
COCKTAILS
Spritz
Tommy's Margarita
Paloma
Negroni
Espresso Martini
Amaretto Sour
Pornstar Martini
Mojito

10.00
13.00
10.00
13.00
14.00
13.00
10.00
10.00

MIXERS
Green, 
Red,
Purple,
Vodka Soda & lime
Bacardi Cola
Gin Tonic
Moscow Mule
Dark and Stormy 
STËLZ lime / raspberry

vodka & cucumber

rum & pineapple

tequila & berry

12.00
12.00
12.00
11.00
11.00
11.00
11.00
11.00

6.50

WINES BY GLASS

Sparkling
Orange
Rose
White
White
Red
Red

Cava Brut Nature, Mas Suau, Ferre, Spain
Progettoo Calcarius, Falanghina, Italy (natural)
Cinsault & Merlot, Côtes de Thau, France
Catarratto & Grillo, I Versi Bianco, Sicily, Italy
Chardonnay - Viognier Domaine les Charmettes, 2024
Merlot, Côtes de Thau, Les Vignerons de Florensac, France
Barbera d'Alba doc Vigna San Sebastiano, 2022

8.00
8.00
6.50
6.50
8.00
6.50
8.00

WINES BY THE BOTTLE

Sparkling
Sparkling
Sparkling
Orange
Orange
Rose
White
White
White
White
White
Red
Red
Red
Red
Red
Red

Cava Brut Nature, Mas Suau, Ferre, Spain
Crémant de Loire, Domaine Cady
Champagne Waris Larmandier Particules Crayeuses
Progetto Calcarius 1L, Falanghina, Italy (natural)
Grauburgunder Niklas Rückrich Rülander 2022 (natural)
Cinsault & Merlot, Côtes de Thau, France
Dominik Held Cuvee Weiß 2022, Germany (natural)
Grüner Veltliner 'Langenlois' Jurtschitsch, 2024
Catarratto & Grillo, I Versi Bianco,  Sicilië, Italy
Chardonnay - Viognier Domaine les Charmettes, 2024
Chablis AC, Domaine Christophe et Fils, 2023
Merlot, Côtes de Thau, Les Vignerons de Florensac, France
Barbera d'Alba DOC Vigna San Sebastiano, 2022
Chianti, Az. Agr. Il Giardino di Sergio Falzari, 2022
Nero di Sei, Etna DOC Rosso, Nerello Mascalese, 2020
Langhe Nebbiolo, Giacomo Fenocchio, Piëmonte, Italy, 2023
Primordium, Bodegas Marta Maté, 2014

42.00
48.50
85.00
49.00
45.00
35.00
42.00
46.00
35.00
45.00
52.00
35.00
52.00
49.00
78.00
55.00
95.00

Menu



STARTERS/ANTIPASTI
Carpaccio: bresaola, rucola, Grana Padano, extra virgin olive oil &
aceto balsamico
Caprese burrata with fresh tomatoes, homemade basil sauce,
burrata cheese & black pepper
Tomato soup with oregano, caramelized onion, basil sauce & Grana
Padano fondue

14.50

14.50

9.50

PIZZA’S
Margherita with  tomato sauce, mozzarella fior di latte & basil
Marinara with tomato sauce, oregano, garlic & basil
Super Marinara with anchovies, tomato sauce, stracciatella cheese,
oregano, garlic & basil sauce 
Yellow House with yellow tomato sauce with confit cherry
tomatoes, Grana Padano, smoked mozzarella, oregano, Pecorino
Romano & black pepper
Norma with tomato sauce, eggplant, mozzarella fior di latte, basil &
Grana Padano
Diavola with tomato sauce, mozzarella fior di latte, spianata
piccante & basil
Special Pizza of the Month

12.00
11.00
14.50

14.50

14.50

14.50

14.50

WARM/COLD
Espresso
Coffee
Latte
Cappuccino
Flat White
+ oat milk
Tea (Earl Grey, Green, Detox)
Ginger tea

3.00
3.00
3.50
3.50
4.00
0.50
3.50
4.00

SOFT DRINKS
Sodas
Sparkling water 75 cl.
Grapefruit soda
Mandarin & bergamot soda
Red Bull / Sugar Free 
Red Bull Watermelon
Kombucha
El Tony Mate

3.80
6.50
4.75
4.75
5.00
5.00
5.50
5.00

JUICES
Carrot, apple & ginger
(fresh)
Apple Juice

5.50

4.50

BEER
Bud Pilsner small
Bud Pilsner regular
Bud Pilsner pint
Leffe Blond
Goose Island I.P.A.
Corona
Corona 0,0%
Leffe Blond 0,0%
Hertog Jan 0,0%

3.00
3.90
7.80
6.50
6.50
6.50
6.50
6.50
5.00

SPECIAL
Parmigiana melanzane
Polpette della Nonna with pecorino , basil & homemade bread
Yellow House O.G. Double Cheese burger 

SNACKS/APERITIEF
Olives
Focaccia
Mozzarella sticks with marinara sauce
Tagliere salumi
Tagliere di formaggi

5.00
8.50
9.50

14.50
14.50

SANDWICHES (UNTIL 5PM) 
Caprese with burrata, marinated tomatoes & homemade basil sauce
Parmigiana Melanzane with aubergine, tomato sauce, basil &
rocket
Polpette della Nonna
Mortadella DOP with pistacchio, burrata & homemade basil sauce
Spianata with Calabrian spicy Spianata, pecorino & rocket

Tiramisu
Pizza Nutella with vanilla ice cream & pistachio crumble
Affogato

DESSERT
8.50

11.00
6.00

9.50
12.00

11.00
11.00
11.00

18.50
11.50
12.50

SIDES/CONTORNI

Radicchio Salad: radicchio, frisée, marinated cherry tomatoes &
lemon dressing
Fries

9.50

6.00

DIGESTIFS
Grappa moscato
Limoncello

8.00
5.00
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