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THE CLASSICS:

MARTINI FIERO.SPRITZ 8,50€
MARTINI FIERO, PROSECCO & ORANGE

w0z

APEROL SPRITZ UENIZIANO 8,50€
. APEROL, PROSECCO & ORANGE

LILLET ROSE SPRITZ 9,50€
LILLET ROSE, RHUBARB SYRUP
& PROSECCO

GUN'S AND ROSES 9,50€
GIN BEEFEATER PINK, LEMCN,
CHERRY SYRUP & PROSECCO

monA LISA 8,50€
VODKA, VIOLET SYRUP,
LIME JUICE, PROSECCO, MINT & RASPBERRY

LADY IN RED 8,50€
LIMONCELLO, RASPBERRY COULIS,
PROSECCO & RASPBERRY

CRAMPARI SPRITZ 8,50€
PROSECCO, CAMPARI, SPARKLING WATER,
ORANGE SLICE

HUGO 9,50€
ST-GERMAIN, PROSECCO,
MINT & LIME

SPRITZ OF THE MOMENT 9,00€
‘UPON REQUEST

; ] ,‘T‘E'_:.QU

SPRITZ CRODINO 0% TALC. 6,90€

AROMIC EXTRACTS OF ITALY, 100% ORGANIC, SERVED
WITH ICE AND FRESH ORAMNGE SLICES.

THE CURE SPRITZ 9,00€

RHUM, SCHWEPPES, GINGER SYRUP,
LEMON & PROSECCO

PINKY SPRITZ 9,00€
VODKA, BANANA JUICE,
WATEF_?MELON SYRUP & PROSECCC

monicA BELLUCINI 9,00€
IN INFUSED WITH HIBISCUS, LAVENDER SYRUP,
LEMON JUICE, PROSECCO, HIBISCUS -

SEX ON THE BEACH SPRITZ 9,50€
VODKA, ORANGE JUICE, BEACH SYRUP_
& GRENADINE, PROSECCO

PORNSTAR SPRITZ 9,00€
VODKA, PASSION FRUIT PUREE
VANILLA SYRUP & PROSECCO

COCO CAbANA SPRITZ 8,50€ 3
RHUM YEARS OLD, RED FRUIT COULIS,
COCONUT SYRUP & PROSECCO
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25CL
MORETTI 4 20€
ITALIE - BLONDE - 557
LAGUNITAS IPA 420€
USA - BLONDE - 62°
HAPKIN STRONG ALE 420€
BELGIQUE - BLONDE - 8,4°
PICON BEER 4 50€

HEINEKEN 00 OR DESPERADOS 0O - 0°
All the taste and the freshness of a beer !

SEASONAL BEERS UPON REQUEST

50CL
590€

640€

6.40€

BA40E

550€

[BOTTLE)

SYRUP ADDITION @+ 030 €

moJITO 895 €
RHUM, CAN SYRUP, LIME,
FRESH MINT, SPARKLING WATER.

PINA COLADA X 895 €
RHUM, COCONUT PUREE,
PINEAPPLE JUICE, SLICE OF PINEAPPLE

MOSEOW MULE > 895€
VODKA, LIME,
GINGER SYRUP , SPARKLING WATER {»

A,

HOL FREE:

VIRGIN MOJiTO 695€
RUM FLAVOR, CANE SYRUP, LIME, FRESH MINT, SPARKLING WATER.

VIRGIN PINA COLADA 695 €
RHUM FLAVOR, COCONUT PUREE, PINEAPPLE JUICE, SLICE OF PINEAPPLE
(STRAWBERRY OR MANGO).

APPLE GINGER 695€
APPLE JUICE, LIME, GINGER SYRUP,SPARKLING WATER

APY ",

(o]

HouR:

sunbayY 1O
WEDNESDAY

*NON-ALCOHOLIC BEER : 4.50€ & PESPSI/PESP! MAX-SCHWEPPES TONIC - LEMONADE 40CL : 3€

ITALIAN DIGESTIVES, LSO KNOW 05 "DIGESTIVI",
ARE TRODITIONAL LIQUEURS WITH UNIQUE FLAVORS,
SUCH AS AMARETTO (ALMOND), GRAPPA (GRAPE)
AND LIMONCELLO (LEMON).

LIMONCELLO

CELLINI - 4CL
GRAPPA ;
CELL|N’| -4

AMARETTO :
'DISARONNO - 4CL

> TO YOUR HEALTH, C SUME IN MODERATION.
FFER FROM THE JGRAPHS.
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SPARKLING ; : RCL o OCL et ST SEL
PROSECCO MARTINI - PUGLIA - GRAN CUVEE EXTRA DRY . 4 90€ i 24,00€
LAMBRUSCO ROSSO * 810 : DOC - D} MODENA 4 10€ 13.90€ 17,90€
WHITE: 35t A S e e o b s g e LA S ALY A SR IR BE E s A
SONUE DOC - viLLA MURA i 4,10€ 12.00€ 19,.50€
PINOT GRIGIO - |GT - VENETO - SAPORI 4,10€ 14.70€ 19,50€ ¢
ROSE 5 BICE i S DOCLL L T EL
BARDOLINO - DOC - WVILLA MURA, ¢ 4 10€ 12.00€ 19,50€
PINOT GRIGIO - T  VENETO - SARTORI 4,10€ 12.00€ 19,50€
SANGIOVESE - IGT - EMILIA ROMAGNA < CEVICO i 4 10€ 13.00€ 19.50€
CHIANTI - DOCG « TOSCANA - GIULIO DE MEDICI 4,70€ 17.00€ 22,50€
MONTEPULCIAND - DOCG - ABRUZZO - CANTINA DEI FEUDI 4,10€ 14.40€ 19,50€

ERUVITHIUICES
DRIED LEMON 8CL : 390 €

GRANINI FRUIT JUICE 33CL 3,40 €
ORANGE / GRAPEFRUIT/ CRANBERRY
APPLE/ CRANBERRY/ TOMATO:PINEAPPLE

SOFT: ;
PEPSI / PEPSIMAX 30CL . 3,40€
SCHWEPPES TONMIC 30CL 3,40€

" LEMONADE 30CL 3,10€
STILL ORISDﬁHHLiﬂG WATER SYRUP * 40CL 3,00€
DIRBOLO* 40CL 3,70€

*SYRUPS OF YOUR CHOICE : L
GRENADINE / LEMON / MINT / PEAR / BLACKCURRANT /
STR&WIBEQRY.:’ PEACH / ORGEAT / CARAMEL /CINNAMON

- [ VANILLA / WATERMELON / CHERRY / VIOLET /
RUBARBE/BLACKBERRYV

STILL OR SPARKLING* S0CL 2,70€
*PURE, FRESH & LOCAL, MICRO WATER
FILTERED AND REFINED MADE DRINKABLE

KA

PER TREATMENT
STILL OR SPARKLING (CAROLA) 50CL 2,70€
: IN BOTTLE - TAKE AWAY ONLY
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: LYCHEE & ELDERBERRY
; SYRUP, LIME &
SPARKLING WATER

. AR A

LADDA

:  SQUEEZED LEMON,
: PASSION PUREE,

. MANDARIN SYRUP &
:  SPARKLING WATER ,

R L I I N R I

33CL-5,50€



EXAPRESSO / DECAFFEINATED 4CL 200 €
KIMBO COFFEE

EXPRESSO + HOT MILK FOAM
SPRINKLED WITH COCOA

CAFE AUIDO 7,95€
EXPRESSO AALONG WITH: GENOWVA BREAD,
TWWWIX, SCOOP OF VANILLA ICE CREAM,
WHIP CREAM, RASPBERRY COULIS.

ICED COFFEE * 25CL

EATENDED EAPRESSO &CL 2,20€
DOPPIO 8CL 390€
DOUBLE EXPRESSO = 2 SHOTS OF EXPRESSO
MACCHIATO &CL 230€
EXPRESSO + MILK FOAM

capPPUCCINO 16CL 380€

ICED LATTE COFFEE * 25CL

HOT CHOCOLATE WITH MILK 3,80€
CHOCOLAT VIENNOIS
HOT CHOCOLATE + WHIP CREAM+
CHOCOLATE POWDER

4,60 €

CHOCO CRUNCHY

HOT CHOCOLATE +
CRUNCHY HAZELNUT
CHOCOLATE SPREAD
& WHIP CREAM

3,95€

AvaiLabLE FOR ALL DRINKS:

+0,50€
HAZELNUT [/ VANILLA [/ CARAMEL CINNAMON /
ORCGEAT

+0,50€
+0,50€
+0,80€

4,00€

5,20€

THE SUR LE NIL 3,60 €
CITRUS GREEN TEA

SULTANE 3,60 €
CEYLAN, SLIGHTLY CHOCOLATY

EuJi-vama 3,60 €
JAPANESE GREEN TEA

FUJI-MENTHE 3,60 €
MINT GREEN TEA

CHANDERNAGOR 3,60 €

BLACK TEA WITH SPICES

ROOIBOS METIS (WITHOUT THEINE) 3,60 €
FRUITY AND FLORAL BLEND
SOUTH AFRICA ‘

*SYRUP OF CHOICE: HAZELNUT /UANILLA /CARAMEL / CINNAMON/ ORGEAT.

quarter of squaezed lemon juice, sugar,
Water (Still or sparklmg]

TE FREDDO ORIGINALE - 40CL
Iced tea lemon mint

Limonata oriGInaLE DETOA - 40CL
Homemade lemonade

(flat or sparkhng] with lime,

Fresh cucumber and cucumber syrup

4,20€

4,50€

4,90€

ALCOHCOL ABUS
P

IRISH COFFEE - 8CL
8,00€

made with Wiskey
CnrFE SICILIEN - 8CL
8,00€

made with Amaretto
CnFE DE GENE - 8CL
8,00€

made with Grappa

UME II\ MODERATION
OGRAPHS




MELTING arRANCIN 5,90€
ARANCINI FONDANT K2 7,50€
mortadelle & scamorza

QUINOA CROQUETTES K3 5,40€
pepper, fennel & parmesan

ROSEMARY CRACKER 4,30€
& tomato caviar

MOZARELLA DONUTS #4 4,90€
Tunn RILLETTES 5,90€

tuna, fresh cheese,
shallot, parsley, lemon, |
fried capers served with focaccia.

EGGPLANT CAvIAR 5,40€
Oven-roasted winged eggplant, olive oil,
lermon juice, thyme Served with focaccia

PLATE OF COLD CUTS :
1pers/ 7.20€ - 2 pERS /13.50€ - 4 pERs /24€

CHEESE PLATE :
1pers/ 7.20€ - 2 peRs /13.50€ - 4 pers /24€

VEGI-SQUARE UVEGETARIENNE
parmigiana di melanzane , quinoa crog,, eggplant caviar, black olive
tapenade gorgonzola, grilled marinated vegetables, tomata caviar,
herry tomato with premium olive oil, mozza. di Buffala & focaccia
smatL . 12,60 € or BIG - 19,90 €

GRANDE TAUOLA sHARING BOARD 4/5PERS.

Italian charcuterie, black clive tapenade, tuna rillette with fried
capers, tomato caviar, eggplant caviar, olive mix, cherry tomatoes,
and premium olive oil, cheeses, mozzarella di Buffala, olive mix,
arilled marinated vegetables, pizza,

Onw BIG :30€

BRUSCHETTA"

BRUSCHETTA AL POMODORO 9,50€
Toasted farmhouse bread, tomato, fresh basil, garlic, olive oil, toasted pine nuts
and oregano

BRUSCHETTA DI ZIO ETTORE 12,90€
h pesto, mozzarella di Buffala, sun-dried tormato, Parma ham and
¢ cream

BRUSCHETTO AL SALMONE E ZUCCHINE

Toasted farmho bread t . smoked salmon, ricotta with lemon z
and fresh herbs, a do, cherry tomato, grilled zucchini strips,
toasted pine nuts, h dill

*Focaccia SUPPLEMENT : + 1,90 €

~~—PlZZAS AL TAGLIO ~

5,40€

EVERY DAY, WE PREPARE OUR DOUGH IN THE PURE TRADITION OF ROMAN
PIZZAIOLOS. A LIGHT, CRISPY DOUGH, GENEROUSLY TOPPED WITH SELECTED
ITALIAN PRODUCTS.

01O SAUCE, CHERRY TOMBTOES, MmozzoReLLo (@)
DI BUFOLA & FRESH BASI

1Of

CAPRA E MIELE
TOMATS:-SAUCE, FRESH TOMATOES
FRESH GONT CHEESE, HONEY, GRILLED OLMOCND AND ROSEMARY

OSCIUTTO
TOMATO SAUCE, PROCCIUTTO DI PARMA, ROCKET,
PARMESAN CHEESE & BALSAMIC CREAM

REGINA :
TCMOTOSOUCE, MOZZORELLO FIOR DI LOTTE,
PROCCIUTTO COTTO, MUSHROOMS & OLIVES

CRI LI, S
PEQ CREDM, SPINACH
GARLIC & SUNFLOWER

ILLEC PEPPER

QUATTRO FORMABGGI
TOMATO SAUCE MOZZARELLE, FONTINA {
(TYPICOL ITALIAN CUEESE) SMOKE SCOMORZD & GORGONZOLA

+FIND OUR SUGGESTIONS ON OUR BOARDS & AT THE COUNTER.

ALL OUR DISHES ARE PREPARED ON SITE USING RAW PRODUCTS.
FOR YOUR HEALTH, EAT AT LEAST FIVE FRUITS AND VEGETABLES PER DAY. WWW MANG OUGER.FR.

PRODUCTS MAY DIFFER FROM THE PHOTOGRAPHS




&> PASTA

(ALL OUR PASTAS ARE AL DENTE!)

PENNE RIGATE ALLA nAPOLITANA ® 11.90€
TOMATO SAUCE, BASIL, PARMESAN SHAVINGS .

PENNE RIGATE ALLA BOLOGNESE 13,90 €
TOMATO SAUCE, FRESH FRENCH MINCED BEEF,
CARROT, ONION, BASIL, PARMESAN SHAVINGS

PENNE RIGATE ALLA CARBONARA " 13,90 €
PAMCETTA, FRESH CREAM, ‘
PARMESAN SHAVINGS, EGC YOLK

PENNE RIGATE AL SALMONE 15,90 €
HORSERADISH CREAM SAUCE, BABY SPINACH,
SMOKED SALMON, LEMON, DILL.

LINGHINI CREAM PESTO 14,90 €
BASIL PESTO, MOZZARELLA DI BUFFALA,
THYME-COOKED ZUCCHINI, TOASTED PINE NUTS AND FRESH BASIL.

LINGHINI ROSSO 14,90 €
RED PESTO, PARMA'HAM, SUN-DRIED TOMATOES,
PARMESAN SHAVINGS, SPINACH SHOOTS.

+FIND OUR SUGGESTIONS ON OUR TABLES & AT THE COUNTER

UVEGETARIAN LASAGNA ©

BOLOGNESE LASAGNA

ZUPPN DI VERDURE : 5,95€
CHEF'S MOOD VEGETABLE SOUP :

MINESTRONE ; 695 €
ZUCCHINI, TOMATOES, WHITE BEANS, CARROTS, LEEKS,

GARLIC, BOUQUETS GARNIES, CELERY ROOT, OLIVE OIL, SERVED WITH
FOCACCIA AND PARMESAN SHAVINGS.

Insalata

InsaLaTa POMODORI E BUFALE (D)
Salad with buffalo mozzarella, cherry
tomatoes, sun-dried tomatoes, basil,
Rarmesan, clives, pesto, served with
focaccia
13,90€

InsaLata CAESAR
green salad, seed-breaded chicken
aiguillette, hard-boiled egg, cherry & _
sun-dried tomatoes, croutons, black
olives & caesar sauce, Arugula
14,50€

Insacata ITaliana
salad, marinated vegetables, sun-dried
tomatoes, parma ham, bresaola, fried
capers, stracciatella di bufala, served
with focaccia.

'. 16,90€-
PREPARED ON SITE

VEGETABLES F : 'MANGERBOUGERFR,




DOLCE DELLA - ”
CASA =

Pain DE GENES 3,90€
soft amaretto cake :
TIRAaMISU AL CAFFE 6,50€
Mascarpone, Coffee, Amaretto and with its
cookies .

NUTELLA MOUSSE ® 5 50€ "

Nutella mousse, nutella heart, cookie

NUOVO CRUMBLE CITRON 6,90€
Lemon mousse with Mascarpone, lemon
almond crumble, coconut crumble

CHEESECAKE 5,90€
vanilla & speculos® plain or your choice of
caramel or chocolate toppings

TWWWIA 4,30€
Crispy biscuit filled with salted caramel

Panna coTTa 3,90€
basil & strawberry coulis
XX IFXFIREIIFNFIINIIEIRDIIDIIREYENEDDD

BRIOCHE FACON PAIN PERDU 6.25€
FRENCH TOAST BRIOCHE WITH A SCOOP OF VANILLA ICE CREAM AND WHIPPED
CREAM

SERVED WITH YOUR CHOICE OF : CARAMEL OR NUTELLA TOPPING

DELIZIOSO PIZZA NUTELLARAAAA 7,95€
PIZZA DOUGH WITH SUGAR GRAINS, MASCARPONE, BANANAS, NUTELLA ® , WHIPPED
CREAM, BANANA,

BABA AL LIMONCELLO 7,20€
BABA COOKIE, SOAKED IN A LIGHT SYRUP OF LIMONCELLO LIQUEUR, SCOCP OF
VANILLA ICE CREAM AND WHIPPED CREAM.

<
W

(RECIPE BASED ON ICE CREAM AND MILK)

Classivg
6:961¢

'CMOICE OF TOPPING WITH PRALINE CHIPS :

CHOCOLDTE, CORAMEL, NUTELLA,
ROSPBERRY, STRAWBERRY, MANGO,
panana.

(ExTRA wHIPPED CREAM 0.50€)

SERVED WITH WHIPPED CREAM :
-NUTELLA & KINDER BUENO

-CHOCOLATE, mint OREO
-CHOCO CRUNCHY & OUOH’IQLTIH%

L _ ' - J

ALL OUR DISHES ARE PREPARED ON SITE USING RAW PRODUCTS.
FOR YOUR HEALTH, EAT AT LEAST FIVE FRUITS AND VEGETABLES PER DAY. WWW.MANGERBOUGER.FR.
PRODUCTS MAY DIFFER FROM THE PHOTOGRAPHS.



FROM 10:50 A.M TO 5 b.M

+ AU CUGIA

(MOonDAY TO FRIDAY EACEPT PUBLIC HOLIDAYS)
FROM 11:50 A.M. TO 2:50 P.M.

Pi1ZZA SLICE

BUFALA E BASILICO .

TOMATO SAUCE, CHERRY TOMATOES,
MOZZARELLA DI BUFALA & FRESH BASIL

pﬁ}(& -

GRANINI FRUIT JUICE 33CL
ORANGE [ GRAPEFRUIT/ APPLE J"CANNEBERGE
[CRANBERRY)/ TOMATC / PINEAPPLE

SOFT :
PEPSI / PEPSI MAK 30CL
SCHWEPPES TONIC 30CL
LIMONADE 30CL

SYRUP OF YOUR CHOICE* 33CL
DIABOLO* 40CL

- *SYRUP OF CHOICE :
GRENADINE / LEMON / MINT /PEAR/ BLACKCURPANT
(CASSIS) / STRAWBERRY / PEACH / ORGEAT /
CARAMEL / CINNAMON / VANILLA / WATERMELON /
CHERRY { VIOLETTE / RHUBARBE / BLACKBERRY

WATERNG
STILL OR SPARKLING* 50CL
*MICRO-FILTERED AND REFINED
WATER MADE DRINKABLE BY: TREATMENT

STILL OR SPARKLING CAROLA 50CL

CAPRA E MIELE

TOMATO SAUCE, FRESH TOMATOES ,
FRESH GOAT CHEESE, HONEY,
GRILLED ALMOND AND ROSEMARY

PROSCIUTTO

TOMATO SAUCE, PROCCIUTTO DI PARMA,
ROCKET, PARMESAN CHEESE & BALSAM | o
CREAM

"REGINA
TOMATO SAUCE, MOZ'ZARELLA FIOR DI LATTE,
PROCCIUTTO COTTO, MUSHROOMS & OLIVES

CREMA DI PISELLI, SPINACI & PEPERONI
PEA CREAM, SPINACH, GRILLED PEPPER,
GARLIC & SUNFLOWER SEEDS

QUATTRO FORMAGGI .

TOMATO SAUCE, MOZZARELLA, FONTINA
(TYPICAL ITALIAN CHEESE) SMOKE-SCAMORZA
& GORGONZOLA, * ATCOOTR:

MORETTI BEER 25CL
[ ; ITALIE - BLONDE - 557

AT GLASS OF WINE 12CL 3
: £ B - WHITE [SOACE DOC) .
BUFALINI PARMEGIANC PEPERONI ROSE (BARDOLINO)
T A ————— K RED (SANGIOVESE'IGT)
SPARKLING (LAMBRUSCO) -

'

PARMESAN
SHAVINGS

MOZZARELLA
DI BUFALA

CANDIED
. PEPPERS

homemade desserts

Pain DE GENES
soft amaretto cake

TiRamisl OL CAFFE
Mascarpone, Coffee, Amaretto and with its
cookies.

NUTELLA MOUSSE ® :
Nutella mousse, nutella heart, cookie.

Y

* QuoVS CRUMBLE CITRON

Lemon mousse with Mascarpone, lermon
almeond crumble, cannolo. ;

CHEESECAKE
vanilla & oréoc® plain or your choice of
caramel or chocolate toppings.

TWWWIA
caramel & chocolate sablé

Panna coTtTa (v Ty
basil & strawberry coulis




