fresh salads with a Mediterranean flair and ltalian
flavors.

PARMIGIANA DI POLLO

Chicken | Grana | CroGtons

PANZANELLA TOSCANA

Tomato | Ciabatta | Cucumber

RUCOLA e GORGONZOLA

Arugula | Gorgonzola | Pear | Walnut

BURRATA e PROSCIUTTO

Burrata | Tomato | Prosciutto

INSALATA MISTA
Grilled Vegetables
Chicken

Entrecote

Shrimps



PASTA

Pasta made in the ltalian tradition: from classic sauces
to modern interpretations.

LINGUINE AL RAGU

Minced Beef | Grana

RIGATONI GAMBERETTO
Shrimps | Garlic | Chili

RIGATONI ARRABBIATA
Tomato | Chili

RIGATONI GENOVESE

Basil | Grana

LINGUINE LIDO

Lemon | Burrata

Grilled Vegetables
Buffalo Mozzarella
Chicken

Entrecéote

Shrimps



Carefully selected ingredients such as San Marzano
tomatoes and Fior diLatte, along with a 72-hour dough
fermentation process, give our pizza its exceptional
quality.

MARGHERITA

Tomato | Mozzarella

DIAVOLA

Salami | Peperoncini

PARMA & RUCOLA

Parma | Arugula

BUFFALA MEDITERRANEA

Buffalo Mozzarella | Grilled Vegetables

BIANCA CON TARTUFO

Truffle Cream | Truffles

PIZZA LIDO

Burrata | Lemon

Arugula

Buffalo Mozzarella
Grilled Vegetables
Parma

Shrimp

PI1Z7ZA



SECONDI

Timeless classics of Italian cuisine, characterized by
delicate flavors and meticulous preparation.

TAGLIATA DI MANZO

Beef | Arugula | Grana

SALTIMBOCCA DI POLLO

Chicken | Prosciutto di Parma | Sage

BRANZINO ALLA GRIGLIA

Sea bass | extra virgin olive oil

SCAMPI ALLA GRIGLIA
Shrimps | Garlic | Herbs

LASAGNE MELANZANA
Eggplant | Tomato

All main courses are served with grilled potatoes and
seasonal vegetables, Mediterranean-style.



Sweet classics of Italian cuisine for a delightful finish.

TIRAMISU

Mascarpone | Espresso

SOUFFLE AL CIOCCOLATO

Guarna Chocolate | Tahitian Vanilla

PANNA COTTA
Vanilla | Raspberry

AFFOGATO

Espresso | Vanilla Ice Cream

DOLCI



Soft Drinks & Water

San Pellegrino ¢ €7.50
Acqua Panna °! €7.50
Wolfra Juice ©2! €4.40
Wolfra Juice Spritzer 4! €5.20

(Apple, Pineapple, Banana,
Cherry, Blackcurrant, Passion Fruit,
Orange, Cherry-Banana)

Coca-Cola 4! €4.90
Coca-Cola Zero °4! €4.90
Mezzo Mix %4 €4.90
Sprite 4! €4.90
Fanta %4 €490
Almdudler ©33! £€3.50
Bitter Lemon ©2°! €4.90
Tonic Water 92! €4.90
Wild Berry 025! €4.90
Red Bull ©25! €5.20
Red Bull Sugarfree 625! €5.20
Red Bull White ©:25! €5.20

Beer

Hacker-Pschorr
MUnchner Hell 5!

Hacker-Pschorr
Natur Radler ©5'

ERDINGER
WeiBbier ©5!

ERDINGER
Non-Alcoholic ©°!

Russ 95!
Banana Weizen ©°

Trumer Pils ©33!

Sparkling

Prosecco Serena Piju °™
Prosecco Serena Piu ©75!
Laurent Pierrer Brut ©7°!

Laurent Pierrer Rosé ©75!

€5.70

€5.70

€5.70

€5.70
€6.20
€6.20

€5.20

€7.50
€33.00
€115.00

€135.00



Hot Beverages

TEA
Mint | Green Tea | Chamomile
Fruits | Mountain Herbs

COSTA COFFEE
Espresso

Café Creme
Cappuccino
Latte Macchiato
Cafe Latte

Macchiato

Spirits & Liqueurs

Limoncello 2¢
Ramazotti 2¢
Martini Bianco 2¢
Grappa ?¢
Whisky 2¢
Vodka 2¢

Gin 2cl

Longdrinks & Spritz

Aperol Spritz 4!

Lillet Wild Berry 4!
Limoncello Spritz 94!

Hugo o4

Sarti Spritz °4!

Florale Tonic 4!

Whisky Cola 4!

Vodka Red Bull | Lemon ©4!

Gin Tonic 4!



Wine
Weinschorle red | white 4!

WHITE
Otella Lugana DOC

TASCA Regaleali Bianco DOC
Terre di Chieti Pinot Grigio
Brognoligo Soave DOC

RED
Guarini Primitivo

Tollo Montepulciano D’Abbruzzo DOC
Aldegheri Valpolicella
Tenuta Barbera d’Asti DOCG

ROSE
Tollo Cerasuolo DOP

€8.50

0,2110,75I
€8.50 [ €33.00

€8.50 [ €33.00
€7.00|€28.00
€9.00 | €34.00

0,211] 0,751
€8.00 | €31.00

€8.50 |€33.00
€9.00 |€34.00
€9.50 | €36.00

0,2110,75I
€7.00|€28.00



ITALIAN

Vegetarian Vegan

If you have allergies or food intolerances, please ask our service staff about our allergens.






