« APEROL SPRIFZigos. as w¥trt sk sl il N e 4,90 €
3PROSECCO ZAPEROL 1%0DA

The most famous aperitif in Italy.

-NEGRONI . . . . . ... LS sl B8 TRa. 0 5,00 €
CAMPARI, VERMOUTH CINZANO ROSSO, GIN

A classic cocktail that takes its name from his first and most loyal costumer,

the count Camillo Negroni.

-NEGRONI SBAGLIATO. . . . . ... ... ... ........ 6,50 €
CAMPARI, VERMOUTH CINZANO ROSSO, PROSECCO BRUT

The “wrong” Negroni owes its name to the error of a barman from Milan,

who substituted the gin of the original recipe with prosecco created this cocktail

in the seventies.

- MANHATTAN. . . . . . . 6,50 €
VERMOUTH, BOURBON, ANGOSTURA
A drink in demand at any cocktail bar in the world.

.CAMBARIFFONICA 8. . . . . ... ............. 6,00 €
CAMPARI, TONIC WATER, LIME WEDGE
A simple and refreshing long drink.

“DRYSCINZANO . ... . . .... ... . 8 e " % .. 5,50 €
DRY CINZANO, GIN, LIME TWIST

A classic cocktail that never goes out of style, perfect for any aperitif

or while waiting for someone.

-AMERIGANO o . . . . . e e s e 4,50 €
CAMPARI, VERMOUTH CINZANO ROSSO

Called in principle “Milano-Torino”, it is the first drink that Bond asks

for in Fleming’s novel “Casino Royale”.

-CYNARO . . /. . . . . . . e L 4,50 €
CYNAR, CINZANO ROSSO
Discover the taste of the artichokes in this unique cocktail.

‘ ‘ Drink your aperitif at your wish!
The important thing is to take it happily and in good company! ,,

Welcome to “Malandrino Caffé Bar”
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RUSCHETTE / TOASTED BREAD

5 AN AN /\/\/\/\é
-SALMON 9,90 €
Salmon with chives, dill oil and lime
-PORCHETTA 9,50 € -CAPRESE 11,90 €
Italian spit-roasted pork with champignon Tomatoes, mozzarella cheese, oregano
mushrooms, spinaches with bechamel sauce, Caprese with burrata 12,90 €
crispy onion
-SALMON 12,90 €

- FOIE , _ 9,90 € Salmon, lettuce, tomatoes, rocket, avocado,
Tomato sauce, foie mousse, champignon onion, vinaigrette
mushrooms, mozzarella cheese, cured ham
- GUACAMOLE 9,90 € 5 CHICKE}II‘I e 11,90 €
Cherry tomatoes, guacamole, spring onion, lime ettuce, cherry tomatoes, rocket, grille

y & pring chicken breast fillet, chives, Grana Padano
- GOAT CHEESE 2,90€ cheese, Malandrino special sauce
Tomato sauce, goat cheese,
cured ham, rocket, honey - GOAT CHEESE 12,50 €

-ANCHOVIES 9,50 €
Cherry tomatoes, chives, bell peppers,
anchovies, Italian olives “Taggiasche”

portion

- ARANCINI ©© 00O Rice croquette stuffed with meat and cheese
-CROQUETTES OO0O®© With ham

- POTATOES @ With rosemary

- PROVOLONE GRATINATO O®O Oregano, champignon mushrooms, tomatoes

-FIORIDIZUCCA O @ 5,30€

Fried pumpkin flowers with Malandrino sauce
-FOCACCIA O
- CARPACCIO DI MANZO O

Slices of raw beaf dressed with olive oil, rocket, lemon and Parmesan cheese

- CARPACCIO DI POLPO 0@

Slices of octopus dressed with boiled potatoes, paprika and vinaigrette

- TARTAR DI ASPARAGI OO

Wild asparagus tartare, with lime mayonnaise, dehydrated ham, yolk and pistachio
-0OSSOBUCO @600 Braised veal stewed in red wine)

- AFFETATI MISTI QOO Selection of cold meats with focaccia
-SELECTION OF CHEESES OO

With honey and walnuts
- BISTECCA ALLA PIZZAIOLA + FRIES O

Beef fillet with tomato sauce and mozzarella

Spinaches, dry tomatoes, walnuts,
goat cheese, seeds, raisins, honey

Full
portion

4,90 €
2,20 €
6,90 €
8,90 €
8,90 €

4,30 €
17,30 €

17,30 €

8,90 €

14,90 €
15,90 €
15,90 €

13,90 €

Supplement 0.40 € for 2nd bread service

To combine with:

Half Full
portion  portion

Tomato sauce
Garlic, olive oil, chili peppers
Bolognesa
Bacon, egg, Parmesan cheese, pepper
Tomato sauce, bacon, onion, pepper
Shrimps, mushrooms
Basil, pine nuts, garlic, olive oil, cheese
Tomato sauce, anchovies, black olives, chili peppers
Truffle cream, boletus
Squids in their sauce
Zucchini prawns with nata and azafran
Lasagne with meat sauce

Pasta made of potatoes with cheese sauce
Pasta made of potatoes with tomato sauce, oregano and mozzarella cheese
Veal ravioli with bacon, butter, and Parmesan cheese

Ravioli stuffed with ricota and spinach with bolognesa sauce

Ravioli stuffed with boletus in a truffle cream

Pear stuffed pasta-sachets with gorgonzola sauce and walnuts

Vv'

- MARGHERITA @ © O O Tomato sauce, mozzarella, oregano 10,10 €
- MARINARA @ © O Tomato sauce, gatlic, oregano 9,90 €
- NAPOLI ® © O O © Tomato sauce, mozzarella, anchovies 12,00 €
-FUNGHI ® © O O Tomato sauce, mozzarella, champignon mushrooms 11,80 €
-MEDITERRANEA®© QO 11,90 €

Tomato sauce, mozzarella cheese, aubergine, cherry tomatoes, onion, Taggiasca olive

- DIAVOLA ® © O O Tomato sauce, mozzarella, spicy salami 11,90 €
-ORTOLANA ® © O O Tomato sauce, mozzarella, zucchini, aubergines, red peppers 11,90 €
- MALANDRINO ® © © O Tomato sauce, mozzarella, scamorza cheese, speck and fungi 11,90 €
-MARIEMONTI O ®© 00 12,50 €

Tomato sauce, mozzarella, shrimps, mushrooms, parsley oil

-BRUNO®OOO 12,50 €

17,00 €
16,80 €
17,80 €

17,50 €
17,90 €
17,90 €
18,20 €

18,20 €

Tomato sauce, mozzarella, champignon mushrooms, pumpkin cream, bacon, Parmesan cheese

-KIARA ® © O O © Tomato sauce, mozzarella, salmon, rocket, cream

12,50 €

-.CAPRICCIOSA®O© 00 12,50 €

Tomato sauce, mozzarella, champignon mushrooms, artichokes, cooked ham,
olives, Parmesan cheese

-QUATTRO FORMAGGI @© 00

Mozzarella, Parmesan cheese, gorgonzola cheese, scamorza cheese

- PRIMAVERA O @® © O O Tomato sauce, mozzarella, fresh tomatoes, pesto 12,50 €
- TONNO E CIPOLLE @ © O O © Tomato sauce, mozzarella, tuna fish, onion 11,90 €
-CARBONARAO®OOO 12,50 €

Mozzarella, bacon, egg, Parmesan cheese, black pepper
- ROMANA ® © O O Tomato sauce, mozzarella, porchetta, onion, champignon mushrooms 12,50 €
-LEGGEREZZA®© 00O 12,50 €

Tomato sauce, mozzarella, cherry tomatoes, rocket, Parmesan cheese, parsley

-GRETA®© 00

Tomato sauce, mozzarella, ham, Grana Padano cheese flakes, rocket
-ANNAMARIA O @ © O O Tomato sauce, burrata, boletus, egg, truffle cream 13,40 €
- SPECIAL PALA @ © O O Choose up to 3 varieties of pizza

"Add the ingredients you want: 1€ extra charge per ingredient

DESSERTS AND CAKES

12,50 €

13,40 €

18,20 €

18,20 €

17,90 €

18,20 €
16,90 €
18,60 €

17,90 €
17,90 €

19,40 €

19,90 €
25,90 €
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BMasnll " Children’s menu
Pintxo Racion -
- RISOTTI Al FUNGHI 6,90€ 13,40€ 2 Ham croquettes 0 QO O
Boletus and parmesan
-SCAMORZA E SPECK 6,90€ 12,90€ “San Jacobos” (cordon bleu) with fries
Scamorza cheese and speck 0000 or
Pumpkins and gorgonzola cheese 000
+ €
- AL NERO DI SEPPIA 7,10€ 13,90€ 8,90

Squids in their sauce

RN ..

€3 malandrino caffe bar

Ice cream O®

Outdoor area service 0,40 € extra charge

- HOMEMADE TIRAMISU Exquisite blend of coffee, mascarpone, eggs, sugar and cocoa 6,30 €
-HOMEMADE CHOCOLATE CAKE 6,30€
-ICE CREAM Vanilla, chocolate or yogurt - two ice cream balls 4,90 €
- SICILIAN CANNOLI 5,90 €
Fragrant biscuit covered with chocolate and filled with cottage cheese cream and candied orange peel

- P1ZZA DOLCE 9,30 €

Pizza with “Nutella” chocolate decorated with banana slices, whipped cream and sugar glass

-CHEESECAKE Traditional cheesecake with speculoos biscuits at the base 6,30 €



