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COFFEE AND DRINKS




COFFEE BAR

Espresso

Espresso macchiato (with hot or cold milk)
Americano

Decaf coftee

Barley or Ginseng - small

Barley or Ginseng - large

Cappuccino

Decaf/ Barley / Gingseng Cappuccino
Cafte doppio (double espresso)

Caffe shakerato (espresso shaked with ice cubes)

OUR PASTRIES

Croissant (empty, custard, jam)

Pain au chocolat (gianduia, vegan pistachio)
Knot

Roll

Veneziana (empty, custard, caramel)
Take-away pastries

DRINKS

Fresh squeezed (orange/grapefruit juice)

Coke/ Diet Coke

Drinks (Tonic water, orange soda, Sprite, Lemonsoda)
Iced tea (lemon, peach)

Fruit juices

Water 25cl

Water 75cl

BEERS
Affligem Blonde'
Affligem Rouge'
Fischer Blonde'

€ 2,00
€ 2,00
€ 2,00
€ 2,50
€ 2,00
€ 2,50
€ 3,00
€ 3,50
€ 4,00
€4,50

€ 2,50
€ 2,50
€ 2,50
€ 2,50
€ 2,50
€ 2,00

€ 5,00
€ 4,00
€ 4,00
€ 4,00
€ 4,00
€ 2,00
€ 3,50

€ 6,00
€ 6,00
€ 6,00



ITALIAN GRAPPA

Amarone Capovilla
‘Storica Bianca’ Domenis

WHISKY & COGNAC

Glenmorangie
Lagavulin aged 16 years
Grand Champagne Pale&Dry XO

ITALIAN AMARI E LIQUORS

Reserve amari (herbal liquors)
Mirto rosso ‘Silvio Carta’
Mirto Bianco ‘Silvio Carta’
Italian amari selection

€ 10,00
€7,00

€ 8,00
€ 10,00
€12,00

€7,50
€ 6,50
€ 6,50
€ 6,00



COCKTAIL LIST

Soft drinks

Crodino - Sanbitter

DaV Mule (Vodka, Aperol, lime, ginger beer)

Americano, Negroni, Mojito, Moscow Mule

Gin Tonic

Gin Tonic Premium

Summer Cup (Hendrick’ gin, Sugar syrup, sliced cucumber, lime, mint)
Midnight Stinger (Bulleit bourbon whisky, Fernet Branca, sugar, lime)
Espresso Martini (Vodka, Kahliia, espresso, sugar syrup)
Spritzastino (St. Germain, Aperol, Prosecco, Soda, lavender Bitter)

Fifty Summer (limoncello, organic apple juice, mint, fresh basil leaves)

€9,00

€7,00
€12,00
€ 12,00
€12,00
€ 15,00
€ 12,00
€12,00
€12,00
€ 12,00
€12,00

TOGETHER WITH OUR APPETIZERS

WINES AND COCKTAILS WILL BE SERVED
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LUNCH & FOOD




OUR APPETIZERS

Aperitif delicacies to accompany
COthallS and Wll‘leS 1,2,3,4,5,6,7,8,9,10,11,12,13,14

OUR SPECIALITIES

Scarpetta con il pacchero '

Casoncello 2.0 178212

Spicy cockerel with coleslaw and baked potatoes
Stuftfed calamari with mashed potatoes, Taggiasca olives
and Mediterranean-style tomato concassé "*%712!4
Deconstructed eggplant parmigiana '/

3,4,10,11,12

OUR GOURMET PIZZA

Margherita '/

The great classic, to perfection
Stracciatella & anchovies
Stracciatella cheese and marinated anchovies

Tuna tataki pizza '>*78101112

Ricotta cheese, tuna tataki, tuna sauce and toasted almonds
Burrata cheese and mortadella pizza %!

Burrata cheese, mortadella, pistachio nibs and balsamic vinegar glaze

14,7

OUR DESSERTS

Cannoncini puff pastry tree
Red fruit pavlova *

Amalfi cake with bergamot-basil sorbet "
Traditional tiramisu '*>¢7#

Home-made ice cream and sorbets *’
(Chocolate, vanilla, red berries, bergamot and basil)

1,3,7,8

3,5,6,7,8

€ 6,00

€ 18,00
€ 18,00
€ 20,00
€22,00

€ 16,00

€ 16,00
€ 24,00
€ 26,00

€ 24,00

€12,00
€12,00
€12,00
€11,00

€9,00
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OUR TASTING
MENU




THE MENU OF THE MONASTERY

(FOR THE WHOLE TABLE, MINIMUM FOR 2 PEOPLE)

5 Finger foods

Pizza Margherita '’

Stufffed calamari with mashed potatoes, Taggiasca olives
and Mediterranean-style tomato concassé »*671214
Scarpetta con il pacchero '’

Cannoncini puff pastry tree *”*

‘La Gioconda-Summer Edition’ leavened cake 13578111213

Price per person: € 60,00

The price includes a fliite or a cocktail per person
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SPARKLING WINES




CHAMPAGNE BY THE GLASS BOTTLE

‘De Venoge' Cordon Bleu Brut € 13,00 € 75,00
‘Louis Roederer Collection 244’ Brut € 110,00
‘Bollinger Special cuvée’ Brut € 110,00
‘Ruinart Blanc de Blancs’ Brut € 150,00
‘Dom Pérignon Vintage 2013’ Brut € 350,00
FRANCIACORTA BY THE GLASS BOTTLE
‘Cuvée Prestige’ Extra-brut - Ca’ del Bosco €9,00 €45,00
‘Cuvée Prestige’ Extra-brut Magnum - Ca’ del Bosco € 100,00
‘PR. Monte Rossa’ Blanc de Blancs Brut € 42,00
‘Flamingo’ Brut Rosé Monte Rossa € 50,00
OTHER SPARKLING WINES BY THE GLASS BOTTLE
Valdobbiadene Prosecco Superiore ‘Crede Bisol’ €7,00 € 30,00
Oltrepo Pavese Metodo Classico ‘Giorgi 1870 - Giorgi € 38,00

‘Trento Ferrari Perlé Brut - Elli Lunelli €11,00 € 55,00
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WINE LIST




WHITE WINES

Curtefranca ‘Corte del lupo’ - Ca’ del Bosco

Vigneti delle Dolomiti ‘Pietragrande’ — Tenute Lunelli
Lugana ‘Montunal’ - Montonale

“Terlaner’ Cuvée (Pinot b./Chard./Sauv.) - Terlano

ROSE WINES

Valténesi Chiaretto ‘Rosa di Notte’ - Montonale

RED WINES

Valcalepio Riserva ‘Castello di Grumello’
Curtefranca Rosso ‘Corte del Lupo’ Ca’ del Bosco
Barbera d’Alba Superiore ‘Livia Fontana’

SWEET WINES
Moscato d’Asti ‘Ca’ du Sindic’ - Sergio Grimaldi
Moscato di Pantelleria ‘Kabir’ Donnafugata

BY THE GLASS BOTTLE
€ 8,00 € 40,00

€ 28,00

€ 30,00

€7,00 € 32,00

BY THE GLASS BOTTLE
€7,00 € 30,00

BY THE GLASS BOTTLE
€ 25,00

€ 8,00 € 40,00

€ 38,00

BY THE GLASS BOTTLE
€ 5,00 € 25,00
€7,00 € 42,00
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CAFFE - PASTICCERIA
BERGAMO ALTA

ALLERGENS

1. Cereals containing gluten and products thereof
2. Crustaceans and products thereof

3. Eggs and products thereof

4. Fish and products thereof

5. Peanuts and products thereof

6. Soybeans and products thereof

7. Milk and products thereof (including lactose)
8. Nuts: almonds, hazelnuts, walnuts and products thereof
9. Celery and products thereof

10. Mustard and products thereof

11. Sesame seeds and products thereof

12. Sulphur dioxide and sulphites

13. Lupins and products thereof

14. Molluscs and products thereof






CAFFE - PASTICCERIA
BERGAMO ALTA



