
SUSHI

HAMBURGER



N I G I R I
Salmon nigiri | 2 pieces
Raw salmon slices covering rice

4

Tuna nigiri | 2 pieces
Raw tuna slices covering rice

4

Shrimp nigiri | 2 pieces
Shrimp covering rice

4

T A R T A R E  A N D  S A S H I M I
White fish tartare
Seasoned with olive oil, served with crispy pastry, mango sauce,
teriyaki and sriracha mayo

10

Salmon tartare
Seasoned with olive oil, served with avocado cream, ginger ice
cream, wakame, candied tomato and black sesame

10

Tuna sashimi
Seasoned with raspberry mayo, teriyaki, basil sauce, lime and kataifi

10

T E M P U R A
Ebifry | 4 pieces
Panko-breaded fried shrimp 

8

Battered Cod coated | 3 pieces 8
in puffed rice batter

SUSHI

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 



G I O  S P E C I A L S
Amberjack and red shrimp GIO | 2 pieces
Rice wrapped and filled with amberjack, topped with red shrimp
tartare, lime and pistachios

6

Salmon GIO | 2 pieces
Rice wrapped and filled with salmon tartare and balik

6

Tuna GIO | 2 pieces
Rice wrapped and filled with tuna, topped with lactose-free
philadelphia and crispy onions, teriyaki

5

R O L L S
Truffle roll | 8 pieces
Green soybean sheet, amberjack, lime lactose-free philadelphia, avocado

15

Top: red shrimp tartare, truffle, teriyaki

Oyster roll | 8 pieces
Saffron soy sheet, white fish, lime lactose-free philadelphia, cucumber

15

Top: langoustine tartare, lime, oyster sauce, toasted almond flakes

Tuna roll | 8 pieces
Tuna, chili lactose-free philadelphia, mango

12

Top: tuna, sriracha mayo, mango puree, pistachio crumble

Salmon roll | 8 pieces
Salmon roll with panko-fried nori

12

Top: salmon tartare, crispy onion, citrus mayo

Tiger roll | 8 pieces
Inside panko-fried shrimp, curry lactose-free philadelphia

10

Top: beetroot, chives, sesame, teriyaki, kataifi

SUSHI

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 



Marinated salmon, octopus, iceberg salad, grilled vegetables,
smoked provolone suace, crispy onion

Rice, soft spicy barbecue sauce, iceberg salad, fried shrimp,
stracciatella cheese, tomato, chives

Tuna BAO | 2 pieces

Apulian BAO | 2 pieces

Sunshine Bowl

Moonlight Bowl

T A C O S
4| 1 pieces

4| 1 pieces

B A O

Marinated vegetables, tuna tataki, mango puree, sriracha mayo

6

Octopus, turnip tops, stracciatella cheese, candied lemon, crispy onion
crusco pepper powder

6

Y A K I  U D O N
Yaki udon with pistachio, truffle, shrimp and stracciatella 14

Yaki udon with seafood assassin, vegetables and katsuobushi 12

P O K E  B O W L

Rice, spicy salmon tartare, octopus, cucumbers, mango, edamame,
purple cabbage, white sesame, pistachios, teriyaki, raspberry mayo

10

Rice, seared tuna, panko-fried shrimp bites, sweet and sour onion,
pineapple, wakame, cherry tomatoes, almonds, teriyaki, chili mayo

10

SUSHI

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 



HAMBURGER
All our burgers come with french fries

L U C A N O  B U R G E R

Bun, 150 g scottona beef patty, caciocavallo cheese, crusco pepper,
turnip tops, sun-dried tomatoes

13

P A R M I G I A N A  B U R G E R

Bun, 150 g scottona beef patty, golden eggplant, tomato sauce,
mozzarella, basil

12

G R I L L  B U R G E R

Bun, 150 g scottona beef patty, cheddar, zucchini, eggplant, tomato,
onion, pepper mayonnaise

12

A M E R I C A N  B U R G E R

Bun, 150 g scottona beef patty, cheddar, purple cabbage, teriyaki
sauce, avocado and lime cream, rice vinegar pickles, lettuce

13

A S I A N  B U R G E R

Bun, 150 g crispy chicken patty, cheddar, purple cabbage, teriyaki
sauce, avocado and lime cream, rice vinegar pickles, lettuce

10

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 



DESSERT

R A I N B O W  M O C H I

assorted ice cream | 3 pieces
strawberry | matcha tea | cocoa

6

C O C O N U T  S P H E R E S

Golden spheres with chocolate sauce
3 pieces

6

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 



WINE LIST

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 

B U B B L E

Vino Spumante Extra Dry Cuvèe 31Zero41 Bianco 15

Bedin | Glera

Vino Spumante Extra Dry Cuvèe 31Zero41 Il Rosa 15

Bedin | Glera e Pinot Nero

Calice di Vino Spumante Bianco “Amaluna” Extra dry 4

Due Palme | Negroamaro

Vino Spumante Bianco “Amaluna” Extra dry 18

Due Palme | Negroamaro

Vino Spumante Rosè “Melarosa” Extra dry 18

Due Palme | Negroamaro

Prosecco DOC Valdobbiadene Brut 25

Colline Guizzette | Glera

Roberto Colline Guizzette Valdobbiadene DOCG 40

Colline Guizzette | Glera

Brigantia Satin Millesimato 40

Le Marchesine | Franciacorta DOCG

Le Marchesine Rosè Millesimato 45

Le Marchesine | Franciacorta DOCG

Ferrari perlè Bianco 65

Ferrari | Chardonnay

Ferrari perlè Rosè 65

Ferrari | Chardonnay e Pinot Nero

Champagne Veuve-Clicquot Brut 90

Clicquot | Chardonnay e Pinot Nero

Moet & Chandon Rosè Imperial 90

Moet&Chandon | Chardonnay e Pinot Nero

S W E E T  S P A R K L I N G  W I N E S

Moscato Dolce Sandi 15

Villa Sandi | Moscato

Ferrari demi sec 50

Ferrari | Chardonnay



WINE LIST

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 

W H I T E  W I N E S

Bianco Vignali IGT 15

Cantina di Venosa | Chardonnay, Malvasia, Greco bianco

Bianco biologico “Fili d’Erba” 20

Cantina Torrevento | Fiano

Bianco Pezzapiana Castel del Monte DOC 20

Cantina Torrevento | Bombino bianco, Pampanuto

Il Preliminare 25

Cantine del Notaio | Aglianico, Moscato, Chardonnay, Malvasia 

Verbo Bianco 25

Cantina di Venosa | Malvasia

Festival Muller Thurgau 30

Cantine Meran | Muller thurgau

Festival Gewurztraminer 30

Cantine Meran | Gewurztraminer

Festival Sauvignon Blanc 35

Cantine Meran | Sauvignon blanc

Baccarara 35

Cantine Torrevento | Chardonnay e Bombino bianco barricato

R O S É  W I N E S

Primaronda 18

Cantina Torrevento | Nero di Troia

Rosato “Rosalita” 18

Due Palme | Negroamaro

Veritas DOCG 25

Cantina Torrevento | Bombino nero

La Scrittura 25

Cantine del Notaio | Aglianico

Verbo rosato 25

Cantina di Venosa | Aglianico



WINE LIST

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 

R E D  W I N E S

Vignali 15

Cantina di Venosa | Aglianico

Rosso “E’ Arte” 15

Cantina Torrevento | Primitivo

Rosso “Canonico” 18

Due Palme | Negroamaro

Verbo rosso 25

Cantina di Venosa | Aglianico

L’Atto 25

Cantine del Notaio | Aglianico

Vigna Pedale DOCG 30

Cantina Torrevento | Nero di Troia

Il Raccomandato 40

Cantine Fiore | Primitivo barricato

Rosso “Selva Rossa Terra” riserva 40

Due Palme | Salice Salentino DOP Riserva



WINE LIST

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 

O T H E R  B E V E R A G E S

Beer Ichnusa unfiltered 4

33 cl.

Beer Paulaner Weisse 5

50 cl.

Beer Bjorn dell’orso 5

33 cl.

Coca-Cola in glass bottle 2,50

33 cl.

Coca-Cola “zero” in glass bottle 2,50

33 cl.

Fanta in glass bottle 2,50

33 cl.

Estathè peach | lemon in a can 2,50

33 cl.

M I N E R A L  W A T E R S

Gaudianello | S. Benedetto in glass bottle 2,50

Sparkling | 0,75 L

Leggera | S.Benedetto in glass bottle 2,50

Still | 0,75 L

L I Q U O R S  A N D  S P I R I T S

Amari and Limoncello 4

Distillati and Rhum 7

C O C K T A I L S

Gin-Tonic basic 6

Gin-Tonic with Tanqueray 8

Gin-Tonic with Gin Mare and Hendrix 10

Spritz Aperol or Campari 6



TWIN SET

cover charge for the bubble 4,00 cover charge for the restaurant 2,50 

G I N

Twin set Gin basic (Tanqueray | Bombay) 

One 70 cl bottle

Six bottle of Tonica | Lemon 

120

Twin set Gin premium (Gin Mare | Gin Hendrick's) 

One 70 cl bottle 

Six bottle of Tonica | Lemon

150

V O D K A

Twin set Vodka basic (Moskovkaya) 

One 70 cl bottle 

Six bottle of Tonica | Lemon | Redbull

120

Twin set Vodka premium (Beluga | Belvedere) 

One 70 cl bottle 

Six bottle of  Tonica | Lemon

150

https://www.callmewine.com/gin-hendrick-P6197.htm


L I S T  O F  1 4  F O O D  A L L E R G E N S

For each item on the menu, if necessary, the above tags are present. This is according to
European Regulation 1168/2011 and the like

Sulfur dioxide or sulfites in concentrations
exceeding 10 mg/kg or 10 mg/liter in terms
of total sulfur dioxide

Marine and freshwater crustaceans:
shrimps, prawns, crabs and the like

Both in chunks and within preparations
for soups, sauces, and vegetables
concentrates

Hazelnut almonds, common walnuts,
cashew nuts, pecans, cashews and
pistachios

Food products in which fish is present
even if in small percentages

Packaged snacks, creams and
condiments in which there is even in
small doses

It can be found in sauces and
condiments, especially in mustard

Cereals, wheat, rye, barleys, oats, spelt,
kamut, including hybrized derivates

Whole seeds used for bread, flours even
if they contain it in small percentage

Any product in which milk is used: yogurt,
cookies, cakes, ice cream and various
creams

By-products such as: soy milk, tofu, soy
noodles and the like

Lupins, found in vegan foods in the form
of: roasts, sausages, flours and the like

Eggs and products that contain them
such as: mayonnaise, emulsions and egg
pasta

Canestrello, cannolicchio, scallop,
mussel, oyster, limped, clam, tellina and
the like

Frost products are foods that have been
frozen to preserve them. They can be
purchased frozen from suppliers, or they can
be frozen on-site by the restaurant



for the digital version of the menu


