
Starters
SFILACCI* 4pcs [1,3]  ............................................................................. €6,50
Double-fried chicken breast strips with crispy breading
with cornflakes, served with barbecue and mayonnaise sauce

BRIE* 4pcs [1,3,7]  ....................................................................................... €6,50
Bites of breaded and fried brie cheese,
served with onion and apple jam

TYLER NACHOS [1,7] ....................................................................................  €8
Homemade nachos, served with cheddar sauce,
crème fraîche, guacamole and tyler’s chili

ONION RINGS* 8pcs [1,3,7]  ......................................................................€5
Crunchy onion rings battered
and served with home-made Ranch sauce

CHICKEN FLAUTAS [1,7]  ............................................................................ €8
Tortillas stuffed with chicken and cheddar cheese, rolled up,
fried and served with sour cream and guacamole

TYLER LOLLIPORK* [1,3,4,7] ......................................................................  €8
Crispy pulled pork bites fried in panko bread,
lacquered in cheddar sauce and barbecue sauce

CHICKEN WINGS* [1,4,7,10] ......................................................................  €8
Very tender chicken wings cooked at low temperature,
seared and glazed in home-made barbecue sauce with fresh spring onion

SHRIMP PANKO** 5pcs [1,2]  ................................................................. €10
Prawns battered in panko, served with sweet and sour sauce

BEEF TARTARE* [1,3]  ....................................................................................€13
Beef tartare, 65° egg, compote of berries,
cabbage sprouts and panbrioche toast 

SALMON TARTARE* [1,3,4,7]  ......................................................................€14
Salmon tartare, crispy asparagus and herb butter toast 

Poke
TUNA* [1,4,6,8,11] ............................................................................................... €14
Sushi rice bowl with tuna tartare, mango,
pico de gallo, cashews and sesame 

SALMON* [1,4,6,8,11] ........................................................................................ €14
Sushi rice bowl with raw salmon tartare, wakame seaweed,
esame, avocado, almonds and sesame 

MEAT* [1,8,9,11] ................................................................................................... €13
Sush rice bowl with beef fillet tartare, radishes, 
toasted pine nuts, celery and balsamic vinegar gel 

Salads
BUTTERED CORN [3,7] ..................................................................................€7
Corn on the cob cooked in an infusion of spices and subsequently grilled, served 
with herb butter and smoked Mayonnaise

CAESAR SALAD [1,3,7]  ............................................................................... €10
Chicken cooked at low temperature, egg 65°, oriental salad, fiakes of grana 
padano cheese, tartar sauce and baked croutons 

SALMON SALAD* [4,7,8]  ............................................................................ €10
Marinated salmon, baby spinach, crème fraîche, toasted almonds and avocado

Main Courses
SMOKEY RIBS* [1,6]  .....................................................................................€16
Low&Slow pork ribs glazed in barbecue sauce and Smokey, 
server with Apple cider vinegar gel and mixed salad.

TYLER FISH AND CHIPS* [1,3,4,7]  .........................................................€14
battered cod fillet with panko, tyler’s french fries,
skewer of creamed cod and lime mayo

TYLER STEAK* [7]  ......................................................................................... €26
Danish steak from selected farms, with the right amount of fate for a balance 
flavor and soft texture. Served with Tyler’s French fries and creamed spinach

SASHI PREMIUM STEAK* [7] ................................................................. €28
Finnish beef steak, coming from small farms, very marbled 
with a round and decisive flavor.
Served with Tyler’s French fries and creamed spinach.

CURRY CHICKEN WOK [1,6]  ...................................................................€13
Chicken nuggets cooked slowly in coconut milk and curry, 
wok sauteed with vegetables and served with lime basmati rice.

CHICKEN BREAST [6,7,11]  ..........................................................................................€13
Whole steamed and grilled chicken breast, served with grilled vegetables,
 honey and sesame sauce, teriyaki and yogurt sauces

Sides
Creamed Spinach* [7]  ........................................................................................€5
Mixed Salad [8,9,10,11]  ..........................................................................................€5
French fries* [3]  ...................................................................................................€5
Served with ketchup and Mayo  
Grilled vegetables  ..............................................................................................€5

THE BRIOCHE BUN  OF 
THE TYLER BURGER, THE PRETZEL BREAD 

AND THE BAO ARE  OF
OUR DAILY PRODUCTION

Burger Corner

TYLER SPECIAL BURGERS

choose whether to taste our traditional                          in 
the classic Tyler version 

or in the                                            version  

CLASSIC [1,3,4,7]
Beef, salad, tomato, ketchup

RONALD [1,3,4,7,10]
Beef, salad, onion, pickles, ketchup, mustard

CHEESE [1,3,4,7]
Beef, cheddar, BBQ

SMOKEY BACONCHEESE  [1,3,4,7] 
Beef, cheddar, bacon, BBQ

ITALIAN JOB [1,3,4,7]  ...........................................................................................................€16
Brioche bun, 200gr beef burger, salad, stracciatella, crispy Amatriciano bacon, 
land of black olives and cream of smoked confit tomatoes

HOT MEXICAN [1,3,4,7]  ........................................................................................................€16
Brioche bun, 200gr beef burger, guacamole, pico de gallo, Tyler’s nachos crumble, 
chorizo and jalapenos

TOKIO DRIFT [1,3,4,6,7]  ........................................................................................................€16
Brioche bun. wasabi mayonnaise, 200g glazed beef burger with teriyaki sauce, 
wakame** seaweed, bacon flavored youzu, soy sprouts 
and onion julienne in beer tempura**

PARISIENNE [1,3,4,7]  .............................................................................................................€16
Brioche bun, 200gr beef burger, foie gras escalope, mixed berries compote,
salad, tomato and raspberry onion

€11

€11

€12

€13 €12

€11

€10

€10

The original and delicious 200g 
patty served in our 

homemade bun
Our kitchen recommends rare c

Cooking for 200g burgers. 
If you have other preferences, please 

communicate them to our staff.

the “smashed” hambuger, with 
a crispy crust, served in a soft 

potato roll.

choose how many smash
in your burgeR

  SINGLE/ DOUBLE + € 2   triple + € 4

SMASHBURGER

the legendary
TYLER CRISPY BURGER

 [1,3,4,7]

Double beef burger, double cheddar, bacon, 
tyler crispy sauce.

Also available with triple hamburger 
in the Tyler Smash Version

€16
ORIGINAL

double

€16
€17 TRIPLE

double

OUR MEAT COMES ENTIRELY 
FROM FARMS SELECTED BY 

THE “BUTCHER ANGELO FEROCI”



NOT ONLY BURGERS

the original tyler bao

TYLER’S HOT DOG

All our Hot Dogs are server with homemade french fries
and the brioche bread produced by the ancient Roscioli oven

FRIED CHICKEN BURGER* [1,3,4,7]  ....................................................................€13
Brioche bun, chicken breast cooked at low temperature and then fried 
in cornflakes, salad, tomato and tartar sauce

“THE” PULLED PORK* [1,3,4,7]   ..................................................................................€14
Soft pretzel bread filled with low & slow pulled pork, BBQ sauce
and homemade coleslow

VEGETARIAN* [1,3,4,7]  ........................................................................................................ €10
Brioche bun, potato and aubergine burger smoked with stringy provolone,
crème fraiche, salad and tomato

HOT DOG CLASSIC [1,3,4,7] ......................................................................................... €10
Homemade brioche bread, artisan wurstel frankfurter, sauce of your choice

HOT DOG BBQ [1,3,4,7] .........................................................................................................€12
Homemade brioche bread, artisan wurstel frankfurter, cheddar, 
bacon crumble and barbecue sauc

LIST OF SUBSTANCES OR PRODUCTS (ALLERGENS) THAT CAUSE ALLERGIES REFERRED 
TO IN ATTACHMENT II OF EU REG. N.1169 / 2011

1 cereais containing gluten, i.e. wheat, rye, cashew nuts,  
  pecans, brazit nuta, bertey spelied, kamut or their  
  derived strains and derived products
 2  shellfish-based products
 3  eggs and egg products 
 4  fish and fish products 

5  peanuts and peanut products
6  soy and soy product
7  milk and milk product (including lactose)
8  nuts, i.e. almond, hazelnut, walnuts, cashew nuts,  
  pecans, Brazil nuts, pistachios, macadam nuts of  
  Queensland nut and their products

9  celery and celery product
10 mustard and mustard product
11 sesame seeds and sesame seeds product
12 sulfur dioxide and sulphites in concetrations above 10mg/kg
13 lupins and lupine-based products
14 shellfish and shellfish-based products

Some products are subjected to rapid blast chilling to ensure quality and safety, as described in the HACCP plan
pursuant to Reg.CE 852/04 and Reg. CE 853/04.
(*) fresh, blast chilled and frozen or deep-frozen product  (**) frozen product at origin

PORK BAO* [1,4,6,7,8] .................................................................................... €14
Homemade steamed bao bread, frayed pork and lacquered in teriyaki sauce, 
cashews and spiced yogurt

CHICKEN BAO* [1,3,4,6,7]  ...........................................................................€14
Homemade steamed bao bread, fried chicken
“karaage” paprika and curry, ginger Mayonnaise and soy salad

SALMON BAO* [1,4,6,7]  ................................................................................€15
Homemade cuttlefish ink bao breast, seared satmon fillet, paprika sautéed carrots, 
edamame, teriyaki sauce and crème fraiche 

SHRIMP BAO** [1,2,3,4,7]  .............................................................................€15
Homemade cuttlefish ink bao bread, fried shrimp breaded in panko, lime 
mayonnaise, radicchio cooked at temperature with honey and spicy siracha

Sweet Corner
TYLER CHEESECAKE [1,3,7,8]  ................................................................... €6
Soft cheesecake on homemade almond biscuit, served with dressing
of your choice between berry compote, nutella or salted caramel

TYLER BROWNIE* [1,3,7,8] .......................................................................... €6
Our version of the traditional chocolate cake, served with salted caramel sauce 
and whipped cream

TRADITIONAL PANCAKES [1,3,7] ......................................................... €6
The classic “pancakes” of Anglo-Saxon cuisine, strictly stacked,
served with a dressing of your choice between maple syrup, 
nutella, red fruit compote, whipped cream


