VENUE 51

Breaklast

- Greek Yogurt, honey, Berries 16

- [talian Omelet, Prosciutto Cotto DOP,

Stracchino cheese 24

- Egg Benedict Brioche, Prosciutto Cotto
DOP, hollandaise 14 (Smoked salmon 17)

San Marzano tomato sauce, fior di

latte cheese, basil 9

Pirra al Taglio

MARGHERITA

- Avocado Toast, Sourdough Bread,
Poached Eggs 19 - (Add Smoked Salmon 6)

- Blueberry Croissant Waffle, Ricotta,
Lemon, Maple Syrup 18

- Hand cut Cambridge house smoked

salmon, cream cheese, Herb Salad 26

- Soft Scrambled Eggs, Toasted Brioche,

roasted tomatoes 16

(Add Kaviari di Paris Baeri Caviar 42)

FUNGHI E PROSCIUTTO COTTO
Prosciutto ham, mushrooms,

mozzarella cheese 15

Focaccia Faecila

PROSCIUTTO DI PARMA
Prosciutto di Parma, mozzarella di
Bufala, arugula,
heirloom tomatoes, olive oil 16
PROSCIUTTO COTTO
Prosciutto ham, truffle, burrata
cheese 22
STRACCIATELLA
Stracciatella, Heirloom tomatoes,

basil pesto, eggplant, arugula 16

Mawtogzo Salato

PROSCIUTTO DI PARMA
Prosciutto di Parma, arugula, mozzare-
lla di Bufala 12
SALAME MILANESE
Salame Milanese, ricotta cheese,
tomato pesto 11
MORTADELLA
Mortadella, parmigiano reggiano
18mo 13
PROSCIUTTO COTTO

Prosciutto ham, Comte cheese 9

Cowmell

Cornetto Plain 6

Cornetto Pastry Cream 7.50
Cornetto Nutella 7.50
Cornetto Pistachio 7.50

Cornetto Raspberry Jam 7

Bombolont

Bombolone Plain 6

Bombolone Pastry Cream 7.50
Bombolone Nutella 7.50
Bombolone Pistachio 7.50

Bombolone Raspberry jam 7

ent 4olce

Hazelnut Rocher 12

Pavlova 12
Fruit tart 9 Cheesecake 11

Profiteroles 10 Apple pie 10

Cold Pressed Suices

GREEN 15
Kale-Spinach-Chard-Parsley-Celery-
Bok choy
ORANGE 15
Apple-Carrots-Strawberry Lime
PURPLE 15
Beet-Apple-Celery-Lemon
WHITE 15
Lime-Lemon-Ginger
RED 15
Watermelon-Grapefruit-Lemon
SHOTS ¢

Ginger / Turmeric

(afeleria

Espresso 5
Espresso Doppio 6
Cappuccino 7
Latte 6.50
Marocchino 6.50
Cappuccino Nutella ¢
Cappuccino Pistachio 9
Matcha Latte 8
Chai Latte 7
Hot Tea Selection 5
lce Latte 6.50
Ice Cappuccino 7

Espresso Shakerato ¢

Deinks | Beers

Mimosa 14
Bellini 14
Italian Spritz 16
Menabrea Bionda 8
Menabrea Ambrata 8

St Drinks

S Pellegrino 750ml @
S Pellegrino 250ml 4
Panna Water 750ml 9
Panna Water 250ml 4
Coke 6
Diet Coke 5
Sprite 5
Coke Zero 5

TAX NOT INCLUDED IN PRICES.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical.

TAX NOT INCLUDED IN PRICES.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne iliness, especially if you have certain medical.



WINES,
DRINKS &
BEERS

WINE BY THE GLASS

SPARKLING WINE
LA GIOISA PROSECCO, TREVISO ITALIA $14
PROSECCO ROSE, ZARDETTO $18

CHAMPAGNE LAURENT PERRIER, BRUT CUVEE
NV, FRANCE $29

WHITE WINES

VALLE PINOT GRIGIO, FRIULI COLLI ORIENTALI $14

VERMENTINO DI GALLURA, LIMIZZANI $16

CODERO DI MONTEZEMOLO, ARNEIS, LANGHE $18

VILLA SPARINA GAVI DI GAVI $18

CA DEI FRATI, LUGANA $22

ROSE, CHATEAU MINUTY, PROVENCE $18
RED WINES

NICOLIS AMARONE DELLA VALPOLICELLA
CLASSICO $16

FERLLEN, MALBEC RESERVE , ARGENTINA $16

MORELLINO DI SCANSANO, FATTORIA LE
PUPILLE $19

IL POGGIOLO RODOLFO COSIMI, ROSSO DI
MONTALCINO $22

GREPPICANTE SUPER TUSCAN, BOLGHERI $22

BRENDEL, COOPERS REED, CUVEE ROUGE
CABERNET SAUVIGNON $32

DRINKS AND BEERS

MIMOSA $14 MENABREA BIONDA $8
BELLINI $14 MENABREA AMBRATA $8
ITALIAN SPRITZ $16

COLD PRESSED JUICES

GREEN 13
KALE-SPINACH-CHARD-PARSLEY-CELERY-BOK
CHoY

ORANGE13
APPLE-CARROTS-STRAWBERRY LIME
PURPLE 13
BEET-APPLE-CELERY-LEMON

WHITE 13

LIME-LEMON-GINGER

RED 13
WATERMELON-GRAPEFRUIT-LEMON
SHOTS 9

GINGER / TURMERIC

AVENUE 41

APERITIVO

FORNO

OLIVES, ALMONDS $9

PARMIGIANO REGGIANO, 60G, “BALSAMICO VECCHIO" $12
SALAME MILANESE, CASTELVETRANO OLIVES $14

FRIES, $12 TRUFFLE, PARMESAN $22

GNOCCHI ALLA ROMANA, GORGONZOLA $17

RICOTTA DI BUFALA, OLIVE OIL, SEA SALT, ORGANIC
PEPPER $21

TOAST “PANE CAREE”

PROSCIUTTO COTTO E FORMAGGIO $18
SALMON & CRAB, CAVIAR $32

CAVIALE

KAVIARI PARIS 28G, BLINIS, CREME FRAICHE, CHIVES $225

ANTIPASTI

BEEF CARPACCIO, LEMON AIOLI, PARMESAN $26
TUNA TARTARE, CRISPY TEMPURA, SOY TRUFFLE $24

HAMACHI CRUDO & TARTARE, CUCUMBER, MINT,
HERB MAYONNAISE $22

PROSCIUTTO DI PARMA DOP $26
MORTADELLA WITH PISTACCHIO $19
MOZZARELLA DI BUFALA $22
BURRATA $24

INSALATE

BRUSCHETTA, AVOCADO, GRILLED SHRIMP $24

BRUSCHETTA, PROSCIUTTO, TOMATO, BURRATA, PESTO,
ROASTED GARLIC $22

BRUSCHETTA, TUNA CONFIT, TOMATO, MOZZARELLA,
BASIL, OLIVE $22

PINSA

MARGHERITA, FIOR DI LATTE MOZZARELLA $22
SALAME PICCANTE, POMODORO, RICOTTA $26
MORTADELLA, STRACCIATELLA E PISTACCHIO $24

BIANCA, MOZZARELLA, PROSCIUTTO, FIG, RUCOLA,
BALSAMIC $32

PASTA

SPAGHETTI POMODORO E MOZZARELLA $24

TAGLIATELLE "VERDE" BOLOGNESE, WAYGU BEEF, VEAL,
MUSHROOM $28

BUCATINI, CACIO E PEPE, SPECIALLY SOURCED COSTA RICAN
ORGANIC PEPPERCORNS 28

LA CARBONARA, RIGATONI PASTA, GUANCIALE, ORGANIC
YOLKS $32

LINGUINE ALLE VONGOLE, OLIVE OIL, CONFIT TOMATOES,
ROASTED GARLIC $36

SPAGHETTINI “AGLIO, OLIO E PEPERONCINO? PARSLEY &
WILD CRAB MEAT $38

SIGNATURE “PASTA SPIRALE” LOCAL RICOTTA, SEASONAL
TRUFFLE $42
(LIMITED AVAILABILITY)

HEIRLOOM TOMATO, BASIL $18

ARUGULA, FENNEL, WATERCRESS, OLIVE VINAIGRETTE,
PECORINO ROMANO $16

TUSCAN KALE, ALMONDS, FIGS, LEMON BALSAMIC,
GORGONZOLA, CAULIFLOWER $18

ESCOROLE, TUNA, EGG, OLIVES "TAGGIASCA" TOMATO,
ANCHOVY $21

SECONDI PIATTI

CHEFS SOURCED ORGANICALLY FARMED SALMON, ZUCCHINI $34
ANGUS BEEF FILET, SAUCE "AV31" $42

AV31 CHEESEBURGER “CLASSICO" $24

CHICKEN “SCHIACCIATA" ORZO SALAD $29

“FRITTO MISTO DI MARE"
CALAMARI, SHRIMP, BACCALA, AIOLI, PEPPER $32

BAKERY

TORTE

CHOCOLATE CAKE - COCOA DACQUOISE SPONGE,
65% PREMIUM BELGIAN DARK CHOCOLATE $16
MERINGATA - WHITE DACQUOISE SPONGE,
SOAKED WITH RASPBERRY SYRUP, DIPLOMATIC
CREAM $16

FRUIT TART - SWEET PASTRY, VANILLA PASTRY
CREAM, SEASONAL FRUIT

AURORA - ALMOND SPONGE CAKE, VANILLA
PASTRY CREAM, CHOCOLATE PEARLS $14

CAFETERIA

ESPRESSO $4

DOUBLE ESPRESSO $6
CAPPUCCINO §7

LATTE $6.50

NUTELLINO LATTE $9
PISTACCHIO LATTE $9
MATCHA CAPPUCCINO $8
CHAILATTE $7

HOTTEA SELECTION $5
ICE LATTE $6.50

ICE CAPPUCCINO $7
ESPRESSO SHAKERATO $7

SOFT DRINKS

PANNA 750ml $9

S PELLEGRINO 750ml $9
PANNA 250m| $4

$ PELLEGRINO 250ml $4
COKE $6

DIET COKE $6

SPRITE $6

FANTA $6

ICE TEA $5

FRESH ORANGE JUICE $9




