WATER 50CL €200 MEDIUM BEER €700 SANBITTER € 5,00
OTHER BEVERAGES € 3,50 BOTTLE OF BEER € 6,00 CAMPARI € 5,00
FRUIT JUICES €350 PROSECCO €700
SQUEEZED JUICE € 6,00 GLASS OF WINE €17,00 A~
SMALL BEER £ 5,00 CRODINO € 5,00 v
SPRITZ APEROL: €700 JAPANESE [CE TEA: € 8,00
prosecco, a;gerwl, goda vodka, gin, white tuom, midori,
lime juice, liguid sugar, soda
SPRITZ CAMPARI: €700 -
prosecco, campari, soda HUGO: € 8,00
elderplowers, prosecco, soda

:EGHUN!: , Lokl A ELDERFLOWER NEGRONI: €£8,00

itter campant, ted mastiniistn bitter campari, elderflowers, prosecco
NEGRON! SBAGLIATO: €700 GIN AL £8,00
bitter campari, red martini, prosecco Gin, fresh lemon juice, sugar, soda

GIN TONIC: €17,00 BLOODY MARY: €8,00
gin, tonic water tomato juice, vodRa, salt, tabasco, lemon

D) juice, worcestershite sauce
r/ MOSCOW MULE: € 8,00

complete aperitif €10,00 ginger beer, lime, vodka
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7,90

3

pior di latte,

PRAGUE HAM, _f/ PARMA HAM DOP,

_z) SAUCE

? J fior di latte,
SAUCE
4

)
J

MORTADELLA,LOMBARD
PEPPERS, pecotino flakes,
PISTACHIO O0IL SPINA

PRAGUE HAM, scamorza
cheese, artichokes sauce, g

/' CHERRY tormatoes, ARUGULA |

— PRAGUE HAM, BRIE,

2 PRAGUE HAM, MUSHROOMS,
olivepaté, SUN-DRIED (

batbecued eggplants, pot-hetbs sauce,

TOMATOES, SALAD 2/ RACLETTE (melted spatulated cheese)

— /) PRAGUE HAM, anchovies, M)
MOZZARELLA CHEESE, U

mwwstad, awgula, tomatoes

ALTO ADIGE SPECK HAM,
mcshzooms, BRIE, FRENCH
daessing, com salac, WAINUTS

tuscan pecotino cheese,

J ALTO ADIGE SPECK HAM,

peppers, awgula, crushed coursettes

provola cheese, eggplants,

[ ALTO ADIGE SPECK HAM,
J CUCUMBER, pot-hetbs sauce

PROVOLA CHEESE, ¢cconcp
tops, TARTAR SAUCE

J J MILAN SALAMI, MELTED

|2

I ) MILAN SALAMI, PRAGUE HAM, EMMENTHAL,
4 gmoked scamorza cheese, tuna, eggplants
l) PRESERVED IN OIL, WIENERWURST SAUCE

CHEESE svith fatanghina wine, TUNA CAPRI
= JJ SELECTION, VODKA, LEMON, PEPPER

J ’ PIACENZA PORK MEAT, GOAT'S
1

FONTINA CHEESE,
WALNUTS,
TRI-TIP BEEF,
BIO WATTLE

») @PUCCIASBROTHERS

9 | 10

J

SCAMURZA, sun-dried tomatoes,

= /) SPICY SPIANATA, SMOKED
ARUGULA, SPICY FRENCH DRESSING

HONEY,
ARTICHOKE
PATE, PEAR

PIACENZA PORK
MEAT, PIENZA

SPICY SPIANATA,

TURKEY, BAKED POTATOES, SALAD,

PUCCIASBROTHERS

TAG US IN YOUR
%uccias’ stories

SOUTH € 7,00

zed wines.

PRIMITIVO
NEGROAMARD

white wines.

FALANGHINA DEL SALENTO
PUGLIA CHARDONNAY

CHAMPAGNE FROM € 80,00
(bottle only)

|

(|

CACIO CHEESE,
pried eggplants,
SWEET PEPPERS, CAPRICCIOSA

MAYONNAISE SAUCE

fontina cheese,

GRANA PADANO
CHEESE, peppers,

7%

9 ) CONFIT TOMATOES, LECCINE OLIVES,
ST J U emoked scamorza, SAMURAI SAUCE

[ MORTADELLA, PROVOLA CHEESE,
J EGGPLANTS, CHERRY TOMATOES,

MUSHROOMS, é¢arnaise sauce

20

LAl

NZW2

24

scamorza cheese, stana padano cheese,

J/ J GRILLED EGGPLANTS AND COURGETTES,
J ARUGULA,CHERRY TOMATOES, RADICCHIO SAUCE

SAUSAGE, aked
potatocs, SMOKED
SCAMORZA, SALAD,

MAYONNAISE




77277 CONFIT TOMATOES, jeitted

eggplants and courgettes,

_z 2z CAPRICCIOSA SAUCE, BRIE

=

Y 4

nma ) TUNA CAPRI SELECTION, mozzazella
/ 0 cheese,TRI-TIPBEEF, LECCINE
2 lJ OLIVES, CELERY, TARTAR SAUCE

950 € ==

dl
24

MOZZARELLA CHEESE, CHERRY

=) CONFIT TOMATOES,

PARMA HAM DOP, fi0t ditatte, J/ — PARMA HAM DOP

TOMATOES, SALAD, mayonnaise ) ! OREGANO, ’zaclette

’7) (¢ PARMA HAM DOP, o d:
/ ( latte, GRILLED COURGETTES,
7.0 mapicchio sauce

el

PARMA HAM DOP, tuscan

pecotino cheese, EGGPLANTS, ARUGULA, )
CHERRY TOMATOES, CAPRICCIOSA SAUCE _j

990 € ==

28

VALTELLINA BRESAOLA, RACLETTE,

G VALTELLINA
oranges, vodka, french dressing, / J BRESAQ I_A’

LEMON DROPS, PEPPER | /%, %

pior di latte,

J

with falanghina wine, ARTICHOKES

/ ) [ VALTELLINA BRESAOLA, s0at’s cheese
PRESERVED IN 0iL, LECCINE OLIVES

gfzana Padano Cheege’ §7i££ed Uegetﬂé(es’,

1) J VALTELLINA BRESAQLA, | CHERRY TOMATOES,
ARUGULA, OIL, PEPPER, LEMON | POT-HERBS SAUCE

1090 € —,

J)_f
W4

SMOKED NORVEGIAN SaLMoN, | CREATE ,

butter, olive

paté, arugula, YOUR OWN '

CHERRY TOMATOES, OIL, SALT, PEPPER | PUCCIA! 222

CLASSIC €500
4 STUFFED €550 cover chmge €150
MARGHERITA €790
‘ DIAVOLA £8,90
— 4 CHEESE £ 8,90
4 SEASONS £ 9,50
SALTED CORN BRIOCHES € 4,00 VEGETARIAN £ 950
(CHARCUTERIE AND CHEESE) fot each addition + £1,00
SALTED BRIOCHES WITH CEREALS £4,00
(CHARCUTERIE AND CHEESE)
8,90 €
VEGETARIAN SALTED BRIOCHES £4,00 cover charge €150
LETTUGE, CHERRY TOMATOES, FIOR DI
J LATTE, TUNA, EGG, CORN, CARROTS
) LETTUCE, CHERRY TOMATOES, CUCUMBERS,
cover charge €150 FETA CHEESE, OLIVES, SWEET PEPPERS,
FARMER'S SALAMI AND OLIVES NOCELLARE € 9,00 ‘L’:T'?l:‘éf“::lfsﬁtgcgwlmm ="
CHARCUTERIE € 1,00 GRANA PADANO CHEESE, CORN, OLIVES,
CHARCUTERIE AND CHEESE £ 13,00 ALTO ADIGE SPECK HAM

HOME MADE TART € 6,00 DONUT € 3,30
------ /| SMALL MUFFIN €150 BIG MUFFIN € 4,50
KRAPFEN € 3,00 STUFFED KRAPFEN € 4,00 BROWNIE € 3,50

PASTICCIOTTO LECCESE (PASTRY CREAM AND BLACK CHERRY) € 5,00

PASTICCIOTTO LECCESE (PISTACHIO) € 550

ENERGIZING: pinecapple, apple, lime, honey 7,00 €
DETOX: fennel, apple, kiwi 7,00 €
ANTISTRESS: apple, strawberry, singet, lemon 7,00 €
DRAINING: pineapple, apple, carrot, singer 7,00 €
SLIMMING: strawberry, pineapple, grapepruit, mint T,UU £
=
VITAMIN: kiwi, azancia, lime 7,00 €
FAT BURNING: celery, fennel, pineapple 7,00 € J
&
D
COFFEE £ 2,00 BARLEY/GINSENG CAPPUCCING € 2,70
MACCHIATO €2,00 SMALL GINSENG £220
DECAF COFFEE € 2,00 SMALL BARLEY £ 220
BLENDED COFFEE 4
0 i LARGE BARLEY £ 2,50
COFFEE WITH ALCOHOL £ 2,50
TEA AND INFUSIONS £ 350
COFFEE WITH CREAM £ 4,00
DECAF COFFEE WITH CREAM € 4,00 LATTE MACCHIATO o 0
MOCHACCINO £ 250 WHITE MILK €2,00
SOY MOCHACCINO €270 SOY WHITE MILK € 2,50
CAPPUCCINO £ 250 CHOCOLATE £ 5,00
DECAF CAPPUCCINO €270 CHOCOLATE WITH CREAM £ 6,00
S0Y CAPPUCCINO €270 DECAF/BARLEY/GINSENG £ 3,00
DECAF SOY CAPPUCCINO £ 3,00 LATTE MACCHIATO




