
BRUNCH

TARALLI E OLIVE

PATATE AL FORNO

PATATE CACIO E PEPE

BURRO E ALICI

BRUSCHETTONE

BOREK

AVOCADO TOAST

AVOCADO TOAST CON SALMONE

LATTUGA

BAGEL

LATTA TOAST

CROQUE MONSIEUR

CROQUE MADAME

LATTA BURGER

PASTRAMI CLUB SANDWICH

6

6

7

8

12

10

13

16

11

13

12

14

16

16

18

FOOD

pane, burro alle erbe, alici del Cantabrico, limone candito, finocchietto

fungo cardoncello arrosto, hummus di zucca alla scapece, nocciole tostate

salsiccia, broccoletti, provola

finocchio, olive nere, arancia, yogurt alle erbe, mandorle tostate. 

prosciutto cotto, fior di latte, maionese

pan brioche, fontina DOP, Fiocco Cotto, besciamella

pan brioche, manzo speziato, verza rossa fermentata, lattuga, cetrioli sott’aceto
mayo alla senape. Servite con patate al forno

* Gli allergeni sono indicati sul menù con il numero di riferimento. 
Il personale è a disposizione per ulteriori chiarimenti. 

1. Glutine - 2. Crostacei - 3. Uova – 4. Pesce – 5. Arachidi – 6. Soia - 7. Latte – 8. Frutta a
guscio – 9. Sedano – 10. Senape – 11. Sesamo - 12. So2 – 13. Lupini – 14. Molluschi

1, 12

1, 4, 7

1, 8, 11

1, 3, 12

1, 7, 11

1, 3, 7

1, 3, 7

1, 3, 7, 10, 12

pane, guacamole, mimosa d’uovo, cipolla rossa fermentata, misticanza

pane, salmone marinato, guacamole, mimosa d’uovo, cipolla rossa fermentata, misticanza
1, 7, 8 **

1, 3, 4, 12

7

1, 3, 4, 12

1, 7

1, 3, 7, 10, 12

vitello tonnato, friggitelli

pan brioche, fontina DOP, Fiocco Cotto, besciamella, scrumble egg

bun, hamburger di manzo 160gr, cheddar, salsa burger, lattuga, cetriolo sott’aceto.
Servite con patate al forno

** disponibile anche senza glutine



TIRAMISU’

MOUSSE DI CIOCCOLATO BIANCO

6

7

DESSERT

savoiardi, crema al mascarpone, terra salata al cacao, caffè

lamponi, gel di bitter campari, crumble di mandorle salato

* Gli allergeni sono indicati sul menù con il numero di riferimento. 

Il personale è a disposizione per ulteriori chiarimenti. 

1. Glutine - 2. Crostacei - 3. Uova – 4. Pesce – 5. Arachidi – 6. Soia - 7. Latte – 8. Frutta a
guscio – 9. Sedano – 10. Senape – 11. Sesamo - 12. So2 – 13. Lupini – 14. Molluschi

1, 3, 7

1, 3, 7, 8

SUNDAY BLOODY MARY

GARIBALDI

SPREMUTA D’ARANCIA FRESCA

LIMONATA FRESCA

12

10

BRUNCH

Latta bloody mix. distillato a scelta

Campari, spremuta d’arancia

SPECIAL

CAFFE’ FILTRO 5

COFFEE



BRUNCH

TARALLI AND OLIVES

ROASTED POTATOES

ROASTED POTATOES WITH CACIO CHEESE AND PEPPERS

BUTTER AND ANCHOVIES

BRUSCHETTONE

BOREK

AVOCADO TOAST

AVOCADO TOAST WITH SALMON

LATTUGA

BAGEL

LATTA TOAST

CROQUE MONSIEUR

CROQUE MADAME

LATTA BURGER

PASTRAMI CLUB SANDWICH

6

6

7

8

12

10

13

16

11

13

12

14

16

16

18

FOOD

bread, herb butter, Cantabric anchovies, candied lemon, fennel

roasted cardoncello mushrooms, scapece style pumpkin hummus, toasted hazelnuts

sausage, broccoli rabe, provola cheese

fennel, black olives, orange, herb yogurt, toasted almonds

cooked ham, fior di latte cheese, mayonnaise

Brioche bread, Fontina cheese, Fiocco Cotto ham, bechamel

Brioche bread, spiced beef, fermented red cabbage, lettuce, pickled cucumbers
mustard mayo. Served with roasted potatoes

* 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

1, 12

1, 4, 7

1, 8, 11

1, 3, 12

1, 7, 11

1, 3, 7

1, 3, 7

1, 3, 7, 10, 12

bread, guacamole, mimosa egg, fermented red onion, mixed salad

bread, marinated salmon, guacamole, mimosa egg, fermented red onion, mixed salad

1, 7, 8 **

1, 3, 4, 12

7

1, 3, 4, 12

1, 7

1, 3, 7, 10, 12

veal with tuna sauce, friggitelli peppers

Brioche bread, Fontina cheese, Fiocco Cotto ham, bechamel, scrumble egg

bun, 160g beef burger, cheddar, burger sauce, lettuce, pickled cucumber. 
Served with roasted potatoes

** also gluten free



TIRAMISU’

MOUSSE DI CIOCCOLATO BIANCO

6

7

DESSERT

savoiardi, mascarpone cream, cocoa-savory pouder, coffee

raspberries, Campari bitter gel, savory almond crumble

1, 3, 7

1, 3, 7, 8

SUNDAY BLOODY MARY

GARIBALDI

FRESH ORANGE JUICE

FRESH LEMONADE

12

10

BRUNCH

Latta bloody mix. your favourite spirit

Campari Bitter, fresh orange juice

SPECIAL

FILTERED COFFEE 5

COFFEE

* 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
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