
* Allergens are listed on the menu with the reference number. 
Our staff is available for further clarification.

 1. Gluten - 2. Shellfish – 3. Eggs – 4. Fish – 5. Peanuts – 6. Soy – 7. Milk – 8. Nuts – 9.
Celery – 10. Mustard – 11. Sesame – 12. So2 – 13. Lupines 13. Shellfish

DINNER

OLIVES

ROASTED POTATOES

ROASTED POTATOES WITH 

CACIO & PEPE SAUCE

NACHOS

€2

€6

€7

€6

*12

*7

*7, 12

CHICKEN
WINGS

€8

*10, 12

SPICED CHICKEN
SMOKED PAPRIKA 
MUSTARD
HONEY

BREAD

SAN PELLEGRINO WATER O,5L

PANNA WATER 0,5L

€3

€2,5

€2,5



BUTTER AND
ANCHOVIES

€8

*1, 4, 7

BREAD
HERB BUTTER
CANTABRIC ANCHOVIES
CANDIED LEMON
FENNEL

TARTARE €12
*1, 3, 6, 7, 10

FRENCH-STYLE TARTARE
BRIOCHE BREAD
MUSTARD MAYONNAISE
MIXED SALAD LEAVES

CARROT AND
ORANGE
HUMMUS

€10

*11, 12

CARROTS IN VINEGAR
CAPERS
FRIED TACO



SCAPECE
PUMPKIN

€11

*1, 2, 7

POTATO, ONION AND
PARMESAN CREAM
PICKLED RADISH
BLACK CABBAGE CHIPS

CHICKEN AND
PEPPER 
GYOZA

€12

*1, 12

ROASTED PEPPER SAUCE
PICKLED PEPPERS
OLIVE POWDER

VEGAN
PADELLINO

€12

*1, 10, 12

VEGAN MUSTARD MAYO
ROMAINE LETTUCE
FERMENTED RED CABBAGE
CARROT PASTRAMI



PASTRAMI €18

BRIOCHE BREAD 
FERMENTED RED CABBAGE 
LETTUCE 
PICKLED CUCUMBERS 
MUSTARD MAYO 

SERVED WITH ROASTED POTATOES

*1, 3, 7, 10, 12

LATTA
BURGER

€16

*1, 3, 7, 10, 12

BUN 
BEEF (160GR)
CHEDDAR 
BURGER SAUCE 
LETTUCE 
PICKLED CUCUMBER 

SERVED WITH ROASTED POTATOES

PORCHETTA
PADELLINO

€15

*1, 3, 12

HERB MAYO
PORK PORCHETTA
ROASTED LETTUCE
SWEET&SOUR APPLES



TIRAMISU’ €7
*1, 3, 7

MASCARPONE CREAM
SAVOIARDO
COFFEE 
SALTED CRUMBLE 
DARK CHOCOLATE

WHITE 
CHOCOLATE
MOUSSE 

€8

*1, 3, 7, 8, 12

SALTED HAZELNUT CRUMBLE
FROZEN RASPBERRY
CAMPARI GEL
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