TERMINUS

CAFE

BISTROT PROPOSALS

GAMBERI E BURRATA 16

Burrata cheese, pink shrimp tartare and

roasted tomato cream. %7

MILLEFOGLIE DI MUSCOLI RIPIENI 14

Squid ink waftle #illefoglie and tipical ligurian mussles stuffing. /3%

TARTARE DI FASSONA 16

Favsona Tartare “La Granda” with poached egg

and troufle parmesan cream. 7

GNOCCHETTI E CALAMARI 15

Homemade gnocchi with calamari, pesto and crunchy pine nuts.!¥*

TORTELLI D’AUTUNNO 15

Cocoa tortelli stuffed with porcind mushrooms and guinea fowl,

served with butter and hazelnuts crumble. 7%

SPAGHETTONE 14

Spaghettone “Senatore Cappelli”, San Marzano tomato sauce

and burrata cheese. 7

FLANK STEAK 21

Grilled Flank Steak 250 gr, Barbera sauce and potatoes ingot. 9/12

POLPO COME IN ZIMINO* 18

Grilled octopus with spinach cream, fried panewa and

confit tomatoes sauce. /4

RANA PESCATRICE ALLA LIGURE 18
Fried monkfish nibbles and crunchy baked potatoes Millefoglie .M

SELEZIONE DI FORMAGGI 16"

Five cheese-tasting by Capriz dairy farm,

served with sweet contrasts. /711

COCKTAIL BAR
BISTROT

TRUFFLE CLUB SANDWICH 16“’

Triple toast layer with astrica mushrooms, vegan troufle mayonnaise,

salad mix, confit tomatoes and crispy onion. 15/67%

INSALATA VEGETARIANA 12 i

Salad mix with orange, celery, glazed nuts, avocado,

chia seeds and citronette. 8°

INSALATA DI POLLO 14

Salad mix with chicken, Parmigiano Reggiano,

confit tomatoes, crispy bacon and honey vinaigrette. 7

GOURMET PIZZAS

MONTEROSSO 18

Burrata cheese, confit tomatoes and Monterosso anchovies. V346741110

MORTADELLA AL TARTUFO 18

Brie cheese, trufle mortadella and pistachios crumble. V34674110

LIGURE 18 g

Potatoes, slracchino cheese and pesto. 34/678/11/10

SANDWICHES AND SALADS

CLASSIC CLUB SANDWICH 16

Triple toast layer with mayonnaise, bacon, tomato, eggs,

lettuce and chicken breast. 73678

TERMINUS CLUB SANDWICH 16

Triple toast layer with smoked salmon Tartare, lime-flavoured mayonnaise,

fresh cheese, cucumber, mint and avocado. 678

DESSERT

COME UNA BRUSCHETTA 7

Basil flavoured parfait, cherry tomatoes confiture and

sweet-salty focaccia crumble. V37

SOUFFLE’ AL, CIOCCOLATO 7

80% dark chocolate Soufflé with soft white chocolate, berries coulis. V373

CANNOLI PERE E VERMOUTH 7

Honey waflle cannoli, ricotta cheese mousse with chocolate chips and

pears in osmosis with citrus and vermouth flavored sauce. V57#

SCIACHETRA’ E CANESTRELLI 15

Schiachetra wine 40 ml and homemade traditional canestrelli biscuits. ¥37%

* tn case of absent fresh product, a high-quality frozen product will be wsed instead.



