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E ' E ESPRESSO AREA

CHOOSE YOUR BLEND
Our coffees are hand-picked

and selected from a socially
responsible supply chain.

Espresso Stella’s blend
Premium blend 80% Arabica, 20%
Robusta, medium-dark roast.
Single. € 2.6 « Double. € 4.8

Espresso Nap-Less

House blend 30% Arabica and 70%
Robusta, medium-dark roast. ESPRESSO STELLA’S BLEND
Single. € 2.2 < Double. € 4

Americano Coffee
Espresso Decaffeinato Choose your blend:
65% Arabica, 35% Robusta, Nap-Less. € 3
water-decaffeinated, medium-dark Stella’s blend. € 35
roast. € 2.4 Decaffeinato. € 3

@ FILTER ASKFORTODAY’S SINGLE ORIGIN.

Chemex Specialty /—\
6

100% Arabica Single Plantation. €

French Press
100% Arabica Single Plantation. € 6

. CHEMEX SPECIALTY
®s vegan \/ Vegetarian



@ LATTE AREA

CHOOSE YOUR MILK
Campanian Nobile Milk, Oat,
Lactose-Free, Soy, Aimond.

MAKE YOUR DRINK

Cappuzilla

Double Cappuccino with 300ml of
Campanian Nobile Milk and Double
Nap-Less Espresso. A super Neapolitan
experience. € 5

it’s SPECIAL

Flat White Napoletano
Double Nap-Less Espresso with Nobile
Milk steamed like a cappuccino. € 4

Cappuccino Nobile

Our house cappuccino with Nap-Less
blend and Campanian Nobile Milk.
Authentic Neapolitan experience. € 2.8
Make it even nobler:

Cinnamon and Vanilia + € 0.5

Chocolate + € 0.5

Pistachio + € 0.5

PLANT-BASED + € 0.3

FLAT WHITE NAPOLETANO

Matcha Latte
Organic ceremonial Matcha tea with
steamed Nobile Milk. € 5.5

NERD
c : p CHoicg
appuccino Stella’s Blend -
An elite cappuccino with 80% Arabica,
20% Robusta coffee and Campanian

Nobile Milk, for a superior taste. € 3.3

CappucciNO-MOO ®»

Our plant-based version of
Cappuccino, perfect for those who
prefer dairy alternatives. € 3
Choose from: Oat, Aimond or Soy.

it’s SPECIAL

Tiramisu Latte

An Espresso made with our Nap-Less
blend, topped with steamed Nobile
Milk and a touch of tiramist cream
that wraps the palate with the
sweetness of one of the world's most
loved desserts. € 5




ICED COFFEE

Z)

Cold Brew

100% Arabica single-origin coffee cold
extracted. € 4.5

Add milk on the side. + € 0.3

Iced Matcha Latte

Organic ceremonial Matcha tea with
cold whipped milk cream. € 5.5

One shot of Nap-Less espresso. + € 1

Fior di Fragola Iced Latte

Cold whipped milk cream, Strawberry
syrup, Nap-Less Espresso and Whipped
Cream. €55

it’s SPECIAL

Iced Tiramisu Latte

Cold whipped milk cream and a
Tiramisu-flavored Espresso shot. € 5

@ COFFEE DRINK

Espresso Tonic v

Our house Espresso with your
favorite tonic water, a slice of Lime
and Ice. € 4.5

Orange Express
Our Cold Brew coffee with Fresh
Orange Juice and Ice. € 5.5

Iced Latte Reverse
Milk Cream underneath, our Nonno
Coffee Mousse on top. € 4.5

It's Nonno Mousse

Our delicious and refreshing
homemade Crema del Nonno.
Classic € 25 - Large. € 4
Pistachio, Chocolate or Caramel + € 0.5

Iced Latte w
Cold whipped milk cream with
Nap-Less Espresso. € 4

Also available in a vegan version.

Iced Ube Latte
Cold whipped milk cream and Ube
extract. €5

Also available in a vegan version.
One shot of Nap-Less espresso. + € 1

|ced Lutte

~ fiordi Fragold

(7]
@ TEA AND INFUSIONS

Green Tea Nuit a Versailles. € 4
English Breakfast Tea. € 4
Mandarin Jasmin Green Tea. € 4
Rooibos Caramel. € 4
Chamonmile Infusion. € 3.5

DRINKS

Fresh Orange Juice. € 4
Homemade Lemonade. € 4
Fruit Juices. € 3
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ASK THE STAFF
7 (F/
@ SWEET BREAKFAST a50uT avaningnrry B
it’s SPECIAL It's Pancake
PunkCake Nut-Politan Three fluffy Pancake slices served with
Three homemade pancakes dedicated fresh fruit and Maple Syrup. € 8.5

to the homeland of Campanian
hazelnuts: warm Giffoni Hazelnut cream,
crunchy Giffoni Hazelnut crumble and
Strawberry. Soft, intense, toasted. € 9.5

.

The Perfect Breakfast Bowl
Plain Greek yogurt with organic Oat
Flakes, Fresh Fruit Mix, Almonds,

Walnuts. Enriched with 100% Peanut
Butter, Chia Seeds and Honey. € 6.9

Jornetteria Classica

Ischitano Cruffin € 35
Chocolate or Pistachio. € 2.7

Pain Suisse

Butter Croissant Custard Cream and Chocolate. € 4

Plain. € 35
Pain au chocolate € 4

Muffin
Chocolate or Vanilla. € 3

Camilla€3

Apple Tartlet € 35
o

\—‘J slice of Cake
PAIN OU CHOCOLATE

Cake of the day, various flavors. € 3.5

w7 vegan /' Vegetarian



N Ultra-light, crunchy and
¥} FORNELLA® rustic, made with premium

flours and sourdough starter.
Ischiamor
Our Fornella inspired by the flavors of"_\
the island of Ischia. Prosciutto crudo,

Buffalo Mozzarella, Lettuce, Mayonnaise,
Sorrento Tomatoes. € 9.5

Rosella V
Boiled eggs, Sorrento Tomato, Herb Mix,
Mayonnaise. € 8.5

Caprizzante
Buffalo Mozzarella, Sorrento Tomatoes, Half Fornella
EVO Oil. € 85 Ask the staff about today’s

availability. € 5.5

DISHES
Avocado Toast Napoletano Hummus Toast &
A Neapolitan twist on Avocado toast: Dark rye bread with homemade
dark rye bread, homemade Avocado  Chickpea Hummus, Cherry Tomatoes,
Cream, Buffalo Mozzarella, Sorrento Pumpkin Seeds and EVO Oil. € 8
Tomatoes and Chia Seeds, Fresh Buffalo Mozzarella + € 2.5
all enhanced with a drizzle of EVO Sliced boiled egg + € 2
QOil. €10

Prosciutto crudo + € 2
Sliced boiled egg + € 2

it’s SPECIAL
Super Avocado Toast Napoletano
Dark rye bread with homemade
Avocado Cream, Irpinian prosciutto
crudo, sliced boiled egg, fresh Buffalo
Mozzarella, Tomatoes, Chia Seeds, EVO
Oil. €14
. .y

La Caprese ®»

Fresh Buffalo Mozzarellg, Sorrento

Tomatoes seasoned with EVO Oil . SUPER AVOCADO TOAST NAPOLETANO

and oregano, served with rye bread

strips. €10 ASome products may have
Prosciutto crudo + € 2 been blast chilled or frozen.

Ask the staff for more information.



