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M enu dinner  & w eekend 

M enu lunc h lunedì -  venerdì  | monda y - friday

Colazi one Salat a  Savory breakfast
            

   

Colazi one dolce  Sw eet breakfast

Main cou rses  

 

All day Long we snack

To share or not to share?

Main cou rses  

 

Main cou rses  
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Aperitivo
Fave crunchy  | Crunchy fava beans 
Olive verdi  | Olives
Mandorle tostate e salate  | Toasted and salted almond 
Focaccia con rosmarino e olio evo  | Warm rosemary focaccia with evo oil  

To share  or to not  share

2,5
2,5
2,5
3,5

6

7

6,5

6,5

8,5

6,5

6,5

 

Water 500 ml  (still-sparkling)  1,8

Mathe 275 ml  (lemonade-orangeade)  3,5

Beer pils 330 ml  6

Beer super lemon ale 330 m l 6

Beer double ipa 330 ml  6,5

Cockt ails
Giardì Tonic  
Spritz Campari/Aperol
Americano

  
 

 

 

Dolci

10

Uao burger Patty burger di legumi giardì, bun con farina di canapa, salsa barbecue, formaggio vegetale,
insalata e cavolo viola saltato con patate arrosto e maio veg || con pane gf +1€
giardì legume patty, hemp flour bun, bbq sauce, plant-based cheese,
salad and sautéed purple cabbage; served with roasted potatoes and vegan mayo || with gluten-free bread +1€

oh my sandwich!  Pane casereccio, senape,  formaggio vegetale, ragú vegetale, funghi arrosto,
cipolla agrodolce e insalata, patate arrosto e maio veg
rustic bread, plant-based cheese, vegetable ragù, roasted mushrooms, mustard,
sweet and sour onion, and salad; served with roasted potatoes and vegan mayo. 

Pure veg taco Tortillas di mais, gazpacho, veg ragù, tzatziki, cavolo marinato,
paprika, cuori di lattuga crunchy e citronette
tortillas, gazpacho, veg ragù, tzatziki, marinated cabbage, paprika;
served with crunchy lettuce hearts and citronette. 

Hummus e verdure arrosto Hummus di ceci, mix di verdure arrosto, sesamo,
paprika e pane caldo || con pane gf +1€
chickpea hummus, roasted vegetable mix, sesame, paprika, and warm bread || with gluten-free bread +1€

Not avocado toast Pane tostato, guacamole di piselli, funghi arrosto, pomodori e arachidi
Toasted bread, pea guacamole, roasted mushrooms, tomatoes, and peanuts

Puf toast (Plant-Umami-Fiber)
Pane tostato, funghi arrosto, spinaci saltati, tahina, miso sauce e granella di pistacchi
Toasted bread, roasted mushrooms, sautéed spinach,

Veg protein toast Pane tostato, scrambled vegg, spinaci e erba cipollina
Toasted bread, scrambled legumes, spinach, and chives

Patate arrosto al rosmarino con maio veg e salsa spicy
Rosemary roasted potatoes with vegan mayo

Focaccia olio e rosmarino Focaccia with oil and rosemary

Hummus di ceci,  paprika e pane caldo || Chickpea hummus, paprika, and warm bread

Mondegreen polpette di legumi, broccoli e patate con mayo alle erbe
legume, broccoli, and potato fritters with herb mayo

Kale boost ceci, cipolla crunchy, chutney di ananas || kale, chickpeas, crunchy onion, pineapple chutney

Verdure arrosto: mix di verdure arrosto con semi sesamo e olio evo
roasted vegetable mix with sesame seeds and EVO oil

Wild greens: riso integrale,fagioli azuki, lenticchie beluga  zucchine,fagiolini, piselli, cipollotto, basilico
Brown rice, azuki beans, zucchini, beluga lentils, green beans, peas, spring onion, basil

Pizzetta al pomodoro || Tomato pizza

Pane caldo || Warm bread - Pane caldo GF || Warm bread GF
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1,5 - 2

Honestly good pane tostato crema di arachidi e cacao giardì, banana e frutta secca
peanut butter and cocoa spread, banana, and dried fruit

Pbj (peanut butter jam)
Pane tostato, crema di arachidi 100% giardì, composta di frutti rossi, banana, scaglie di cioccolato fondente
Toast, 100% peanut spread, berry compote, banana, dark chocolate chips

Granola homemade senza zuccheri aggiunti || no added sugar

Granola al cacao, yogurt plant-based, banana, mirtilli e cacao
Cacao granola, plant-based yogurt, banana, blueberries, and cocoa

Granola al cacao,yogurt plant-based, banana, cioccolato fondente e cocco
Cacao granola, plant-based yogurt, banana, dark chocolate, and coconut

Granola al cacao, yogurt plant-based, banana, crema di 100% arachidi giardì e cioccolato fondente
Cacao granola, plant-based yogurt, banana, 100% peanut spread, and dark chocolate

Pancakes homemade farina, latte vegetale e curcuma || flour, plant-based milk, turmeric

Classic sciroppo d’acero, frutta fresca, salsa di frutti rossi e cacao
Classic maple syrup, fresh fruit, berry sauce and cocoa

Protein yogurt plant based, crema di pistacchi, banana, granella di pistacchi
Protein plant-based yogurt, pistachio spread, banana, chopped pistachios

Torta di noci con crema di mandorle, limone e vaniglia giardì
Walnut cake with almond cream, lemon, and vanilla

Plumcake banana e cioccolato con crema di arachidi e cacao giardì
Plumcake banana and chocolate with peanut cream and Giardì cocoa

Brownie al cioccolato e ceci con salsa di frutti rossi/pistacchio
Brownie Chocolate and chickpea with red berry/pistachio sauce

Carrot cake  crema nocciole e cacao giardì
Carrot cake with hazelnut cream and Giardì cocoa
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Wild mediterrenean bowl  Special mix giardì riso integrale, fagioli azuki, lenticchie beluga, zucchine,
fagiolini, cipollotto, piselli, basilico, mandorle tostate, tzatziki || + scrambled vegg 2,5 + mix legumi ragù 3,5
special giardì mix: brown rice, azuki beans, beluga lentils, zucchini, green beans, spring onion,
peas, basil, toasted almonds, tzatziki || + scrambled vegg 2.5€ || + legume mix with ragù 3.5€

Hummus e verdure arrosto
Hummus di ceci, mix di verdure arrosto, sesamo, paprika e pane caldo || con pane gf +1€
chickpea hummus, roasted vegetable mix, sesame, paprika, and warm bread || with gluten-free bread +1€

Protein caesar crunchy
Mix insalata, baby lattuga, not-getts, ceci, tahina, pane crunchy, arachidi tostati || con pane gf +1€
salad mix, baby lettuce, not-getts, chickpeas, tahini, crunchy bread, toasted peanuts. || with gluten-free bread +1€

Uao burger  Patty burger di legumi giardì, bun con farina di canapa, salsa barbecue,
formaggio vegetale insalata e cavolo viola saltato con patate arrosto e maio veg || con pane gf +1€
giardì legume patty, hemp flour bun, bbq sauce, plant-based cheese, salad and sautéed purple cabbage;
served with roasted potatoes and vegan mayo || with gluten-free bread +1€

Oh my sandwich! Pane casereccio, formaggio vegetale, ragú vegetale, funghi arrosto, senape,
cipolla agrodolce e insalata con patate arrosto e maio veg  
rustic bread, plant-based cheese, vegetable ragù, roasted mushrooms, mustard,
sweet and sour onion, and salad; served with roasted potatoes and vegan mayo

Pure veg taco
Tortillas di mais, gazpacho, veg ragù, tzatziki, cavolo marinato, paprika con cuori di lattuga crunchy e citronette 
corn tortillas, gazpacho, veg ragù, tzatziki, marinated cabbage, paprika with crunchy lettuce hearts and citronette.

Noodles salad  Udon acqua e farina, mix di legumi beamy, zucchine, carote, salsa miso, sesamo e paprika 
udon (water and flour), beamy legume mix, zucchini, carrots, miso sauce, sesame, and paprika.

Weekly chef’s specials scopri la ricetta speciale della settimana || Discover this week's special recipe
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Not avocado toast Pane tostato, guacamole di piselli, funghi arrosto, pomodori e arachidi
Toasted bread, pea guacamole, roasted mushrooms, tomatoes, and peanuts

Puf toast (plant-umami-fiber)
Pane tostato, funghi arrosto, spinaci saltati, tahina, miso sauce e granella di pistacchi
Toasted bread, roasted mushrooms, sautéed spinach, tahini, miso sauce, and pistachio crumbles

Veg protein toast  Pane tostato, scrambled veg di legumi, spinaci e erba cipollina
Toasted bread, scrambled legumes, spinach, and chives

Honestly good Pane tostato, crema di arachidi e cacao giardì, banana e frutta secca
Toasted bread, giardì peanut and cocoa cream, banana, and dried fruit

pbj (peanut butter jam)
Pane tostato, crema di arachidi 100% giardì, banana, composta di frutti rossi, scaglie di cioccolato fondente
Toasted bread, 100% giardì peanut butter, banana, red fruit compote and dark chocolate shavings

Patate arrosto al rosmarino con maio veg || Rosemary roasted potatoes with vegan mayo

Focaccia olio e rosmarino  || Focaccia with oil and rosemary

Hummus di ceci, paprika e pane caldo || Chickpea hummus, paprika, and warm bread

Mondegreen polpette di legumi, broccoli e patate con mayo alle erbe
legume, broccoli, and potato fritters with herb mayo

Kale boost: cavolo kale, ceci, cipolla crunchy, chutney di ananas
kale, chickpeas, crunchy onion, pineapple chutney

Verdure Arrosto: mix di verdure arrosto con semi sesamo e olio evo
roasted vegetable mix with sesame seeds and EVO oil

Wild greens: riso integrale, fagioli azuki, zucchine, lenticchie beluga, fagiolini, piselli, cipollotto, basilico
Brown rice, azuki beans, zucchini,
beluga lentils, green beans, peas, spring onion, basil

Pizzetta al pomodoro || Tomato pizza

Pane caldo || Warm bread  

Open toast a scelta + Caffè a scelta + Contorno a scelta + Dolce a scelta + Centrifuga a scelta 
Your choice || Opentoast + Side + Caffè + Cakes + Fresh Juices

Brunch formula 23 € 
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Che gnocchi! Gnocchi di patate, pesto di pistacchi, spinaci e zucchine, fagiolini, cipollotto,
zucchine, piselli, granella di pistacchi e limone
Potato gnocchi, pistachio pesto, spinach, zucchini, green beans, spring onion, peas, pistachio crumbles, and lemon

Roasted cauliflower Cavolfiore arrosto, salsa sweet&spicy, mix di riso integrale,
lenticchie beluga e fagioli azuki con cipolla crunchy
Roasted cauliflower, sweet & spicy sauce, brown rice mix, beluga lentils, and azuki beans with crunchy onion

Mondegreen  Gazpacho, patate dolci, zucchine, fagiolini, cipollotto, piselli con maio alle erbe
Gazpacho, sweet potatoes, zucchini, green beans, spring onions, peas with herb mayo

Che steak! Steak plant-based con carciofi, funghi e patate arrosto con olio al rosmarino e
“salsa tonnata homemade” || Plant-based steak with artichokes, mushrooms, and roasted potatoes;
served with rosemary oil and homemade "tuna-style" sauce

Uao burger - double cheese Double patty, bun, cheddar vegetale, cavolo viola, salsa dcb e
insalata con patate arrosto al rosmarino e mayo veg  // Double patty, bun, plant-based cheddar,
purple cabbage, DCB sauce and salad; served with rosemary roasted potatoes and vegan mayo

Carciofi carciofi carciofi Carciofi arrosto, patate dolci, fave crunchy, yogurt,
cetrioli, salsa sweet&spicy || Roasted artichokes, sweet potatoes, crunchy broad beans,
yogurt, cucumbers, sweet & spicy sauce

Guacamole di piselli, con chips di mais
Pea guacamole with corn chips

Patate dolci arrosto, tzatziki, funghi ostrica e pistacchi
Roasted sweet potatoes, tzatziki, oyster mushrooms, and pistachios

Hummus di ceci e focaccia calda
Chickpea hummus and warm focaccia

Verdure arrosto, tahina e sesamo
Roasted vegetables, tahini, and sesame

Not-ggets spicy sauce e cavolo viola  alla senape ed erba cipollina
Not-ggets spicy sauce and mustard-and-chive purple cabbage

Focaccia, carciofi e salsa “tonnata” homemade, granella di pistacchi
Focaccia, artichokes, and homemade “tuna” sauce, chopped pistachios

Kale boost ceci, cipolla crunchy, chutney di ananas
Kale boost chickpeas, crunchy onion, pineapple chutney

Mousse al cioccolato
agli agrumi,granella di pistacchi, sale e olio evo
with citrus fruits, chopped pistachios, salt and extra virgin olive oil

Crema pasticcera
frutti rossi, crumble, mandorle tostate
Pastry cream, red fruits, crumble, and toasted almonds
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Le proteine vegetali che trovi

nelle nostre ricette sono made


