PIZZA AND DRINRS

MENU

COCKTAILS FUNTANA

MOJITO

CORSICAN MOJITO (MYRTLE)
CAPO SPRITZ WHITE/RED
APEROL SPRITZ

CAIPIRINHA

VIRGIN MOJITO

&R 14

STRAWBERRY KIR

BLACKCURRANT KIR
RASPBERRY KIR

PEACH KIR

9€

9€

9€

8€

7€

5.50€

5.50€

5.50€

5.50€



GOLD DRINKS

NON-ALCOHOLIC PIETRA
PIETRA LIMENCELLA

33CL
33CL

WATER AND SYROP 3acL
STILL WATER ZILIA 3acL
SPARKLING WATER OREZZA  3sci
JUICE (ORANGE, APPLE, 20cL
APRICOT, PINEAPPLE, ACE)
LEMONADE 25CL
LEMONADE AND CORDIAL 3acL
COCA COLA/ZERO 3acL
ORANGINA 3acL
LIPTONIC 3acL
SCHWEPPES AGRUM 33cL
LIPTON ICE TEA 3acL
BEERs
PIETRA AMBREE 25¢L
PIETRA AMBREE socL
PIETRA LAGER 25CL
PIETRA LAGER socL
PANACHE OR MONACO  2sct
PANACHE OR MONACO  soct
BOTTLE

g ODERENA ) 25CL

@ PIETRA AMBREE 25¢CL
COLOMBA WHITE 25¢L

4.00€

8.00€

4.00€

8.00€

4.00€

8.00€

4.00€
4.00€
4.30€
4.50€
4.80€
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]
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40T DRINKS

ESPRESSO COFFEE
DECAF ESPRESSO
ESPRESSO MAGCCHIATO
AMERICANO

DOUBLE ESPRESSO
LATTE

HOT CHOCOLATE
TEA

APERITIF

MUSCAT OU SPARKLING
MUSCAT

MARTINI WHITE/RED
CAP CORSE WHITE/RED
PORTO

MYRTLE/ CLEMENTINE
LIMONCELLO
EAU DE VIE

RHUM WHITE/DRAK
VODKA/WHISKY/GET 27

12CL

SCL

5CL

4CL

4CL

4CL

4CL

4CL

ACL

5.00€

5.50€

5.50€

6.00€

5.00€

5.00€

5.00€

6.00€

6.00€



PIZZAS

Woodfire pizzas

:{g FUNTANA

MARGARITA

TOMATO SAUCE, GRATED CHEESE, 11.50€
OLIVES

TUNA

TOMATO SAUCE, TUNA, GRATED 14.50€
CHEESE, FRESH ONIONS, OLIVES

REINE

TOMATO SAUCE, GRATED CHEESE, 14.50€
HAM, FRESH MUSHROOMS, OLIVES

NAPOLITAINE

TOMATO SAUCE, ANCHOVY, CAPERS, 12.80€
OLIVES

CHEVRE MIEL

CREAM, GRATED CHEESE, HONEY, 14.00€
GOAT CHEESE

4 FROMAGES

TOMATO SAUCE, GRATED CHEESE, 15.50€
MOZZARELLA, BLUE CHEESE,
GOAT CHEESE, OLIVES

Extra : Egg, Anchovy,

pepperoni, mozzarella... 1.20€
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% FUNTANA
¥ PIZZAS

Woodfire pizzas

VEGETARIENNE

TOMATO SAUCE, GRATED CHEESE, 14.50€
EGGPLANT, ZUCCHINI, PEPPERS,
OLIVES

LA FUNTANA

TOMATO SAUCE, GRATED CHEESE, 14.80€
COPPA** LONZO**,GOAT CHEESE,
OLIVES

PISTOU

TOMATO SAUCE, GRATED CHEESE, 12.50¢€
PISTOU**, OLIVES

GHORIZO

TOMATO SAUCE, GRATED CHEESE, 13.50€
PEPPERONI, OLIVES

REINE BLANCHE

CREAM, GRATED CHEESE, HAM, 14.80€
FRESH MUSHROOM, OLIVES

HAIATENNE

TOMATO SAUCE, HAM PINEAPPLE, 14.50€
MOZZARELLA, OLIVES

*Olive oil, Basilic, Garlic

N **Corsican Charcuterie (dry meat)



FUNTANA
.2 PIZZAS

Woodfire pizzas

ARI\IIEI\IIENNE
TOMATO SAU
GROUND BEE
OLIVES

ONIONS

TOMATO SAUCE, GRATED CHEESE,

D CHEESE,
, PEPPERS,

Cﬁr—*

CE
F,

PEPPERS, ONIONS, FRESH ONIONS,

OLIVES

POULET CURRY

CREAM, GRATED CHEESE, CURRY
CHICKEN, ZUCCHINI, OLIVES

FLAMMEKUEGHE

CREAM, GRATED CHEESE, SMOKED
BACON, ONIONS

LORSIGA

CREAM, GRATED CHEESE, COPPA,
GOAT CHEESE, HONEY, FRESH
ONIONS, OLIVES

WATER =

STILL WATER ZILTA
SPARKLING WATER OREZZA

14.80€

13.50€

14.80¢€

14.80€

14.80€

1.5L 3.50€

1L

4.00€




CORSICAN WINE
LIST

%

Bastia

Calvi ey
By the glass 12.5¢1  4.00€ ® "
By the Pitcher 25¢c]  8.00€ )
By the Pitcher 50cl 14.00€ )
Ajaccio
Monte e Mare IGP ile de heauté 75¢l 16.00€ &
Terra di i nostri IGP ile de beauté 75¢1  20.00€ @

Clos Culombu AOP Corse-Calvi 75¢l
Greal classic of the region

Subtle and complex wine 24.00€¢ @
Fresh and balanced wine 24.00€
Dry, exotic and light saline touch 24.00€
Clos d’Alzeto U Fresco AOP Ajaccio 75 cl 25.00€ @

The highest domain in Corsica. To be served chilled, a fresh,
fruity and flowery wine with a small mineral touch

Jules AOP Corse-Figaro 75¢l

Domain DePerettiDellaRocca

Fruity and spicy wine 31.00€ @
Subtly acidic wine with an olfactory liveliness 26.00€

Domaine de la Punta AOP Corse-Bastia75¢l  24.00€

One of the oldest wine-growing lands on the island.
Fruity, floral and slightly muscated notes

Red wine Roséwine  White wine



Coppa, Lonzo, Fromage , Saucisson,

Cornichaons, Olives

MADE IN CORSICA

i



TOURISTIC
POINT

FUNH\NA GAMPING -

e RECEPTION IS OPEN FROM 8AM

e PIZZERIA IS OPEN FROM 7PM

e TOKENS FOR WASHING MACHINE/DRYER ARE
AT 5€

e THE POOL IS OPEN FROM 9gH30 AM
e AS FUNTANA GUESTS, YOU HAVE -10%

DISCOUNT ON BOAT TOURS WITH
“LE GOELAND”

DUR BEST HIKES -

CHATEAU FORT/TETE DE CHIEN
CAPO ROSSO
LES PISCINES NATURELLES D'EVISA

CAPO D'ORTO
LES GORGES DE LA SPELUNCA ‘:
v

DIFFICULTY LEVEL: PRORI PN

FUNTANA TEAM IS DELIGHTED TO WELCOME YOU !



blaces artlsanales

~ . Citrus sorbet
 Candied
' Clementine

Mango
Sorbet

Fattu in corsica Fattu in corsica

_]Sorbet
Basil

\ Coconut
Sorbet

Fattu in corsica Fattu in corsica

& Strawberry
~ Sorbet

Fattu in corsica

10 Parfums / 10 Flavours



blaces artisanales

[ce cream
— A% Cookie
Zga Ice cream ‘@ O Vanilla
% Hazelnut Becat

Spread Salted caramel

Fattu in corsica Fattu in corsica

Ice cream [ce cream
" Pistachio Vanilla caramel
Chocolate Canistrelli
Fattu in corsica FCiﬁU. ‘iQﬁCdrsico
B 8 Amarena
#=  Icecream
gy ]
Fattu in corsica
2

10 Parfums / 10 Flavours



