
IN ALL OUR PRODUCTS YOU CAN FIND TRACES OF: 1. Grains containing gluten: wheat, rye ,barley, oat, spelt, kamut, or their hybridized strains and derivative products 2. Milk and milk
derivatives (lactose included) 3. Eggs and eggs derivatives 4. Shellfish and shellfish derivatives 5. Fish and fish derivatives 6. Clams and clams derivatives 7. Nuts: almonds (amygdalus communis),
hazelnuts (corylus avellana), walnuts (juglans regia), cashew nuts (anacardium occidentale), pecans [carya illinoensis (Wanghenh.) K. Koch], brazil nuts (bertolletia excelsa), pistachios (pistacia vera),
macadamia nuts or Queensland nut (macadamia ternifolia) and their products, except for all nuts used to produce alcoholic distillates, including ethyl alcohol coming from agriculture 8. Peanuts
and peanuts derivatives 9. Lupins and lupins derivatives 10. Sesame seeds and sesame seeds derivatives 11. Soy and soy derivatives 12. Celery and celery derivatives 13. Mustard and mustard
derivatives 14. Sulfur dioxide and sulphites in concentrations higher than 10mg / kg and 10mg / l in terms of SO.Due to the express preparation of all our dishes, there is the possibility of crossed
contamination between foods; we can not assure the total absence of allergens not declared in recipes If you suffer from food allergies or intolerances, our staff will be happy to help you.

In this restaurant we use froozen Bread - *Frozen ingredients - Table service 1,50 €                            APRILE 23 - SCALO - UK

SOFT DRINKS

WATER 50 cl.  2,60
 San Bernardo Natural
 San Bernardo Sparkling

FIZZY DRINKS  
Coca-Cola 33 cl.  |  Coca-Cola Zero 33 cl.  |  Fanta 33 cl.  |  Red Bull 25 cl.  3,50

FEVER-TREE 20 cl.  2,50 
Indian Tonic Water  |  Soda al Pompelmo Rosa  

SAN BERNARDO 26 cl.  3,50 
Aranciata 

NIASCA PORTOFINO 25 cl.            4,20
Mandarinata  |  Limonata del Tigullio  |  Festivo di Portofino  |  Chinotto

ORGANICS 25 cl.            3,50
Bitter Lemon  |  Simply Cola 

ORGANIC ICE TEA  3,50
SAN BERNARDO 26 cl.
Lemon  |  Peach

SQUEEZED JUICES MADE TO ORDER WITH FRESH FRUIT

ARANCIA  5,50
Orange

ABCE  5,50
Orange, carrot, lemon, fennel

ENERGY  5,50
Apple, pineapple, carrot

GINGER  5,50
Apple, carrot, rocket, ginger

DETOX 12    5,50
Celery, apple, orange, fennel

COFFEE AND TEA

CAFFÈ ESPRESSO Lavazza, selection Tierra  1,80

CAFFÈ AMERICANO  1,80

CAPPUCCINO 2  2,00

CAFFÈ MAROCCHINO 2  2,50

CAFFÈ GIUSTO 1 - 2 - 3 - 7 - 11  2,80
Served with bocconcino Dai Dai

HOT TEA AND ORGANIC HERBAL INFUSION  3,00

SPIRITS

BRAULIO  5,00
LIMONCELLO VILLA MASSA  5,00
GRAPPA  5,00
SAMBUCA BORDIGA  5,00
AMARO AMARA  5,00
AMARETTO ADRIATICO  5,00

BEVERAGE
WINES 14

SPARKLING
PROSECCO DI VALDOBBIADENE EXTRA DRY 6,00 24,00
Azienda agricola Bisol - 11,5° vol.

MAXIMUM BLANC DE BLANC BRUT 8,00 32,00
Ferrari - 12,5° vol.

WHITE WINES

SAUVIGNON GRAF VON MERAN 2021 6,50 26,00
Cantina Merano - 14° vol.

GEWÜRZTRAMINER GRAF 2021 7,50 30,00
Cantina Merano - 15° vol.

ORANGE 
VERMENTINO LA TREGGIATA BIO 2021 6,00 24,00
Le Calle - 13° vol.

RED WINES
ROSSO DI MONTALCINO BIO 2020 6,50 26,00
Col d’Orcia - 14° vol.

PINOT NERO GRAF 2020 6,50 26,00
Cantina Merano - 14° vol.

BARBERA PRIMEVÌ BIO 2020 7,00 28,00
Cascina San Michele - 15° vol.
The year can change according to the availability of the wine cellar.

DRAFT BEERS 1                                                                                                                                        33 cl.               45 cl.

MORETTI FILTRATA A FREDDO  4,3° vol. 5,30 7,00

ICHNUSA – NON FILTRATA  5° vol.  5,70 7,50

BIRRA MESSINA - CRISTALLI DI SALE  5° vol. 5,70 7,50

BOTTLED BEERS 1

HEINEKEN 5° vol. - 33 cl.  5,50

CRAFT BEERS 1

VIAEMILIA - BIRRIFICIO DEL DUCATO Italian Pilsner  5° vol. - 33 cl. 6,80

FREERIDE - BIRRIFICIO DEL DUCATO West Coast IPA  5,2° vol. - 33 cl. 6,80

WEISS - ENKI ALE  Birrificio agricolo italiano  5° vol. - 33 cl.  6,80

BLOND ALE - ENKI ALE  Birrificio agricolo italiano  5,5° vol. - 33 cl.  6,80

BROWN - ENKI ALE  Birrificio agricolo italiano  6,5° vol. - 33 cl.  6,80

STOUT - ENKI ALE  Birrificio agricolo italiano  6,5° vol. - 33 cl.  6,80

DOUBLE IPA - ENKI ALE  Birrificio agricolo italiano  8,5° vol. - 33 cl.  7,80

DRINKS 14

SPRUZZATO  8,00
The exclusive Rita’s recipe for Panino Giusto, which combines the tradition of Spritz and Hugo

VENEZIANO  8,00
Discover the typical Venice Spritz, with the Select aperitif and gentian liqueur

This price is reletad to lunch time.

       Glass                         Bottle



OUR SALADS

CROCCANTE  12,00
Lamb’s lettuce, cherry tomatoes, Parmigiano Reggiano, thinly sliced celery,
green apple, walnuts
1 - 2 - 7 - 10 - 11 - 12

FAVIGNANA   13,50
Lettuce mix, cherry tomatoes, grilled aubergines and courgettes,
Parmigiano Reggiano, walnuts, tartar sauce
1 - 2 - 3 - 7 - 10 - 11 - 13 -14

SORRENTO 13,50
Lettuce mix, cherry tomatoes, tuna, mozzarella knots, hard-boiled egg
1 - 2 - 3 - 5 - 10 - 11 - 14

IMPERIALE 14,50
Lettuce mix, grilled chicken breast, crispy bacon, croutons,
Parmigiano Reggiano, mustard vinaigrette
1 - 2 - 10 - 13 - 14

COLD DISHES

FATTORIA 13,50
Turkey breast, lettuce mix, cherry tomatoes, thinly sliced fennels, tuna sauce
1 - 2 - 3 - 5 - 10 - 11 - 14

YORK 14,30
Roast beef, oven roasted potatoes, tartar sauce
1 - 2 - 3 - 7 - 11

PIC NIC 15,00
Roast beef, grilled courgettes and aubergines, baked cherry tomatoes
1 - 2 - 10 - 11 - 14

SOLEADO 15,00
Parma ham, baked cherry tomatoes, mozzarella knots, basil
1 - 2 - 10 - 11 - 14

ITALIERE 15,50
Parma ham, bresaola, speck, brie, mozzarella knots, oregano,
Parmigiano Reggiano, zibibbo elisir, served with warm bread
1 - 2 - 10 - 11 - 14

HOT DISHES

BOSTON 13,50
Grilled chicken breast, crispy bacon, french fries*, mild mustard
1 - 2 - 10 - 11 - 13

DELY 14,50
Grilled chicken breast, grilled aubergines and courgettes, artichokes
1 - 2 - 10 - 11 - 14

DESSERT

BOCCONCINO DAI DAI 1,30
Bite-sized artisan ice cream covered by fi ne dark chocolate
1 - 2 - 3 - 7 -  8 - 11

CREMA AL CAFFÈ  3,50
Coffè cream served with wipped cream and cocoa
2

TIRAMISÙ GIUSTO 5,80
Panino Giusto’s traditional recipe
1 - 2 - 3 - 7 - 8 - 10 - 11

DAILY DESSERTS* 7,00
Ask our staff and fi nd out our delicious cakes of the day
1 - 2 - 3 - 7 - 8 - 10 - 11 - 14

INSALATA DI FRUTTA CON E SENZA GELATO                         6,20 7,00
Fresh fruit salad served with or without ice cream

PROSCIUTTO DI PARMA DOP

LUIS 8,80
Parma ham, mozzarella, tomato, extra-virgin olive oil
1 - 2 - 11

JOLLY 9,50
Parma ham, brie, tomato, tartar sauce
1 - 2 - 3 - 11 - 13 - 14

WASHINGTON 9,70
Parma ham, fresh cheese, tomato, black olives pâté
1 - 2 - 11

TARTUFO 10,00
Parma ham, brie, tomato, rocket, Alba truffl e extra-virgin olive oil
1 - 2 - 11

BRESAOLA DELLA VALTELLINA IGP |  BY SALUMIFICIO BORDONI

GARIBALDINO 9,80
Bresaola, mozzarella, tomato, rocket, extra-virgin olive oil
1 - 2 - 11

TRA I DUE  10,50
Burnt wheat and sourdough bread, bresaola, stracciatella, fresh pumpkin fl ower,
fresh cream cheese and taggiasca olives, extra-virgin olive oil
1 - 2 - 11

SPECK |  SERVED WITH MULTIGRAIN BREAD

GARDENA 7,80
Speck, fresh cheese, zibibbo elixir, rocket
1 - 2 - 10 - 11

BAITA 8,30
Speck, brie, cocktail sauce
1 - 2 - 3 - 10 - 11 - 12 - 13 - 14

VEGGIE

PARTENOPEO   8,00
Grilled aubergines, Parmigiano Reggiano, mozzarella, oregano,
extra-virgin olive oil, sundried cherry tomatoes pesto, basil
1 - 2 - 3 - 7 - 11 

VEG 2 8,00
Black cabbage and organic cashew nut pesto, grilled aubergines, organic hummus
with curry, oven baked tomatoes, extra-virgin olive oil, basil
1 - 7 - 8 - 10 - 11 - 12 - 13

SICILIANO    8,80
Multigrain bread, Cacio Ragusano, grilled courgettes, fresh cheese fl avored with
thyme and marjoram, basil pesto, extra-virgin olive oil, oregano
1 - 2 - 7 - 10 - 11

VEAL

K2 9,00
Roast beef, tomato, mayonnaise, extra-virgin olive oil
1 - 3 - 11 - 13 - 14

FINOCCHI E ARANCE 4,50
Side with thinly sliced fennel, orange, Taggiasca olive, black pepper, extra-virgin olive oil

PATATINE FRITTE* 5,80
Served with sauces
1 - 3 - 12 - 14

PATATE AL FORNO 5,80
With Cervia salt fl avoured with aromatic herbs
10 

ASSAGGIO DI PARMA E STRACCIATELLA 6,00
Parma ham, stracciatella served with warm bread
1 - 2 - 11

ASSAGGIO DI BRESAOLA E ROBIOLINA 6,00
Bresaola, fresh cheese, served with warm bread
1 - 2 - 11

FANTASIA DELL’ORTO 7,30
Grilled courgettes and aubergines, artichokes, cherry tomatoes,
thinly sliced carrots, basil, extra-virgin olive oil
1 - 2 - 10 - 14

PANINI      Made to order with fresh and high quality ingredients.

TO WHET YOUR APPETITE & MORE

PRODUCED AND AGED FOR 26 MONTHS
BY GIANCARLO TANARA

ABBONDANTI |  OUR BIGGER PANINI, ROUND AND MORE TASTY

CAPRICCIO 11,00
Prague ham, black olives pâté, artichokes, baked cherry tomatoes,
mayonnaise fl avored with strong mustard
1 - 3 - 11 - 13 - 14

EVEREST 13,00
100 gr. roast beef, grilled courgettes, rocket, extra-virgin olive oil, lemon zests, mayonnaise
1 - 3 - 11 - 13 - 14

ESAGERATO 13,50
100 gr. roast beef, tomato, lettuce, crispy bacon, mayonnaise fl avored with strong mustard
1 - 3 - 11 - 13 - 14

CACIOBURGER 15,50
Bun, buffalo burger*, provola calabrese cheese, crispy bacon, lettuce, tomato,
Panino Giusto BBQ sauce
1 - 2 - 10 - 11 - 12

BURGER PLANT BASED   15,50
Plant based meat, Panino Giusto BBQ sauce, lettuce, tomato, mild mustard  
1 - 7 - 11 - 12 - 13

PROSCIUTTO DI PRAGA |  PRAGUE HAM SLIGHTLY SMOKED

DIPLOMATICO 7,60
Prague ham, edamer cheese, cocktail sauce
1 - 2 - 3 - 11 - 12 - 13 - 14

SAVOY 8,50
Prague ham, mozzarella, tomato, rocket, extra-virgin olive oil
1 - 2 - 11

GIUSTO 8,50
Prague ham, mozzarella, tomato, anchovy, mild mustard sauce
1 - 2 - 5 - 11 - 13

SETTEBELLO 8,80
Prague ham, brie, Panino Giusto veal pâté 
1 - 2 - 11 - 12 - 14

POULTRY

CITY 8,50
Grilled chicken, crispy bacon, lettuce, mild mustard
1 - 11 - 13 

TURKEY 9,00
Turkey breast, tomato, lettuce, tuna sauce, caper powder
1 - 3 - 5 - 11 - 14

MADRAS   9,30
Turkey breast, lamb’s lettuce, tomato, curry mayonnaise, black rice pop corn, almond
1 - 3 - 7 - 8 - 10 - 11 - 12 - 13 - 14

TOAST

TOAST VEGETARIANO 6,80 
Grilled aubergines, edamer cheese, tomato, Prà basil pesto
1 - 2 - 3 - 7 - 11 

TOAST CLASSICO 7,20
Cooked ham, edamer cheese
1 - 2 - 3 - 7 - 11

TOAST DELLA CASA 8,50
Cooked ham, edamer cheese, tuna, tomato, tartar sauce
1 - 2 - 3 - 5 - 7 - 11 - 13 - 14

DO YOU MISS OUR ICONIC PANINI?
ASK TO OUR MAESTRI AND THEY WILL DO
EVERYTHING TO FULFILL YOUR REQUEST.

LEARN MORE ON PANINOGIUSTO.IT

ICONS   |         STARRED

CERTIFIED PANINI BY ACCADEMIA DEL PANINO ITALIANO FOUNDATION, 
VISIT THE WEBSITE ACCADEMIAPANINOITALIANO.IT 

We are the fi rst Italian B Corps in the food 
service industry. We value people and the 
quality of our products because we truly 
believe that each small decision can make a 
diff erence.

What’s makes our Panino Italiano just so 
special, everyday, since 1979?
Made to order by our very own Maestro
del Panino and resting between two gently 
warmed slices of artisanal bread, we combine 
the fi nest quality fresh ingredients of the 
upmost fl avor, together with our authentic oils 
and seasonal vegetables, to ensure our Panino 
is not just good, it’s Giusto!

LETTUCE MIX
YUMMIX DELICATO

Download the last version
of MY Panino Giusto
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CARPACCIO DI TONNO  |

PESCATO 1, 2, 3, 5, 7, 13, 14           11,00 
Tuna carpaccio, peach, pak choi mixed leaves, extra-virgin olive oil, curry mayonnaise

MEDITERRANEO 1, 2, 5, 11            13,00 
Tuna carpaccio, stracciatella, taggiasca olives, baked cherry tomatoes, oregano 

PANINI
RE SOLE 1, 2, 11       10,50
Parma ham, rocket, mozzarella, basil, artichokes pâté 

PEGASO 1, 2, 11, 14          9,00 
Turkey breast, stracchino fresh cream cheese*, artichokes, extra-virgin olive oil,
lemon zests, black pepper 

BALTO 1, 2, 5, 11, 12           15,50 
Smoked salmon, stracchino fresh cream cheese*, thinly sliced fennel and celery,
extra-virgin olive oil, black olives pâté, black pepper 

ESTIVO PIÙ 1, 2, 3, 14          7,50 
Tuna, mayonnaise, tomato, lettuce, black olives pâté 

INSALATA  | PAK CHOI MIXED LEAVES

MISTICA 1, 5, 7, 11           16,00 
Pak choi mixed leaves, tuna carpaccio, peach, salted-roasted peanuts

ABBONDANTI  | I NOSTRI PANINI ROTONDI PIÙ GRANDI E CONDITI

CROCCO 1, 3, 13, 14           12,00                      
Black bun*, crispy cornfl ake-crusted chicken*, mayonnaise fl avored with strong mustard, lettuce 

PLANET FARMS

IL NOSTRO CARPACCIO DI TONNO PINNE GIALLE, FRESCO E SAPORITO

          11,00           11,00           11,00           11,00           11,00           11,00 

SUMMER SPECIALS
Limited special edition with seasonal products

For the complete allergens list, check the main menu. - *Frozen ingredients.

NEWS PLANET FARMS

PEGASO:
The vibrant taste

of simplicity

Try it out  !


