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fai da te!
7,5€

DEEP FRIED

EXPRESS
7,5€

TIRAMISU’1/3/7/8

Home made lady fingers,
espresso “Gima”,
mascarpone cream and cocoa

KRAPFEN 1/3/7/8

Four mini krapfen with:
Nutella, custard, sour cherry jam
and white chocolate

FREE TIRAMISU’3/8

Gluten free and dairy free
add 1,00

CIAMBELLINE 1/3/7

PROFITEROLES 1/3/7/8

Sugar & cinnamon donuts with
a side of mascarpone cream

Bignè, chantilly custard,
dark chocolate and cream

ICED

express

LITTLE VIENNA 1/3/7

TRUFLLE HEART 1/3/7/8

8,00

CAMILLINO 1/3/7/8

8,00

Meltin chocolate truffle heart
with home made vanilla ice cream

STRAWBERRY WHITE PARFAIT 1/3/7

Chocolate biscuit filled with dark
choccolate mousse with crunchy chocolate
and nuts slab.
Server with hot caramel

APPLE PIE CRUMBLE 1/3/7/8

with apple, cinnamon, raisin, pine nuts
and home made vanilla ice cream

Vanilla “semifreddo” with crunchy
chocolate leaves, caramel
and mini cookies

8,00

Glazed milk parfait with white chocolate
served with fresh strawberry, cream and
white chocolate sauce

8,00

PISTACHIO SEMIFREDDO 1/3/7/8

8,00
Crunchy hazelnuts and melted milk chocolate

PASSION FRUIT SEMIFREDDO 1/3/7
With white crumble served with
Vanilla sauce

express

8,00

8,00

TROPICAL MILK MOUSSE 1/3/7/8

8,00

MILLEFEUILLE 1/3/7/8

8,00

FRUIT TART 1/3/7

8,00

Milk mousse with chruncy
white chocolate biscuit,
exotic fresh fruit and caramel sauce
with white chocolate
and red fruits

Shortcrust pastry small tart
with custard and fresh fruit.

The numbers shown next to each dish refer to the list of allergens on the last page of the menu

DOLCI
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TRU

Melt FLLE HE
vanill in chocolaART
a ice
t
creame truflle h
eart

TRU

with

Melt FLLE HE
vanill in chocolaART
a ice
t
creame truflle h
eart

TRU

with

Melt FLLE HE
vanill in chocolaART
a ice
t
creame truflle h
eart

TRU

with

Melt FLLE HE
vanill in chocolaART
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with

home

home

home

home

made 8,00

made 8,00

made 8,00

DOLCE’S SIGNATURE
CHEESE CAKE PLAIN 1/3/7/8

made 8,00

dolce inspired

6,50

VANILLA OREO® CHEESE CAKE 1/3/7/8

9,00

Fresh cheese cake filled with vanilla cream
and vanilla Oreo®

STRAWBERRY CHEESE CAKE 1/3/7/8

8,00
with cream cheese, strawberry sauce and fresh strawberry

WILDBERRIES CHEESE CAKE 1/3/7/8

8,00

RED VELVET CHEESE CAKE 1/3/7/8

9,00

BOUNTY® CHEESE CAKE 1/3/7/8

8,00

NUTELLA® CHEESE CAKE 1/3/7/8

9,00

PECAN CHEESE CAKE 1/3/7/8

OREO® CHEESE CAKE 1/3/7/8

8,00

BLUBERRY WHITE CHEESE CAKE

PEANUT BUTTER CHEESE CAKE 1/3/5/7/8

8,00

with cream cheese, wildberries sauce
and fresh wildberries
Coconut cheese cake with milk chocolate mousse,
melted milk chocolate and crunchy pralines

Fresh layered cheese cake with cream cheese,
white chocolate and fresh rasberries
Cheese cake with chocolate brownie, Nutella®
and crunchy pralines

8,00
Cheese cake with brownie, caramel walnuts and salted caramel

Fresh cheese cake with cream cheese,
chocolate ganache and Oreo®

1/3/7/8
8,00
Cheese cake with white chocolate ganache and fresh blueberries

PISTACCHIO & DULCE DE LECHE CHEESE CAKE 1/3/7/8

8,00

MANGO & WHITE CHOCOLATE CHEESE CAKE 1/3/7/8

8,00

PINA COLADA CHEESE CAKE 1/3/7/8

8,00

THE TWIX® CHOCOLATE CHEESE CAKE 1/3/7/8

8,00

Cheese cake with pistachio cream and dulce de leche
Cheese cake with mango and white chocolate sauce,
crumble and fresh mango

Cheese cake with rhum cream ceese, fresh pineapple
and coconut flakes
Cheese cake with dark chocolate, caramel and Twix®

TIRAMISU’ CHEESE CAKE 1/3/7/8

with coffie savoiadri biscuits, white chocolate cream,
mascarpone and coffie cream

with peanut butter cream cheese, white chocolate
and praline milk chocolate

THE NEW
LACTOSE FREE
CHEESE CAKE
PLAIN 1/3/7/8

8,00

CUSTOMIZE YOUR CHEESECAKE

CHOCOLATE white or dark. Scales or melted add 0,50

CHEESECAKE

7,50

WILDBERRIES

1/3/7/8

9,00

STRAWBERRY

1/3/7/8

9,00
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ROLLS
STRAWBERRY SALMON 1/4/6/7/11

13,00

DRAGON 1/2/3/6/11

13,00

NEW CALIFORNIA STYLE

11,00

MADAGASCAR 1/2/6/7/11

12,00

12,00

L.A. TEMPURA 1/2/6/7/11

12,00

12,00

HAWAIIAN TEMPURA 1/2/3/6/11

13,00

CARIBBEAN REEF 1/2/6/7/11

11,00

CRISPY CAESAR 1/4/6/8/11

TORCIDA BRASILEIRA 1/2/3/6/11

12,00

LA PAZ 1/4/6/7/11

12,00

RAW & COOKED SALMON 1/4/6/7/8/11

12,00

CATALUNYA 1/2/4/6/7/11

13,00

L’HAVANA 1/2/6/11

13,00

COPACABANA OCTOPUS 1/2/4/6/11/14

Sushi Roll with fresh salmon**, cream cheese, strawberries,
red and black masago and chili powder
1/2/4/6/11

Sushi Roll with crab*, avocado, cucumber, fresh salmon**
and avocado cream

RUINAS DE TULUM

1/4/6/11

Sushi Roll with fresh salmon**, red masago, avocado topped
with guacamole, tacos powder and teriyaki sauce

CASABLANCA

1/4/6/11

Sushi Roll with fresh salmon**, avocado, orange cream cheese,
olive cream, spicy harissa mayo, kataifi pastry, pistachio and red masago
Sushi roll with crab*, pine apple, green apple, lime and coconut
cream cheese, mango sauce and yallow masago
Sushi roll with cooked shrimp*, salad, spicy mayo,
pineapple, fresh red shrimp**, lime and passion fruit
Sushi roll with cooked salmon, cucumber, spicy passion fruit
salmon** tartare, cashew nuts and teriyaki sauce
Sushi Roll with yuzu marinated shrimp**, salad and
neri ume sauce topped with orange peel and crispy mint

Sushi roll with tempura shrimp*, cocumber, avocado
and cooked salmon cream
Sushi roll with tempura shrimp* , cream cheese, fresh mango
topped with cooked salmon, mango chutney and neri ume sauce
Sushi roll with fresh salmon**, avocado, cream cheese and asparagus
Sushi roll with tempura shrimp*, coconut cream, mango, cucumber
salmon eggs, mayo and black and white sesam

12,00
Sushi roll with chruncy chicken or chruncy salmon** with avocado and
salad , topped with parmesan, pecan nuts, crispy fries and teriyaki sauce
Hosomaki tempura roll with fresh salmon**, cucumber,
cream cheese topped with pico de gallo and teriyaki sauce
Sushi roll with tempura shrimp*, salad, cream cheese topped with
smoked salmon, gazpacho, chili sauce and tempura onion

13,00
Sushi roll with cooked shrimp*, avocado, pineapple and lime peel, octopus* salad,
mango, tomatoes and mayo topped with passion fruit sauce and green and yellow masago

VEGGIE ROLLS
CALIFORNIA CAPRESE 1/6/11

Sushi roll with mozzarella cheese, insalata and tomatoe
topped with pesto mayo, shoots and crunchy basil

11,00

TOP OF THE ROLLS
1/2/4/6/7/11

VEGGIE TEMPURA 1/5/6/7/8/11

10,00
Sushi roll with asparagus tempura, mango, lime cream
cheese and salad topped with pineapple, cashews, crunchy
mint and mango sauce

GREEK VEGGIE 1/5/6/7/8/11

11,00
Sushi roll with salad, tomatoes and cucumber topped with
feta cheese, red onion, black olives and almond flakes

* in absence of fresh, the product could be blasted and frozen on board
** the raw fish product has been ultra frozened according to the rule REG. CE 853/04

SUSHI&ROLLS

Sushi roll with cooked shrimp*,
avocado, tomatoes, topped with
coleslaw salad, red shrimp** tartar
and crispy bacon
13,00
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VEGGIE
BASKET

STARTERS

6,00

11

of potato leaves

PARMIGIANA SPRINGROLL

1/7/9

8,00

Phillo pasta springroll with eggplant,
tomatoes, smoked cheese, basil
and tomatoes coulis

POTATO LOLLIPOPS 1/3/7
KATAIFI SHRIMPS

1/2/3/4/7

Deep fried shrimps* in kataifi pastry served with
curcuma yogurt sauce and harissa mayoo

SPICY CRISPY SALMON

1/4/10/11

Crunchy panko sushi rice with spicy salmon**
tartare and salmon eggs

TIJUANA DELICIOUS TACOS 1/3/4/6/7/10

Tacos with red beet salmon** and coleslaw salad

TROPICAL TOWER

4/10

Yellow tail** tartare with pineapple, cocumber,
mango and crispy sprouts

9,00

9,00

9,00

STARTERS
10,00

BEEF TARTAR
OKINAWA STYLE GUNKAN

1/2/3/4/11

Rice and salmon** with cocktail shripm* salad
topped with red shrimp** tartare and crispy shoots

SASHIMI MIX

1/2/4/6/14

Raw mix of salmon**, yellow tail**,
red shrimp** and fresh oyster served
with tropical fruit

6,00

with “cacio e pepe” sauce

10,00

1/7

Beef tartar with milk stracciatella
and passion fruit

KOREAN DUMPLING

8,00

1/3/5/6

Spicy beef dumpling with sweet
and souer spicy sauce

14,00

“AMATRICIANA” MEAT BALLS

1/3/7
8,00
Amatriciana veal meat ball and bread bioches
filled with cacio e pepe fondue

TENDER CHICKEN STRIPES

1/3/8/11

Panko and almonds breaded chicken strips
with BBQ sauce

* in absence of fresh, the product could be blasted and frozen on board
** the raw fish product has been ultra frozened according to the rule REG. CE 853/04

STARTERS

10,00

8,00
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classic burgers
BURGER ROYALE

dolce style burgers

14,00

1/3/710/11

Home made sesam bun, crunchy salad, fresh tomatoes,
cheddar cheese, 200 gr of fat free beef

MEXICAN STYLE BURGER 1/3/7/10

Home made corn bun, 200 gr of fat free beef,
salad, bacon, guacamole, jalapeno and sour cream
14,00

customize your burger:
add 0.50
bacon / eggs / mushrooms /avocado / onion / onion rings

BLUE CHEESE BURGER

14,00

1/3/710/11

Home made sesam bun, 200 gr of fat free beef, blue cheese,
crispy bacon, salad and tomatoes

CHICKEN BURGER

14,00

1/3/10/11

Home made sesam bun, panko breaded chicken,
salad, tomatoes, BBQ sauce
customize your burger:

DOUBLE ALABAMA STYLE BURGER 1/3/5/7/8/10

Cashew nuts home made bun, double fat free beef,
peanuts butter sauce, maple syrup, bacon,
cheddar cheese, mushrooms and onion rings
18,00

add 0.50

bacon

DELUXE BOHEMIAN STYLE BURGER 1/3/7/8/10

Home made cereals bun 200 gr of fat free beef hamburger,
turkey, spinach, bacon, swiss cheese and pesto mayo
16,00

MALIBU STYLE BURGER 1/3/4/7/10/11

Home made squid ink sesam bun,
amberjack** burger, avocado, cream cheese,
coleslaw salad and fresh tomatoes
15,00

JAPANESE STYLE BURGER 1/3/4/6/8/10/11

Home Made squid ink sesam bun, unagi sauce
crusted salmon** burger, mango, marinated blu cabbage,
baby spinach and japanese mayo
15,00

Y GER
R
U
X
LU
BUR

LEBANESE STYLE BURGER 1/3/7/11

Home made sesam bun, falafel, lettuce,
cucumber, yogurt sauce, hummus,
avocado and red onions
13,00

DOL
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urger
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hamb, bacon
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t
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p
18,00

100% HOMEMADE

All our burgers are served
with fries, ketchup
and homemade mayo.
Our buns are lactose free!

BURGER
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evergreens
BIG FISH CAKE TARTAR

18,00

2/4/6/11

white rice, avocado, salmon** tartar,
raw red shrimps** and crisy sprouts

ROMA/TOKYO

1/2/3/7

Spaghetti alla chitarra with red shrimp** tartar,
cacio e pepe sauce, lime shented

OCTOPUS & HUMMUS

18,00

19,00

4/8/11/14

Grilled octopus* with za’atar sauce,
red beeth hummus and spicy roasted veggies

SUPERWOK

15,00

CHUPA CHUPS

5/6/7

19,00

16,00

FILET MIGNON

9/10

19,00

2/3/5/6/8/11

Thai rice, chicken, shrimps*, eggs, mushrooms,
carrots, zucchini, sesam, leeks, broccoli
and cashew nuts with soya and teriyachi sauce

SUPREME CHICKEN TANDOORI

3/5/7/8

Tandoori chicken, spiced basmati rice, dried fruits,
curry veggies, peas and eggs

BEEF NOODLE WOK

1/3/6/8/11

Egg noodles sauted with spicy beef, leek,
zucchini, carrots, broccoli, bokchoi, soya sprouts
and yakisoba sauce

unbeatable classics
Chupa chups of beef filet with our home made
sauces and sides

Beef filet mignon served with potatoes rostí,
chicory and mustard sauce

BREAD COATED and DEEP FRIED
VEAL CUTLED 3/11

14,00

with potato leaves

16,00

a new experience
TRADITIONAL MEXICAN COMIDA

2/4/7
19,00
Amberjack** chevice with water melon, avocado and sweet
potatoes. Corn bread piadina with mexican style shrimp* and
vegetables. “Corn on the cob” with sweet paprika, queso and
coriander. Fried plane tree

SWEET & SOUR CHINESE CHICKEN

5/6/8/11

Glazed chicken in sweet & sour sauce with jackdaws, red
peppers, asparagus, broccoli, pineapple, leek ginger
and cashew nuts

SALMON CHUPA CHUPS

1/3/5/6/7/11

Crunchy salmon chupa chups with home made
sauces and said dish

the veggie choice
VEGGIE NOODLE WOK
VEGGIE SUPER WOK

3/5/6/11

Thai rice, eggs, mushrooms, carrots, zucchini, sesam, leeks,
broccoli and cashew nuts with soya and teriyachi sauce

18,00

4/6/11
17,00
Hawaiian rice bowl with spicy sesam beef, mango, red cabbage,
edamame, cucumber and red masago

12,00

12,00

QUINOA & FRUIT SALAD

8

12,00

SPINACH & FETA SALAD

7/8

12,00

Green salad with quinoa, strawberries, bluberries, orange,
toasted almonds and honey

ORIGINAL HAWAIIAN POKE BOWL

homemade bread basket 3,00

1/3/6/8/11

Eggs noodles sauteed with leek, zucchini, carots, broccoli,
bok choi, soya sprouts and yakisoba sauce

14,00

Spinach, feta cheese, pomegranate, pears,
caramelized nuts and orange juice

1/3/4/7/8/11

* in absence of fresh, the product could be blasted and frozen on board
** the raw fish product has been ultra frozened according to the rule REG. CE 853/04

KITCHEN
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birra artigianale
BIRRA BIANCA DEL SENATORE

6,50

BIRRA WEISS “W1671”

6,00

BIRRA AMBRATA “PICULINA”

6,00

BIRRA STILE IPA “RUBIA”

6,50

Birra Bianca di grano duro con profumi di vaniglia e bergamotto
Birra bionda di frumento con profumi fruttati di banana,
pesca e vaniglia
Birra ambrata stile saison con profumi di pesca e frutta esotica
Birra rossa stile IPA con profumi fruttati di bacche rosse
e note di luppolo fresco

bollicine
PROSECCO VALDOBBIADENE DOCG BRUT Foss Marai

6,00

FRANCIACORTA BRUT Vigneti Cenci

7,50

FRANCIACORTA ROSE’ Vigneti Cenci

8,00

birra alla spina
ITALICA CHIARA 0,2LT
ITALICA CHIARA 0,4LT
MORETTI ROSSA 0,2LT
MORETTI ROSSA 0,4LT

3,00
4,50

cocktails & APERITIFS

3,50
5,00

SPRITZ
VENEZIANO Aperol, Prosecco Foss Marai, Soda
MILANESE Bitter Campari, Prosecco Foss Marai, Soda
HUGO Liquore St. Germain, Menta, Prosecco Foss Marai, Soda
ROYALE Chambord Liqueur, Prosecco Foss Marai, Lamponi, More
LUCA’S Bitter Campari, Prosecco Foss Marai, Amaro Cynar
ZENZER Liquore Domaine De Canton, Zenzero, Prosecco Foss Marai
GARDEN OF ROSES Vino rosè, Rose Lemonade

bevande analcoliche
in bottiglia e alla spina
CHINOTTO LURISIA
GAZZOSA LURISIA
ARANCIATA LURISIA
COCA COLA ZERO
ROSE LEMONADE FENTIMANS
LIME & JASMINE ~FENTIMANS
COCA COLA
ACQUA MICROFILTRATA (LISCIA O GASSATA)

3,50
3,50
3,50

4,00

LAVENDER GIN AND TONIC Bombay Gin, Rose Lemonade,
sciroppo alla Lavanda
DARK SAMURAI Sakè, Vodka, More, Chambord Liqueur
COCONUT MOJITO Rum Havana 3, Liquore Malibu, Succo di Lime,
Zucchero, Cocco disidratato, Menta, Soda
PASSION FRUIT CAIPIROSKA Vodka, Passion Fruit, Lime, Zucchero
MANGO CAIPIRINHA Cachaca, Fresh Mango, Lime, Zucchero
ELDERFLOWER GIN FIZZ Gin, Liquore St. Germain, succo di Limone,
Zucchero, Soda
PINEAPPLE MOSCOW MULE Vodka, Fresh Ananas, Lime,
Zucchero, Ginger Beer

4,00
3,50
2,00

vini rossi al bicchiere
6,00

“IL CARBONILE” - GUICCIARDINI

6,00

Lazio IGP 100% Syrah
Morellino di Scansano DOCG 100% Sangiovese

MERLOT

Casale Certosa

Est! Est!! Est!!! di Montefiascone DOP Rossetto 40%,
Trebbiano 30%, Malvasia 30%

GIN TONIC Tanqueray/ Bombay/ Hendrix/ Gin Mare, Tonic Water
NEGRONI Gin Tanqueray, Carpano Vermuth, Bitter Campari
COSMOPOLITAN Vodka, Lime, Cointreaux, succo di Cranberry
MARGARITA Tequila, Triple Sec, succo di Lime
DAIQUIRI Rhum Botran, succo di Lime, sciroppo di Zucchero
MOSCOW MULE Vodka, succo di Lime, Ginger Beer

5,00

5,00

“TELLUS ORO” - FALESCO

6,00

GRECHETTO

5,00

Bianco Lazio IGP 100% Chardonnay
Casale Certosa

8.00
10.00
8.00

8.00
12.00
10.00
10.00
10.00
10.00
10.00

CLASSICI

vini bianchi al bicchiere
“POGGIO DEI GELSI” - FALESCO

8,00
10.00

DOLCE’S FAVORITE

3,50

“TELLUS” - FALESCO

8,00
8,00

10.00/ 12,00
8.00
10.00
10.00
10.00
10.00

analcolici
SKYWASSER Succo di Limone, Sciroppo Lampone, Mirtilli, Zucchero, Soda
LIMONANA Menta, Succo di Limone, Zucchero Bianco, Soda

BAR

8.00
8.00
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THE FOLLOWING ALLERGENS MAY BE PRESENT IN OUR DISHES:
SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCES
1) Cereals containing gluten: wheat, rye, barley, oats, spelled, kamut or their hybridized strains and derived products,
except:
a) Grain-based glucose syrups, including dextrose;
b) Wheat-based maltodextrins;
c) Glucose syrups based on barley;
d) Cereals used for the manufacture of spirits, including ethyl alcohol of agricultural origin.

2) Crustaceans and products based on crustaceans.
3) Eggs and egg products.
4) Fish and fish products, except:
a) Fish jelly used as a support for vitamin or carotenoid preparations;
b) Gelatine or isinglass used as fining agent in beer and wine;

5) Peanuts and peanut-based products.
6) Soy and soy products, except:
a) Refined soybean oil and fat;
b) Natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate, soy-based
natural d-alpha tocopherol succinate;
c) Vegetable oils derived from soybean phytosterols and phytosterols;
d) Ester of vegetable strany produced from soybean vegetable oil sterols

7) Milk and milk products (including lactose), except:
(a) milk serum used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural origin;
b) lattiolo;

8) Nuts, namely: almonds (amygdalus communis), hazelnuts (corylus avellana), walnuts (juglans regia),
cashew nuts (western anacardium), pecan nuts (carya illinoinensis k. kock), brazil nuts (bertholletia excelsa),
pistachios (real pistacia), macadamia nuts or Queensland nuts (macadamia termifolia), and their products,
except for nuts used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural origin.
9) Celery and celery products.
10) Mustard and mustard-based products.
11) Sesame seeds and products based on sesame seeds.
12) Sulfur dioxide and sulphites in concentrations exceeding 10 mg / kg.
13) Lupins and products based on lupins.
14) Molluscs and products based on molluscs.

ALLERGENS

