CAFE

ESPRESSO

SINGLE ORIGIN ESPRESSO
DUBLE ESPRESSO
DECAF COFFEE
CAFE MACCHIATO
MACCHIATONE
CAPPUCCINO
LATTE MACCHIATO
ORZO / GINSENG
AMERICAN COFFEE
CHICORY COFFEE
VEGETABLE MILK

NOT ONLY COFFEE...

CAFFE SPECIALE

Espresso, dulce de leche sauce

GOLDEN MILK

Curcuma, cinnamon, vegetable milk

MATCHA LATTE
Matcha Tea, vegetable milk

CHAI LATTE

Black Tea, spices, vegetable milk
MATE COCIDO LECHE

Yerba Mate Tea, warm milk

SUBMARINO

White or dark choco bar, warm milk

1,50
1,80
2,50
1,50
1,70
1,80
2,00
2,50
2,00
1,80
2,20
0,30

3,50

4,00

4,50

5,00

4,00

3,50

LE FRONDE - KE WINES

cafe - brunch - enoboutique

REFRONTOLO WINE GLASS

PROSECCO DOCG
SUR LIES
WHITE

RED

SWEET WINE

ASK FOR AVAILABILITY FOR
OTHER WINE

COCKTAIL

SPRITZ LE FRONDE

St.German liquer, prosecco, lime

MIRTILLO
Cordusio aperitif, tonica water

SUDAMERICANO

Campari bitter, vermouth, the mate

FERNANDITO

Fernet Branca, Coca-Cola
TOMMY'S MARGHERITA
Tequila, lime, agave

ESPRESSO MARTINI

Vodka, liquer café, espresso

BLOODY MARY

Bloody mary mix, tomate, Lime

3,50

2,50
3,00
3,00
5,00

APERITIF

SPRITZ LISCIO

SPRITZ APEROL/CAMPARI
BEER 0,3

DRINK

WATER 0,25
WATER 0,5
WATER 0,75

PEACH ICE TEA/LIMON ICE TEA

MATE ICE TEA
FRUIT JUICE
COCA COLA / COCA ZERO

COCA COLA 1L
CORTESINO

ORANGE JUICE
FRESH JUICE

MOCKTAIL

POMELO

Grapefruit, agave, tajin, soda water

BUBBLES
Amarico liquer, tonica water

PASSION GINGER

Passion Fruit, ginger, ginger ale soda

FAKE G&T

Seedlip, tonica water

3,00

4,50
4,00

1,50
2,50
3,50
3,00
4,00
2,50
3,50
8,00
3,50
4,50
6,50

7,00

7,00

7,00

7,00



THE TEMPTATION

SOURDOUGH BRIOCHE
WHOLEMEAL BRIOCHE

BRIOCHE FILLED WITH

Vanilla cream, hazelnut cream,
pistachio cream, jam, dulce de

PLUM CAKE GLUTEN FREE
CAKE OF THE DAY
SEASONAL PIE

BROWNIES

CUPCAKE

COOKIES

ALFAJOR MAIZENA
ALFAJOR WHITE OR DARK

INFUSIONS HOT & COLD

ARMONIA INTERIORE

Linden, Lavender

PAMM

Papaya, orange, apple, pomegranate

LA BORDEAUX
Cherry, blueberry

ROSA PEPERITA

Lemongrass, mint, rose petals

PASSIONE

Passion fruits

MIDNIGHT INFUSION

hibiscus, raisin, edelflowers, rose

ARGENTINIAN MATE STYLE

LE FRONDE -

KE WINES

1,50
1,70 cafe - brunch - enoboutigue
1,80 4,50
PANCAKES 0 WAFFLE =-
lehce FRUITS 6,90
5 00 Fresh fruit, powered sugar,
! honey or maple syrup
4,00 BANANA 8,00
3,50 Caramelized banana, almond grain,
Perenzin's Ricotta cheese, powered sugar,
4,00 4oney or maple syrup
4,00 SWEET TOOTH 8,90
Pistachio mousse, fresch fruit, dulce de
3, 00 leche mousse, powered sugar, chocolate
4’00 flankes
DELICIOUS 8,50
3150 Halzenut cream, vanilla cream, choppedd

halzenut, powered sugar

CREPES

3,50 DULCE DE LECHE CREAM
with fresh fruit
3,50 VANILLA CREAM
with fresh fruit
3,50 HALZENUT CREAM
with caramelized banana
3,50 EXTRAS
MOUSSE/SOUCE PISTACHIO
3,50 MOUSSE/SOUCE DULCE DE LECHE
VANILLA CREAM
3,50 HALZENUT CREAM
CHOCOLATE FLAKES
4,00 CHOPPEDD HALZENUT/PISTACHIO

FRESH FRUIT

TORREJAS (FRENCH TOAST)

TORREJAS GRANDPA 6,00
Breaded brioche on egg and milk, brown

sugar crust

TORREJAS FAT 7,50

Breaded brioche on egg and milk, vanilla
cream, chocolate flankes

TORREJAS DELICATED 7,50

Breaded brioche on egg and milk,
ricotta cheese, red fruit, honey

YOGURT BOWL

BOWL PASSION

Homade granola, red fruits, chocolate
flankes, honey, chia seeds

BOWL CHOCO

Banana, chocolate puffed rice,
1in seeds, maple syrup

6,00

6,00

BOWL FRUITS

Fresh fruit, homemde granola, chocolate
puffed rice, honey

6,00

PORRIDGE
CACAO

Oatmeal, cacao, almond milk, honey

6,50

MOKA

Oatmeal, almond milk, cacao, chia seeds,
banana, homey, dried fruits, cafe

8,00

CLASSIC

Oatmeal, Almond milk, fresh fruit, dreid
fruits, maple syrup, lin seeds, chocolate
flankes

8,00



EMPANADAS

HAM AND CHEESE 5,00
SEASONAL 5,00

SALTY CROSSAINT

HAM AND CHEESE 3,50
SAUTEED VEGETABLES 3,50

BURGERS 10-14

CLASSIC & POTATOS 8,00

Angus 80gr, tomato, salad, Latteria
Perenzin cheese

SPECIAL & POTATOS 11,00

Angus 80gr, lard, caramelized onion,
caciotta goat cheese Latteria Perenzin

LUNCH TIME 10-14

SALAD 8,00
TONGUE WITH VINAIGRETTE 8,00
BOURGUIGNONNE SNAILS 14,00
RICE / QUINOA / BURGUR 7,00
chiedere disponibilita

PASTA DISH 10,00
VEGETARIAN CARPACCIO 10,00
ANGUS BEEF BY 24,00

TRATTORIA ARGENTINA

the side dish is included

LE FRONDE - KE WINES

cafe - brunch - enoboutique

OVI (EGGS LOVERS)

SCRAMBLED 3,50
OMELETTE 3,50

FRIED EGG 3,50
CROQUE MADAME 7,00

Fried egg, white bread, ham, cheese, chives

PANCAKES 0 WAFFLE 4.50

SPINACCIOSI 9,00

creamy spinach, bacon, freid egg

SALMON 10,00

Smoked salmone, yogurt souce, chives

SALTY CREPES

HAM AND CHEESE

BACON, CHEESE,
CARAMELIZED ONION

EXTRAS
AVOCADO

SALMON

CREAMY SPINACH
CRISP BACON
ONION

TOMATO

CHEESE

HAM WITH ERBS
YOGURT SOUCE

BRUSCHETTE

(on request also gluten-free)

BURRATA

Smoked burrata, tomato-cherry confit,
herbs, bacon

SALMON

Salmon and avocado

AVOCADO TOAST

Avocado and eggs

VEGETARIAN

8,00

10,00

9,00

7,00

hummus, sautéed vegetables, robiola cheese

TOAST RUSTICO

HAM AND CHEESE
SAUTEED VEGETABLES

FINGER FOOD

FRIED BATATA

MEATBALLS(1PZ)

SELECTION OF CROUTONS (2PZ)
SANDWICH

SALADO E FORMAI

SELECTION OF SALAMI OF
BUTCHER ROBERTO D'ALTOE

SELECTION OF CHEESES OF
DAIRY LATTERIA PERENZIN

SELECTION OF CHEESES AND
SALAMI

6,00
6,00

3,00
2,00
3,00
3,00
15,00

12,00

22,00



