
ILLY Coffee
Caffelatte (latte) 2.00 small / 3.00 big

Americano
Shot of espresso with hot water 2.50

Marocchino
Shot of espresso, foamy milk, chocolate

3.00

Capuccino 2.00 small / 3.00 big

Macchiato 2.50

Doppio
Two shots of espresso 3.00

Espresso
Single shot 2.00

Regular brew 1.00

Salads
We use only arugula salad and

sometimes radicchio or lettuce.

Semplice
Arugula, tomatoes, balsamic dressing

5.00

Sfiziosa
Arugula, tomatoes, shreded mozzarella,
red onions, italian artichokes, prosciutto
cotto (ham) in balsamic dressing.
Ask if available. 10.00

Al tonno
Arugula, tuna, capers, roasted peppers in
balsamic dressing. 10.00

Alla ligure
Arugula, tomatoes, parmesan, our pesto
sauce, oil. 8.00

Piccante
Thin sliced cabbage salad, tomatoes,
parsley, spicy sauce, olives, chicken
cutlet. 10.00

Crabmeat salad
Crabmeat, olives, artichokes, arugula in
lemon dressing.
Ask if available. 12.00

Octopus salad
Octopus, Potatoes, arugula, tomatoes,
parsley, eggplants in balsamic dressing
Ask if available. 12.00

Beverages

Hot chocolate with whipped cream 5.00

Tea: green, black, mint, camomile etc. 2.00

San pellegrino soda 2.00

Pear juice, orange juice 3.00

Bottled Sparkling water
3.00 small/5.00 big

Panini
Sometime we run out of bread, give us

time to make it more
Corsaro
Bresaola, artichokes, mozzarella, house
special sauce 10.00
Maritonno
Tuna, provolon cheese, tomatoes, arugula,
special house sauce 7.00
Delicato
Provolon, prosciutto cotto (ham), buffalo
ricotta. 7.00
Delizioso
Prosciutto cotto (ham), mozzarella,
tomatoes, anchioves, honey mustard. 7.00
Elegante
Bresaola (dry cured aged beef) seasoned
with lemon and oil, goat cheese, black
pepper. 8.00
Fico
Fig goat cheese, tomatoes, prosciutto di
parma 10.00
Goloso
Prosciutto cotto (ham), mascarpone
cheese, roasted peppers. 7.00
Milanese
Chicken cutlet, arugula, tomatoes, pesto
sauce. 7.00
Montanaro
Speck (smoked prosciutto), italian pickled
vegetables, taleggio cheese. 7.00
Piccantino
Salami, mascarpone cheese, spicy cabbage,
parsley and tomatoes. 7.00
Classico
Arugula, buffalo mozzarella, tomatoes,
prosciutto di parma.o culatello 10.00
Prosciuttino
Brie and prosciutto di parma. 8.00

BRUSCHETTE
we will bring you toasted bread with
a selections of different ingredients
You will enjoy to mix up the flavours the
way you want too. 10.00

DINNER
served only from 5.00pm to the

closing of the kitchen
for two people
Antipasto italiano plate medium +
bruschetta + pasta of the day + little
dessert 40.00

LUNCH
Served only on lunch time

per person
any Salad (smaller size) + $7 panino +
coffee  15.00

Panini -VEGETERIAN
Our bread is baked daily in limited

amount

Mamma mia
Gorgonzola cheese, tomatoes, arugula,
avocado.
Ask if available. 7.00

Bubi
Buffalo mozzarella, tomatoes, basil, oil,
salt 7.00

Sano
homemade frittata, arugula, pesto sauce,
fresh tomatoes, parmesan 5.00

Siciliano
Eggplants, fresh tomatoes, parsley,
salted ricotta cheese 7.00

Mediterraneo
Goat cheese, oregan, fresh tomatoes,
roasted peppers 5.00

Soups
Only in winter time - Served with bread

Soup of the Day
ask our chef’s daily special 7.00

Pappa al pomodoro - bread tomato
soup
Light bread, tomato sauce, basil and
parmesan 5.00



Antipasti o secondi
Appetizer or entree. It's up to you for

us could be both.

Buffalo mozzarella
This mozzarella is made with buffalo milk,
is very rich and delicious, served with
sweet grape tomatoes and our pesto
sauce. 13.00

Burratina
Sweet and creamy mozzarella topped with
mushrooms sauted in white wine and
parsley. 13.00

Bresaola carpaccio
Bresaola (dry cured aged beef) seasoned
with oil and lemon topped with arugula
and parmesan 10.00

Caciotta alla toscana
Truffle caciotta cheese with truffle
honey - ask if available 10.00

Antipasto italiano con focaccia
A selection of cold cuts, cheeses, salad
and much more
11 small / 18 medium / 25 big

Pastas
Different type and sauce of pasta for

any day of the week

TUESDAY
Different kind of pasta all vegeterian and
gluteen free also available today.
Ask the different option available.

WEDNSDAY
Meat tortellini day and meat day we play
with different kind of pastas and sauces.

THURSDAY
Dedicated to Ravioli and potato gnocchi
Ask for all the option available.

FRIDAY
Is fish day. Different pasta sauces with
fish.

SATURDAY
Pasta, cannelloni, ravioli  all  day long.

Tegamini
Served with bread on a side.

Polenta e gorgonzola
Creamy polenta topped with gorgonzola
and baked in the oven 10.00

Spinach and ricotta gnocchi
A tribute to my grandmother: spinach and
ricotta balls served in our tomato sauce
topped with parmesan. 10.00

Meat lasagna
Our homemade lasagna in red sauce with
bechamel and meatsauce. 10.00

Pesto lasagna
Our homemade lasagna with buffalo
ricotta, bechamel and pesto sauce. 10.00

Potatoes and meatball
Our homemade polpette (meatball) in
tomato sauce with potatoes. 8.00

Spicy bean and sausage
A remake of salsiccia con fagioli
all'uccelletta means sausage with bean in
a spicy tomato sauce. 8.00

Potatoes and tomato sauce with
parmesan
Our delicious baked potatoes with
homemade tomato sauce with light garlic
and a lot of parmesan. 5.00

GAIA PHILOSOPHY
Gaia means earth
WE WANT TO CELEBRATE EARTH. WE
ARE GUESTS ON THIS EARTH, WE DO
NOT POSSES IT AND WE BELIEVE
WE NEED TO LEARN AND DEVELOP
MORE RESPECT FOR THIS PLANET.

We are a community
DROP YOUR EGO BUT KEEP YOUR
PERSONALITY. WE ARE A COMMUNITY,
WE ARE HERE TO HELP, SHARE AND
SUPPORT EACH OTHER. BREAD IS
LIMITED ONLY WHEN YOU WANT
MORE.

We are what we eat
NOT PROCESSED FOOD! FOOD
INFLUENCES OUR MOOD AND THE
WAY WE RELATE TO OTHER PEOPLE.
WE CHOOSE QUALITY OVER QUANTITY
AS A GOOD BALANCE FOR
OURSELVES. GAIA BELIEVE IN
MEDITERANNIAN DIET AS A MULTIPLE
SOURCE OF FRESH AND VARIETY OF
INGREDIENTS THAT MAKE OUR
BODIES HAPPY. .

Love, eat and be merry
EATING IS A NECESSITY AND A
PRIORITY. IT SHOULD NOT BE
EXPENSIVE. WE CHOOSE FRESH
FOOD AT A GOOD PRICE, SERVICE IS
NOT PRIORITY.

Count your blessings
AND NOT WHAT YOU DO NOT HAVE OR
CAN  NOT  HAVE.
SOMETIMES WE FORGET TO SAY
THANK YOU TO MOTHER EARTH, WE
TAKE TOO MANY THINGS FOR
GRANTED.
AN APPROACH OF GRATEFULNESS
AND AWARENESS OF WHAT WE HAVE
CAN ENRICH OTHERS.



Fagottini ripieni
mini calzoni stuffed one with mascarpone
cheese/roasted peppers/oregano and the
other with buffalo ricotta/sweet grape
tomatoes/ black pepper. 8.00


