
FOOD

All-Day

Chicharron (Crispy Pork Skin)

Focaccia, sour butter

Oven baked olives

Gluten-free Veggies Frittelle

PAPAS BRENSAS crispy potatoes, Aiolì, Kimchi

KFC Kimchi, Grilled Cheese, Focaccia

BRENSO. Focaccia, Porchetta, Fermented 
Pickles

MADRE NATURA Vegan Apéro, Focaccia, 
Lentils Patè, Fried Capers, Pickled, Vegetables

Meat Polpette alla Parmigiana, Tomato, 
Parmesan, Buckwheat popcorns

Fried mushrooms, caramelised onions, 0-waste 
Jus, Fresh Leaves

LA FELICITA’ Meat Apéro, Porchetta/Charcu-
terie, Focaccia, Butter, Pickled Vegetables
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7.-
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Sweet

Cacao, Chocolate sorbet
• with 12years whisky 
• with grilled brioche

BRENSO’s Tiramisù, Homemade Mascarpone, 
Whey Caramel 

BRENSO. 18:00—22:00

Pasta fresca fatta in casa, Bolognese, 
Parmesan cream

Pasta al torchio, Vegetarian/vegan

Ravioli del Plin

Vegetable serving of the week ?.-

Menù Tavolata 3-Course

NOSE-TO-TAIL or ROOT-TO-LEAF

Alchool-Free Pairing

Wine Pairing
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?.-

70.- /p.p.
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