MENU

BAR BY THE POOL

BURGER GOURMET

The traditional American beef burger is reinterpreted through our kitchen’s refi
of new and original flavors. The result is two succulent, enticing creations with d
bold taste profiles, designed to satisfy every palate.

PULLED PORK
(1,3,4,5,10)
Hand-pulled CBT pulled pork, barbecue sauce, coleslaw
carrots, mayonnaise, Tabasco, Worcester
and skin-on French fries.
20,00 EUR
BURBA B

(1,2

CBT prawns, burratina, apple cevi he (a
fresh baby spinac '

F .




BAGLE

The bagel (called “bajgiel” in Polish and Yiddish) is a leavened dough shaped into a thick
ring, briefly boiled in water and then baked. It has a soft, slightly chewy interior and a glossy
crust, and can be filled according to personal preference.

FUME TRINCARIA TRICOLOR
Smoked salmon, avocado, Tuna tartare with burratina Mozzarella, semi-dried cherry
robiola cheese, and crispy cheese and crushed tomatoes, and Genovese pesto
onions. pistachios. Add Parma ham €2,00
(1,4,711) 12,00 EUR (1,3711) 12,00 EUR (1,57811) 12,00 EUR

COLD PRESSED JUICE
SALADS

CLASSICA

7 ,00€

CAPRA E MIELE Carrots, apples, and pears
Mixed greens, avocadlo, tomatoes, walnuts,
carrots, warm chévre, croutons, with honey 14,00 € PREIS TOR I CH E 7,00€
and mustard dressing. (17810) Ananas, kiwi, fragole e melone
LA GRECA DISSETANTE
Cucumber, tomato, feta cheese, olives, 14,00 € Pineapple, kiwi, strawberries, and melon (25
bell peppers, red onion, and oregano. (7)
ZENA il 7,00 €
Lamb’s lettuice, green beans, pine nuts, 14,00 € RIPT-pear JQERNATE e
pesto, olives, and focaccia croutors. (1,578)

CURIOSA
PREGIQRICHE 20 Apple, melon, and lemon LEOR
Egg, tuna, red cabbage, carrots, 15,00 €
baby spinach, avocado sauce, and
mixed seeds (3,4,11)
LA FRESCA TOAST
Arugula, baby spinach, cherry tomatoes, 16,00 € Cooked ham and Fontina cheese ~ 7°° €
burratina cheese, steamed beetroot, with pink sauce on the side (1,3,7,9,10)
olives, blueberries, and oregano. (7)

ALLERGENS
SE A SO N A L BO X 1. Cereals containing gluten.
FROM 5:30 TO 7:30 PM 2. Crustaceans and products derived from crustaceans.
. 3.  Eggs and egg-based products.
By reservation only 4. Fish and fish-based products.
5. Peanuts and peanut-based products.
6.  Soy and soy-based products.
Includes a drink ofyour choice and a 7. Milk and milk-based products (including lactose).
" : 8. Nuts.
selection of sweet and savory bites, 9. Celery and celery-based products.
crafted with the Chef’s creativity. 10. Mustard and mustard-based products.
11.  Sesame seeds and sesame seed-based products.
12.  Sulfur dioxide and sulfites in concentrations exceeding
16,00 ¢ 1omg/kg.
13.  Lupin and lupin-based producis.
14. Mollusks and mollusk-based products.




