Nibbles and Snacks

CIlG

AR LOUNGE

House Cured Deli Board
Bakery Fresh breads, pickles and spreads

European Cheese Board
country breads, fig jam, dried fruits

Hummus, Guacamole,
Roasted Garlic & Onion Dip
Bagel and pita chips

Grilled Haloumi, Watermelon
Mint and Honey Lemon

Wagyu and Truffle Sliders

Sesame bun, mushroom melange

Prawn Tacos
Flour tortillas, micro green slaw, chipotle dressing

Calamari Frito
Tomato basil and Tzatziki Dipping

Chicken and Chips

Chicken fillets, crisp home-cut potato chips
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Garlic Prawn Pizzeta
Margherita Pizza, sauteed Garlic Prawns

Steak Frites
Wagyu Strip Steak, French Fries, Chimichurri

Baked Branzino “Cassoulet’”
Sea Bass, Cannellini, Olives, Tomatoes, Thyme

Croque Madame
Turkey ham, Swiss Cheese Sandwich, Fried Eggs

Steak Burger
200gr burger, turkey bacon, two cheeses, avocado,
crispy onions

Shrimp Linguini “Blanc’’
Linguini, herbs, prawns, percorino romano
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MENU

Big Salads

Panko Prawn Ceaser Salad
savory dressing with crispy prawns

Big Steak Salad

Roquet, cherry tomatoes, avocado, crispy onions

Burrata with Heirloom Tomatoes
Microgreens, balsamic drizzle, and virgin olive oil

Sweets

Raspberry Linzer Torte
with Vanilla Ice Cream

Tarte Tatan
Caramelized Apple Tart with Cinammon Ice Cream

70% Cocoa Pot au Creme
Cookie Crumb topping

Vanilla and Lavender Créeme Brulé

Mocktails

Spritz Iced Green Apple
Granny Smith Apples, Lemon, Ginger Ale

Cherry Sour

Cherry, Amaretto, American Malt

Spicy Bonbon
Passion Fruit, Pineapple, Chili Syrup

Espresso Martini
Illy Single Shot, Coffee Lyre, Vanilla Syrup

Milan Spirit Aperitif

Non-alcoholic White Wine, Lyre Italian Spritz

Blue Sky

Blue Lagoon, Coconut, Pineapple

Pucho Cigar Lounge
Tuesday to Sunday
5:00 PM - 1:00 AM

011-829 0959
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