DOLCE
Tiramisu ... ... .. 5.90
Savoiardi Bisquit, Coffee, Kahlua, Mascarpone
Pistachio Cheese Cake ..................................... 6.50
with lime cream & chopped pistachios
Cremaal Limone. ... ... ... ... .......................... 6.50
Panna cotta with strawberry sauce & pistachios
Tortadel Giorno ......... ... ... ... ... . ... ... ... .. ... ... 4.90

ltalian cake of the Day

CAFFE : BIBITE
Espresso.................... 2.90 : Plose Acqua
Espresso Doppio............ 4.70 : Minerale ... .05/ 550/0.75] 7.90
Espresso Macchiato......... 3.10 : naturale or frizzante
Espresso Doppio Macchiato. 4.90 Plose Chinotto......... 0.251 4.20
Cappuccino................. 3.80 : Plose Limonata........ 0.251 4.20
Latte Macchiato ... ... ... 3.90 Plose Aranciata........ 0.251 4.20
CaffeCrema ................ 3.60 San Bitter.............. 0.098I 3.90
Caffe Corretto. .............. 450 Crodino ............... 0.0981 3.90
Flat White Caffe ............ 5.20 Coca Cola (ight/zero). . . . . 0.251 4.20
EillesTee................... 450

Assam, Darjeeling, green tea, fruit tea,
herbal tea, fresh mint

BIRRA

MOTEttl . . . 0.21 3.40
Peroni non alcoholic .. ... 0.331 4.20

iVAAer

APERITIVI

SENZA ALCOOL

Garden Glow . ... ... . 7.50
Martini Floreale 0,0, Fever Tree Tonic Water, Mint, Lemon

Limonata Vibrante. . ............ ... .. . .. 7.50
Martini Vibrante 0,0, Lavender, Plose Limonata

Spicy Italian Margarita ............ . ... ... ... 12.50
Patron Tequila Silver, Plum, Lime, Chili
Dirty Daiquiri........... .. 12.50

Barcardi Superior Heritage Rum, Lime, White Wine, Olive

Aperol/Campari Spritz. ........... ... ... 9.00
Aperol or Campari, Frizzante, Soda, Orange

CapriSpritz. ... ... 9.00
Limoncello, Frizzante, Fever Tree Bitter Lemon, Lemon, Mint

Hugo. .. .o 9.00
Elderflower Syrup, Frizzante, Soda, Lime, Mint

SpritzdiClasse. .......... .. ... 11.50
ltalicus, Amarena Syrup, Frizzante, Fever Tree Tonic Water, Blueberries, Lemon

Amalfi .. 11.50
Campari, Grapefruit Juice, Fever Tree Bitter Lemon, Orange

NegrowsKij. .. ... 11.00
Gin, Campari, Martini Rubino Vermouth, Orange Zest

Boulevardier. . ... ... ... . 11.50
Whiskey, Campari, Martini Rubino Vermouth, Orange Zest

Gimlet ... . 12.50
Bombay Sapphire Gin, Martini Bianco Vermouth, St. Germain, Lime, Cucumber

Basil Fizz. .. ... ... . 12.50

Bombay Sapphire Gin, Basil Lemonade, Lemon

Limoncello Martini . ............. ... .. . . . 12.50
Grey Goose Vodka, Limoncello, Lemon



iVABar

R STUZZICHINI oo :
3 PeZZI L 750 :

SPezZY . ... 12.50

Fagioli Hummus . ...... ... .. ... .. .. ... . ... ... ... 15.00
grilled veal spiedini from the pizza oven with a cream of beans and chickpeas,
datterini tomatoes & herb gremolata

Antipasto misto vegetariano®™. ................. . i 14.50
a selection of our most beautiful vegetable antipasti
Vitello Tonnato . ............... ... .. ... . .. ... . 15.50

Pink-roasted veal tenderloin, tuna sauce, crispy baked capers,
caper oil & sun-dried tomatoes

Grilled octopus from the pizzaoven ............... ... ..... ... ... ... .. 15.50
with bruschetta tomatoes, chickpea cream & basil pesto
Salumi affettati ......... ... ... ... . ... ... 14.50

Parma ham, freshly sliced mortadella, burrata, pizza bread & olives

Panzanella - toasted bread salad with basilv . .................. ... ... 15.50
with arugula, fennel, cucumber, tomato, marinated red onions,
toasted pizza bread croutons & burrata

Insalata con Formaggiodicaprav.................... ... ... ... ...... 14.50
Salad leafs, goat cheese, blueberries, pomegranate seeds & aubergine
InsalataPolloe Ceci............ ... .. . ... . . . . . . . . . . . . .. 15.00

Lettuce, fried chicken breast, Antipasti vegetables & roasted chickpeas

PASTA & PARMIGIANA

Tagliatelleal Ragi . ........... ... ... ... . .. 15.50
gently braised meat ragu with a dash of white wine & fresh rosemary
Tagliatelle Funghiv ... ... . . .. ... 14.00

with fried mushrooms, white wine, pecorino & parsley

Parmigiana di Melanzane..................... ... ... .. ... 17.00
Eggplant casserole, gratinated with Parmesan, mozzarella, braised tomatoes & basil
with gently braised meat ragu + 5.50

Penne all’arrabbiata
with tomatoes, parsley and peperoncini from Apulia™ . ............ ... ... .. .......... 12.50
with Nduja sausage, prepared according to a classic Italianrecipe .................... 15.00

iVABar

o PIZZA ALLA PALA oo ;

is a particularly light and airy pizza. It is made from a very moist,
slowly fermented dough, making the Pizza alla Pala particularly digestible.

CaPTeSeY . . 12.50
Burrata, tomato carpaccio & basil pesto
Antipastiv ..o 13.00

marinated grilled vegetables, picadilly tomatoes, vegetable chips, Grana Padano & basil

Formaggiodi Capra®™. ....... ... .. ... ... . . 13.50
Goat cheese, grilled eggplant, sun-dried tomatoes, basil & blueberry confit

Auberginencarpaccio® . ............. o 14.00
grilled eggplant slices, a cream of beans and chickpeas, rosemary honey,
arugula & pomegranate

Carciofideluxe" ... ... ... ... . . . ... 14.50
fried & marinated carciofi, zucchini, fior di latte, burrata, arugula & black nuts

Calabrese ......... ... . .. .. 13.50
spicy salami from Calabria, Leccino olives, oven-baked peppers & Fior di Latte

Mortazza Bianca ....... .. ... . ... 14.50
Mortadella Bologna, Fior di Latte, burrata & Sicilian pistachios

Parmaerucola.... ... ... ... . . . .. 14.00
Parma ham, tomato sauce, rocket, Datterini tomatoes & Grana Padano

Salsicciaefunghi ....... ... ... ... .. 14.00

Tomato sauce, Nduja sausage with fennel seeds, marinated beech mushrooms,
pickled red onions & basil

riva Chicken Curry. ... ... ... ... .. ... ... 13.50
marinated chicken breast in curry marinade with creme fraiche, coriander & pomegranate
Vitellotonnato. ........... ... ... . ... 14.00

Pink-roasted veal tenderloin, tuna sauce, anchovies,
crispy baked capers, caper oil, basil & sun-dried tomatoes

Salmone affumicato ........ ... .. . 14.50
Smoked salmon, creme fraiche, lemon, trout caviar, fennel herb & chives

If you have any questions about allergens and additives, please contact our service staff.



