
The spring menu
is here!



COCKTAILS
Thank you bartender!Thank you bartender!

(2) Concentrated fruit puree. (3) Concentrated lime drink to be diluted. 
 (4) Made from concentrated juice. (5) Contains antioxidants (here in the ginger) : ORGANIC

spring time

Enjoy all our classics

available on request.
(Mojito, Moscow Mule, Gin and Tonic, Sex on the Beach… )(Mojito, Moscow Mule, Gin and Tonic, Sex on the Beach… )

WITH ALCOHOL
Flower Spritz 18 cl � � �
Riccadonna DOC Prosecco, 
Sarti Rosa (blood orange 
aperitif), lime juice(3), lychee 
puree(2), grenadine syrup, 
Perrier, pansy

MOCKTAILS
Virgin flower � � � � � � � �  
spritz 18 cl
Apple juice(4), lime juice(3), 
lychee puree(2),  
grenadine syrup, Perrier, 
pansy

mocktails
Crodino Spritz 19,5 cl � � � � � � � � � � � � � � � � � � �
Crodino (Italian bitter aperitif), Perrier, orange slice

exotico 18 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Pineapple nectar, mango drink(5),  
passion fruit puree(2), lime juice(3)

Frutta Rossa 18 cl � � � � � � � � � � � � � � � � � � � � � � � �
Strawberry-flavoured drink, apple juice(4),  
raspberry puree(2), lime juice(3)

Virgin Spritz 16 cl � � � � � � � � � � � � � � � � � � � � � � � �
Martini Vibrante (alcohol-free), tonic,  
orange slice, fresh mint

Virgin fresco limone 16 cl � � � � � � � � � � � �
Grapefruit soda, lime juice(3),  
rhubarb syrup, lemon sorbet

Virgin Pistachio lover 18 cl � � � � � � � � � �  
Tonic, apple juice(4), lime juice(3),  
pistachio syrup, pistachio powder

Volfo(5) Detox 32 cl � � � � � � � � � � � � � � � � � � � � � �
Strawberry drink, apple juice(4),  
lime juice(3), honey, raspberries,  
ginger, fresh mint

SIGNATURES 
Le Volfoni 18 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Eristoff Vodka, mandarin liqueur, cranberry nectar, raspberry puree(2),  
lime juice(3), fresh mint

Saronno 17 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  
Bacardi Carta Oro rum, Walcher amaretto , passion fruit puree(2),  
pineapple nectar, mango drink, lime juice(3)

negroni 8 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  
Bombay Sapphire gin, Martini Rosso, Martini Riserva Bitter

Piña Paradiso 16 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Bacardi Carta Oro rum, coconut puree(2), pineapple nectar, lime juice(3),  
raspberry, grated coconut, dried pineapple slice

Pistachio lover 16 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  
Bacardi Carta Oro rum, pistachio syrup, apple juice(4),  
lime juice(3), pistachio powder

Fresco Limone 16 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Riccadonna DOC Prosecco, grapefruit soda, lemon sorbet, rhubarb syrup

Mojito Amoroso 16 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Bacardi Carta Oro rum, kalamansi puree(2) (citrus),  
cane sugar syrup, brown sugar, lime, Perrier

Caïpirinha Colada 12 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  
Sagatiba cachaça, coconut puree (2), apple juice(4), lime

Italiano Mule 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Bombay Citron Presse Gin, Walcher Limoncello , ginger beer,  
honey syrup, lime juice(3), clove

Tiramisù orgasm 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Baileys Irish Cream (whisky liqueur), Amaretto, whipped cream,  
espresso, savoiardi biscuit (ladyfinger)



(1) The best time. (2) Concentrated fruit puree.  
(3) Concentrated lime drink to be diluted. (4) Made from concentrated juice. Aperitivo = Aperitif

SPRITZ
Break  Break  

BEER
Nice and cold!Nice and cold!

APERITIFS
AperitivoAperitivo

cocktails
to share

WITH ALCOHOL
Aperol Spritz 75 cl � � � � � � � � � � � � � � � � � � � � � � �
Aperol, Riccadonna DOC Prosecco,  
Perrier, slice of orange

MOCKTAILS
Exotico 75 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Pineapple nectar, mango drink,  
passion fruit puree(2), lime juice(3)

Aperol or Campari Spritz 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Aperol or Campari, Riccadonna DOC Prosecco, Perrier, orange slice

Agrumi Spritz 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Ricossa Moscato d'Asti DOCG, Sarti Rosa (blood orange aperitif),  
raspberries, pink peppercorns, Perrier, slice of orange

Spritz de la Mamma 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Aperol infused with pineapple and coconut, Ricossa Moscato d'Asti DOCG,  
Perrier, slice of dried pineapple, grated coconut

Bellini Spritz 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Peach puree(2), Riccadonna DOC Prosecco, slice of lemon

Limoncello Spritz 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Walcher Limoncello , Riccadonna DOC Prosecco, Perrier, slice of lemon

Hugo Spritz 14 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
St Germain elderflower liqueur, Ricadonna DOC Prosecco,  
Perrier, slice of lemon

Americano 16 cl � � � � � � � � � � � � � � � � � � � � � � � � � � �
Campari, Martini Rosso, Perrier

Martini 6 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Rosso, Bianco, Fiero, Rosato, Dry

Campari 4 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Glass of Prosecco 14 cl � � � � � � � � � � � � � � �

Aperol Bitter 4 cl � � � � � � � � � � � � � � � � � � � � � � � � �

Martini Reserve Bitter 4 cl � � � � � � � � � � � �  

Vermouth Bianco / Rosso 6 cl � � � � � � �  
Martini Riserva Speciale Ambrato / Rubino

Cynar amaro 6 cl � � � � � � � � � � � � � � � � � � � � � � � � �

anise-flavoured aperitif 2 cl � � � � � � � �

DRAUGHT 25 cl 33 cl 50 cl

Poretti 4 � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Grimbergen � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  
blonde

1664 blanc � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Cynar birra � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

 

BOTTLED CRAFT BEER � � � � � � � � � � � � � � � � � � � 33 cl

Blonde Ale � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

India Pale Ale (IPA) � � � � � � � � � � � � � � � � � � � � � �

Red Ale

HAPPY HOUR(1)



SOLO 
OR TO SHARE

Go halves?Go halves?
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* Tuber aestivum Vittad.  These dishes are the most environmentally-friendly on our menu. Each produces less than  
1.2 kg CO2e per serving (aligned with the 2030 Paris Agreement targets). Assessment based on data from AGRIBALYSE.

SALADS
Bikini readyBikini ready
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Platter of charcuterie � � � � � � � � � � � � � �
Choice of: Parma ham, speck,  
cooked ham with herbs,  
cooked ham with summer truffle*

Montanare Stracciatella  � � � � �
3 small fried pizzettas, Stracciatella,  
cooked ham with herbs,  
sun-dried cherry tomatoes, rocket

Roman-style calamari � � � � � � � � � � � � � � �
Tartare sauce by Volfoni

Fried artichokes  � � � � � � � � � � � � � � � �
Tartare sauce by Volfoni

Fried mozzarella balls � � � � � � � � � � � � � �
Tomato sauce

Burratina or Stracciatella � � � � � � � � � �
Focaccia

Pasta croquettes � � � � � � � � � � � � � � � � � � � � � � �
Carbonara 
Croquettes of fried pasta gratin with  
creamy Carbonara-style sauce, guanciale 
Veggie version available 

Planche della Mamma  � � � � � � � �
Speck, fried Mozzarella balls, Stracciatella,  
cooked ham with herbs, Sardinian galettes

Volfoni GIGANTE board � � � � � � � � � � � � � �
Roman-style calamari, fried artichokes,  
 cooked ham with herbs, speck,  
Parma ham, Stracciatella, Sardinian galettes

Mozzarella & speck  � � � � � � � � � � �
Fried mozzarella balls, speck, marinated and 
grilled zucchini, yellow and red cherry tomatoes, 
baby spinach, balsamic dressing

Caesar by Volfoni � � � � � � � � � � � � � � � � � � � � �
Chicken marinated in pesto and coated in 
breadcrumbs, fried gnocchi, Parmesan, cos lettuce, 
Caesar sauce

Bomba Burratina � � � � � � � � � � � � � � � � � � � � � � � �
Calzone-style wrapped burrata with pesto, 
marinated and grilled vegetables, Parmesan, 
rocket, mesclun salad leaves, balsamic dressing

Asparagus & guanciale  � � � � � � �
Green asparagus, guanciale chips, Parmesan pesto 
crumble, hard-boiled egg, cherry tomatoes,  
baby spinach, Parmesan dressing

Burratina  

Stracciatella 

CharcuterieS: 
Cooked ham with summer truffle*, speck,  

Parma ham, cooked ham with herbs,  
crispy guanciale, pepperoni, pancetta



* Tuber aestivum Vittad.  These dishes are the most environmentally-friendly on our menu. Each produces less than  
1.2 kg CO2e per serving (aligned with the 2030 Paris Agreement targets). Assessment based on data from AGRIBALYSE.

 = New. Pasta la vista = See you soon, pasta
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PASTA & RISOTTO
Pasta la vista Pasta la vista 

MAIN DISHES
Mamma’s secret recipes!
Mamma’s secret recipes!

mafaldine spaghetti trofie

Mafaldine pesto � � � � � � � � � � � � � � � � � � � � � � � � �
& Stracciatella
Stracciatella, Parmesan, pesto,  
sun-dried cherry tomatoes

Spaghetti alla carbonara � � � � � � � � � �
traditional-style
Guanciale (Italian charcuterie),  
Pecorino, egg yolk  
Veggie version available 

Mafaldine al tartufo � � � � � � � � � � � � � � � � �
Mushroom cream sauce  
with summer truffle*, Parmesan 
Extra cooked ham with summer truffle* � � � � � � � � � � �

Spaghetti Polpette  � � � � � � � � � � � � � � � � � � � �
Cooked beef meatballs,  
tomato sauce, Parmesan

Spaghetti Alfredo � � � � � � � � � � � � � � � � � � � � � �
Chicken marinated in pesto and coated in 
breadcrumbs, Parmesan, creamy Parmesan sauce

Spaghetti � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
alle vongole  
Clams**, parsley and garlic, white wine,  
tomato sauce

Trofie with Stracciatella � � � � � � � � � �
& pancetta 
Stracciatella, pancetta chips, marinated  
sweet peppers, sun-dried cherry tomatoes,  
creamy tomato sauce

Trofie with Burratina � � � � � � � � � � � � � � � �
& pistachio
Creamy Burratina, pistachio pesto,  
pistachio pieces, Parmesan

Risotto Primavera   � � � � � � � � � � �
Green asparagus, creamy Parmesan sauce,  
white wine, Parmesan

Beef carpaccio � � � � � � � � � � � � � � � � � � � �
Parmesan, rocket, lemon dressing,  
pesto, baby potatoes

Beef tagliata � � � � � � � � � � � � � � � � � � � � � � �
Sliced beef, pesto,  
baby potatoes

Milanese escalope � � � � � � � � � � � � � � � �
Breaded veal escalope,  
spaghetti with tomato sauce

Salmon pesto � � � � � � � � � � � � � � � � � � � � � �
& Zucchinis 
Salmon steak marinated in pesto,  
baby potatoes, marinated crunchy  
Zucchinis ribbons, Parmesan pesto  
crumble, sun-dried cherry tomatoes,  
creamy Parmesan sauce



PIZZETTAS & SALADS
Small size, big flavour!Small size, big flavour!

Plant-based bacon, 
find out more 

here 

MAP OF OUR ITALIAN PRODUCTS
SPECK

Trentin-Haut-Adige (pork)

PARMA HAM/ 
PANCETTA

Emilia-Romagna
(pork)

GUANCIALE
Abruzzo

(pork)

BURRATA / 
STRACCIATELLA

Puglia
(cow’s cheese)

RICOTTA  
DI BUFALA
Campani

(buffalo's cheese)

MOZZARELLA
FIOR DE LATTE

Campani
(cow’s cheese)

PECORINO
Latium

(sheep's cheese)

PARMESAN
Emilia-Romagna

(cow’s cheese)
GORGONZOLA

Aosta Valley
(cow’s cheese)

COOKED HAM  
WITH HERBS  
Lombardy (pork)

COOKED HAM  
WITH SUMMER TRUFFLE*  

Lombardy (pork)
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All our pizzettas are served with mixed salads:  
marinated and grilled vegetables, mesclun salad leaves, balsamic Dressing.

(1) Bambino menu: Children’s menu. ** Venus from Vietnam. Photo credits: Yann Deret  Recipe by Luana Belmondo.

Burratina on pizzetta  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Burratina, red and yellow cherry tomato duo, marinated crunchy zucchini ribbons,  
fennel, lemon dressing

Piccola goat’s cheese with honey  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Goat’s cheese, Mozzarella, Parmesan, honey, rocket, cream base

Piccola Parma  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Parma ham, Mozzarella, rocket, sun-dried cherry tomatoes, Parmesan, tomato sauce

Margherita � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Mozzarella, Parmesan, tomato sauce

Pepperoni � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Pepperoni (slightly spicy dry sausage),  
Mozzarella, Parmesan, tomato sauce

Regina � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, mushrooms,  
Mozzarella, Parmesan, tomato sauce

Calzone � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, egg, mushrooms, 
Mozzarella, Parmesan, tomato sauce

Goat’s cheese with honey � � � � � � � � � � �
Goat’s cheese, Mozzarella,  
Parmesan, honey, rocket, cream base 

Parma � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Parma ham, Mozzarella, rocket, sun-dried  
cherry tomatoes, Parmesan, tomato sauce 
Extra Burratina � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Pancetta & Zucchini  � � � � � � � � � � �
Pancetta, marinated, crunchy zucchini  
ribbons, Mozzarella, sun-dried cherry  
tomatoes, Parmesan, rocket, lemon vinaigrette,  
creamy zucchini base



* Tuber aestivum Vittad.  = New.  These dishes are the most environmentally friendly on our menu. 
Each produces less than 1.2 kg CO2e per serving (aligned with the 2030 Paris Agreement targets).  

Assessment based on data from AGRIBALYSE. 

PIZZAS
Legalize Margherita!
Legalize Margherita!
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As in Italy and in order to preserve the quality of our products, all our charcuterie  
and cheese (such as Stracciatella, Burratina) are added after cooking.

our extras
BAMBINO MENU(1)

up to 12 years old

Margherita � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Mozzarella, Parmesan, tomato sauce

Pepperoni � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Pepperoni (slightly spicy dry sausage),  
Mozzarella, Parmesan, tomato sauce

Regina � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, mushrooms,  
Mozzarella, Parmesan, tomato sauce

Calzone � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, egg, mushrooms, 
Mozzarella, Parmesan, tomato sauce

Goat’s cheese with honey � � � � � � � � � � �
Goat’s cheese, Mozzarella,  
Parmesan, honey, rocket, cream base 

Parma � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Parma ham, Mozzarella, rocket, sun-dried  
cherry tomatoes, Parmesan, tomato sauce 
Extra Burratina � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Pancetta & Zucchini  � � � � � � � � � � �
Pancetta, marinated, crunchy zucchini  
ribbons, Mozzarella, sun-dried cherry  
tomatoes, Parmesan, rocket, lemon vinaigrette,  
creamy zucchini base

Quattro formaggi � � � � � � � � � � � � � � � � � � � � �
(option cream base) 
Gorgonzola, Ricotta di bufala, Mozzarella, 
Parmesan, tomato sauce

Speck & Stracciatella  � � � � � � � �  
Speck, Stracciatella, sun-dried cherry  
tomatoes, Mozzarella, Parmesan,  
rocket, cream

Capricciosa  � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, pepperoni,  
(slightly spicy sausage), artichokes, mushrooms, 
black olives, tomato sauce, Mozzarella, Parmesan

Al tartufo � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Burratina stuffed with mushroom  
and summer truffle* sauce, mushrooms,  
Parmesan, Mozzarella, rocket, creamy base  
with mushrooms and summer truffle* 
Extra cooked ham with summer truffle* � � � � � � � � � � �

Salmone � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Smoked salmon, Mozzarella, sun-dried cherry 
tomatoes, Parmesan, rocket, cream with dill base

Burratina 

Stracciatella 

CharcuterieS: 
Cooked ham with summer truffle*,  

speck, Parma,  
cooked ham with herbs,  

crispy guanciale,  
pepperoni, pancetta

BAMBINO MENU(1)

up to 12 years old

pizza bambino 
Margherita or Regina

or
pasta 

with Bolognese sauce or creamy  
Parmesan sauce (with or without cooked  

ham with herbs)

Soft serve ice cream or 
Ice cream Sundae (2 scoops) or

nocciolata doughnuts

FRUITY VITTEL STRAWBERRY 
& RASPBERRY 33 cl or Oasis 25 cl



DESSERTS
A sweet little something...
A sweet little something...

Information about food allergens in dishes is available  
in the restaurant, which can be consulted near the bar. Gelato = Ice cream
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Traditional tiramisù � � � � � � � � � � � � � �

COCKTAIL TIRAMISù � � � � � � � � � � � � � � � � � � �
ORGASM (with alcohol)
Baileys Irish Cream (whisky liqueur),  
Amaretto, whipped cream, espresso,  
savoiardi biscuit (ladyfinger)

Eat or drink? Both?Eat or drink? Both?

Nocciolata doughnuts � � � � � � � � � � � � � �
Pizza dough doughnuts, melting Nocciolata centre,  
Piedmont hazelnuts

Basil & strawberry Panna cotta �  
Strawberries, almond crumble, strawberry coulis

Deconstructured lemon pie  � � � � �
Cannoli, lemon cream, Italian meringue,  
lime zest

Gianduja chocolate fondant � � � � �
Piedmont hazelnuts, vanilla ice cream

Pistachio & � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
red fruit pie 
Mascarpone pistachio, raspberry crémeux,  
pistachio pieces, red fruit compote

Affogato� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Espresso, vanilla ice cream

Coffee & doughnuts � � � � � � � � � � � � � � � �
Nocciolata
Pizza dough doughnuts, melting Nocciolata 
heart, Piedmont hazelnuts, espresso

Coffee with miniature desserts �
Coffee + 3 Mini desserts

1 scoop  | 2 scoops  | 3 scoops

Flavours:
Vanilla, hazelnut chocolate, Stracciatella,  
Amarena cherry, pistachio, coffee, tiramisù,  
today's flavour, strawberry sorbet

Choice of toppings  � � � � � � � � � � � � � � � � � � �  
Nocciolata, Piedmont hazelnuts,  
pistachio pieces, pistachio glaze,  
chocolate hazelnut waffle glaze,  
flaked almonds, Amarena cherries,  
Amaretti pieces, whipped cream

Volfoni sundae  � � � � � � � � � � � � � � � � � � � � � � � � �
Hazelnut chocolate ice cream, Stracciatella ice 
cream, chocolate hazelnut waffle glaze, 
whipped cream, Piedmont hazelnuts

Tiramisù Sundae � � � � � � � � � � � � � � � � � � � � � � � � �
Tiramisù ice cream, coffee ice cream,  
whipped cream, Amaretti pieces

Pistachio Sundae  � � � � � � � � � � � � � � � � � � � � � � �
Vanilla ice cream, pistachio ice cream, whipped 
cream,pistachio glaze, pistachio pieces

Flavours � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Vanilla or today's flavour

Choice of toppings � � � � � � � � � � � � � � � � � � � �
Nocciolata, Piemont hazelnuts,  
pistachio pieces, pistachio glaze,  
chocolate hazelnut waffle glaze,  
flaked almonds, Amarena cherries,  
Amaretti pieces

Sun'day by Volfoni � � � � � � � � � � � � � � � � � � � �
Soft serve vanilla ice cream, caramel sauce,  
Piedmont hazelnuts

Red Fruit Sundae � � � � � � � � � � � � � � � � � � � � � � � �
Soft serve vanilla ice cream,  
red fruit compote, red fruit

ICE CREAM
This way the gelatoThis way the gelato

soft serve ice cream
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: ORGANIC

COFFEE
Espresso, ristretto, � � � � � � � � � � � � � � �
decaffeinated

Double expresso � � � � � � � � � � � � � � � � � � � �  

Cappuccino � � � � � � � � � � � � � � � � � � � � � � � � � � �

White coffee � � � � � � � � � � � � � � � � � � � � � � � � � �  

Macchiato coffee � � � � � � � � � � � � � � � � � �  

Frappé coffee � � � � � � � � � � � � � � � � � � � � � � � �

Affogato� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  
Espresso, vanilla ice cream

Creamy hot chocolate � � � � � � � � � � �  

Teas or herbal teas � � � � � � � � � � � � � � �  
Earl Grey, Darjeeling, jasmine green tea,  
mint green tea, verbena, lime blossom

SOFT DRINKS & WATER
Della casa iced tea 16 cl� � � � � � � � � � � � � � �
Black tea, cranberry juice, apple juice(4),  
peach syrup, lime juice(3)

Sicilian lemonade 27,5 cl � � � � � � � � � � � � � � �  
Limonata (lemon), Arancia Rossa  
(blood orange), Natural

Nectars and fruit juice 20 cl � � � � � � � � �
Peach nectar, apricot nectar,  
tomato juice, apple juice,  
pineapple juice(4), orange juice(4)

Coca-Cola 33 cl, � � � � � � � � � � � � � � � � � � � � � � � � � �
Coca-Cola Zero Sugar 33 cl

Perrier 33 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Sprite 25 cl, Oasis Tropical 25 cl, � � � � � � �
Orangina 25 cl

Fuze Tea Peach / � � � � � � � � � � � � � � � � � � � � � � � � �
Green Tea Mint Lemon 25 cl

Schweppes 25 cl � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Indian tonic, Agrumes

 25 cl 50 cl 1 L

Vittel � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

S�Pellegrino � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Perrier Fines Bulles � � � � � � � � � � � � � � � � � � �

ITALIAN DIGESTIFS
Walcher Amaretto  4 cl � � � � � � � � � � � � � �

Roasted Adriatic Amaretto 4 cl � � � �

Blanco Adriatico Amaretto 4 cl � � �

Walcher Limoncello  4 cl � � � � � � � � � � �

Puglia Limoncello  � � � � � � � � � � � � � � � � � � � �
Mamma Mia! 4 cl

Grappa di Chardonnay 4 cl � � � � � � � � � � �

Grappa Bianca Nardini 4 cl � � � � � � � � � � � �

SPIRITS
VODKA 4 cl

Eristoff / Skyy � � � � � � � � � � � � � � � � � � � � � � � � � � �

Grey Goose Original � � � � � � � � � � � � � � � � �

Rum & Cachaça 4 cl

Carta Oro Bacardi � � � � � � � � � � � � � � � � � � � � �

Appleton Estate Signature � � � � � � � � � �

Santa Teresa 1796� � � � � � � � � � � � � � � � � � � � � � � �

Cachaça Sagatiba � � � � � � � � � � � � � � � � � � � � � � �

Whiskey 4 cl

Wild Turkey Bourbon � � � � � � � � � � � � � � � � �

Bushmills � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Gin 4 cl

Bombay Sapphire � � � � � � � � � � � � � � � � � � � � � � � �

Bombay Citron pressé� � � � � � � � � � � � � � � � �

Tequila 4 cl

Cazadores Blanco � � � � � � � � � � � � � � � � � � � � �



DOC = Controlled Designation of Origin, DOCG = Controlled Designation of Origin  
IGT = Typical Geographical Indication

WINE & PROSECCO
Italians are talented!Italians are talented!

: ORGANIC. Prices are in euros and include taxes and service. We do not accept payment by cheque.  
Items may differ from those pictured.  

RCS: SAS VDF 528 881 907 R.C.S. Nanterre. Capital of €10,000, registered office located in Levallois-Perret.

DE LA CASA WINES  14 cl 20 cl 50 cl

WHITE – Bianco 
Sicilia DOC Grillo Casa Giancondi – Sicily     

ROSÉ – Rosato
Sicilia DOC Nero d’Avola Casa Giancondi – Sicily 

RED – Rosso
Sicilia DOC Nero d’Avola Casa Giancondi – Sicily 

WHITE  – Bianco  14 cl 20 cl 50 cl 75 cl

Venezia DOC Terre di Verona – Veneto   
Pinot Grigio

Soave Classico DOC – Zonin 1821 – Veneto  

Friuli DOC Aquileia Chardonnay  
Bolani – Friuli – Julian Venitia

SARDENIA IGT – SARAGAT VERMENTINO ISOLA  
DEI NURAGHI – Sardinia

ROSÉ  – Rosato  14 cl 20 cl 50 cl 75 cl

VERONESE IGT Cantina Valpantena - Veneto  

Bardolino Chiaretto DOC - Zonin 1821 – Veneto 

Friuli DOC Pinot Grigio Ramato  
Giovanni Puiatti – Friuli – Julian Venitia

RED  – Rosso  14 cl 20 cl 50 cl 75 cl

Chianti DOCG Azienda Uggiano  
Torrequercie – Tuscany

Piemonte DOC BARBERA Vistamonte - Piedmont  

Montepulciano D'ABRUZZO   
DOC Ronchi – Abruzzo

Bardolino Classico DOC – Zonin 1821 – Veneto 

Puglia IGT Diverso Rosso  - Puglia  

Barbera d'Asti DOCG Conti Buneis – Piedmont  

Valpolicella Classico DOC    
Zonin 1821 – Veneto

PROSECCO, LAMBRUSCO  14 cl 20 cl 50 cl 75 cl

& MOSCATO
Riccadonna Extra Dry PROSECCO DOC  

Riccadonna PROSECCO DOC Rosé     

Moscato d’Asti DOCG Ricossa 
Antica Casa

Lambrusco Reggiano DOC  
Medici Ermete Rosso Dolce



OUR SOMMELIER WILL  
ADVISE YOU HERE!

WINE ORIGINS

TUSCANY

PIEDMONT

VENETO

FRIULI-JULIAN 
VENETIA

ABRUZZO

PUGLIA

SICILY

SARDINIA



Live life on love
and pizza

SPRING 25


