
MENU

SANDWICHES

LAPOLLO
fried chicken cutlet*, tomato, lettuce
and mayonnaise

€ 8.5

LEGGERO
speck and brie cheese

€ 8

ALL IN
lettuce, tomatoes, mozzarella, tuna,
peppers, cucumbers, corn and fennel

€ 10

ANNINA
“Cassina’s" focaccia with cured ham
and stracciatella (fresh cheese)

€ 9

LASAGNA € 9

NAPOLETANO
spicy salami and smoked scamorza
cheese

€ 7

ESTIVA
lettuce, tomatoes, tuna, corn

€ 9

RUCOLINA
"Cassina’s" focaccia with bresaola,
rocket and parmesan cheese

€ 8,5

HOT DOG
with sauce of your choice

€ 6

SEMPLICE
lettuce, tomatoes, mozzarella

€ 9

ALICE
"Cassina’s" focaccia with tuna,
tomatoes and mayonnaise

€ 8

TORTELLINI PANNA E
PROSCIUTTO (cream and ham)

€ 9

TOAST
classic ham and cheese sandwich

€ 5

GRECA
lettuce, tomatoes, peppers, cucumbers,
onion, feta, "taggiasca" olives, oregano

€ 10

COMPLICATA
"Cassina’s" focaccia with tomatoes,
mozzarella and oregano

€ 7,5

GNOCCHI AL POMODORO € 9

SALADS

FOCACCIA SANDWICHES

FIRST COURSES*

Bagni Valentino

*prodotti surgelati preparati al microonde

TACCHIN-ACCIA
"Cassina’s" focaccia with turkey breast,
tomatoes, mayonnaise

€ 8.5

PENNE ALL'ARRABBIATA € 9
with spicy tomato sauce

PENNE AL SALMONE € 10
pasta with smoked salmon

TONNARELLI CACIO E
PEPE

€ 10

pasta with cheese and black pepper



MENU

CHEF’S SUGGESTIONS

INSALATA DI MARE
seafood mix in olive oil with lettuce
and cherry tomatoes

€ 15

WINE GLASS
sparkling white wine "Restino"

€ 3.5

TARTARE DI FASSONA
with lettuce and stracciatella cheese

€ 15

DESSERT OF THE DAY
ask our staff

€ 6

DRAFT BEER
"Menabrea Italica" small/ medium

€ 4/5

TRICOLORE
bresaola, rocket and parmesan cheese

€ 12 YOGURT E NUTELLA
Greek yoghurt with Nutella

€ 6

CRAFT BEERS
local beers subject to availability

€ 6

BRUSCHETTA VALENTINO
“bruschetta classica” with the addition of
anchovies and "cucunci" (caper flower)

€ 7.5

CRUDO E MELONE € 12
cured ham and melon

MACEDONIA CON GELATO
fresh seasonal fruit with fior di latte ice
cream

€ 7

BEERS (bottles)
Beck's, Ceres, Corona...

€ 4.5

BRUSCHETTA CLASSICA
our cereal bread, garlic, tomato,
oregano, oil and salt

€ 6

CRUDO E BURRATA € 15
cured ham and burrata cheese

MACEDONIA
fresh seasonal fruit with sugar and
lemon

€ 6

SOFT DRINKS (cans)
Coca Cola, Fanta, Sprite, Estathe...

€ 3

DESSERT

...AND TO DRINK

Bagni Valentino

COCKTAILS
Mojito, Aperol Spritz, Moscow Mule...

€ 7

For any information on substances and allergens it is possible to consult the appropriate documentation which
will be provided upon request.

TODAY’S SPECIAL € ...

ask our staff!

LOCAL AND SUSTAINABLE

Our dishes use, where possible,
local resources and products.
Plates, glasses and cutlery are

made of compostable material
and can therefore be disposed of

in the organic waste.
A small step to enhance Varigotti,
Liguria and make your experience

more sustainable.

TACCHINELLA
turkey breast, tomatoes, lettuce

€ 10


