
M E N U

SHARE IT ON A SOCIAL NETWORK, 
BUT ENJOY IT ALL!

@@BUNSALGHERO



AVOCADO TOAST  (1-6)� €6,00

TOASTED CEREAL BREAD AND AVOCADO SEASONED 
WITH SALT AND OIL 
WITH SARDINIA BACON + 1€ 
WITH FRIED EGG + 1€

FISH AND CHIPS*(1-2-3)� €6,00

LITTLE CONE OF COD BITES WITH FRENCH FRIES

CROCCHETTE � €6,00 
DI JALAPEÑO*(1-3-4)
NUGGETS OF HOT MEXICAN CHILI PEPPERS  
WITH A CREAMY CHEESE HEART

ARROSTICINI ABRUZZESI� €6,50

SMALL GRILLED MUTTON SKEWERS

SCIATT IN SARDA  (1-4)� €6,00

LITTLE FRITTERS MADE OF BUCKWHEAT WITH A CORE 
OF SEMI-AGED SARDINIAN PECORINO CHEESE

ONION RINGS*	 (1-5)� €5,50

FRIED ONION RINGS

FRENCH FRIES� €5,00

SNACKS 



HOMEMADE BURGERS  
WITH FRENCH FRIES

OUR HAMBURGERS ARE NORMALLY SERVED MEDIUM-DONE.  
THIS ENHANCES AND GIVES BEST VALUE TO  
THE DISTINCTIVE QUALITIES OF THE HIGH-CLASS MEATS 
THAT WE SERVE.

BUN GLUTEN FREE + 2,50€

ALL OUR BURGERS AND HOT-DOGS ARE AVAILABLE  
IN A VEGAN     VERSION, WITH BEYOND MEAT REPLACING 
THE MEAT IN THE HAMBURGER AND BEYOND SAUSAGE 
THE FRANKFURTER IN THE HOT-DOG.  
THERE IS AN ADDITIONAL CHARGE OF 2€

IL CLASSICONE  (1-4-8)� €13,00

HOME-BAKED BREAD, 100% SARDINIAN BEEF HAMBURGER, 
CHEDDAR, TOMATO, SWEET AND SOUR CUCUMBER, SALAD, 
KETCHUP, HONEY MUSTARD

IL BAGORDO  (1-3-4)� €15,00

HOME-BAKED BREAD, 100% SARDINIAN BEEF HAMBURGER, 
CRUNCHY SARDINIAN BACON, FRIED EGG, SEMI-AGED 
PECORINO CHEESE, ONIONS STEWED IN CANNONAU 
WINE, SALAD, BARBECUE SAUCE

IL SUPREMO  (1-4-6)� €14,50

HOME-BAKED WALNUT BREAD, SARDINIAN OX 
HAMBURGER, SARDINIAN BLUE CHEESE, DRY TOMATOES, 
BROCCOLI RABE BROWNED IN GARLIC, OIL AND CHILLI 
PEPPER, BUNS SAUCE



IL PALATO FINO  (1-3)� €15,00

HOME-BAKED BREAD, LAMB HAMBURGER SEASONED  
WITH MINT, ARTICHOKES BROWNED IN THYME, TAGGIASCHE 
OLIVES PESTO, DELICATE GARLIC MAYONNAISE

IL TRACAGNOTTO � €13,00 
(ORIGINAL PULLED PORK) (1-3-7-8-10)
HOME-BAKED BREAD, PULLED PORK,  
COLESLAW SALAD, BARBECUE SAUCE 

 AVAILABLE IN VEGAN VERSION BY PLANTED + 2€

L’ESOTICO  (1-3-10)� €13,50

HOME-BAKED PURPLE CARROT BREAD, FRIED CHICKEN, 
GUACAMOLE, CURRY SAUCE, TOMATO, SEASON SALAD 

 AVAILABLE IN VEGAN VERSION BY PLANTED + 2€

MARE NOSTRUM  (1-2-3)� €15,50

HOME-BAKED CAPERS BREAD, STEAMED LOCAL 
OCTOPUS, PARSLEY POTATOES RÖSTI,  
DELICATE GARLIC MAYONNAISE, SONGINO SALAD

LO SMILZO	 (1-5-6-9)� €13,00

HOME-BAKED WALNUT BREAD, HAMBURGER MADE  
OF LEGUMES AND CEREALS, VEGAN NON-CHEESE, 
SEASON SALAD, TOMATO, GUACAMOLE, BUNS SAUCE

CHILD’S BURGER 	 (1-4)� €7,50

HOME BAKED-BREAD, BEEF HAMBURGER,  
CHEDDAR CHEESE, CHOICE OF SAUCES

HOMEMADE BURGERS  
WITH FRENCH FRIES



IL PASTRAMI  (1-8)� €14,00

CLASSIC SANDWICH BREAD, PASTRAMI,  
SWEET AND SOUR CUCUMBERS, HONEY MUSTARD

SANDWICHES  
WITH FRENCH FRIES

IL NEWYORKESE  (1-3-8)� €6,00

HOME-BAKED BREAD, FRANKFURTER,  
OPTIONAL SAUCES

HOTDOG 

RIBS BY BUNS  (8)� €19,00

PORK RIBS WITH SIDE DISH

LAMB CHOPS� €19,50

LAMB CHOPS SERVED WITH SIDE DISH

NON SOLO BURGER



ALL OUR DESSERTS ARE HOME-MADE USING FRESH 
INGREDIENTS AND WITH NO COLOURANTS  
OR PRESERVATIVES. ASK OUR PERSONNEL  
FOR THE DESSERT MENU.

DESSERTS

SEBADAS (1-4)� €6,00

THE TYPICAL SARDINIAN DESSERT FILLED WITH CHEESE, 
FRIED AND SERVED WITH HONEY OR SUGAR

CREMOSO DI AVOCADO (4-6)� €6,00

AVOCADO-BASED DESSERT WITH MAPLE SYRUP  
AND CHOPPED PISTACCHIO

SALAME DI CIOCCOLATO	   (1-5-6)� €5,00

DELICIOUS SALAMI-SHAPED DESSERT,  
DIGESTIVE BISCUIT BASE, DRIED FRUIT  
AND POWDERED BITTER CHOCOLATE

BUNS BIRRAMISÙ (1-3-4)� €6,00

CLASSIC TIRAMISÙ REVISITED  
WITH A COMBO OF PILS AND STOUT BEER



A CHANGING VARIETY OF DRAUGHT BEERS ALONG WITH 
MANY IN BOTTLES AND TINS. WE REGULARLY SELECT 
REGIONAL AND NATIONAL CRAFT BREWERIES.

0,30 lt FROM €5,00

BEERS

ON TAPS

BOTTLES AND CANS

BIRRA PUDDU SANTA GIUSTA (OR) 
PORTER 5,6%� 0,33 lt €7,00

WAR CASSINA DE’ PECCHI (MI) 
SANTO SPIRITO – BOCK 7%� 0,33 lt €7,00

ANTIKORPO TRIESTE 
WAHINE – BLANCHE 5,1% GLUTEN FREE� 0,33 lt €7,00

GROMMET – KELLER PILS 4,8% GLUTEN FREE� 0,33 lt €7,00

VETRA CARONNO PERTUSELLA (VA) 
PANETUN – PASTRY DUNKEL BOCK 7,6%� 0,33 lt €7,00

BIRRIFICIO LAMBRATE MILAMO 
QUARANTOT – DOUBLE IPA 8%� 0,33 lt €7,00

ROBB DE MATT – RYE IPA 5,5%� 0,33 lt €7,00

GLUTTONY – BARLEY WINE 11%� 0,66 lt €23,00

ENVY - BARLEY WINE 11%� 0,66 lt €23,00

REBEL’S BREWERY ROMA 
PANORAMA – BOCK 6%� 0,33 lt €7,00

EDIT TORINO 
FRIEND OR FAUX – APA 0,5% ALCOHOL FREE� 0,33 lt €6,50

WARSTEINER GERMANY 
LAGER 0,0% ALCOHOL FREE� 0,33 lt €6,00



OUR CHOICE OF WINES COMES MAINLY FROM SMALL 
LOCAL WINERIES. ASK OUR PERSONNEL TO GET  
THE RIGHT BOTTLE TO GO WITH ALL OUR MEAT,  
FISH AND VEGGIE BURGERS.

WINES

WHITE
CALA REALE� €5,00 €23,00 
SELLA & MOSCA - VERMENTINO - ALGHERO

VERMENTINO� €5,00 €23,00 
CANTINA CARGIAGHE - VERMENTINO - ALGHERO

RAFIA� €30,00 
SANTA MARIA LA PALMA - VERMENTINO - ALGHERO

PARALLELO 41� €25,00 
SELLA & MOSCA - TORBATO SAUVIGNON BLANC - ALGHERO

ALE� €23,00 
PODERI PARPINELLO - ORANGE WINE - ALGHERO

BUBBLES
PROSECCO SERRAI� €5,00 €25,00 
LA TORDERA - VALDOBBIADENE DOCG - VENETO

AKENTA� €24,00 
SANTA MARIA LA PALMA - VERMENTINO BRUT - ALGHERO

ROSÉ BRUT� €23,00 
SELLA & MOSCA – ROSÉ BRUT - ALGHERO

OSCARÌ� €30,00 
SELLA & MOSCA – TORBATO BRUT - ALGHERO

FRANCIACORTA BRUT� €30,00 
CONTADI CASTALDI – FRANCIACORTA DOCG - LOMBARDIA

ALMA BRUT� €50,00 
BELLAVISTA - FRANCIACORTA BRUT - LOMBARDIA

TEATRO ALLA SCALA 2016� €60,00 
BELLAVISTA – FRANCIACORTA BRUT - LOMBARDIA



OUR CHOICE OF WINES COMES MAINLY FROM SMALL 
LOCAL WINERIES. ASK OUR PERSONNEL TO GET  
THE RIGHT BOTTLE TO GO WITH ALL OUR MEAT,  
FISH AND VEGGIE BURGERS.

WINES

RED
CAGNULARI 2021� €5,50 €26,00 
CANTINA CARCIAGHE - CAGNULARI - ALGHERO

MEDEUS 2023� €5,00 €23,00 
SELLA & MOSCA - CANNONAU - ALGHERO

DIMONIOS 2021� €28,00 
SELLA & MOSCA - CANNONAU RISERVA - ALGHERO

CANNONAU 2020� €6,50 €30,00 
GABRIELE PALMAS - CANNONAU - ALGHERO

SYRAH 2020� €7,00 €35,00 
GABRIELE PALMAS - SYRAH - ALGHERO

HEBO 2020� €5,00 €25,00 
PETRA - ROSSO IGT - TOSCANA

BARBERA D’ASTI 2021� €28,00 
CASCINA LA BARBATELLA - BARBERA DOCG - PIEMONTE

NEBBIOLO DELLE LANGHE 2021� €30,00 
PRODUTTORI DEL BARBARESCO - NEBBIOLO DOC - PIEMONTE

ROSÉ
ANEMONE� €5,00 €23,00 
SELLA & MOSCA - ROSÉ - ALGHERO



DRINKS

LIQUOR & LIQUEUR

SPRITZ� €7,00 

APEROL OR CAMPARI

AMERICANO� €7,00

NEGRONI� €8,00

GIN TONIC� €8,00 

BEEFEATER GIN

GIN TONIC� €12,00 

SARDINIAN GIN GENESI OR MARCONI 42 POLI

MIRTO� €4,00

LIMONCELLO� €4,00

SAMBUCA MOLINARI� €4,00

ANIMA NERA� €4,00 

LIQUORE ALLA LIQUIRIZIA

LIQUORI

AMARI
BOMBA CARTA � €5,00

JEFFERSON � €5,00

AMARO DEL CICLISTA� €4,50

MONTENEGRO� €4,00

BRAULIO� €4,00

AMARO DEL CAPO� €4,00

BRANCAMENTA� €4,00

AVERNA� €4,00

CYNAR� €4,00

ALTRI AMARI � DA €4,00



BLACK LABEL� €5,00 
JOHNNIE WALKER BLENDED SCOTCH

GLENFIDDICH� €6,00 
SINGLE MALT SCOTCH

JACK DANIEL’S� €5,00 
TENNESSEE WHISKEY

WILD TURKEY 101� €5,00 
KENTUCKY STRAIGHT BOURBON

WOODFORD RESERVE� €8,00 
KENTUCKY STRAIGHT BOURBON

DIGESTIVE

WHISKY / WHISKEY

GRAPPE
FILU FERRU� €4,00

SARPA DI POLI� €4,50

PO’ DI POLI� €4,50

DOLCE VITE BARRICATA� €5,00



AQUAMEA � 0,75 lt €2,50 
NATURALE  
OR SPARKLING

ILLY ESPRESSO � €2,00 
OR DECAFFEINATED

CRAFT DRINKS

WATER

COFFEE

MOLE-COLA� €4,00 

THE FIRST 100% MADE IN ITALY COLA  
TRADITIONAL OR SUGAR-FREE

LEGEND KOMBUCHA 
ORIENTAL TONIC - GINGER BOMB� €5,50

ORIENTAL TONIC - STRAWBERRY FIELDS� €5,50

ORIENTAL TONIC - SGT PEPPER’S MINT� €5,50

LEMONADE� €4,00

ORANGE SODA� €4,00

PEACH TEA� €4,00



IF FRESH PRODUCT IS UNAVAILABLE, WE MIGHT USE A 
HIGH QUALITY FROZEN PRODUCT

* FROZEN PRODUCT AT THE ORIGIN

EACH EXTRA INGREDIENT - 1€

SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES  
OR INTOLERANCE. ANNEX II EU REG. 1169/2011  
OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL 
OF OCTOBER 25TH, 2011.

GLUTEN-CONTAINING CEREALS  
(WHEAT, RYE, BARLEY, OAT, SPELT, ETC.)

FISH

EGGS

MILK

SOY

SHELL FRUIT

CELERY

MUSTARD

SESAME

BROAD BEANS

1.  

2.

3.

4.

5.

6.

7.

8.

9.

10

COVER CHARGE €2,00


