
EVERY DAY

APERITIVE
FROM 5:00 PM TO 8:00 PM

OPEN KITCHEN
12,30 / 24.00 NO STOP



€ 14.90

€ 13.90

€ 13.90

€ 13.90

€ 13.90

€ 13.90

€ 12.90

€ 13.90

€ 13.90

€ 14.90

€ 14.90

€ 14.90

Premium BURGER

€ 16.90

€ 14.90

PREMIUM
THE BEST

BURGER

CLASSIC BURGER                                       
Beef Burger - 200 gr., with cucumber, tomato, onion,
salad, ketchup, bread with sesame seeds

CHEESeBURGER
Beef Burger - 200 gr., with cheddar cheese, tomato,
cucumber, onion, ketchup, bread with sesame seeds 

Classic BURGER

BACON CHEESEBURGER
Beef Burger – 200 gr., with cheddar cheese,
crispy bacon, tomato, cucumber, stewed onion,
lettuce, ketchup, bread with sesame seeds

The Fried

* Frozen product *** Only for intolerant ** Seasonality of the product

ALL BURGERS ARE SERVED WITH HAND CUT FRIED POTATOES

EVERY BURGER PANINO CAN BECOME VEGGIE

 € 8.90

 € 5.50

 € 8.90

 € 8.90

€ 5.50

€ 9.90

€ 6.90

€ 4.90

 € 8.90

 € 9.90

€ 9.90

€ 9.90

€ 9.90

 € 5.90

 € 6.90

 € 8.90
 € 8.90

 € 9.90

 € 8.90

CLASSIC CHIPS        
Flaky fried potatoes

PULLED COMBO CHIPS 
Chips with cheddar or cacio e pepe sauce
and pulled pork 

COMBO CHIPS 
Chips with cheddar souce or cheese
and pepper and bacon 

MARKET ONION RINGS 
Fried onion rings

COUNTRY FRENCH FRIES 
Hand cut French fries 

PANKO 
Tempura fries chicken breast strips 

FRIED CHICKEN STICKS 
Fried chicken breast strips 

BACKED POTATO 
Backed potato with cheddar cheese served
with sour cream 

NACHOS 
Nachos with spicy souce and guacamole 

SPECIAL NACHOS
Nachos with chili souce, cheddar cheese,
sour cream, guacamole, jalapeno

SQUID PACKAGE*

PORK BALLS 
4 Fried pork shoulder meatballs with hot
cheddar (2pcs) or nduja heart (2pcs)

SPICY CHIECKEN WINGS 
Marinated chicken wings, cooked at low temperature
with BBQ sauce served, with sour cream

CLASSIC PUMPKING FLOWERS
Stu�ed with mozzarella and anchovies 

BIRRETTA PUMPING FLOWER  
Stu�ed with pork shoulder and cheddar

FRIED ARTICHOKES

SPRING ROLL BIRRETTA
Spring rolls stu�ed with red cabbage, sausage nduja
and onion

BIRRETTA NUGGETS 
Homemade Chicken Nuggets served with salad
of red cabbage and a light spicy sauce

BRIE FRIED 
Served with sweet and sour onion mayo

€ 12.90

€ 13.40

€ 13.90

BIRRETTA AND WINE BURGER 
Bloody roast-beef, caramelized onion, guacamole,
cheddar cheese, maldon salt, BBQ souce,
bread with black poppy seeds

DOUBLE CHEESEBURGER 
Double Beef burger - 200 gr. with double cheddar 
cheese, crispy tomato, cucumber, stewed onion, salad, 
ketchup, bread with sesame seeds

BACON EGG BURGER 
Beef burger - 200 gr., with cheddar cheese, crispy bacon,
grilled egg, tomato, cucumber, stewed onion,
salad, BBQ souce, milk bread

PEPPER BURGER 
Beef burger - 200 gr. with cheddar cheese, cheese and
pepper fondue, crispy bacon, radish,
bread with black poppy seeds

MEDITERRANEAN BURGER 
Beef burger - 200 gr., with mozzarella, basilic pesto,
arrosted tomatoes, arabic bread (pita)

BLUE CHEESEBURGER 
Beef burger - 200 gr., cheddar cheese, crispy bacon,
tomato, cucumber, fried onion ring, salad,
BBQ souce, blue cheese souce, arabic bread (pita)

COUNTRY BURGER 
Beef burger - 200 gr., grilled aubergines, sautéed peppers, 
smoked provola, ketchup, bread with sesame seeds

BRIE BURGER 
Beef burger - 200 gr., brie cheese, mustard seed,
stewed onion, honey, rughetta, arabic bread (pita)

RING BURGER 
Beef burger - 200 gr., crispy bacon, cheddar cheese,
fried onion ring, tomatoes, salad, BBQ souce,
bread with black poppy seeds

VEGGIE BURGER 
Grilled aubergines, roasted tomatoes, basilic pesto,
robiola, bread with black poppy seeds

Robespierre BURGER 
Beef burger - 200 gr., rosti of curry potatoes, mozzarella,
mostard, arabic bread (pita)

BROCCOLI BURGER 
Beef burger - 200 gr., , backed up broccoli,
smoked cheese, arabic bread (pita)

BURGER COMBO 
3 mini burgers chosen by the chef

CELIAC BURGER 
All the burgers listed above but with bread for coeliacs

NEW

NEW

NEW

Mozzarella in carrozza  € 7.90
Fried mozzarella sandwich – ask sta� for �lling options

NEW



€ 16.00

€ 16.90

€ 21.90

€ 25.90

€ 14.00

€ 14.00

€ 14.00

€ 16.00

€ 16.90

€ 12.90 

€ 12.90 

 € 14.90

€ 24.90

€ 24.90

€ 17.90

€ 17.90

€ 17.90

 

For those who feel Maxi. Try a super experience.

Pork HOTDOG

 € 16.90

€ 17.90

 

Specials BURGER

Estreme BURGER

���������g�d�����������d�����c�����f���€���f���{�f�����
�������/�����e�����P

MAXI

SPECIALS

Quality

NEW

NEW

� �c�����������c�����f���€���f���{�f���������������€�f�P���*�€���g�����g�d�����g�€���g���P

CHILI BURGER 
Beef burger - 200 gr., chili souce, fried onion ring,
tzatziky souce, cheddar cheese, tomato, black charcoal bread 

SPANISH BURGER 
Beef burger - 200 gr., red cabbage salad with mayo,
chorizo, queso, guacamole, jalapeno, cheddar cheese,
black charcoal bread

SPICY PULLED PORK BURGER 
Pulled pork shoulder sautéed in the BBQ sauce, 
cheddar, red cabbage salad with mayo, spicy sauce, 
black charcoal bread

RIC BURGER 
Beef burger - 200 gr., pulled pork shoulder
jalapeño mayonnaise, cheddar, cereal bread

TRIPLOCHEESEBURGER
Triple Beef burger - 200 gr., triple cheddar cheese,
tomato, stewed onion, fried onion ring, crispy bacon,
salad, ketchup, bread with sesame seeds

TRIPLOSPICYPORK BURGER 
Triple pork burger - 200 gr., triple cheddar cheese,
guacamole, jalapeno, red cabbage salad with mayo,
bread with sesame seeds

CHICKEN BURGER 
Grilled chicken breast, champignon mushrooms, rughetta, 
yogurt based souce, parmigiano �akes, arabian pita

BACON FRIED CHICKEN BURGER 
Breaded and fried chicken cutlet, tomato, salad,
bernese souce, crispy bacon, classic bread

SISSY BURGER 
Grilled chicken breast, mint courgettes
chickpea hummus, provola di Agerola, arabian pita

HOTDOG 
Pork würstel, cheddar cheese, chili souce,
stewed onion, mostard, classic bread

PORKDOG 
Pork wurstel, cheddar cheese, mushrooms, salad
of red cabbage with mayo, jalapeno, classic bread

Chicken BURGER

For those who want something different.

€ 14.90

MEAT
BIRRETTA MIX GRIL (Recommended for 2 people) 
Barbecue ribs, hot wings, pastrami, pulled pork and fries

BEEF STEACK 
400/450 gr 

BURGER AT PLATE 
with grilled vegetables

AMERICAN MEAL (ON THE PLATE )
Burger with cheddar cheese, crispy bacon, grilled egg, chips

CHICKEN BREAST AT THE DISH
with grilled vegetables

ROAST – BEAF WITH MASHED POTATO 

BBQ RIBS 
BBQ ribs, pork ribs, served with fried potatoes and red cabbage salad

COTOLETTA PRIMAVERA 
Breaded and fried cotlet with rughetta, tomato

CARPACCIO
Beef carpaccio served with rocket and datterini tomatoes

orecchie d'elefante
�avoured with rosemary and sage, served with red cabbage salad,
fried patine, a rocket and cherry tomato salad, and four di�erent 
types of mayonnaise.

                                   

   

€10.00 /€ 12.00

€ 10.00

€ 10.00

€ 10.00

€ 10.00

E
X

T
R
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€ 10.00

€ 10.00

TIRAMISU'
Classic or Nutella Tiramisu’

tiramibrownies
If you want to go all out: tiramisu with brownies instead of lady�ngers

CHEESECAKE
with berries or Nutella

TORTINO 15 min HOLD ON ) Chocolate cake with a warm heart

APPLE CRUMBLE
Hot apple with cinnamon,
crumble and vanilla ice cream

BROWNIES CIOCCOLATO
with vanilla ice cream and Nutella

orEo's cake Cheesecake Oreo

PANNA COTTA Ask the sta�

Fruit and Ice cream
Ask the sta�

ALL
€7.00

DRINKS
COCA COLA, FANTA, SPRITE  € 4.00
WATER € 2.50
ANALCOHOLIC DRINK  € 4.00
GLASS OF WINE  € 6.00 / 7.00
To select, ask�the�Sta�

COCKTAIL € 10.00
Request the Cocktail list from the�Sta�
CAFFé € 1.50
AMARI € 4.00 / 6.00

For desserts of the day, ask the staff

MOZZARELLA IN CARROZZA € 4.00
PULLED PORK € 4.00
DOUBLE HAMBURGER € 4.00
bufala o burrata € 4.00
BREADED PROVOLA € 2.00
MORE ROSTY  € 2.00
BREAD € 1.50
DOUBLE CHEDDAR € 1.00
DOUBLE BACON € 1.00
EGG € 1.00
SAUCES € 0.50

CAESAR SALAD GRILLED
CHICKEN/FRIED CHICKEN 
Iceberg, parmigiano cheese, croutons bread, caesar salad

CAPRESE SALAD
Mozzarella di Bufala, tomato, basilic, grilled aubergines

BACON SALAD 
Iceberg, parmigiano cheese, crispy bacon, croutons bread

CAMPAGNOLA SALAD 
Iceberg, boiled potatos, crispy bacon, onion,
light mayonnaise with herbs

FRESH SALAD 
Iceberg, tomatos, carrots, corn

SALAD WITH RUCOLA AND PARMIGIANO 
With balsamic vinegar

GREEK SALAD
Rughetta, tomato, olives, feta, onion, cucumber

Salads

HOMEMADE DESSERTS

€ 28.90

€ 8.00GRILLED VEGETABLES 
Peppers, aubergines, courgettes

€ 14.00

€8.00

zoccolette con nutella
10 pz

€6.00

smoke house caesar salad
Iceberg lettuce, Parmesan, croutons, smoked Caesar dressing,
bacon and crispy onion

€ 18.00SLICED CHICKEN BREAST 
Sliced chicken breast cooked CBT, served with
a rocket and cherry tomato salad and chips

NEW

NEW

NEW

NEW

 € 16.90NEWfish and chips
Two battered cod �lets served with french fries



€16.00€16.00 TOP BURGER

AGOSTO EDITION

a burger created by �e renowned chef Marco Meschini
burger created by the renowned chef Marco Meschini

200g beef burger (Antica Macelleria Feroci)
Agerola provola, crispy bacon, marinated courgettes

basil mayonnaise, Vegetalem charcoal bread and

MARZO EDITION

a burger created by �e renowned chef Marco Meschini
200g sausage burger (from the historic Feroci butchers),

potato rösti, Béarnaise sauce, caramelised onion,
Emmental cheese, poppy seed bread.

GENNAIO EDITION

a burger created by �e renowned chef Marco Meschini

MESCHINI CHEF BURGER MESCHINI CHEF BURGER

MESCHINI CHEF BURGER

Vegetarian burger (wheat protein), fried aubergines,
provola cheese, sun-dried tomato and basil pesto, multi-

grain bread.

a  wrap created by �e renowned chef Marco Meschini
MEsCHINI wrap

Fried chicken, Mediterranean pesto mayonnaise, rocket, 
crispy bacon and shavings of Parmigiano Reggiano

PASTRAMI BURGER
Sliced   and sautéed smoked veal brisket with BBQ,
cheddar, gherkins and secret sauce, classic bread

BURINO BURGER
Pulled pork shoulder cooked at low temperature
and sautéed with BBQ, cheddar, chicory and
tzatziki sauce, classic bread

LARDOSO BURGER
Beef burger - 200 gr., radish, lard of Colonnata,
brie, tru�e honey, classic bread

BIRRETTA 2.0
Roast beef, Gouda cheese (Dutch cheese)
stewed onion, honey mustard, Colonnata lard
black poppy seed bread

ER DATTERINO € 18,00
Beef burger - 200 gr., datterino tomato con�t with double
consistency (sauce and whole), breaded provolone,
basil mayo, black poppy seed bread

PORCHETTONE BURGER
Beef burger - 200 gr., Agerola provolone
plate, sautéed broccoli, Ariccia pork,
mayo all’nduja, sesame seed bread

ER BUFALINO € 18,00
Beef burger - 200 gr., potatoes sautéed in butter,
smoked Agerola provola, 24 month Parma raw ham
DOP bu�alo mozzarella queen of the bunches,
milk bread

BOLZANO NORD
Beef burger - 200 gr., provola cheese from Agerola,
IGP speck South Tyrol, mushrooms and arugula,
mayo, poppy seed bread

LADISPOLI BURGER
Beef burger - 200 gr., provolone, egg,
fried artichokes, lightly spicy curried potato rosti,
poppy seed bread

SPEKKONE BURGER
Beef burger - 200 gr., PGI speck South Tyrol,
brie cheese, tru�e honey, stewed onion, classic bread

FANTOZZI BURGER
Beef burger - 200 gr., potato omelette
with bacon and onion, Agerola provolone,
jalapeño mayo, sesame seed bread

HOT SHOT BURGER
Beef burger - 200 gr., bacon, cheddar, ’Nduja, slightly spicy
curry potato rosti and tzatziki sauce, sesame seed bread

Jackie Chan burger
Breaded chicken cutlet with paprika-�avored pu�ed rice,
marinated red cabbage salad with lime,
teriaki bbq souce mayo, sesame seed milk bread

Chicken nuggets Burger € 18.00
Homemade chicken nuggets, cheddar, guacamole,
red cabbage salad with mayo, crispy bacon, spicy
sauce and milk bread

GREEN BURGER
Double breaded Agerola provolone, courgettes with
mint, homemade chickpea hummus, cereal bread

VEGGIE BURGER 2.0
Vegetable burger, chickpea hummus, zest
of lemon, cumin carrot salad with mayonnaise
with turmeric, cereal bread

NEW

NEW

Ernie Burger € 18.00
Kentucky Fried Chicken Style Chicken Cutlet,
cheddar, coleslaw, cucumber, honey mustard mayo,
crispy bacon, milk bread

Kentucky Burger € 18.00
Kentucky Fried Chicken Style Chicken Cutlet,
Double Cheddar, Lime Marinated Red Cabbage
Sriracha Mayo, Milk Bread

NEW

NEW

DDF BURGER
Tag Danilo �om Fiumicino on �e photo of �e
Sandwich created by him #daniloda�umicino
Beef burger - 200 gr., Eggplant
fried, roasted tomatoes, stracciatella,
basil pesto, black poppy seed bread

ALL BURGERS 
ARE SERVED 

WITH HAND CUT 
FRIED POTATOES

a  salad created by �e renowned chef Marco Meschini
MEsCHINI Salad

Iceberg lettuce salad, red cabbage, apple and raspberries,
fried chicken with bacon and raspberry mayonnaise

a burger created by �e renowned chef Marco Meschini
L'Esagerato by meschini chef

200-gram beef burger (Antica Macelleria Feroci), Brie 
cheese, fried eggplant, crispy bacon, caramelized onion, 

con�t cherry tomatoes, basil mayo, and poppy seed bread.

a burger created by �e renowned chef Marco Meschini
3 di mattina

200g sausage burger (from the traditional 
Feroci butchers), breaded provola cheese, 

roasted peppers, roasted pepper mayonnaise, 
sautéed chicory, sesame seed bread.

BIT ME IF YOU CAN!



1606
4.2% - Paci�c Session Ipa. Un�ltered, unpasteurized
craft beer (Ritual Lab in collaboration with Birretta)

Pilsner
5% - dry and herbaceous pale beer. (Berliner Pilsner)

Blanche
5.0% - Inspired by the category of Bianche/Wit, particular beers
of the Belgian tradition. (Ritual Lab)

Oberdorfer Weissbier
5% - un�ltered wheat beer with a creamy foam
and a fruity aroma. (Allgauer)

La bock
6.3% - Low-fermentation red beer with a high alcohol content, traditionally
German. (Ritual Lab)

TUPAMAROS
8% - Decidedly exaggerated hopping, as the style requires; notes of grapefruit, citrus, 
and tropical fruit characterize the nose of this bitter yet balanced beer.
(Birri�cio Ritual lab)

Spaceman
7% - pale Ipa beer with a dry and herbaceous bitterness. (Brew�st)

2late
9.5% - Imperial Ipa with a slightly orange color and a bitter taste
of hops. (Brew�st)

BLACK BELT
5.9% | Oatmeal Stout
Black beer characterized by the presence of toasted malts and the softness given by the 
use of oat �akes. Clear notes of co�ee, chocolate and licorice accompany the drink 
always elegant and balanced. Moderate carbonation, compact and persistent 
biscuit-colored foam. (Ritual Lab)

LUMIT (Gluten Free )
5.0% American pale Ale. �e hopping is obtained with Citra and Sabro varieties.
�e aromatic pro�le includes notes of tropical fruit, resin and citrus.
(Hammer Brewery)

DRAFT BEERS
0.30 CL
€ 5,00

0.50 CL
€ 7,00

WINNER OF THE RITUAL LAB BEER AWARD



NEGRONI
Martini Rosso, Gin,
Campari

JAPANESE ICE TEA
Gin, Vodka, Rum, Triple sec, Midori,
Lime juice

mojito
Dark rum, Mint leaves, Lime,
Brown sugar and soda

CAMPARI SPRITZ
Campari, Prosecco, Soda

MOSCOW MULE
Vodka, Lime juice,
Ginger beer

SEX ON THE BEACH
Vodka, Peach tree, Cranberry juice,
Orange juice

CUBA LIBRE
Rum, Coke, Lime juice

WRONG NEGRONI 
Martini Rosso, Prosecco,
Campari

AMERICANO
Soda, Martini Rosso,
Campari

APEROL SPRITZ
Aperol, Prosecco, Soda

SPRITZ HUGO
St. Germain (elder�ower liqueur)
Prosecco, Soda

CONTROVENTO
Gin, Lemon juice,
Triple sec, Campari

MIAMI ICE TEA
Vodka, Rum, Gin, Blue Curacao,
Sweet&sour mix, Lemon Soda

WHISKY AND COLA
Whisky and Coke

DRINK&  COCKTAIL

GIN LEMON - GIN TONIC
VODKA LEMON - VODKA TONIC Aperitif time

But how do you see a cocktail?

CHECK OUT THE COCKTAIL LIST

For the list of Gins and Vodkas
ask our staffe

€ 10.00



WH TE

RED

Cantina Elena Walch

PINOT BIANCO - Cantina Elena Walch - Alto Adige DOC

CHARDONNAY - Cantina Elena Walch - Alto Adige DOC

PINOT GRIGIO ( Tappo a vite ) - Cantina Elena Walch - Alto Adige DOC

EWA CUVÉE ( GT, CH, MT ) - Cantina Elena Walch - Vino Bianco d’Italia

MÜLLER THURGAU - Cantina Elena Walch - Vigneti delle Dolomiti IGT

Cantina Falesco

TELLUS CHARDONNAY 2022 - Cantina Falesco - Chardonnay

Cantina Castello di Corbara

ORVIETO CLASSICO SUPERIORE DOC - Cantina Castello di Corbara

€ 12,00

Cantina Elena Walch

PINOT NERO - Cantina Elena Walch - Alto Adige DOC

MERLOT - Cantina Elena Walch - Alto Adige DOC

LAGREIN - Cantina Elena Walch - Alto Adige DOC

Cantina Falesco

ROSPIGLIOSO 2019 - Cantina Falesco - Cesanese del Piglio DOCG

TELLUS SYRAH 2020 - Cantina Falesco - Syrah

MONTIANO 2019  - Cantina Falesco - Merlot

SODALE - Cantina Falesco - Merlot

Cantina Castello di Corbara

SANGIOVESE MERLOT - Cantina Castello di Corbara - Umbria IGT

€ 7,00

€ 7,00

€ 6,00 € 12,00

€ 6,00

€ 6,00

€ 6,00

Cantina Agriverde

830 CUVÉE PRESTIGE - Spumante Biologico Brut - Metodo Martinotti

Calice 0,375 CL

SPARKL NG

€ 28,00

€ 28,00

€ 28,00

€ 30,00

€ 26,00

€ 22,00

€ 18,00

€ 30,00

€ 28,00

€ 30,00

€ 27,50

€ 22,00

€ 80,00

€ 35,00

€ 22,00

€ 18,00



JEFFERSON 

ROGER 

GENZIANA 

RATAFIA 

BRAULIO GRAN RISERVA SPECIALE

GAMBRINUS 

ABRACADABRA 

ANIMA NERA 

MADAME MILU' 

GIOCONDO 

PASSITO 

AMARO SIBONA 

AMARO RISERVATO COLLEZIONE 

LICUZE COLLEZIONE 

FLARES LIQUORE COLLEZIONE 

GENZIANA COLLEZIONE 

CENTUCA 

AMARO CENTERBE 

LIMONCELLO CURCUMA E ZENZERO 

RATAFIA TORO 

SAMBUCA TORO 

LIMONCELLO TORO

Rupes

mand���

�rnet anselmo

p�mium digestive 

� 6.00

basic digestive 

� 4.00

ama� del Capo 

Jaegermeis�r 

ama� Mon�neg� 

B�ulio 

Averna 

ama� Lucano 

Fernet b�nca 

Limonce�o 

Uni�m

Disa�nno 

Bay�ys 

Sambuca 

Borghetti

Mi�o Zedda Pi�s



CEREALSContaining gluten such as wheat, rye, barley, oats, spelt, kamut and 
their hybridised strains and derived products (GLUTEN)

CRUSTACEANS and products based on crustaceans (CRUSTACEANS)

EGGS and products based on eggs 

FISH �-�m�7���r�u�o�7�†�1�|�v���0�-�v�;�7���o�m���C�v�_

PEANUTS and products based on peanuts 

SOY and products based on soy 

MILK and products based on milk (including lactose)

NUTS Such as almonds, hazelnuts, walnuts, pistachios and their products 

CELERY and products based on celery

MUSTARD and products based on mustard

SESAME SEEDS and products based on sesame seeds

SULPHUR DIOXIDE & SULPHITES�����m���1�o�m�1�;�m�|�u�-	ž�o�m�v���_�b�]�_�;�u���|�_�-�m���•�•���l�]�F�h�]��
�o�u���•�•���l�]�F�t�b�|�u�;���b�m���|�;�u�l�v���o�=���|�o�|�-�t���v�†�t�r�_�†�u���7�b�o�Š�b�7�;

LUPINS and products based on lupins

MOMOLLUSCS and products based on molluscs

LIST OF 14 FOOD ALLERGENS
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13
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���=���‹�o�†���_�-�ˆ�;���-�t�t�;�u�]�b�;�v���-�m�7�F�o�u���=�o�o�7���b�m�|�o�t�;�u�-�m�1�;�v�7���r�t�;�-�v�;���-�v�h���o�†�u���v�|�-�@���=�o�u���b�m�=�o�u�l�-	ž�o�m�:
���1�1�o�u�7�b�m�]���|�o�����&���!�;�]�†�t�-	ž�o�m���•�•�u�–�F�‘�•�•�•���P�-�u�|�:���“�“�7���r�-�u�-�]�u�-�r�_���•�7���t�;�‚�;�u���-�Q�7���0�;�t�o�‰���b�v���|�_�;���t�b�v�|���o�=���b�m�]�u�;�7�b�;�m�|�v���o�u���|�;�1�_�m�o�t�o�]�b�1�-�t��
�-�7�f�†�ˆ�-�m�|�v�7���o�u���|�_�;�b�u���7�;�u�b�ˆ�-	ž�ˆ�;�v�7���1�o�m�v�b�7�;�u�;�7���1�-�†�v�;�v���o�=���-�t�t�;�u�]�b�;�v���o�u���=�o�o�7���b�m�|�o�t�;�u�-�m�1�;�v���b�m���r�u�;�7�b�v�r�o�v�;�7���b�m�7�b�ˆ�b�7�†�-�t�v�:

�	�;�-�u���1�†�v�|�o�l�;�u�7���r�t�;�-�v�;���b�m�=�o�u�l���|�_�;���v�|�-�@���|�o���_�;�t�r���‹�o�†���b�m���1�-�v�;���o�=���m�;�1�;�v�v�b�|�‹���b�=���‹�o�†���-�u�;���-�m���-�t�t�;�u�]�b�1���r�;�u�v�o�m�:
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