
MENU



Aperetivo

Allergies: G - gluten-free K - vegetarian 
V – vegan L – lactose-free

Selezione di Pjazza
for one / for two  17,50 / 30,50
Italian cold cuts with cheese assortment

Piatti di mare 
for one / for two 16,50 / 29
Salmon, mozzarella & anchovies, dark fried potatoes with smoked salmon 
mousse and dark bread

Antipasti di terra k
for one / for two  14,50 / 26
Roasted carrot, artichoke, olive & Italian bruschetta with basil hummus and 
tomato

Antipasti 

Caprese di Bufala k 16,50
Basil pesto and cherry tomato topped with bufalamozzarella and basil oil

Insalata vegetariana k,l 13
Italian assortment: arugula, cherry tomatoes, artichokes, sun-dried tomatoes, 
parmesan, olives & lemon

Carpaccio di manzo l  19
Beef  sirloin carpaccio (Fin), arugula, parmesan & lemon oil

Focaccia all’ italiana  10
Italian focaccia with basil pesto, parmesan & spicy tomato

Focaccia 5
Warm Italian bread



Margherita di bufala k  16
Homemade tomato sauce, buffalo mozzarella, basil oil & fresh basil

Diavola 18
Homemade tomato sauce, mozzarella, salami & chives

Prosciutto cotto con funghi  20
Homemade tomato sauce, mozzarella, mushrooms, prosciutto & fresh basil

Funghi k  21
Creamy mushroom sauce, mozzarella, mushrooms, parmesan & truffle oil

Parma con rucola  24
Homemade tomato sauce, mozzarella, arugula & Parma prosciutto 
*also available with buffalo mozzarella + €5

Pear & gorgonzola k  18
White sauce, mozzarella, gorgonzola, pear, honey & walnuts

Pizza di manzo con porcini   26
Light sauce, mozzarella, tattia, beef  tenderloin (fin), cherry tomato & truffle oil

Vegetariana k 18
Homemade tomato sauce, mozzarella, eggplant, paprika, zucchini, artichoke, 
parsley and basil olive oil

Siciliana  17
Homemade tomato sauce, mozzarella, anchovies, olive, pumpkin, basil & basil 
olive oil

 gluten-free available +€3

Allergies: G - gluten-free K - vegetarian 
V – vegan L – lactose-free

Pizza



Spaghetti alla carbonara  18,50
Traditional Italian pasta with pancetta, parmesan and black pepper

Pappardelle alla bolognese  21,50
Homemade fresh pasta with ground venison, tomato puree & parmesan

Fettuccine ai funghi k  20
Fresh pasta with delicious mushroom sauce, cherry tomato & pecorino cheese

Spaghetti cacio e pepe k  18
Fresh pasta in parmesan sauce, with pecorino cheese and black pepper

Risotto al nero di seppia di mare  23
Mussels & king prawns fried in octopus sauce

Tagliatelle con mozzarella di bufala k 18
Fresh pasta with homemade tomato sauce, mozzarella bufala & basil pesto

Linguini ai gamberetti e zucchine l  24,50
Fresh pasta with lobster sauce, prawns and creamy zucchini

 gluten-free available +€3

Allergies: G - gluten-free K - vegetarian 
V – vegan L – lactose-free

Tagliata di manzo  33 , 50
Beef  tenderloin (Fin) with dark fried potato & mushroom-truffle sauce

Salmone alla siciliana  29,50
Fried salmon fillet in Sicilian sauce & with lemon mashed potatoes

La nostra melanzane alla parmigiana   24,50
Eggplant & mozzarella fried in tomato sauce with parmesan cream

Secondi

Pasta



Tiramisu g 13 
The house’s delicious Italian tiramisu
Pannacotta g, l  11
Pan cotta with varnish jam and oat biscuits
Gelato / Sorbet  7
Ask the waiter what flavors are available
Chocolate fondant g,l  13
Homemade chocolate cake with vanilla ice cream
Hunaja kakku 12
Honey caramel-white chocolate cake with passion fruit sorbet
Piatto di formaggi  15
Italian cheese plate

Ceylon black  5
rooibos 7

Dolci

Tee

Allergies: G - gluten-free K - vegetarian 
V – vegan L – lactose-free

Earl grey  5
green jasmin 5

Espresso*  3

Double espresso*  4 
Americano*  3

Cappuccino*  5

Latte*  5

Affogato  10

Irish coffee  12

Espresso-Martini  12

Dessert drinks

Tiramisu 
Birthday cake

Original
Chocolat Luxe

*choose desired flavor 
for your drink + €7



Aperol spritz 14
Aperol, prosecco, soda water, orange slice
Negroni sbagliatto 14
Martini Rosso, Campari, prosecco
Negroni  14
Gin, Martini Rosso, Campari
Limonchello spritz  12
Limocello, prosecco, soda water
Gin tonic  14
Gin, tonic water
Vodka Martini 12
Martini Extra Dry, vodka, olive
Caucasian 12
Kahlua, vodka, cream
Cosmopolitan 12 
Vodka, triple-sec liqueur, lime & cranberry juice

Cocktails

beer & cider
Peroni 33cl 8,5

 
Sandels 33cl 6,5
Blanc 1664 33cl 8
Saku porter 50cl 11,5
Guinness 44cl 9,9
Pilsner 33cl              8
Ginger joe 33cl 9
Lonkero original / pineapple 33cl 8
Somersby omena / pear 33cl       8 

  
Happy joe 0,0% 33cl 6
Peroni 0,0% 33cl 6

soft drinks
Coca cola, Cola zero, Jaffa 33cl  5
Mehu 33cl 4

X-Berg Riesling, Saksa
Frescobaldi Albizzia Chardonnay, Italia
Villa Canlungo Pinot Grigio, Italia
San Cassiano Soave, Italia 
Laforêt Bourgogne Chardonnay, Ranska

12,5
13,2
14,7

15,3
16,6
18,7

56
60
69
55
84

21,5
22,8
25,9

Pegasus appassimento, Italia
San cassiano valpolicella superiore, Italia
Retromarcia chianti classico, Italia
Borgogno barbera d’alba, Italia
Ornellaia le volte, Italia
Pegasus amarone della valpolicella, Italia

12,8                                        
13,5
15,8

15,6
17
20

58
62
75
69
89
90

22
23,4
27,9

14                                    17,8 6524,5Minuty M, Ranska

Oníric pet-nat, Espanja
Verrocchio prosecco brut, Italia
Verrocchio rose prosecco brut, Italia
Grande cuvée crémant de bourgogne brut
Pol roger réserve champagne, Ranska
Pol roger réserve vintage 2016, Ranska

13
12

13,5

7
8

16,4 59
57
62
69
95

140

28
31

22,4

white

red

sparkling wine

rose

12cl 16cl  24cl  Plo

Henkell sparkling alcoholfree Saksa
Henkell sparkling rosé alcoholfree Saksa

wine



Limomchello  8
Poli Bagno Maria grappa  9 
Carlshamns Flaggpunsch  7,50
Jägermeister  7,50
Amaro averna  8

  
Amaretto disaronno  7,50

 
Fernet branca  8

  
Bailey’s  7

vodka
Absolut  8
Finlandia  7,50
Grey Goose  9

Liqueur

Jameson  9
Jack Daniel’s No. 7  10
Balvenie DoubleWood 12 YO Single Malt  12
Jack Daniel’s Honey  10,50
Chivas Regal 12 YO  13
 
Jim Beam  9,50

strong

Cognac
Hennessy VSOP  14
Courvoisier VSOP  12,50
calvados pics  14

Rum
Captain Morgan Spiced  9,50
Bacardi Carta Negra  10

Whiskey

Tequila Olmeca  11
Pernod Absinthe  14

BAR


