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Lunch menu
12:30 pm - 02:30pm

&\

Insalata nizzarda con tataki di salmone 23
Insalata misticanza, fagiolini, pomodori, patate allo zafferano, olive, uovo, salmone
Nicoise salad with salmon tataki

Mesclun salad, green beans, tomatoes, saffron potatoes, olives, egg, salmon
*3-4

Caesar salad 22
Misticanza di insalate, crostini di pane, grana padano, petto di pollo, salsa caesar
Caesar salad

Mesclun salad, bread croutons, grana padano cheese, chicken breast, caesar dressing
*1-4-7

Insalata mista 18
Insalata mista con mele granny smith feta, olive e semi tostati

Mixed Salad with granny smith apples, olives, toasted seeds
*3-4

Hummus di ceci 20
Verdure croccanti ,gamberi al vapore, salsa ponzu

Chickpea hummus, crunchy vegetables, steamed shrimp, ponzu sauce
*2-6

Prosciutto sardo pepato e mozzarella di bufala 22

Peppered sardinian ham and buffalo mozzarella
*7

La nostra pizza margherita 18

Our margherita pizza
*1-7

Legenda allergeni : 1. Glutine, 2. Crostacei, 3. Uova, 4. Pesce, 5. Arachidi, 6. Soia, 7. Latte, 8. Frutta a guscio, 9. Sedano, 10. Senape,
11. Sesamo, 12. Solfiti, 13. Lupini, 14. Molluschi

Allergen legend: 1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soy, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame,
12. Sulphites, 13. Lupin, 14. Molluscs
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Selezione di salumi di Michelangelo salis di razza sarda 28

presidio slow food

Serviti con giardiniera di verdure home made (burro salato dolce)
Selection of artisanal sardinian cured meats by michelangelo salis,
slow food presidium served with homemade pickled vegetables

Club sandwich “Li Finistreddi” con tacchino, pomodoro, 26

salmone affumicato, lattuga e maionese
Club sandwich “Li Finistreddi” with turkey, tomato, smoked salmon,

lettuce, and mayonnaise
*1-3-4-10

Maccheroni “Li Finistreddi” salsa di pomodori datterini, 26

pesto di basilico, mandorle
“Li finistreddi” Maccaroni datterini tomato sauce, basil pesto, almonds
*1-3-7-8

Spaghetti alle vongole veraci 30
Spaghetti di grano sardo km 0, olio evo, prezzemolo, aglio, vongole veraci

Spaghetti with clams, made from sardinian wheat zero km,

extra virgin olive oil, parsley, garlic, clam

*1-14

Pescato del giorno con verdure all’orientale 28
Catch of the day with oriental vegetables

*1-4-6-11

Tagliata di manzo e patate al forno 32

Sliced beef steak and roasted potatoes

Legenda allergeni : 1. Glutine, 2. Crostacei, 3. Uova, 4. Pesce, 5. Arachidi, 6. Soia, 7. Latte, 8. Frutta a guscio, 9. Sedano, 10. Senape,
11. Sesamo, 12. Solfiti, 13. Lupini, 14. Molluschi

Allergen legend: 1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soy, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame,
12. Sulphites, 13. Lupin, 14. Molluscs



Dessert
12:30 pm — 7:00pm

10

Tarteletta ai lamponi e crema pasticcera

Raspberry tartlet with custard
*1-3-7

Panna Cotta All’albicocca E Basilico Crumble Di Amaretto

Apricot panna cotta and basil amaretto crumble
*5-7-8

Tagliata Di Frutta Con Gelati E Sorbetti Di Nostra Produzione

Fruit platter with homemade ice creams and sorbets
*3-7

Crema Tiramisu Biscuit Al Caffe E Cioccolato

Tiramisu cream, coffee and chocolate biscuit
*1-3-7

Gelati E Sorbetti Di Nostra Produzione

Ice creams and sorbets of our own production
*3-7

12

Selezione di formaggi con marmellate e composte di frutta

Selection of cheeses with fruits jam
*7

Legenda allergeni : 1. Glutine, 2. Crostacei, 3. Uova, 4. Pesce, 5. Arachidi, 6. Soia, 7. Latte, 8. Frutta a guscio, 9. Sedano, 10. Senape,
11. Sesamo, 12. Solfiti, 13. Lupini, 14. Molluschi

Allergen legend: 1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soy, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame,
12. Sulphites, 13. Lupin, 14. Molluscs



Snack menu
2:30 pm - 7:00 pm

Toast prosciutto e formaggio con patate fritte 15

Ham and cheese toast with french fries
*1-7

La nostra pizza margherita 18

Our margherita pizza
*1-7

Hamburger di manzo, pomodoro, cipolla caramellata 22

casizzolu e patate fritte
Beef burger, tomato, caramelized onion, pear and french fries
*1-7

Mozzarella di bufala e pomodori sardi 20
Buffalo mozzarella and sardinian tomatoes

Maccheroni “Li Finistreddi” salsa di pomodori datterini, 25

pesto di basilico, mandorle

“Li finistreddi” Maccaroni datterini tomato sauce, basil pesto, almonds
*1-3-7-8

Hummus di ceci, verdure croccanti ,gamberi al vapore, 20

salsa ponzu

Chickpea hummus, crunchy vegetables, steamed shrimp, ponzu sauce
*2-6

Prosciutto sardo pepato e mozzarella di bufala 22

Sardo pepped ham and bufala mozzarella
*7

Legenda allergeni : 1. Glutine, 2. Crostacei, 3. Uova, 4. Pesce, 5. Arachidi, 6. Soia, 7. Latte, 8. Frutta a guscio, 9. Sedano, 10. Senape,
11. Sesamo, 12. Solfiti, 13. Lupini, 14. Molluschi

Allergen legend: 1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soy, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame,
12. Sulphites, 13. Lupin, 14. Molluscs



2\

Patate fritte 10
French fries

Late Night Menu
11.00 pm — 07.00 am

Selezione di formaggi 12

Selection of cheeses
%
7

Toast prosciutto e formaggio con patate fritte 15

Ham and cheese toast with french fries
*1-7

La nostra pizza margherita 18

Our margherita pizza
*1-7

Mozzarella di bufala e pomodori sardi 20
Buffalo mozzarella and sardinian tomatoes

Insalata mista con mele granny smith feta, olive e semi tostati 18

Mixed Salad with granny smith apples, olives, toasted seeds
*3-4

Legenda allergeni : 1. Glutine, 2. Crostacei, 3. Uova, 4. Pesce, 5. Arachidi, 6. Soia, 7. Latte, 8. Frutta a guscio, 9. Sedano, 10. Senape,
11. Sesamo, 12. Solfiti, 13. Lupini, 14. Molluschi

Allergen legend: 1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soy, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame,
12. Sulphites, 13. Lupin, 14. Molluscs



