


TO MENOY THZ TPATOPIAZXZ
CANARINO
EINAI BAXZIZMENO
>THN ITAAIKH KOYZINA,
ME KYPIA XAPAKTHPIXTIKA
TA OPEXKA ZYMAPIKA
KAI TIZ MPQTEX YAEZXZ

AMNO EAANHNEZ NMAPATITQIroyx
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Ia champignon pe kpépa tpolag, kanvioth scamorza & Kpépa BaAcdpikou

IAMBELLE AL PARMIGIANO
Noukoupddeg nappeldvag oe cdAtoa VIiopdtag

INVOLTINI DI MELANZANE
PoAdkia peAit€avag pe Enpd avBdtupo, apwpatikh cdAtca viopdtag
kal dudopo, oto gouUpvo. ZepPipetal pe (eotd CUPWTS Ywpi

FORMAGGI E SALUMI MISTI
MolKIAia EKAEKTWOV TUPIWV KAl AAAAQVTIK®YV yid 2 dtopa

BRUSSCHETTA
Tpia tepdxia and PUYAVICHEVEG HNPOUCKETEG HE: kpépa gorgonzola, axAddl, prosciutto
/ stracciatella, dudopog, Euopa Aepoviol, eAaidAado / nécto PaciAikoU,vtopativia

BURATTA FRITA
Tnyavntn buratta oe (Upn nitcag tuAypévn pe poptadéAa pistacchio,
pHe cdAtoa NdnoAr kai Addr BaciAikol

LA RICETTA DELLA NONNA
Apoocepd dAeippa yiaouptioU pe kanviot peAitddva, eAaidAado apwHatiIcpéVO
He oképdo kal KAAuYn and gpéokia PIAoKoppévn viopdta & oxolvénpaco

CARCIOFI FRITTI

€8

€7

€20

€9

€10

€7

€9

Kapdiég aykivapag navé oe cdAtoa yiaouptiolU pe taxivi, pupwdikd & pappeAdda viopdtag

COZZE AL VAPORE
MUdia axviotd pe oképdo, Toill, eAaidAado kal Aepdvi

Jrsedste

RUCOLA
Péka pe ppéoko axAddl, kapudia, pe nalaiwpévn ypaPiépa ZUpou
kal EAAnviké npoocouto pe vipéoivyk BaloapikoU kal cUko

CANARINO
Avdpeiktn caAdta pe kapapeAwpéva apiydaia, KopivBiakég otagideg,
PAEIkG Naiaiwpévng ypaPiépag ZUpou Kal BiveykpEt e péNI kal pouotdpda

ALLA CAPRESE
MotocapéAa pnokotoivi pe ppéoka viopativia, kpoutdv and kouAoupl
©ecoalovikng, néoto PaciAikolU, koukouvdpia kal apwHatiké eAaidAado

CEASAR’S
Avapeiktn caAdta pe PHNEIKOV, Kpoutdy, PAEIKG Nalaiwpévng ypafiépag XUpou
Kal vipéoivyk Kaicapa + koténouro €1,5

PANZANELLA
AyyouUpil, vtopativia, kpeppUdl, kanapn, flakes koAokuBiol, @ppeoko dudopo
kal BaciAikd, ppuyaviopévo Pwpi, Addl faciAikol +unoypdta Kepkivng €3

MILAZZO
Zéotn pePuboocaldta pe Pntd x1anddl, PPECKO KPEPHUOI, NOAUXPWHEG
mnepl€g, AadoAépovo & pUAAA PPECKOU OUOCHOU

€l2

€10

€10



[eiln Fresea

CACIO E PEPE €l2
Spaghetti pe Pecorino Romano & ninépi

BOLOGNESE €l2
Spaghetti payol pnoAovél pe ppéoko pooxapioio Kipd

ALLA CARBONARA €12
Spaghetti aAd kappnovdpa pe clykAivo Kaiapdtag, pnéikov, Pecorino Romano

LEMONE €14
Fettuccine, kpépa Boutdpou pe Aepdvi, kaBoupdicpévo apiydaro QIAE, pikdta, Toili, Sudopo

FUNGHI CON POLLO €14
Fettuccine pe koténoulo cwté, ppéoka pavitdpia, okdpdo kal eAa@pid

KpE€pa nappedavag
PIEMONTE €16

Pappardelle pe ndota patpng tpolpag, kpépa, pavitdpia, pavitdpia
porcini,ckopdo, KpeHHUDI

CANARINO RAGU €16
Pappardelle pe ciyopayeipepévo pooxapdki oe cdAtoca kSKKIvou
KpaocioU pe devipoAiBavo kai Bupdpl

ASPARAGO €15
Fettuccine pe onapdyyia cwté pe kpépa nappeldvag kai tupi stracchino

MARE MARE €18
Fettuccine pe yapideg, pivokio, koAokuBdkia cwté
Kal viopativia, opfnopéva pe capnouka

DELLA MONTAGNA €11
Strozzapreti pe pupdvia, Enpd avBdtupo Kepalovidg, okdpdo Kal ppéoka viopativia

PUTTANESCA €13
/ CON TONO €16

Spaghetti pe viopativia, kdnapn, ocképdo, KpeppUdl, eAiEg & cdAtoa Napoli

AMATRICIANA €12
Garganelli pe cdAtoa viopdtag, pnéikov, pooxapioio (apndv kanviotd
pe devdpoAifavo, pnoukofo

LASAGNA €12
Aaldvia pe pooxapioio Kipd payoU, HNecapéN, pooxapiolo {apndv kanviotd
pe devopoAiBavo, Pecorino Romano kal mozzarella pe kdAugn cdAtcag caruso

PRIMAVERA €11
Pappardelle pe cwté Aaxavikd, ocképdo, kKpeppUdl, viopativia, eAaidbAado

ALLE VONGOLE €18
Spaghetti alla Chitarra pe axiBddeg, okdpdo, eAaidAado, paivtavd kai chili

CRABINO €17
Strozzapreti pe Pixa kafoupiol, okdpdo, toill, Tupi stacchino, bisk kar oxoivénpaco



GAMBERI
Kpépa kitpivng koAokuBag, okdpdo, packdpulo, Aeukd Kpaot kal yap

GORGONZOLA
Kpépa nappeddvag, nikdviikn gorgonzola kal kapudia

SPECK CROCCANTE
Speck croccante, kpépa ydAaktog pe cappdv, kpaoi & AddI eotpaykdv

VERDE
dpéoka onapdyyia, Pecorino Romano Kpeppudi, okdpdo, Aeukd kpaoi

AL FUNGI
Aypia pavitdpia, pavitdpia porcini kal kdkkivo kpaoi MepAd

GRANCHIO
Wixa kaBoupioy, navé soft crub, kpeppUdl, okdpdo, cappdv, Aepdvi
& A&dI ectpaykdv

ARIANO
Ntopativia, dudopog, pdpabog, kKpeppUdl, otayideg, stracciatella

vy Trse

ANTONELLA
Ravioli tondo pe yépion npocoUto potcapéAa kal cdAtoa BoutUpou pe packSpnAo

ROMANELLA
Me yépion onavdki, avBdtupo, onavdki cwté, viopativia
confit kal ppéoka pupwdikd kal TpIgpéEpo Enpd avBdtupo

SANTINA
Me yépion pavouUpl kal Alaoti viopdta, kapé peAitava,
vtopativia confit, cképdo, kpeppUdI kal Aeukd kpaoi

QUATTRO FORMAGGI
Me yépion 4 tupi®v og eAa@pId Kpépa n
crispy prosciutto kai oxoivénpaco

dvag, ndota tpolyag,

PORCINI

Me yépion pavitapiv oe Kpépa nappelav 6 porcini

€14

€14



Gorgonzola, mozzarella, todtvei cUko kal kapudia

SALERNO
Mozzarella, stracchino kal poptadéAa pe @uotiki Alyivng

FINOCCHIONA
>aAdpi finocchiona, koAokuBoavBoi, mascarpone, mozzarella

BARLETTA
Matdta, Pecorino Romano, salsiccia, mozzarella, eAaidAado, ppéokia piyavn

gge [ ogo

MARGHERITA
YadAtoa viopdtag Kal HotoapéAa

BRESAOLA

Y4aAtoa viopdtag, HnpecdoAa, potocapéAa kal Add1 e AANVIKAG
Haupng tpolpag

PICANTE

Mkdvukn pe cdAtoa viopdtag, nenepdvi, JotoapéAa Kal pavitdpia

PROSCIUTTO
Y4aAtoa ppéokiag viopdtag, HotoapéAd, npocoUto Kal NEoto pdkag

COPPA
Coppa, cdAtoa ppéokiag viopdtag, mozzarella, @UAAa BaciAikoU

PRIMAVERA
YdAtoa @péokiag viopdtag, mozzarella, Pntd Aaxavikd ki eAaidAado

SCARPONE
YdAtoa viopdtag, potoapéAa, pooxapiolo {apndv kanviotd pe devdpoAifavo,
HNEIKov Kkal pavitdpla

PIRATA
MotoapéAa, pooxapioio kKigd payou, nappeldva kai Eepd KPePHUI

*Ta caltzone pnopeite va ta napayyeilete kal wg pizza

€14

€14

€16

€16

€16

€14



4
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BERGAMO
Mni@ptéki and pooxapioio kipd 280 y
YuvodeUetal and onactég natdteg tny

POLLO ALLA MAGGIORANA
KoténouAo @iAéto oe cdAtoa pavi{ou
YuvodeUetal and noupé natdtag

SALTIMBOCCA ALLA ROMANA
Mooxdpi ydAaktog yepiotd pe eAANVIKS
He Aeukd Kpaoi kal packdpnAo. Xuvodey

STINCO IN FORNO
Xolpivé kdtol clyopayeipepévo oe EUAA. Tuvo

TAGLIATA
Mooxapioia taAidta black angus 250yp., p
kal EUopa and nahaiwpévn ypafiépa XUpou. Tuv

POLLO MILANESE
DiIAéto kKotdnouAo navé kai nappeldava.
YuvodeUetal pe onayyét alla chitarra pe cdAto

BISTECCA ALLA FIORENTINA
Mooxapioia pnpifdAa kdvipa He 1o PIAETO NG 5
He onactég natdteg, apwHatopéveg He Addl tpoUga ino romano

BRACIOLA DI MAIALE

Xoipivih tomahawk oto grill pe gppéokieg tnyavitég natdt ppéokia piyavn

PANINO DI MAIALE
Kapé xoipiviig pnpi{dAag navé, yepioth pe tupi scamorza kai prosciutto.
YuvodeUetal and caldta gpéokiag pokag

SALMON
DiIAéto colopoU pe palpo puUdl kal oxolvénpaco

Zuvodeutikd + €4:

Ynaotég tnyavitég natdieg
Moupég pe okdpdo & nappeldava
Wntd Aaxavikd

TIRAMISU / Canarino signature

CHEESECAKE
Xe tpelg yeuoelg: pappeAdda ppdouAa pe poUpl / oUko / pavtapivi e ouioki

CHOCOLATE CHEESECAKE

Me npaAiva gpuotikioU Kal puaotiki Alyivng

MILLE FEUILLE
Xeiponointn kpépa bavaroise, apwpaticpévn pe Pavilia kar noptokdAl

GELATO / 2 scoops
Bavihia Taithg / ZokoAdta Domori / @uctikn XikeAiag / Sorbet Adip, Bacihikdg

€14

€16

€17

€24

€24

atkd eAaidbAado
atdteg TNyavitég

€15

€28

€22

€20

€7
€7

€7




4

uNo-

BLANCO
MAPAIKA OINOIMOIEIO KYP-TTANNH
Poditng, MNavvakoxwpel

MAIKO BOYNO CHATEAU NICO LAZARIDI
Sauvignon Blanc, Apdpa

4 AIMNEX OINOIMOIEIO KYP-T'TANNH
Gewurztraminer-Chardonnay, MNavvakoxwpl

ELIXYR OINOINOIEIO ZEMEAH
Gewurztraminer, Nepéa

ERGO OINOIMOIEIO AANTIAHZ
Sauvignon Blanc, Nepéa

ZANTOPINH ©AAAZZITHZ OINOIMOIEIO lrAlA
AcUptiko, Zavtopivn

PINOT GRIGIO BORGO MOLINO
Pinot Grigio, Vento-ltaly

CERVARO DELLA SALA MARCHESI ANTINORI
Chardonnay, Umbria-ltaly

ROSATO

MAPAIKA FLOWERS OINOIMOIEIO KYP-IIANNH
Merlot-Syrah, MNavvakoxwpl

ERUPTION OINOIOIEIO NOEMA

Zivépaupo, Aplvtalo

IDYLLE LA TOUR MELAS
Grenache-Ayiwpyitiko, ®Biwtida

ESPRIT DU LAC OINOIMOIEIO KYP-T'TANNH
Zivopaupo, Mavvakoxwpel

MINUTY M CHATEAU MINUTY
Provence Blend, Saint Tropez

BANDOL DOMAINE OTT
Provence Blend, Provence-France

ORANGE
MY©IKO BAZIAEIO OINOMOIEIO FKANHX

ROSSO
MAPAIKA OINOTOIEIO KYP-T'TANNH
Zivépaupo-Merlot-Syrah, Mavvakoxwpl

TPIAOINA KTHMA AYO YWH
Cabernet Sauvignon, Axaia

MAYPOYAI OINOINOIEIO BOYPBOYKEAH
MaupouUdi, =aven

NEMEA OINOTOIEIO ZAXAPIA
Ayiwpyitiko, Nepea

CHIANTI ABBAZIA WINES
Sangiovese, Chianti-ltaly

SITO MORESCO ANGELO
Nebbiolo, Piemonte

Glass

€6/23

€53

€37

€40

€27

€52

€24

€126

€6/23

€31

€42

€45

€50

€77

€34

€6/22

€79

€39

€26



SPUMANTE

MOSCATO D ASTI MIRAVENTO ROSE €6 /26
Moscato, Asti-ltaly
PROSECCO MIRAVENTO €6/26

Glera, Veneto-ltaly

5

PERONI NASTRO AZZURRO 330ml €5
Pale Lager, =Zavbid

IKAPIQTIZXA 500ml €7
Ale, =avBia

WARSTEINER PILS 500ml €6
Pilsner, =avBid

PAULANER HEFEWEISS 500ml €6
HefeWeissbier,®oArh =avBid

WARSTEINER FRESH 330ml €6
Pilsner, =avBid, Alcohol free O%

ESTRELLA draft 400ml €5
oty | Jrinks

COCA-COLA / ZERO / LIGHT / SPRITE 330ml €3
SAN PELLEGRINO, avBpakouxo Nepd 250ml €3
NEPO KPHTHE, petaAAiké Nepd | Lt €3

=ZYNO NEPO 250ml

=ZYNO NEPO 750ml



CANARINO

BARRA E PIATTI







CANARINO TRATTORIA
MENU IS BASED
ON THE ITALIAN CUISINE
WITH MAIN FEATURES
THE FRESH PASTA
AND THE RAW MATERIALS
FROM GREEK FOOD PRODUCERS

QK

CANARINO

BARRA E PIATTI




ignon stuffed with truffle cream, smoked scamorza cheese & balsamic cream

CIAMBELLE AL PARMIGIANO
Parmesan cheese savory doughnut balls served with tomato sauce

INVOLTINI DI MELANZANE
Baked eggplant rolls with cure-dried Mediterranean cottage cheese,
aromatic tomato sauce and spearmint. Served with warm kneaded bread

FORMAGGI E SALUMI MISTI
A variety of quality cheese and smoked and cured meat for two persons

BRUSCHETTA

A variety of three Bruschettas: Gorgonzola cream, pear, prosciutto /
Stracciatella, mint, lemon zest, olive oil / Basil pesto, cherry tomatoes

BURATTA FRITA
Fried buratta in pizza dough wrapped in pistacchio mortadella,
with Napoli sauce & basil oil

LA RICETTA DELLA NONNA
Yogurt spread with smoked eggplant,olive oil with garlic and covered
with fresh chopped tomato & chives

CARCIOFI FRITTI
Breaded artichoke hearts in yogurt sauce with tahini, herbs & tomato jam

COZZE AL VAPORE
Steamed mussels with garlic, chili, olive oil & lemon

Jrsedste

RUCOLA
Rocket with fresh pear, walnuts, gruyere cheese from the island
of Syros and Greek prosciutto topped with a balsamic and fig dressing

CANARINO
A mixed salad with caramelized almonds, raisins, flaked gruyere
cheese from the island of Syros and vinaigrette with honey and mustard

ALLA CAPRESE
Small mozzarella cheese balls with fresh tomato,
Thessalonian bagel croutons, basil pesto e nuts and aromatic olive oil

CEASAR’S
A mixed salad with bacon bits, crou
from the island of Syros and Caesa

flaked gruyere cheese
+ chicken bits €1,5

PANZANELLA
Cucumber, cherry tomatoes, onio

and basil, toasted bread, basil oil +b €3

MILAZZO
Warm chickpea salad with grilled oct
peppers, lemon & fresh mint leaves

€12

€8

€7

€20

€9

€10

€7

€9

€10

€10

€10



[ Fresea

CACIO E PEPE
Spaghetti, Pecorino Romano, pepper

BOLOGNESE
Spaghetti ragout Bolognese with fresh ground beef

ALLA CARBONARA
Spaghetti carbonara with cured meat from Mani, bacon, Pecorino Romano

LEMONE
Fettuccine, butter cream with lemon, roasted almond, ricotta, chili, mint

FUNGHI CON POLLO
Fettuccine pasta with sauteed chicken, fresh mushrooms,
garlic and a light parmesan cream

PIEMONTE
pappardelle with black truffle paste, cream, mushrooms, mushrooms
porcini,garlic, onion

CANARINO RAGU
Pappardelle with slow-cooked beef in red wine sauce
with rosemary and thyme

ASPARAGO
Fettuccine pasta with sauteed asparagus and stracchino cheese

MARE MARE
Fettuccine pasta with shrimps, fennel, sautéed courgette
and cherry tomatoes with sambuca

DELLA MONTAGNA
Strozzapreti pasta with chervil parsley, Kefalonian dried cottage cheese,
garlic and fresh cherry tomatoes

PUTTANESCA
/ CON TONO
Spaghetti with cherry tomatoes, capers, garlic, onion, olives & Napoli sauce

AMATRICIANA
Garganelli with tomato sauce, bacon, smoked beef ham
with rosemary, chili flakes

LASAGNA
With beef minced ragout, béchamel, smoked beef ham
with rosemary, pecorino romano & mozzarella with caruso sauce

PRIMAVERA
Pappardelle with sautéed vegetables, garlic, onion,
cherry tomatoes, olive oil

ALLE VONGOLE
Spaghetti alla Chitarra with clams, garlic, olive oil, parsley and chili

CRABINO
Strozzapreti pasta with crab crumb, garlic, chili, stacchino cheese, bisk & chives

€14

€16

€13
€16

€17



GAMBERI
Yellow squash sauce, garlic, sauteed shrimp and white wine

GORGONZOLA
Parmesan cream, spicy gorgonzola chesse and walnuts

SPECK CROCCANTE
Speck croccante, Cream with saffron, wine & tarragon ol

VERDE
Fresh asparagus, Pecorino Romano, onion, garlic, white wine

AL FUNGI
Porcini mushrooms and Merlot red wine

GRANCHIO
Crab crumb, breaded soft crub, onion, garlic, saffron, lemon & tarragon oil

ARIANO
Cherry tomatoes, mint, fennel, onion, raisins, stracciatella

v T

ANTONELLA
Ravioli tondo with prosciutto mozzarella filling and butt

uce with sage

ROMANELLA
Filled with spinach, ricotta cheese, sautéed spinach sa
tomatoes and fresh herbs & grated dry anthotyro che

nfit cherry

SANTINA
Stuffed with manouri cheese and sun-dried tomatoes
confit cherry tomatoes, garlic, onion, white wine

t loins,

QUATTRO FORMAGGI
With filling of 4 cheeses in light Parmesan cream, tru
prosciutto and chives

PORCINI
With mushroom filling in Parmesan cream with po

€l2



Gorgonzola cheese, mozzarella, fig chutney and walnuts

SALERNO
Mozzarella, stracchino cheese and mortadella
with peanuts from the island of Aegina

FINOCCHIONA
Finocchiona, zucchini flowers, mascarpone, mozzarella

BARLETTA

Potato, Pecorino Romano, salsiccia, mozzarella, olive oil, fresh oregano

[gge [ ogo

MARGHERITA
Tomato sauce and mozzarella cheese

BRESAOLA
Tomato sauce, Italian air dried salted beef, mozzarella
and Greek black truffle oll

PICANTE

Spicy with tomato sauce, pepperoni, mozzarella and mushrooms
PROSCIUTTO

Fresh tomato sauce, mozzarella, prosciutto and arugula pesto
COPPA

coppa, fresh tomato sauce, mozzarella, basil leaves

PRIMAVERA
Fresh tomato sauce, mozzarella, grilled vegetables and olive oil

SCARPONE
Tomato sauce, mozzarella, smoked ham, bacon and mushrooms

PIRATA
Mozzarella, beef minced ragout, parmesan and dried onion

*Caltzone could also be ordered as pizza

€14

€14

€16

€16

€14

€14
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BERGAMO
280 gr. of ground beef with gorgonz
Served with crushed potato fries

€14

POLLO ALLA MAGGIORANA
Chicken fillet with marjoram sauce, ga
Served with mashed potatoes

€16

SALTIMBOCCA ALLA ROMANA €17
Veal stuffed with Greek prosciutto prep

with sage and white wine. Served with m

STINCO IN FORNO €24

Pork shank slow-cooked on wood. Serve

TAGLIATA
250 gr. black angus beef cuts, rocket sauce
gruyere cheese from the island of Syros. Ser

€24
grated aged
to fries

POLLO MILANESE
Breaded chicken fillet, Napoli sauce and parm
Served with spaghetti alla chitarra

BISTECCA ALLA FIORENTINA €28
T-Bone 550 grams with crushed potatoe fries fl

with truffle oil and parmesan

BRACIOLA DI MAIALE
Tomahawk pork chop on the grill with fresh french

€22
and fresh oregano

PANINO DI MAIALE
Pork steak breaded frame, stuffed with scamorza cheese and prosciutto.
Served with fresh arugula salad

SALMON €20
Salmon fillet with black rice and chives

Sides + €4:

Crushed potato fries

Mashed potatos with garlic & parmesan
Grilled vegetables

TIRAMISU / Canarino signature €7

CHEESECAKE €7
In three flavors: Strawberry marmalade with rum / Fig / Tangerine with whiskey

CHOCOLATE CHEESECAKE €7
With pistachio praline and pistachio

MILLE FEUILLE
With handmade bavaroise cream, flavored with vanilla and orange

GELATO / 2 scoops
Vanilla / Domori Chocolate / Pistachio / Lime, basil Sorbet, / Stracciatel
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uNo-

BLANCO Glass
PARAGA KYR-YIANNI WINERY €6/23
Roditis, Giannakochori
MAGIC MOUNTAIN CHATEAU NICO LAZARIDI €53
Sauvignon Blanc, Drama
4 LAKES KIR-YIANNI WINERY €37
Gewurztraminer-Chardonnay, Giannakochori
ELIXYR SEMELI WINERY €40
Gewurztraminer, Nemea
ERGO LANTIDES WINERY €27
Sauvignon Blanc, Nemea
SANTORINI THALASSITIS GAIA WINERY €52
Assyrtiko, Santorini
PINOT GRIGIO BORGO MOLINO €24
Pinot Grigio, Vento-ltaly
CERVARO DELLA SALA MARCHESI ANTINORI €126
Chardonnay, Umbria-ltaly
ROSATO
PARAGA FLOWERS WINERY KIR-YIANNI €6/23
Merlot-Syrah, Giannakochori
ERUPTION NOEMA WINERY €31
Xinomavro, Amyntaio
IDYLLE LA TOUR MELAS €42
Grenache-Agiorgitiko, Fthiotida
ESPRIT DU LAC KIR-YIANNI WINERY €45
Xinomavro, Giannakochori
MINUTY M CHATEAU MINUTY €50
Provence Blend, Saint Tropez
BANDOL DOMAINE OTT €77
Provence Blend, Provence-France
ORANGE
MYTHICAL KINGDOM GANIS WINERY €34
ROSSO
MAPAIKA OINOIMOIEIO KYP-I'TANNH €6/22
Xinomavro-Merlot-Syrah, Giannakochori
TRILOGY KTIMA DIO HIPSI €79
Cabernet Sauvignon, Axaia
MAVROUDI VOURVOUKELI WINERY €39
Mavroudi, Xanthi
NEMEA ZACHARIAS WINERY €26
Agiorgitiko, Nemea

€29

CHIANTI ABBAZIA WINES
Sangiovese, Chiapi

€119



SPUMANTE

MOSCATO D ASTI MIRAVENTO ROSE €6 /26
Moscato, Asti-Italy

PROSECCO MIRAVENTO €6 /26
Glera, Veneto-ltaly

PERONI NASTRO AZZURRO 330ml €5
Pale Lager, Blonde

ICARIOTISSA 500ml €7
Ale, Blonde

WARSTEINER PILS 500ml €6
Pilsner, Blonde

PAULANER HEFEWEISS 500ml €6
HefeWeissbier, blur Blonde

WARSTEINER FRESH 330ml €6
Pilsner, Blonde, Alcohol free O%

ESTRELLA draft 400ml €5
Sofly [ Jrinks

COCA-COLA /ZERO / LIGHT / SPRITE 330ml €3
SAN PELLEGRINO, Sparkling Mineral Water 250ml €3
NEPO KPHTHX, Mineral Water | Lt €3

KSINO NERO, Sparkling Mineral Water 250ml

KSINO NERO, Sparkling Mineral Water 750ml




CANARINO
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