
↘ SNACK
Steamed edamame* shichimi pepper    6. 11.       	 6                                               
Salty fried almonds      8.                			   5
Olives         12.                                                                            	5 
Nachos with homemade ketchup     4. 9.                         	 3
Edamame Hummus* with pickled carrots   6. 11.	 	 6
Fried plantains			   7
Cheese Selection ⁄ Selezione di formaggi	 7. 	 15

DRINK KONG
↘ FOOD MENU



↘ SIGNATURES

Vegan Bao* 	 Marinated carrots, chickpea hummus, dried apricots, 	 12
			  caramelized cashews, spicy vegan mayo
			  (2 pcs)     1.6.8.10.11      	

Pork Bao*			  plum-braised pork stew, red cabbage coleslaw      	 14
			  (2 pcs)    1.3.9.12. 

Chicken Yakitori*   	 Teriyaki sauce, sesame    (5 pcs)     1.6.11.      	 12	  

Pork Gyoza			 Ponzu sauce     (4 pcs)     1.6.11.			  12

Chicken Shiitake	 Ponzu sauce     (4 pcs)  1.6.11.			  12
Gyoza

Vegan Gyoza	 Mentsuyu broth     (4 pcs)     1.6.9.11.			  12

Pastrami Sandwich	 Tuna-caper mayo, mustard, pickles,		 16
			  lettuce, truffle honey     1.3.4.7.10.

↘ SEASONALS	 		

Kong Bomb   	 Fried "Bomba"*, Fassona beef tartare, smoked mayo,  	 16	 	
			  balsamic citronette	 1.3.7.10.

Spring Garden	 Raw vegetables roll with edamame hummus,	 10
			  tomato jelly     (2 pcs)    6.11.               	

Salmon 		 	 Raw vegetables roll with steamed salmon*,	 14
Spring  Garden	 mango sweet‑and‑spicy sauce   4.

Cantabrian Bread	 Cantabrian anchovies with butter,	 1.4.7.  	 24
			  Roman pinsa, lemon citronette  

Jamon y Pan Tomate 	Jamon iberico 5J, fresh tomato    1.			  26

↘ DESSERTS

Tre Cioccolati*  	 Pure chocolate cake    1.3..7.8.			  10
			     

Tarte Citron*  	 Lemon Tart with a crisp buttery crust    1.3.7.	 10
	 		

									                    *Frozen Product

 EN



↘ SIGNATURES

Vegan Bao* 	 Carote marinate, hummus di ceci, albicocche secche, 	 12
			  anacardi caramellati, maio vegana piccante 
			  (2 pz)     1.6.8.10.11      	

Pork Bao*			  Spezzatino alle prugne, coleslaw di verza rossa    	 14
			  (2 pz)    1.3.9.12.

Chicken Yakitori*   	 Salsa teriyaki, sesamo    (5 pz)     1.6.11.       	 12	  

Pork Gyoza			 Salsa ponzu    (4 pz)     1.6.11.			  12

Chicken Shiitake	 Salsa ponzu    (4 pz)  1.6.11.			  12
Gyoza

Vegan Gyoza	 Brodo Mentsuyu    (4 pz)     1.6.9.11.		 	 12

Pastrami Sandwich	 Salsa tonnata, senape, cetriolini,			  16
			  lattuga, miele al tartufo     1.3.4.7.10.

↘ SEASONALS	 		

Kong Bomb   	 Bomba fritta*, trita di Fassona, maio affumicata,  	 16	 	
			  citronette al balsamico	 1.3.7.10.

Spring Garden	 Involtino di verdura cruda, hummus di edamame,	 10
			  pomodoro jelly     (2 pz)    6.11.                	

Salmon 		 	 Involtino di verdura cruda, salmone* al vapore 	 14		
Spring  Garden	 salsa agropiccante al mango   4.

Cantabrian Bread	 Alici del cantabrico al burro, 	 1.4.7.  	 24
			  pinsa romana, citronette al limone  

Jamon y Pan Tomate	 Jamon iberico 5J, pomodoro fresco   1.	 26

↘ DESSERTS

Tre Cioccolati*  	 Torta assoluta al cioccolato    1.3.7.8.		 10
			

Tarte Citron*  	 Crema al limone e frolla croccante    1.3.7.	 10
	 		

									               *Prodotto Congelato

↘ SIGNATURES

Vegan Bao* 	 Marinated carrots, chickpea hummus, dried apricots, 	 12
			  caramelized cashews, spicy vegan mayo
			  (2 pcs)     1.6.8.10.11      	

Pork Bao*			  plum-braised pork stew, red cabbage coleslaw      	 14
			  (2 pcs)    1.3.9.12. 

Chicken Yakitori*   	 Teriyaki sauce, sesame    (5 pcs)     1.6.11.      	 12	  

Pork Gyoza			 Ponzu sauce     (4 pcs)     1.6.11.			  12

Chicken Shiitake	 Ponzu sauce     (4 pcs)  1.6.11.			  12
Gyoza

Vegan Gyoza	 Mentsuyu broth     (4 pcs)     1.6.9.11.			  12

Pastrami Sandwich	 Tuna-caper mayo, mustard, pickles,		 16
			  lettuce, truffle honey     1.3.4.7.10.

↘ SEASONALS	 		

Kong Bomb   	 Fried "Bomba"*, Fassona beef tartare, smoked mayo,  	 16	 	
			  balsamic citronette	 1.3.7.10.

Spring Garden	 Raw vegetables roll with edamame hummus,	 10
			  tomato jelly     (2 pcs)    6.11.               	

Salmon 		 	 Raw vegetables roll with steamed salmon*,	 14
Spring  Garden	 mango sweet‑and‑spicy sauce   4.

Cantabrian Bread	 Cantabrian anchovies with butter,	 1.4.7.  	 24
			  Roman pinsa, lemon citronette  

Jamon y Pan Tomate 	Jamon iberico 5J, fresh tomato    1.			  26

↘ DESSERTS

Tre Cioccolati*  	 Pure chocolate cake    1.3..7.8.			  10
			     

Tarte Citron*  	 Lemon Tart with a crisp buttery crust    1.3.7.	 10
	 		

									                    *Frozen Product

IT



BEER ↘ SOFT DRINK ↘ WATER 
Noam Bavaria Lager Beer	 0.34 cl	 8
Soft Drink		  8
Alain Milliat  Fruit Juices		  8
Acqua Panna	 0.25  cl  	 2.5
	 0.50  cl   	 3.5
Acqua San Pellegrino  	 0.25  cl   	 2.5 
	 0.50  cl   	 3.5
   

For any information on substances and allergens, you can consult the appropriate 		
documentation by asking directly at the cash desk.

ALLERGENS → 	1. Cereals whit Gluten  ⁄  2. Shellfish  ⁄  3. Egg   ⁄  4. Fish   ⁄  5. Peanuts
	 6. Soy  ⁄  7. Milk  ⁄  8. Dried fruit   ⁄  9. Celery   ⁄  10. Mustard   ⁄  11. Sesame
	 12. Sulphites  ⁄  13. Lupins   ⁄  14. Clams          

Per qualsiasi informazione aggiuntiva su sostanze e allergeni è possibile consultare
l’apposita documentazione chiedendo direttamente in cassa.  

ALLERGENI → 	 1. Cereali contenente Glutine  ⁄  2. Crostacei  ⁄   3. Uova  ⁄  4. Pesce  ⁄  5. Arachidi
	 6. Soia  ⁄  7. Latte  ⁄  8. Frutta a guscio  ⁄  9. Sedano  ⁄  10. Senape  ⁄  11. Sesamo
	 12.  Anidride solforosa e solfiti   ⁄  13. Lupini   ⁄  14. Molluschi                                   

Tutti i prezzi sono in Euro / All prices are in Euro


