
Schneider's Weisse
Blonde wheat beer, with a white and delicate
foam. Fresh, spicy and floral aroma. Fresh,
clean and harmonious.

                5,2% vol

0,30L                   4€
0,50L                   7€

Draft Beers

Golden yellow beer, delicate and well malted,
with a compact and persistent foam with floral
aromas. Soft and balanced body.

                 5,2% vol

0,30L                   4€
0,50L                   6€

PRIMUS Pilsner

Guinness           
Classic Dublin stout, known for its velvety
taste reminiscent of coffee, due to the terrafied
malt. The color is impenetrable black and the
foam is dense and creamy.

                 4,2% vol

0,25L                   5€
0,50L               7,5€

Carlo V is a top-fermented beer with a golden
blonde colour, the taste is sweet and spicy with
a light hoppy and dry aftertaste. The foam is
compact and resistant

                8,5% vol

0,30L                  5€
0,50L                  7€

Carlo V Blonde

Cover charge & Service €2.00
Price may vary based on
holidays or live music



Draft Beers

Morrell’s Scotch Ale
Beer with an elegant and complex character
given by the subtle fruity notes of hops. the
toasted caramel notes complete this
pleasantly full-bodied Scotch Ale with a round
and persistent finish.

                    8% vol

0,25L                   4€
0,50L                   7€

Amber, generous, with bronze-colored
reflections. Great aromatic intensity. The body
is of great softness and elegance. A beer that
certainly leaves its mark.

Amarcord Tabachèra
                    9% vol

0,30L                   5€
0,50L                   7€

Cover charge & Service €2.00
Price may vary based on
holidays or live music

With a hazy straw color, Nelson is topped with
a white head. The notes of pine and fruity
hops are persistent but well-balanced by the
addition of European rye malts. It takes its
name from Nelson Sauvin, a New Zealand hop.

                     7% vol

0,3L                      5€
0,50L               7,5€

Alpine Beer Nelson IPA

420 Strain G13 IPA
420 Strain G13 IPA is a super aromatic, delicious
and drinkable hybrid IPA in which the brewery
wanted to recreate an olfactory experience by
recreating the aromatic sensations of the
legendary G13 cannabis strain.

                     6% vol

0,3L                     5€
0,50L               7,5€



Craft Beers

Fine white foam, compact and quite persistent.
Bright gold. Its olfactory finesse is pleasant, revealing
hints of dry herbaceous, hay, and notes of yellow fruit.
notes of delicately biscuity malt

                 5,2% vol

0,33L              5€

Gradisca

Midona
Deep gold colored beer, clear and crystalline beer. The
olfactory intensity is discreet. on the nose it ranges from
arboreal hints of lime tree, freshly cut grass to hints of
biscuit malt with fresh spicy perceptions

Volpina
Red, crafty, voluptuous and intriguing, with coppery
reflections and a beautiful creamy foam. full and structured
body. The rich blend of hops and special malts gives the
palate sensations of honey, dried and candied fruit,
balanced by the pleasant final bitterness.

Tabachera
Amber, generous, with bronze-colored reflections. great
aromatic intensity: on the nose notes of dried and candied
fruit, slightly spicy. the body is of great softness and
elegance. Hints of malt, caramel and hops, excellently
balanced.

                 6,5% vol

0,33L              5€

                 6,5% vol

0,33L              5€

                     9% vol

0,33L              5€

Cover charge & Service €2.00
Price may vary based on
holidays or live music



Dark red-brown. Compact white-yellow foam cap,
stable. Good bouquet with notes of caramel, mocha
and pure chocolate. Delicate taste of alcohol.
Subsequently, bitterness is increasingly perceived,
deriving partly from the hops.

Craft Beers

                    8% vol

                            6€

Delirium Red
Intense dark red colour, with a cap of slightly pink foam.
Delicate fruity aroma, with notes of almond, morello
cherries and sour cherries on the nose, good sweet and
sour balance.

                 8,5% vol

                            6€

Delirium Nocturnum

Pale blond. Lightly malty, spicy, with a strong touch of
alcohol. An intense vein of alcohol inflames the mouth,
so to speak. While the aftertaste is strong, persistent
and dry.

                 8,5% vol

                            6€

Delirium Tremens

                    7% vol
  
                            6€

Delirium Argentum
Red amber, very dense fine white head. Spicy, citrus,
grapefruit, even a hint of caramel on the nose. Full-
bodied, intense and soft caramel. Spicy and citrus
bitterness. Complex and very pleasant aftertaste, fresh,
full and bitter.

Cover charge & Service €2.00
Price may vary based on
holidays or live music



Craft Beers

                    7% vol
  
                            7€

Orval Trappist Ale
The typical appearance of Orval is the blonde color with
orange reflections and the persistent white foam. On the
nose it has hints of orange and plums, as well as spicy and
yeasty hints. Complex flavors in the mouth, from the
bitterness of the hops to the citrus and fruity notes

                5,4% vol
  
                           5€

it is produced using only the purest natural ingredients,
rich in vitamins, isotonic and has 33% fewer calories.
The perfect Weisse for health-conscious people.

                0,5% vol

0,50L                5€

Schneider Weisse Analcoholic

                 8,5% vol

                            6€

Tre Fontane Tripel
Highly fermented beer produced with the recipe of the
Community of Trappist Monks of Tre Fontane. Intense
gold-colored beer, with an incisive and moderately
fruity flavor.

Cover charge & Service €2.00
Price may vary based on
holidays or live music

Daura Damm is a gluten-free lager beer with a bright
golden color and an alcohol content of 4.6%.
Its technical characteristics include a sweet flavor with
notes of bread, malt biscuit, and honey, an intense aroma
of yeast, bread, and aromatic herbs, and bottom-
fermentation.

Daura Damm Gluten Free



Soft Drinks

Still Water 
Sparkling Water
Draft Coca-cola 33cl
Draft Coca-cola 50cl
Coke zero 33cl
Spezi
Sprite 33cl
BIO Orange-soda 35cl
BIO Lemon-soda 35cl
BIO Mandarine-soda 35cl

€ 3,00
€ 4,00
€ 3,50
€ 3,50
€ 3,00
€ 3,50
€ 3,50
€ 3,50

Cider

                 4,8% vol
  
        0,50L         7€

Original Thatchers Cider
A cider with a smooth and refreshing apple
flavour. Made with a blend of apples, including
Dabinett, Porters Perfection and Harry Masters
Jersey.

0,50Cl 1 Liter

1,50
1,50

2,50
2,50

Cover charge & Service €2.00
Price may vary based on
holidays or live music



DRINKS LIST

Tropical Campari

Irish Coffee

Cider Spritz

Starboard light

Piña Granata

Irish Negroni
Jameson Whiskey , Bitter Campari and Vermouth. 

Irish Whisky, Coffee and cream. 

Cider Thatchers Gold, Aperol and Soda. 

Malibù, Campari and orange juice.

Hendrick's gin, mint liqueur and lemon juice

Rum, pineapple, coconut liqueur, granadine

King's Cross Salerno

Irish Mule
Jameson Whiskey, Lime and Ginger Beer. 

9€

9€

6€

7€

10€

13€

Blue King's 10€
Rum,  lime, Blue Curacao, Soda, sugar.

10€

New York Sour 10€
Bourbon, lime juice, sugar and red wine.

Guinness Black Magic 10€
Guinness, Bourbon Whiskey, Lime, sugar, Grenadine.

Tanqueray Tonic 10€
Tanqueray Gin, Tonic



Snacks & Fried
of our production

Nachos with Guacamole sauce 
Nachos with Harissa sauce
Nachos with Mexican sauce

Breaded & Fried Mozzarella
Fried Onion Blossom with Mexican sauce
French fries with würstel
French fries 

Potato croquette stuffed with porcini mushrooms
Potato croquette stuffed with mozzarella and wurstel
Potato croquette stuffed with bacon & cheddar
Potato croquette stuffed with pulled pork & cheddar
Potato croquette stuffed with würstel & cheddar
Potato croquette stuffed with würstel & crazy cheese
Potato croquette stuffed with spicy nduja e Provola

Chips with lime and pink pepper
Chips with paprika and cheese
Chips with cacio cheese and pepper
Chips nature

€ 6,00
€ 5,00
€ 5,00

€ 8,00
€ 7,00
€ 6,00
€ 4,00

€ 7,00
€ 7,00
€ 7,00
€ 7,00
€ 7,00
€ 7,00
€ 7,00

€ 5,00
€ 5,00
€ 5,00
€ 4,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music



BUFFALO STRIPS
(Fried chicken)

 

Buffalo strips nature
Chicken strips in puffed rice batter 

Buffalo Strips with mixed sauces
Chicken strips in puffed rice batter with mixed sauces

Barbeque Buffalo Strips
Chicken strips in puffed rice batter with barbecue sauce

Teriyaki Buffalo Strips
Chicken strips in puffed rice batter with teriyaki sauce 

Frank's Buffalo Strips
Chicken strips in puffed rice batter with frank's sauce

5 pc. 10 pc. 

€ 5,00

€ 5,00

€ 5,00

€ 5,00

€ 6,00

€ 10,00

€ 10,00

€ 10,00

€ 10,00

€ 12,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music



BUFFALO WINGS
(Chicken Wings)

Buffalo wings nature
Chicken wings of our own production

Buffalo wings with mixed sauces
Chicken wings of our own production with mixed sauces

Barbeque Buffalo wings
Chicken wings of our own production with barbecue sauce

Teriyaki Buffalo wings
Chicken wings of our own production with teriyaki sauce

Frank's Buffalo wings
Chicken wings of our own production with frank's sauce 

Cover charge & Service €2.00
Price may vary based on
holidays or live music

5 pc. 10 pc 

€ 5,00

€ 5,00

€ 5,00

€ 5,00

€ 6,00

€ 8,00

€ 12,00

€ 8,00

€ 8,00

€ 8,00



SPECIAL SANDWICH

Summer Farmer
sausage, grilled zucchini, caciocavallo cheese and capocollo salami

Frank
Breaded chicken cutlet with puffed rice, mozzarella, salad, tomato

Golden Boy
Chicken cutlet, ham, salad, tomato and Emmental cheese.

Justin
Chicken breast, lettuce, tomato, guacamole sauce, bacon, honey sauce
and mustard

Krabby Patty
King's Cross burger, bacon, tomato, lettuce, double cheddar cheese,
caramelized onions, bacon.

Made In Italy
180g hamburger, raw ham, rocket, confit tomato, grilled eggplant,
 breaded and fried mozzarella

Mansueto
King's Cross burger, double cheddar cheese, bacon, fries

€ 13,00

€ 9,00

€ 11,00

€ 9,00

€ 9,00

€ 13,00

€ 9,00

Each variation involves
a change in priceCover charge & Service €2.00

Price may vary based on
holidays or live music



Mont Blanc
180g hamburger, porcini cream, baked potatoes, briè fondue, walnuts,
crystallized speck

Octopus sandwich
Sesame bun, grilled zucchini, pepper mayonnaise, baked potatoes, grilled
octopus, smoked paprika and lime citronette.

Porca Vacca 2.0
Double hamburger, pulled pork, cheddar and caramelized onion

Pulled Pork Sandwich
Homemade pulled pork, lettuce, tomato, red onion, Mexican sauce

Sky 2.0
180g hamburger, green pepper cream, grilled courgettes, Asiago cheese,
bacon and basil pesto

Spilinga
sausage, eggplant chips, caciocavallo cheese, caramelized onion and
spilinga nduja

Kinder
Hamburger & fries

€ 13,00

€ 14,00

€ 18,00

€ 10,00

€ 11,50

€ 13,00

€ 7,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music

Each variation involves
a change in price

SPECIAL SANDWICH



Pork's ribs
Pork ribs in barbecue sauce with fries

Flaming Grill 
Half  grilled chicken spiced with Cajun and rapè lime, served with fries

Pork's Shank
Beer braised pork shank served with mashed potatoes

Coronation Burger (Dish)
300gr maxi hamburger stuffed with bacon and cheddar, served with
salad, tomato, gherkins and red onion

Nemo
Double 180g homemade hamburger served with fried eggs, french fries
and bacon

Piglet
Double Porchetta from Ariccia, french fries and caciocavallo cheese

Chilly Nachos
Pan of chili with meat, cheddar, sour cream served with tortillas

Grilled vegetables

Baked potatoes

€ 15,00

€ 15,00

€ 12,50

€ 10,00

SPECIAL DISHES

€ 15,00

€ 10,00

€ 16,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music

€ 7,00

€ 5,00



CLUB HOUSE
SANDWICHES

Irish
Tomato, salad, bacon, salmon, mayonnaise Served on a plate with
chips of our own production

English
Tomato, salad, bacon, chicken, mayonnaise Served on a plate with
chips of our own production

€ 20,00

€ 16,00

CURED MEATS E
CHEESES

Mixed
Mixed platter of cheeses & cured meats.

Nostrum
Double crown Parma ham and hand-cut buffalo mozzarella from
Battipaglia.

Cheese
Cheese Platter

€ 20,00

€ 12,00

€ 18,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music



STEAK-HOUSE

Beef's Filet
Grilled beef fillet served with mashed potatoes, smoked peppers, rocket

Tagliere King's
Mixed meat platter, wild boar sausage, Chili con carne, Pulled Pork,
chicken wings and BBQ pork ribs

Beef Sirloin
Irish sirloin steak served with baked potatoes and grilled tomatoes

Grilled Steak
Gold category grilled steak.    Minimum cut: 500gr

€ 25,00

€ 30,00

€ 21,00

WRAP

Chili con carne Fajitas 
Wrap filled with meat, beans, lettuce, tomato, guacamole and sour cream

Pulled Pork Fajitas 
Pork strips in BBQ sauce, Mexican sauce, lettuce, tomato, red onion

€ 10,00

€ 10,00

According to
Quantity

Cover charge & Service €2.00
Price may vary based on
holidays or live music



CARPACCI

Atlantic
Wild salmon, rocket, oil, lemon, butter croutons

Marion
Dry aged beef, rocket, parmesan, tomato, oil, lemon

Amalia
Beef carpaccio, rocket, parmesan flakes, lemon, EVO oil

€ 10,00

€ 15,00

€ 16,00

FISH AND CHIPS

Fish and Chips
XL beer-battered fried Alaskan cod fillet, served with french fries, minted
peas puree and tartar sauce

€ 12,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music

VEGAN
SPECIALTIES

Vegan Burger on the plate
Vegan burger with tomato salad and guacamole sauce.

€ 10,00

Vegan Sandwich
Vegan burger with tomato salad and guacamole sauce.

€ 8,00



JACKET POTATOES

Jacket Potatoes Ham & Cheese
Poached Jacket Potatoes Bacon and Green Pepper Cheese

Jacket Potatoes Caput Mundi
Poached jacket potatoes Ariccia porchetta, artichokes, herbed cream
cheese

Jacket Potatoes Tex Mex
Poached jacket potatoes Chili con carne, jalapenos, cumin

Jacket Potatoes Crazy Pig
Poached jacket potatoes with pulled pork and crazy cheese

€ 10,00

€ 10,00

€ 10,00

€ 10,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music

MAXI TOAST

Temple
Herb cheese, Bavarian fleichwurst, tomato served with vegetable
garnishes and sauces

OʻConnell
ham and cheese

€ 7,00

€ 7,00



TOASTED BREAD

Mc Rory
Vegetarian with courgettes peppers aubergines rocket and feta cheese

Gustoso
Cream cheese, crumbled sausage, mushroom aubergines, provola

Tirol
Cream cheese, walnuts, reserve speck, provola cheese

Valtellinese
Valtellina cream cheese, porcini mushrooms, bacon

€ 10,00

€ 10,00

€ 10,00

€ 10,00

Cover charge & Service €2.00
Price may vary based on
holidays or live music

Salad Caprese
San Marzano DOP tomato, basil, hand-sliced   buffalo mozzarella from
Battipaglia, EVO oil and oregano, salt

Chop Salad
Salad, cheddar, olives, ham, tomato, walnuts, honey and mustard sauce,
grilled chicken breast

Caesar Salad
Romaine lettuce, grilled chicken, toasted bread croutons, parmesan
cheese, crispy bacon, anchovy fillets, Caesar sauce

Greek Salad
Tomato, Feta cheese, red onion, kalamata olives, cucumbers, oregano

Prawns Mango and Avocado Salad
Shrimp salad, mango, avocado, lettuce, rocket, cherry tomatoes, lime,
pink pepper, mint, coriander

SALAD

€ 10,00

€ 10,00

€ 10,00

€ 10,00

€ 12,00



DESSERTS

Cover charge & Service €2.00
Price may vary based on
holidays or live music

€ 5

€ 6

€ 5

€ 6

€ 5

€ 6

€ 6

€ 7

€ 6

€ 6

Cheesecake strawberry

Cheesecake red fruit

Cheesecake chocolate

Cheeseake pistachio

Tiramisù

Profiteroles with chocolate

Scazzetta

Nutellona

Delizia al limone

Strega

Pantaleone

Pantaleone

Pantaleone

Pantaleone

spongecake with strawbeery and cream

Pizza with nut grain and nutella

Sponge cake soaked in limoncello and Amalfi Sfusato cream

chocolate mousse and Strega liqueur ganache with crunchy biscuits


