
Summer Menu



Starters

Focaccia & sun-dried tomato butter, fior di latte, Le Bangard charcuteries, confit
tomatoes, homemade olives, artichokes, cranberry & rosemary jelly, pistachios

36.Antipasti Platter - for 2 people

Burrata of the day Price varies depending on  garnish.

Served on grilled garlic bread

Classic bruschettas (2) 10.

Stuffed with lemon mascarpone, creamy pesto sauce, pecorino cheese, basil

Arancinis (2) 19.

Truffle ricotta, marinated honey mushrooms, pecorino cheese, fried shallots, arugula

Beef carpaccio 17.

Marinated in citrus & rosemary

Warm homemade olives 8.

Roasted garlic, ricotta, served with focaccia

Eggplant tapenade 11.

Cucumber granita

Tomato gazpacho 12.

Served with arrabbiata sauce, chili oil, confit olives

Fried calamari 26.

In a tomato and horseradish caramel, served on parmesan whipped cream and
guacamole

Breaded prawns 23.

Available from 11am

Tartares
Basil and lemon virgin vinaigrette, served with croutons. Main course
served with fries and salad

Salmon tartare 19./36.

Mustardy and slightly spicy, with artichokes and sun-dried tomatoes, served with
croutons. Main course served with fries and salad

Beef tartare 17./32.

Focaccia croutons, mixed tomatoes, cucumbers, red onions, fior di latte,
basil, red wine vinegar dressing

Panza salad 23.

Romaine lettuce, focaccia croutons, parmesan cheese, prosciutto crisps,
homemade Caesar dressing

Chicken Caesar Salad 26.

Salads

Children
Marinara sauce and fries
Chicken fillets (2) 14.

Pepperoni & cheese pizza 13.

Grilled cheese 12.
Served with fries

Gemellis Bolognese 11.

Beverage and ice cream included

12 years and under



Pizzas
Tomato sauce, fior di latte, basil
Margherita 21.

Roasted pepper sauce, mozzarella, artichokes, zucchini, olives, confit tomatoes, basil
Vegetarian 26.

Creamy sauce, mozzarella, goat cheese, spicy honey, nuts

Goat cheese 25.

Creamy lemon sauce, mozzarella, marinated shallots, capers, dill, arugula
Smoked salmon 32.

Blue cheese sauce, mozzarella, crispy prosciutto, arugula, pears and balsamic vinegar
Blue cheese & pear 24.

Italian sausages, arrabbiata sauce, marinated peppers, olives, stracciatella cheese,
spiced honey

Arrabbiata sausages 26.

Ragù sauce, mozzarella, red peppers, red onions, prosciutto chips, pecorino
À la Mio 27.
Tomato sauce, pepperoni, red peppers, mushrooms, red onions, olives
All-dressed 23.

Add fries & pesto mayo + 6.

Available from 11am

Pasta

Creamy sauce with wild mushrooms, truffle ricotta
Wild mushroom raviolis 33.

Rosé sauce with vodka, chili oil, parmigiano, basil
Rigatonis alla vodka 21.

Pecorino, pepper, prosciutto chips
Spaghettonis Cacio e Pepe 23.

Creamy lemon sauce with white wine
Lemon linguines with spicy prawns 35.

Le Bangard chorizo, confit Kalamata olives, chili oil
Gemellis arrabbiata and burrata 26.

Confit tomatoes, stracciatella, pine nuts, mushrooms, parmesan whipped cream, Italian
sausages, tomato sauce and pesto

Deconstructed lasagna 27.

Risotto of the day Price varies depending on garnish.

Desserts
Poached meringue served on maple custard, topped with salted caramel, hazelnuts and
pistachios

Floating Island 12.

Vanilla custard with Limoncello, lemon filling and white chocolate glaze, served on a
pistachio biscuit

Limoncello Dome 15.



5.Spritz lemonade
Cold drinks

7.Iced chai latte

3.Soft drinks
4.5San Pellegrino

Bottled water 3.
Sparkling water  9.5

Homemade raspberry iced tea 4.5

Iced maple matcha latte 7.
Iced matcha latte 5.5

4.5   

Children
Scrambled eggs, breakfast
potatoes, toast and jam

Mini brunch plate 12.

Maple syrup
Orange pancakes 11.

Avocado toast 10.
Grilled cheese 9.

Beverage
included

12 years and
under

Lunches

Scrambled eggs, Italian sausage, breakfast potatoes,
prosciutto bacon, confit tomatoes, multigrain toast or
ciabatta, homemade jam

Brunch plate 24.

Ciabatta, breakfast potato fritatta, fior di latte, prosciutto,
arugula, pesto mayo

18.Breakfast sandwich 

Ricotta and orange pancakes
With mascarpone, almonds, honey

22.

Avocado & pistachio toast
Served on multigrain toast with goat cheese

15.

Add a poached egg +3

Eggs Benedict                          1 egg               2 eggs               

Guacamole, ricotta, served on Italian bread with breakfast
potatoes

19.Smoked salmon 26.

Italian sausages 
Roasted peppers & caramelized onions, stracciatella, served
on Italian bread with breakfast potatoes

17. 24.

Any style egg, breakfast potatoes, multigrain toast or ciabatta,
homemade jam

Little breakfast 14.

Available from 9am to 4pmCoffees &
Beverages

4.Iced Americano
Iced coffees

6.5Iced Latte
7.5Iced Mocha
7.Maple cream latte 

Brown sugar iced cappuccino 6.5

Hot coffees
Filter coffee 3.

Americano 3.5 4.
Espresso 3.5 4.75

Cortado 4.25
Cappuccino 4.5
Flat White 4.5
Latte 5.5 6.5

Lungo 4.75

Mocha 6.5 7.5

Flavored
syrups +0.95

Hot drinks
3.5Teas and infusions
5.5Matcha latte
6London fog
7.Chai latte
5.5Hot chocolate

Smoothies
Bananas and peaches, strawberries
and blueberries, plain Greek yogurt,
orange juice, milk, maple syrup

Fruity 10.

Kiwi, spinach, pineapple, matcha,
almond milk, plain Greek yogurt,
maple syrup, hemp seeds

Vitality 12.

Mango, coconut milk, Greek yogurt,
lime juice

Mango coconut 11.

Add 1 oz of rum + 5.

Add whipped cream + 1.

Ciabatta, mozzarella, provolone, parmesan, prosciutto, spicy
honey

Quick lunches
8.Soup of the day

Mini panza salad
Focaccia croutons, mixed tomatoes, cucumbers, red onions,
fior di latte, basil, red wine vinegar dressing

10.

Ciabatta, marinated chicken, roasted pepper mayo, arugula,
Parmigiano Reggiano, olive oil

Chicken
Sandwiches Combo with fries, soup or

salad +6

Homemade focaccia, tomatoes, basil, fior di latte, pesto mayo
Mozzarella and tomatoes 15.

Grilled cheese à la Mio 14.

16.

Plant-based
milk + 1


	Summer Menu

