


TAGLIERI 
TAGLIERE DEL COCCO 16 €
Parma Ham, Stracchino cheese, Warm coccoli 

TAGLIERE SALUMI 16 €
Parma Ham, Roasted Pork Belly, Felino Salami, Lardo di
Colonnata, Herbal Lonzino, Mortadella, Warm coccoli

TAGLIERE BRUSCHINI 18 €
Parma Ham, Roasted Pork Belly, Felino Salami, Lardo di
Colonnata, Herbal Lonzino, Mortadella, Pecorino Cheese,
Camembert, Gorgonzola, Honey, Onions Compote, Fig
Compote, Warm coccoli

GRANTAGLIERE BRUSCHINI  38 €
Parma Ham, Roasted Pork Belly, Felino Salami, Lardo di
Colonnata, Herbal Lonzino, Mortadella, Pecorino Cheese,
Chamembert, Gorgonzola, Honey, Onions Compote, Fig
Compote, Warm coccoli 

DALL’ORTO
PAPPA AL POMODORO 10 €
Bruschini’s Pappa al Pomodoro

INSALATONA 12 €
Green Salad, Cherry Tomatoes, Tuna, Green Olives,
Mozzarella Cheese

IN CARPIONE PUMPKIN 15€
Marinated pumpkin, onion, walnuts, pecorino cheese fondue

HUMMUS 14€
Chickpea Hummus, Radicchio Sautè, Orange, our Croutons

THE SOUP 12€
Cannellini beans soup, kale, Tuscan Oil, our Croutons

FRITTI
COCCOLI (fried dough) 5 €
FRENCH FRIES* 5 €
ONION RINGS* 6 €
PULLED PORK NUGGETS*7 €
CHICKEN NUGGETS* 7 €
CHICKEN WINGS* 8 €
LEON 8 €
Bread with tomato, Leon Cecina and Camembert

Appetizers



BRUSCHINI GOURMET
PORCHETTA
Potato cream with Saffron, Porchetta, Sour onions

MORTAZZA
Mortadella, Bufala cream, Homemade Pesto alla
Genovese

POLPETTA
Homemade Polpette (meatballs), Tomato sauce, 
Smoked Cheese, Parsley

PARMA 
Parma Ham, Burrata, Sliced Tomatoes, Basil

VEGANA 
Homemade Hummus, Dried tomatoes, Grilled
zucchini, Toasted Almond Flakes

WIPPO 
Parma Ham, Burrata, Sautéed pears

OFF TOPIC
KATSUSANDO Sandwich stuffed with Fried Pork, Red Cabbage, Teryiaki sauce 15€
TOMAGOSANDO Sandwich stuffed with Eggs in two consistencies, Chive, Chef sauce15€

PIETRASANTA 
Smoked salmon, Cream cheese with chives, Iceberg
lettuce, Black Pepper, Balsamic Vinegar

PONTREMOLI 
Homemade Truffle Cream, Porcini*, Parma Ham

LONDRA 
Pork Belly, French Fries, Mayonnaise, Cheddar,
Sweet Paprika

CARBONARA 
Bruschini Carbocrema, Crisp Bacon, Pecorino flakes

CERTALDO 
Gorgonzola Cream, Honey, Caramelized Onions,
Walnuts, Celery

MONTEROSSO 
Monterosso Anchovies, Squacquerone, Fried
Zucchini Flowers

GOULASH 
Goulash, Steamed Potatoes, Parsely

6,50€ 6,50€
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6,00€ 11,00€

14,50€

20 cm ( 1 FLAV. )  
STARTING FROM 5,50 €

40 cm ( 2 FLAV. )  
STARTING FROM 9,50 €

80 cm ( 2 o 4 FLAV )  
STARTING FROM 19,00 €

120 cm ( 3 o 6 FLAV )  
STARTING FROM 28,50 €

200 cm ( 5 FLAV )  
STARTING FROM 42,50 €

CHOOSE YOUR COMBO



BRUSCHINI CLASSICI
RADDA 
Pork Sausage baked in the oven, Squacquerone 

ITALIANA 
Fresh Ricotta, Dried Tomatoes, Caramelized Onions,
Toasted Almond Flakes, Basil 

PRATOVECCHIO 
Pork sausage with Tomato sauce and Porcini*

PIENZA
Grilled Peppers, Eggplants and Zucchini,
Homemade Pecorino Cheese fondue

MONTALCINO
Squacquerone, Dried Tomatoes, Capperi, Red
Chicory, Basil

LUCCA 
Three kind of cherry tomatoes, Fresh Basil, Tuscan
Oil

BUFALA 
Bufala Cream, Tomato Confit, Fried Basil, Basil Oil

VOLTERRA 
Cooked Ham, Squacquerone, Sliced Tomato

CHICCO 
Vegan Cheese, Walnuts, Red Chicory, Porcini*

POPPI 
Cooked Ham, Homemade Truffle Cream, Red
Chicory

5,00€ 9,50€
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20 cm ( 1 FLAV. )  
STARTING FROM 5,50 €

40 cm ( 2 FLAV. )  
STARTING FROM 9,50 €

80 cm ( 2 o 4 FLAV )  
STARTING FROM 19,00 €

120 cm ( 3 o 6 FLAV )  
STARTING FROM 28,50 €

200 cm ( 5 FLAV )  
STARTING FROM 42,50 €

CHOOSE YOUR COMBO



CHOOSE YOUR COMBO
AND BUILD YOUR BRUSCHETTA

9,50 €

19,00 €

28,50 €

5,50 €STARTING FROM 

9,50 €STARTING FROM 
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28,50€STARTING FROM 
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3 or 6 FLAV

5 FLAV



VIA S. LEONARDO 480/D
MARINA DI MASSA (MS)

+39 3297354324

VIA DELL'ANFITEATRO 15
LUCCA (LU)

+39 3491779042

CHEESECAKE 6,50€
Topping it with homemade orange, berries jam or
Nutella

BRUSCHETTA DOLCE 20cm 5,50€
with Nutella, Mascarpone, Coconut Flakes

TIRAMISU’ 6,00€
Italian tiramisù with mascarpone cream

COCCOLI ALLA NUTELLA 5,50€

SORBETTO AL LIMONE 5,00€
Lemon sorbet

SGROPPINO 6,00€
Lemon sorbet with vodka



BOT T. BOT T.C ALICE C ALICERED WINE
BOLGHER DOC “BECCAIA” I TIRRENI 

CHIANTI DOCG CAMPO ALL’OLMO

MARCHE ROSSO IGT “PASSATEMPO” 
DEGLI AZZONI AVOGADRO 

MORELLINO DI SCANSANO DOCG “IL
GIUSTO” IN VIGNA

AMARONE DELLA VALPOLICELLA DOCG
RISERVA CALSAFORTE

FELICITÁ IN BOTTIGLIA - VINO DELLA CASA 
 

WHITE WINE
VERMENTINO BOLGHERI DOC “BECCAIA” 
I TIRRENI

CHARDONNAY TOSCANA IGT “ALBIZZIA”
FRESCOBALDI

PINOT GRIGIO FRIULI DOC PRÀ DELLA LUNA

ROSÉ TOSCANA IGT “ALIÉ” FRESCOBALDI

FELICITÁ IN BOTTIGLIA - VINO DELLA CASA 

SPARKLING WINE
PROSECCO DOC BRUT FALCERI  24€/5€
TRENTO DOC EXTRA BRUT  32€/7€
CIME D’ALTILIA 
FRANCIACORTA BRUT FERGHETTINA 36€/8€
FRANCIACORTA BRUT ROSÉ FERGHETTINA 40€
CUVÉE EXTRA DRY FILARI ANTICHI 18€/4€

BEER
HB TRAUNSTEIN HELLES BIONDA  0,4L 6,00 € / 0,2L 3,50 €
HB TRAUNSTEIN DUNKEL ROSSA 0,4L 6,50 € / 0,2L 3,50 €
HB TRAUNSTEIN WEISSBIER WEISS  0,4L 7,00 € / 0,2L 4,50 €
MACHETE DOUBLE IPA 0,4L 7,00 € 

In bottiglia
PICCOLO BIRRIFICIO CLANEDISTINO “AWANAGANA” (GLUTEN FREE) 6€
NASTRO AZZURRO 0.0 (ANALCOLICA) 5€

 

SOFT DRINKS
ACQUA 3 €
COCA COLA VETRO 3,50 €
COCA COLA ZERO VETRO 3,50 €
SPRITE 3,50 €
FANTA 3,50 €
ESTATHE LIMONE - PESCA 3,50 €
SCHWEPPES TONICA/LEMON 3,50 €

28€ 6€

24€ 5€

40€ X

22€

15€ 4€

28€ 6€

25€ 5€

26€ X

15€ 4€

5€

48€ X

25€ 5€



COCKTAILS

SPRITZ APEROL/CAMPARI/SELECT/LIMONCELLO
7€

GIN/VODKA TONIC/LEMON
8€

GIN/VODKA TONIC PREMIUM
10€

AMERICANO
8€

NEGRONI
8€

WHISKEY SOUR
8€

MOJITO
8€

PALOMA
10€

MARTINI
8€

MOSCOW MULE 
8€

A MALI ESTREMI, BEVI E RIMEDI!


