
Instagram: @audacebergamo

Via San Lazzaro 1/C, Bergamo
035 066 8346



Appetizers

Caprese:                            15€
Tomato, Buffalo Mozzarella DOP, Oregano, Extra Virgin Olive Oil. (Allergens: 3)

Smoked Swordfish Carpaccio:                                          18€
Smoked Swordfish, Orange, Fennel, Extra Virgin Olive Oil. (Allergens: 5)

Prosciutto and Melon:                          17€
San Daniele Cured Ham, Melon. (Allergens: 5)

First Courses

Asparagus Risotto:                           18€
Risotto, Asparagus, White Wine, Cream, Extra Virgin Olive Oil, Onion. (Allergens: 3, 9, 13)

Fettuccine with Salmon:                          17€
Fettuccine, Salmon, Cream, Extra Virgin Olive Oil. (Allergens: 3, 5, 9, 14)

Tortellini with Ragù:                                          16€
Tortellini, Meat Ragù, Extra Virgin Olive Oil, Onion, Garlic. (Allergens: 3, 9, 12, 13, 14)

Main Courses

Beef Tagliata with Potatoes:                                         20€
Slow-Cooked Sliced Beef, Potatoes, Extra Virgin Olive Oil. (Allergens: 3, 9, 13)

Parsley-Crusted Sea Bass with Potato Cream:                                        23€
Sea Bass Fillet, Breadcrumbs, Parsley, Potato Cream, Extra Virgin Olive Oil. (Allergens: 5, 9)

Pork Scaloppine with Radicchio and Smoked Provola:                                      19€
Pork Cutlets, Radicchio, Smoked Provola, Cream, Extra Virgin Olive Oil, Onion. (Allergens: 3, 9, 13)

Cover Charge: 2€



Salads

Ceasar Salad:              16€
Iceberg Lettuce, Chicken Strips, Croutons, Caesar Dressing, Shaved Grana Cheese, Cherry Tomatoes, Extra Virgin Olive Oil. (Allergens: 3, 9)

Vegetarian Salad:              16€
Iceberg Lettuce, Zucchini, Olives, Buffalo Mozzarella DOP, Boiled Eggs, Extra Virgin Olive Oil. (Allergens: 3, 14)

Side Dishes

Roasted Potatoes:               6€
Potatoes, Rosemary, Extra Virgin Olive Oil. (Allergens: 9)

Grilled Vegetables:               6€
Zucchini, Eggplant, Extra Virgin Olive Oil.

For Kids

Pasta with Tomato Sauce:             10€
Fusilli Pasta, Tomato Sauce, Extra Virgin Olive Oil. (Allergens: 9, 12)

Chicken Cutlet with French Fries:            10€
Chicken Cutlet, Potatoes. (Allergens: 3, 9, 14)

Desserts

Lemon Sorbet:                5€
(Allergens: 3, 9, 14)

Tiramisù:                6€
(Allergens: 3, 9, 14)

Black/ White Truffle:                 6€
(Allergens: 3, 9, 14)

Dessert of the Week:                6€

Cover Charge: 2€



American Brunch             22€

Cheese and Bacon Omelette
Avocado Toast
Pancakes
Yogurt and Muesli
Fresh Orange Juice and Coffee

Italian Brunch             22€

Bruschetta with Cherry Tomatoes
Omelette Rolls with Mozzarella and Cooked Ham
Croissant (Plain, Chocolate, Apricot, Orange)
Seasonal Fruit
Fresh Orange Juice and Cappuccino

Brunch Dishes

Pancakes:                10€
Pancakes, Seasonal Fruit, Cascade of cream. (Allergens: 3, 9, 14)

Cheese and Bacon Omelette:              10€
Eggs, Cheese, Bacon. (Allergens: 3, 9, 14)

Avocado Toast:               11€
Toast, Spreadable Cheese, Avocado, Salmon. (Allergens: 3, 5, 9, 14)

Yogurt and Muesli:               6€
(Allergens: 1, 2, 3, 9)

Omelette Rolls:               10€
Eggs, Mozzarella, Cooked Ham. (Allergens: 3, 9, 14)

Plain Croissant:                                   1,50€
(Allergens: 3, 9, 14)

Filled Croissant:               2€
Chocolate, Apricot, Orange. (Allergens: 3, 9, 14)

Cover Charge :2€



Aperitivo Audace(Also Vegetarian)                    15€

Includes a Cocktail

Snacks

French Fries: (Allergens: 9)                                           4€
Polenta Fries:(Allergens: 9)                                             5€
Mozzarella Bites (8 pcs): (Allergens: 3, 9)                     6€
Chicken Sticks (8 pcs): (Allergens: 9)                     6€
Olive Ascolane (8 pcs): (Allergens: 3, 9)                      6€
Tempura Vegetables: (Allergens: 9)                     6€
Fried Mix: (Allergens: 3, 9)                      8€

Cafeteria

Water 50cl:                        1,50€
Espresso:                         1,20€
Macchiato:                        1,30€
Decaf:                         1,40€
Americano:                        1,40€
“Marocchino” Coffee:                       1,50€
Cappuccino:                        1,80€
Hot Tea:                         3€
Fresh Orange Juice:                           4,50€
Peach/Apricot/Pear/ACE Juice:                        4€

Soft Drinks                         4€

Bordolese Water 75cl
Crodino
Coca Cola / Zero
Estathé Lemon / Peach
Fanta
Lemonsoda
Schweppes Tonic
Sprite
Red Bull

Cover Charge: 2€



Cocktails                                   7€

Spritz 
(Aperol/Campari/Select, Prosecco, Soda)

Negroni 
(Campari, Sweet Vermouth, Gin)

Americano 
(Campari, Sweet Vermouth, Soda)

Sbagliato 
(Campari, Sweet Vermouth, Prosecco)

Gin Tonic/Lemon
Vodka Tonic/Lemon

Gin Tanqueray                          + 1€
Gin Engine                                    + 3€
Gin Malfy Lemon                                  + 2€
Gin Malfy Pink Grapefruit                                + 2€�

Cocktails                                   8€

Hugo
(Elderflower Liqueur, Prosecco, Soda)

Long  Island Ice Tea
(Gin, Vodka, Rum, Triple Sec, Lemon Juice, Sugar Syrup, Cola)

Moscow Mule
(Ginger Beer, Vodka, Lime Juice)

London Mule
(Ginger Beer, Gin, Lime Juice)

Spritz Audace
(Aperol Spritz with Montenegro)

Cocktails                                   9€

Red Hugo
(Elderflower Liqueur, Prosecco, Red Fruit Juice)

Old Man
(Whisky, Sweet Vermouth, Disaronno, Orange Juice)

Mojito (Passion Fruit, Raspberry, Strawberry)
(Lime, Sugar, Rum, Mint, Soda)

Caipiroska (Passion Fruit, Raspberry, Strawberry)
(Lime, Sugar, Vodka, Soda)

Margarita (Passion Fruit)
(Tequila, Triple Sec, Lime Juice)



Non-Alcoholic Cocktails                                8€

Virgin Mojito
(Lime, Sugar, Lemonsoda, Mint, Schweppes Tonic)

Red Forest
(Pineapple Juice, Red Fruit Juice, Raspberry Purée)

Summer Trip
(Orange Juice, Lemon Juice, Strawberry Purée)

Golden Sunset
(Pineapple Juice, Passion Fruit Purée, Lemon Juice, Schweppes Tonic)

Amari 
                        
Grappa Candolini Bianca                          3€
Grappa Candolini Riserva                           4€
Braulio                            5€
Montenegro                           5€
Amaro del Capo                           5€
Vecchia Romagna                           5€
Limoncello                           5€
Anima Nera                           5€
Sambuca Molinari                           5€
Disaronno                            5€
Jagermeister                           5€
Jack Daniel's                           5€
Nero di Como                           5€
Whisky Chivas 12 anni                          10€
Whisky Caol Ila 12 anni                         12€

Beers

Ichnusa 33cl                           5€
Pils 2 33cl                            6€
Redvolution 33cl                           6,50€
Lolipa 33cl                           6,50€
Perla d’Orzo 50cl                          7,50€



White Wines                             glass   Bott.

Chardonnay:                            4€           20€
Vitigno: 100% Chardonnay
Zona: Mantova (MN)
Aroma: Pleasant, Fruity
Gradi: 13%

Chardonnay Frizzante:            4€           20€
Vitigno: 100% Chardonnay
Zona: Mantova (MN)
Aroma: Delicate, Fruity
Gradi: 11,5%

Lugana:               5€           25€
Vitigno: 100% Turbiana (Trebbiano di Lugana)
Zona: Pozzolengo, Brescia (BS)
Aroma: Fruity
Gradi: 13%

Dolcevolpe Passito Bianco:                                                         35€
Vitigno: 100% Chardonnay
Zona: Mantova (MN)
Aroma: Delicate, Pleasant, Persistent
Gradi: 15%

Vietovska:                                                     66€
Vitigno: 100% Vitovska
Zona: Carso(GO)
Aroma: Fruity
Gradi: 12%

Vie Delle Rose:                                             45€
Vitigno: 100% Friulano
Zona: Farra d’Isonzio (GO)
Aroma: Pleasant, Fruity
Gradi: 13,5%

Ribolla Gialla:                                            45€
Vitigno: 100% Ribolla Gialla 
Zona: Farra d’Isonzio (GO)
Aroma: Floral, Fruity
Gradi: 13%

Ramé:                                45€
Vitigno: 100% Pinot Grigio Isonzio
Zona: Farra d’Isonzio (GO)
Aroma: Floral, Fruity
Gradi: 13,5%



Red Wines                             glass   Bott.

Cabernet:              4€           20€
Vitigno: 85% Cabernet Sauvignon, 15% Cabernet Franc
Zona: Mantova (MN)
Aroma: Pleasant, Fruity
Gradi: 12,5%

Corvina:                                             35€
Vitigno: 50% Corvina, 50% Corvinone
Zona: Mantova (MN)
Aroma: Fragrant, Spicy
Gradi: 18%

Montevolpe Rosso:                                                       40€
Vitigno: 40% Merlot, 40% Cabernet, 20% Corvina
Zona: Mantova (MN)
Aroma: Varied, Distinctive
Gradi: 15%

Dolcevolpe Passito Rosso:                                                     35€
Vitigno: 40% Merlot, 40% Cabernet, 20% Corvina
Zona: Mantova (MN)
Aroma: Persistent
Gradi: 15%

Bollicine                               glass   Bott.

Franciacorta Barbalonga:              8€         55€

Spumante Classic Method Brut:              5€         25€


