A SPECIALTY COFFEE

> Espresso

5 Americano

Full Espresso served over 150ml
of microfiltered water at 70°C

> Cappuccino/Maxi Cappuccino
Organic Milk/Oat/Almond/Coconut

> V60 No sugar/No milk

Iced Latte 5
Organic Milk/Oat/Almond/Coconut

Batch Brew » ASK FOR TODAY'S COFFEES 55

Cold Brew ‘Tesseract® Aliena 55
NO—COFFEE

Matcha Latte ‘Michi Amsterdam® 5
Chai Latte 5

TEAS/INFUSIONS

Black tea/Green tea 45
Herbal infusion 6
Chamomile 35
DRINKS

Kombucha °Laverve’ 55
Fresh Orange juice/ 45
Homemade Lemonade

Apple juice/ Tropical juice 5
Raspberry juice 6
Wine & Beer

» ASK THE STAFF FOR OUR SELECTION

The price listed include table service.

For any information on intolerances and allergies,
check the list and ask the staff.

ALLERGENS 1. Cereals whit Gluten / 2. Shellfish / 3. EQg / 4. Fish / 5. Peanuts
6.Soy / 7. Milk / 8. Dried fruit / 9. Celery / 10. Mustard / 11. Sesame
12. Sulphites / 13. Lupins / 14. Clams
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B ALL DAY BRUNCH

» FROM 9 AM — TO 3 PM

» FROM 8 AM — TO 12 PM

The Milky Way 10

“Fattoria Faraoni® yogurt/homemade granola
/fruit in syrup/honey (1.7.s)

Cosmic Rugbrad Grilled Cheese 12

Seeded rye bread/grilled Cheese
/ crispy chili oil (1.6.7.8)

Intergalactic Toast 13

Ham/ mozzarella from
Azienda Agricola °*Le Starze® (1.3.7)

A Simple Space Travel 13

Scrambled eggs/ parmigiano reggiano
/ served with brioche bread (1.5.7)

Green Planet 17

Scrambled eggs/ seasonal vegetables
/ parmigiano reggiano/served with
brioche bread (1.3.7)

Avocado Moon Benedict 19

Poached eggs/monkey bread
/ guacamole/caramelized onion
/matcha hollandaise sauce .3.7)

Moon Benedict Royal 22

Poached eggs/monkey bread
/ marinated salmon/ spinach
/béarnaise sauce (1.3.4.7)

A Space Odyssey Breakfast 18

Stewed beans/fried egg
/roasted ‘Re Norcino® sausages
/ served with brioche bread (1.3.7.10)

» FROM 12:30 PM

Interstellar Sandwich 16
L CHANGES EVERY DAY, ASK THE STAFF

Asteroid Pasta 16
L CHANGES EVERY DAY, ASK THE STAFF

Saturn Steak Tartare (s.10) 16
® Bread

/made with our sourdough starter 3

and flour from Mulino Sobrino

» Check our daily specials—just ask the staff.
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® DINNER MENU

» FROM 05 PM — TO 08 PM

Girilled olives

Onion and parmigiano reggiano
breadsticks «.7)

Bread and cured salame ()

Seasonal pickled vegetables 8
"™ STARTERS
Sicilian broccoli from the grill 14

/mimolette / citrus vinaigrette ()
Flatbread /semi-wild cured prosciutto ), 16
Local fish ceviche (2.4.9) 17

@ FIRST COURSES

Sardinian fregola/ liver sausage ragu 16
/wild fennel (.7.9)

Mezzi ziti alla genovese /Montoro onion 18
/ saffron/ parmigiano reggiano (.7)

Tagliolini with local fish (1.2.3.4.14) 20
Pork chop/pak-choi/ chili-infused oil (6.10) 22
Lamb /carrots/shallot/jus (7.10) 24
Local fish/wild herb salad 27

/daily dressing (2.4.14)

® SIDES
Caesar salad (1.3.10) 12
Side of the day 8

m DESSERTS

Tiramisu (1.3.7)
Cheesecake (s.7)
Paris—Brest (1.3.7.s)

® Bread

/made with our sourdough starter 4
and flour from *Mulino Sobrino®

» Check our daily specials—just ask the staff.
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V¥ COCKTAIL LIST

e ALIENA « ESPRESSO MARTINI 14

Specialty Coffee Aliena/Altamura Vodka
Coffee Liqueur/Syrup

 LUNA « BLOODY MARY 12
Tomato Juice/“Lapsang” Altamura

Vodka/ Tabasco/Lemon

CAMPARI SPRITZ 8
Campari/Prosecco

APEROL SPRITZ 8
Aperol/Prosecco

AMERICANO 10
Campari/ Bitter Fusetti/Soda
MILANO—TORINO 10
Campari/ Bitter Fusetti

NEGRONI 12
Campari/ Bitter Fusetti/ Tanqueray Gin
SBAGLIATO 12
Campari/ Bitter Fusetti/Prosecco
BOULEVARDIER 12
Campari/ Bitter Fusetti/Bulleit Bourbon
MARTINI 14
Boatyard Double Gin/Noilly Prat Dry Vermouth
VODKA TONIC 10
Altamura Vodka/ Schweppes Tonic

GIN TONIC 10

Tanqueray Gin/Schweppes Tonic

» Premium Gin Selection

Fords Gin 12 Roku Gin 12
Nordes Gin 12 Sabatini Gin 12
Boatyard Gin 15 Nordes Gin 0.0 12

V¥ WINE LIST

We serve a rotating selection
of natural, artisanal wines.
Just ask our staff to see the full list.




