
SPESSO
CHOOSE FREELY FROM OUR SELECTION OF DISHES.

WE ADJUST THE PORTIONS ACCORDING TO THE SIZE OF YOUR PARTY. 

DON’T FORGET TO SAVE SOME ROOM FOR THE DESSERT BUFFET!

A LA CARTE
Alici marinate, cured anchovies, bread, tomato aioli
Burrata, plums, chili, honey, crispy sunchoke
Tuna crudo, granny smith purée, tomato vinaigrette, puffed grains
Octopus, dried olives, nduja, pickled fennel 
Caesar salad, chicken ballotine, pancetta, croutons
Deep fried lasagna, cheese sauce, gremolata
Italian egg mcmuffin, salsiccia, cheddar, baked egg
”Italian Meatball Sub”, tomato sauce, parmesan, pan cristal 
Deep fried Chicken, vitello tonnato sauce  
Truffle pasta, spaghetti, black truffle
Beef tagliata, basil, yoghurt, silver onions, rocket

PIZZETTA
Stracciatella, pesto, zucchini, lemon, basil
Chanterelles, egg yolk, pancetta, pecorino, lemon
Mussels, nduja butter, lemon, deep fried rosemary, chili

SIDES
Garlic Bread  
Italian Dirty Fries, tomato aioli, parmesan, pickled chili, basil
Green salad, silver onion, vinaigrette

 

 

M
al

ms
ki

ll
na

ds
ga

ta
n 

38
B 

 
 

 
 

 
 

 
@

sp
es

so
re

st
au

ra
nt

  
 

 
 

 
 

 
Ro

of
to

p r
es

ta
ur

an
t&

 b
ar

 

BRUNCH

DESSERT BUFFET 
Chocolate Cake  Zabaglione   Vanilla Panna Cotta
Pink Raspberry  Panna Cotta   Biscotti
Sea Buckthorn Curd  Cioccolato all’Arancia Cannoli “Tiramisù”
Chocolate Panna Cotta Caramel Pearls  Crostata di Frutta
Preserved Peaches  White Chocolate Tart  Orange Chocolate

PICK ME UP!
175:- 

BELLINI
White peach & sparkling wine

ESPRESSO MARTINI
Absolut vodka, borghetti & espresso

BLOODY MARY
Absolut vodka, bloody mix & tomato juice

395:-

COLD CUTS
Fennel Salami  
Salame Milano
Prosciutto

CHEESE
Parmigiano-Reggiano 24 m
Taleggio dop 
Ricotta, honey, rosemary

SOTT ’OLIO
Bruschetta, tomato, onion, basil
Marinated vegetables
Olives  
 

SMALL BITES 
FIND THEM AT THE COLD BUFFET


