
STARTERS
HOMEMADE FOCACCIA 1  250 g 5.50 lv. 
(Focaccia, Olive Oil, Rosmarin)

HOMEMADE GRISSINI 1 250 g 5.50 lv. 
(Grissini, Olive Oil, Poppy Seeds)

HOMEMADE OVENBAKED BREAD 1 120 g 2.00 lv.

BRUSCHETTE CLASSICHE 1 180 g 6.00 lv. 
(Homemade Bread, Olive Oil, Garlic, Tomatoes)

BRUSCHETTE CON STRACCIATELLA 1,7 180 g 8.50 lv. 
(Homemade Bread, Olive Oil, Stracciatella)

BRUSCHETTA CON SARDINA 1,4 50 g 6.00 lv. 
(Homemade Bread, Olive Oil, Onion, Sardine)

TONNO VENTRESCA CON PEPERONI MARINATI 4 150 g 15.00 lv. 
(Ventresca Tuna, Olive Oil, Marinated Red Peppers)

HUMMUS CON VERDURE 11 250 g 7.50 lv. 
(Chickpeas, Olive Oil, Carrots, Cucumbers, Green Peppers)

CAPESANTE S. JACQUES  
CON RAGU` DI FUNGHI4,7 200 g 22.00 lv. 
(Scallops S. Jacques, Butter, Cream, Carrots, Mushrooms, 
Parsley, Onion, Garlic)

MELANZANA ALLA PARMIGIANA 7, 9 350 g 12.50 lv. 
(Aubergine, Tomato Sauce, Mozarella, Parmesan, Onion, Basil)

CARPACCIO DI MANZO 7 150 g  17.50 lv. 
(Veal Bon Filet, Parmesan, Rucola, Olive Oil)

TATAR DI MANZO CLASSICO 3, 1 250 g 21.50 lv. 
(Veal Bon Filet, Onion, Capers, Quailed Egg, Mustard, 
Tabasco, Worchestershire Sauce, pickles)

POLENTA WITH TALEGGIO 7 200 г 12.50 lv. 
(Polenta, Butter, Taleggio)

TERRINA DI CONIGLIO 7, 1, 3 300 g 12.50 lv. 
(Rabbit Terrine, Milk, Cream, Eggs, Bread, Brandy, Port, Toast)

PATE` AL FEGATO D`OCA 7, 1, 3 300 g 28.50 lv. 
(Foie Gras, Brandy, Port, Toast, Onion Jam)

CAPRETTA 7 150 g 12.50 lv. 
(Goat Cheese, Valeriana Salad, Confiture from Oranges)

ZUPPA GULASCH 7 300 g 11.50 lv.

(Veal Buillon, potatoes, onion, garlic, butter, 

red wine, sweet peppers, tomato, sugar, 

parsley, Red peppers, chili)

PASTA

SPAGHETTI AGLIO OLIO PEPERONCINO 3 220 g 9.00 lv. 
(Spaghetti , Garlic, Chili, Olive Oil, Parsley)

SPAGHETTI CARBONARA 3, 7 300 g 15.50 lv. 
(Spaghetti, Eggs, Pecorino Romano, Parmesan, Guanciale)

TORCHIO BOLOGNESE 7, 3 300 g 14.50 lv. 
(Torchio Fresh Pasta, Veal and Pork Meat, 

Tomato Sauce, Onion, Rosmarin, Carrots)

PAPPARDELLE GUANCIALE 3, 7, 9 300 g 19.50 lv. 
(Fresh Pappardelle, Onion, Garlic, Veal Cheaks, Parsley)

TAGLIATELLE PORCINI 3, 7 300 g 14.50 lv. 
(Fresh Tagliatelle, Porcini Mushrooms, Garlic, Parsley, 

Vegetable Bouillon)

LASAGNA BOLOGNESE 3, 7 350 g 14.50 lv. 
( Fresh Pasta, Veal and Pork Meat, Tomato Sauce, 

Onion, Carrots )

TAGLIATELLE PORCINI BON FILET 3 370 g 21.50 lv. 
(Fresh Tagliatelle, Porcini Mushrooms, Onion, Garlic, 

Veal Bon Filet, Parsley, Vegetable Bouillon)

LINGUINI FRUTTI DI MARE 3, 14 400 g 21.50 lv. 
(Linguini Nero di Seppia, Black Mussels, Shrimps, 

Venus Mussels, Calmari, Tomato, Parsley, Garlic)

LUNETTI AL CINGHIALE E TARTUFO 3, 7, 9 250 g 24.50 lv. 
(Fresh Lunetti, Wild Pork Meat, Onion, Garlic, 

Cream, Black Truffel)

RAVIOLO RICOTTA E SPINACI 3, 7 250 g 12.50 lv. 
(Fresh Raviolo, Ricotta, Spinach, Garlic, 

Cream, Parmesan)

TORTELLONI AL SEDANO E TARTUFO 3, 7, 9 200 g 18.00 lv. 
(Fresh Tortelloni, Celery, Truffel, Tomato, Olives)

• SALADS •
CAPRESE 7 300 g  9.50 lv.  
(Mozzarella, Tomatoes, Basil, Olive Oil)

SIMPLE 8 250 g 9.50 lv. 
(Green Salads, Avocado, Cherry Tomatoes, Pine Nuts)

NIZZA 3, 4 300 g 11.50 lv. 
(Green Salads, Green Beans, onion, tuna filet, capers, 
Quailed Egg, Tomatoes)

TABULE 250 g 7.50 lv. 
(Parsley, Bugur, Tomatoes, Lemon, Pomegranate)

CEASAR ORIGINAL 
(RECEIPE BY CESARE CARDINI) 7 300 g 12.50 lv. 
(Iceberg, Parmesan, Chicken Filet, Croutons, 
Anchovies, Cardini Dressing)

KINOA-AVOCADO-SPINACI 250 g 10.50 lv. 
(Kinoa, Avocado, Spinach)

BURRATA 7 300 g 16.50 lv. 
(Burrata, Tomato, Oilve Oil)

ROSSA 8 300 g 9.00 lv. 
(Beetroot, Orange Filets, Pistachio, 
Dry Berries, Mangold)

SOUPS

SIMPLE take the wellbeing of our customers seriously 
by supporting this initiative:

 We don`t sell any drinks in plastic bottles

 We use 100% biodegradable food boxes

 We don`t use palm oil

 We don’t use Trans-Fat

 We use just fresh products

 All our menus are printed on ecological papers

Simple Care



RISOTTO PORCINI 7 380 g 16.50 lv. 
(Risotto Arborio, Porcini Mushrooms, Butter, Onion, 

Garlic, Parsley, Vegetable Bouillon)

RISOTTO AL SALMONE E ASPARAGI 4 380 g 18.50 lv. 
(Risotto Arborio, Salmon, Asparagus, 

Onion, Vegetable Bouillon)

RISOTTO AL CARCIOFO 7 380 g 16.50 lv. 
(Risotto Arborio, Artichoke, Butter, Onion, Vegetable Bouillon)

RISOTTO FRUTTI DI MARE 14 450 g 21.50 lv. 
(Risotto Arborio, Black Mussels, Squid, Venus Mussels, 

Shrimps, Parsley, Onion, Garlic, Vegetable Bouillon)

MEAT
TAGLIATA DI MANZO 250 g 32.00 lv. 
(Beef Bon Filet, Mixed Salads, Balsamico Reduction)

SCALOPPINI DI MAIALE 7 350 g 21.50 lv. 
(Pork Meat, Potato Puree, Truffel)

GUANCIALE DI VITELLO 7 350 g 22.50 lv. 
(Veal Cheaks, Potato Puree)

BISTECCA MILANESE 3, 7 350 g 18.50 lv. 
(Pork Meat, Bread, Eggs, Flavor, Parmesan, Potatoes, 
Fresh Onion, Pickles)

OSSOBUCO MILANESE 7 400 g 24.50 lv. 
(Veal Meat, Risotto Arborio, Safran, Butter, 
Onion, Veal Bouillon, Tomato, Celery)

BON FILET AL PEPE 7 500 g 42.00 lv. 
(Beef Bon Filet, Pepper Sauce, Butter, 
Asparagus, Porcini Mushrooms)

SALSICCIA DI VITELLO 7 350 g 18.50 lv. 
(Veal Sausage, Grilled Polenta)

Fish
FILETTO DI SALMONE 4 350 g 25.50 lv. 
(filet from Salmon) 

FILETTO DI SPIGOLA 4 350 g 23.50 lv. 
(Filet from Seabass) 

Both fishes are served with Wild Rice and Spinach

– SEAFOOD –

POLIPO ALLA SICILIANA 14 180 g 24.50 lv. 
(Octopus, Tomatoes, Olives, Capers, Olive Oil)

POLIPO ALLE ERBE 14 180 g 24.50 lv. 
(Octopus, Erbs, Olive Oil)

GAMBERONI AGLIO 
OLIO PEPERONCINO 14 180 g 18.50 lv. 
(Shrimps, Garlic, Olive Oil, Spicy Dry Peppers)

GAMBERONI AL CURRY E MANGO 7, 14 180 g 18.50 lv. 
(Shrimps, Yellow Curry, Mango, Cream, Onion)

TORTA SIMPLE 7  180 g 6.50 lv. 
(Bisquit, Mascarpone, Sugar, Honey, Nutella)

TIRAMISU` 7, 3 180 g 6.50 lv. 
(Mascarpone, Bisquit, Coffee Illy, Sugar, Marsala, Eggs)

TARTE DI MELA 7, 8 180 g 6.50 lv. 
(Shortcrust, apples, sugar)

CHOCOLATE CAKE GLUTEN FREE 7, 8 180 g 7.00 lv. 
(Cacao, Mascarpone, cream, butter, walnuts)

TORTA VEGAN by 120 g 8.50 lv.

NUTELLA MASCARPONE PIZZA 7,8 400 g 14.50 lv. 
(Nutella, Mascarpone, Sugar, Almonds)

MARGHERITA 7, 1 440 g 9.50 lv. 
(Tomato Sauce, Mozzarella, Basil)

CAPRICIOSA 7, 1 590 g 14.50 lv. 
(Tomato Sauce, Mozzarella, Ham, Mushrooms, 

Artishoke, Olives)

DIAVOLA 7, 1 500 g 12.50 lv. 
(Tomato Sauce, Mozzarella, Green and Red Peppers, 

Spicy Salami, Red Onions)

PARMA 7, 1 530 g 16.50 lv. 
(Tomato Sauce, Mozzarella, Prosciutto Crudo di Parma, 

Cherry Tomatoes, Rucola)

VALTELLINA 7, 1 520 g 19.50 lv. 
(Tomato Sauce, Mozzarella, Bresaola, Rucola, Parmesan)

PIEMONTESE 7, 1 590 g 18.50 lv. 
(Tomato Sauce, Mozzarella, Veal Sausage, 

Porcini Mushrooms, Truffel)

VEGETARIANA 7, 1, 8 610 g 11.50 lv. 
(Tomato Sauce, Mozzarella, Zucchini, Aubergine, Olives, 

Mushrooms, Pesto)

QUATTRO FORMAGGI 7, 1 450 g 13.50 lv. 
(Mozzarella, Cream, Gorgonzola, Scamorza, Parmesan)

QUATTRO STAGIONI 7, 1 580 g 14.50 lv. 
(Tomato Sauce, Mozzarella, Ham, Champignons, Onion, Olives)

PIZZA CALABRESE 7, 1 580 g 18.50 lv. 
(Tomato Sauce, Mozzarella di Buffala, Calabrian Veal Sausage)

TIROLESE 7, 1 580 g 19.50 lv. 
(Tomato Sauce, Mozzarella, Chestnut Cream, 

smoked bacon, Parsley)

AL TARTUFO 7, 1 480 g 17.00 lv. 
(Mozzarella, Cream, Black Truffel Cream)

• RISOTTI •

PIZZE

DOLCI

LIST OF ALLERGENS 
IN PRODUCTS 

1. Cereals containing gluten: wheat (such 
as spelt and khorasan wheat, rye, barley, 
oats or their hybridised strains), 2. Crusta-
ceans and products thereof, 3. Eggs and 
products thereof, 4. Fish and products 
thereof, 5. Peanuts and products thereof, 
6. Soybeans and products thereof, 7.Milk 
and products thereof (including lactose), 
except: (a) whey used for making alcoholic 
distillates including ethyl alcohol of agri-
cultural origin (b) lactitol, 8. Nuts, namely: 
almonds (Amygdalus communis L.), hazel-
nuts (Corylus avellana), walnuts (Juglans 
regia), cashews (Anacardium occidentale), 

pecan nuts (Carya illinoinensis (Wangenh.) 
K. Koch), Brazil nuts (Bertholletia excelsa), 
pistachio nuts (Pistacia vera), macadamia 
or Queensland nuts (Macadamia ternifo-
lia), and products thereof, except for nuts 
used for making alcoholic distillates includ-
ing ethyl alcohol of agricultural origin, 9. 
Celery and products thereof, 10. СMustard 
and products thereof, 11. Sesame seeds 
and products thereof, 12. Sulphur dioxide 
and sulphites at concentrations of more 
than 10 mg/kg or 10 mg/litre in terms of 
the total SO2 which are to be calculated 
for products as proposed ready for con-
sumption or as reconstituted according 
to the instructions of the manufacturers, 
13. Lupin and products thereof, 14. Mol-
luscs and products thereof
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