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Berenjena Rellena
Ensalada de la Casa (ens. variada, salsa blanca y nueces)
@ Ensalada Especial (ens. variada, jamén y quesos)
OCOQ’( Ensalada Primavera (endivia, atln, pimiento y huevo)
@P< Ensalada a la Putanesca (endiviay salmén)
Tabla de Patés
Tabla de Quesos
Tabla Mixta
Gnocchi Fritos
Endibias al Roquefort
Ensalada Caprese di Bufala
Carpaccio di Carne
Queso a la Confitura de Fruta del Bosque
Provolone
# Focaccia
s @ Focaccia de Mortadella, Ricotta y Trufa
@ Burrata (300gr)
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@ Antipasti Misti Italiani (para 4 personas)
Tomate en Aceite (nuestra produccion)
@P Carpaccio de Salmén, Alcachiofa y Champifiones
@ Fondiu de Quesos Variados
Foie Micuit
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@ Parmigiano e Mortadella
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@ Insalata Rucule, Parmigiano y Pomodori Secchi
!.2 W Insalata Terray Mare templada
(Almejas, gambas, champinones y bacon)
W Zuppa de Mejillones
¢, Carpaccio di Tonno con Tartufo
&‘L«f Bruschetta
;.2 Scampi Fritti (cigalas) (4 unidades)

Wove frifle div Oca al Tarliafe

(segun temporada)
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L e ® 1400 €
Maccheroni al forno Lasagna de verduras
Gnocchi al forno Canelloni de Bogavante

Cannelloni Canelloni de Espinacas
Lasagna Lasagna Parmigiana

360 ﬁf Mixto Pasta (Tortelloni gigante)
Gnocchi di Patata

o% & Orecchiette

% /ﬁ Spaghetti

o4 £ Maccheroni

Q“,/ﬁ Papardelle

% }z‘ﬁ Tagliatelle Nero di Sepia

% ,ﬁ Paccheri

Elige la pasta que mas te guste..
Spaghetti, Gnocchi, Tortellini verdi, Tortellini de carne,
Tagliatelle Paglia e Fieno, Ravioli, Maccheroni

... y ahora la salsa:
Napolitana, Bolonesa, Nata y Bacon, Nata y Jamon York,
Al Pesto, Al Roquefort, Garibaldi, 4 Formaggi

(tenemos pasta sin gluten)
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@ Risotto Funghi Porcini
@ Risotto con Trufa
o Risotto al Frutti di Mare
@ B Risotto al Pesto
@ Risotto con Zucca e Gorgonzola
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b Pasia £ 1500 €

Spaghetti alla Mamma (calabacin, ajo, pan tostado)
Tagliatelle alla Verdura (salteado de verdura variada)
Rigatoni alla Norma (berenjena y tomate)
8 Tagliatelle Nero Mare e Monti (gamba, champifidn y tomate)
W spaghetti Fresco alla Vongole (almeja)
. W Linguine alla Marinera (almeja, gamba, mejillon y cigala)
W spaghetti Pulpo y Pesto
! Garganelle Pomodoro, Rucula y Gambas
Gnochi de patata alla Sorrentina (mozzarella, tomate)
Rigatoni alla Amatriciana (guanciale, tomate)
Ravioli Foie Micuit (cebolla caramelizada y cofac)
Spaghetti Olio aglio y peperonccino
Tagliatelle Olio aglio, peperonccino, funghi y gamberi
Bucatini alla Carbonara (huevo, cebolla, guanciale y parmigiano)
Papardele Pesto Rosso y Burrata
Ravioli Zucca e Gorgonzola
Linguine con bogavante (2 personas) 50,00 €
Torteloni all Tartufo (trufas, setas, nata)
Paccheri alla Boscaiola (guanciole,funghi porcini, tomates secos)
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La prepariamo con un nostro impasto artigianale, del

[

sapore leggermente acidulo, che fermenta per 12/16 ore.
Poi lo stagliamo in panetti che lievitano per altre 6 ore.
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Questo impasto rende la pizza croccante, saporita e

digeribile.
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@ Prosciutto (tomate, mozzarella y jamén york)
" | Margarita (tomate y mozzarella)
@ Carbonara (Nata, bacon)
o) @ Napolitana (tomate, mozzarella, alcaparras y anchoas)
@ champi (tomate, mozzarella, jamén york y champifiones)
@ caprichosa (tomate, mozzarella, jamén york, cebolla y olivas)
@ Jardinera (tomate, mozzarella, jamén york, cebolla, champifiones,
olivas y pimiento)
@p« @ Cuatro Estaciones (tomate, mozzarella, jamon york, alcachofas,
cebolla, atun y olivas)
@ Vegetal (tomate, mozzarella, cebolla, tomate cherry, calabacin,
champifiones, berenjenas, alcaparras, rucula y olivas)
Pulcinella (tomate, mozzarella, jamon york, champifiones y cebolla)
Casanova (tomate, mozzarella, jamon york, champifiones y caviar)
Parmigiana (tomate, mozzarella, jamon york, salamiy huevo)
Diavola (tomate, mozzarella, jamon york y roquefort)
Cuattro Formaggi (tomate, mozzarella, varios quesos curados y roquefort)
Calzone (tomate, mozzarella, jamon york y champifiones)
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(Tenemos pizza
sin gluten)
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Prosciutto crudo, rucula e parmigiano
Funghi Porcini (seta italiana)

Gorgonzola e Noci

Al Salmoén

Rustica (sobrasada, morcilla, rucula y tomate cherry)
Rucola, Pomodori Secchi e Parmigiano
Provolone (queso provolone, tomate natural y rucula)

Completa (huevo, bacon, champifion, salami, jamon y cebolla)

Neptuno (pesto, alcaparra, atun, champifidn y tomate cherry)

Tonnata (nata, atun, anchoay alcaparra)

Marinera (tomate, mozzarella, marisco variado y atun)

Nera di Carbone Vegetale (crema de calabaza, gorgonzola, pomodori secchi)
Spinaci Panna y Ricotta
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» Scamorza Affumicata y Spek 16,00 € »
Tartufo (mozzarella di bufala e trufa) 16,00 €
& (d @ Burrata (tomate, burrata, mozzarella, pesto y cherry) 16,00 € <
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Masa de pizza tradicional italiana elaborada con 30% de
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harina de arroz, 30% harina de soja y 30% harina de trigo.
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Pide cualquiera de nuestras pizzas con
nuestra masa de Pinsa Romana
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O (Consultar al camarero) Vitello Tonnato 15,00 € s
% @ Solomillo con salsa 25,00 € 3
:n 78 OO € Ossobuco 24,00 € :'_*+
: g Carne a la Pizzaiola 15,00 € »
a Salti in bocca alla Romana 15,00 € N
Involtini di Pollo 15,00 €
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Scalope alla Millanesa 15,00 €
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Salsas: Roquefort, a la Pimienta,
o al Garibaldi
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oy Sorbete di Limoncello 5,50 € .
- A @ Tarta Especial de Yogur y Queso 550 € "
e # @ Mus de Chocolate 5,50 € ol
« @ Profiteroles “Supremos” 5,50 € »
.y @ Pannacotta 5,50 € oo
< @ Tarta manzana caliente con helado sin gluten 5,50 € L+
/I%ﬁ B @ Brownie caliente con helado 5,50 €
- Fruta de Temporada 5,00 € -
i (d @ Coulantsin gluten 5,50 € o
£+ 3 Tiramisu “Delicioso” 5,50 € &
»le Cannoli Siciliani 5,50 €
N Delicia di Limoncello 5,50 € .
:n Cassata Siciliana 5,50 € *
: Baba Napoletano al Ron 5,50 € i
N Tiramisu sin glaten 5,50 € WV
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Coulant de turron 5,50 €
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Agua 1/2 |

Acqua Panna 750cl
Refrescos 350cl|
Cerveza 1/3
Cerveza sin Alcohol
Jarra de Sangria
Birra Italiana

Birra Italiana 500cl|
Cerveza sin gluten
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Cappuccino
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Informar al personal de posibles alergias
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Soja Mostaza Lacteos Huevos Crustaceos Gluten
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Pescado Cacahuetes Moluscos Frutos de cascara
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Stuffed Aubergine
House Salad (assorted salad, white sauce and walnuts)
Special Salad (assorted salad, ham and cheese)

% @« Spring Salad (endive, tuna, pepper and egg)

@P< Putanesca Salad (endive and salmon)

&
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Pates Table

Cheeseboard

Mixed Table

Fried Gnocchi

Endives with Roquefort

Buffalo Caprese Salad

Meat Carpaccio

Cheese with Fruit of the Forest Jam
Provolone

4 Focaccia
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Mortadella, Ricotta and Truffle Focaccia
Burrata (300gr)

Antipasti Misti Italiani (for 4 people)
Tomato in Qil (our production)

@Pc Salmon, Artichoke and Mushroom Carpaccio
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Assorted Cheese Fondiu

Foie Micuit

Parmigiano and Mortadella

Salad with Rucule, Parmigiano and Dried Tomatoes
Warm Salad “Terra y Mare”

(Clams, prawns, mushrooms and bacon)

Mussel Zuppa

Tunna Carpaccio with Tartufo

Bruschetta

Scamp| Fritti (scampi) (4 units)
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10,00 € ApfS

10,00 € off

10,00 €
12,00 €
12,00 €
12,00 €
12,00 €
12,00 €
10,00 €
10,00 €
12,00 €
11,00 €
11,00 €
10,00 €
10,00 €
15,00 €
15,00 €

20,00 €
10,00 €
12,00 €
12,00 €
15,00 €
13,00 €
11,00 €
12,00 €

12,00 €
16,00 €
10,00 €
14,00 €

%Mﬁﬁwﬁ‘z&/ Oca al Tarlafe 1600 €

(according to season)
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v Maccheroni al forno Vegetable lasagna v
+++ +*+

. Gnocchi al forno Lobster cannelloni .
* Cannelloni Spinach cannelloni .

W *
a Lasagne Lasagna Parmigiana 8
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0% £ Mixed Pasta (giant tortelloni)
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Potato Gnocchi
/z%: Orecchiette
,ﬁ Spaghetti
“ Maccheroni
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Choose the pasta that you like the most...
Spaghetti, Gnocchi, Green Tortellini, Meat Tortellini,
Tagliatelle Paglia e Fieno, Ravioli, Maccheroni
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... and now the sauce:
Napolitana, Bolognese, Cream and Bacon, Cream and York Ham,
Al Pesto, Al Roquefort, Garibaldi, 4 Formaggi
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(we have gluten-free pasta)
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@ Risotto Funghi Porcini
@ Risotto with Truffle
@) Risotto with Frutti di Mare
@ O Risotto with Pesto
@ Risotto with Zucca and Gorgonzola
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Spaghetti alla Mamma (zucchini, garlic, toasted bread)
Tagliatelle alla Verdura (sautéeed mixed vegetables)
Rigatoni alla Norma (aubergine and tomato)
o Tagliatelle Nero Mare e Monti (prawn, mushroom and tomato)
W spaghetti Fresco alla Vongole (vlam)
$ W Linguine alla Marinera (clam, shrimp, mussel and Norway lobster)
W spaghetti Pulpo and Pesto (octopus, pesto)
! Garganelle Tomato, Arugula and Prawns
@ Potato Gnochi alla Sorrentina (mozzarella, tomato)
Rigatoni alla Amatriciana (guanciale, tomato)
Ravioli Foie Micuit (caramelized onion and cognac)
Spaghetti Olio aglio and peperonccino
' Tagliatelle Olio aglio, peperonccino, funghi and gamberi
Bucatini alla Carbonara (egg, onion, guanciale and parmigiano)
Papardele Pesto Rosso and Burrata
Ravioli Zucca and Gorgonzola
Linguine with lobster (2 people) 50,00 €
Torteloni all Tartufo (truffles, mushrooms, cream)
Paccheri alla Boscaiola (guanciole,funghi porcini, dried tomatoes)
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La prepariamo con un nostro impasto artigianale, del
sapore leggermente acidulo, che fermenta per 12/16 ore.
Poi lo stagliamo in panetti che lievitano per altre 6 ore.
Questo impasto rende la pizza croccante, saporita e

digeribile.

@ Prosciuttto (tomato, mozzarella and ham)

" Margarita (tomato and mozzarella)

@ carbonara (Cream, bacon)

G " Napolitana (tomato, mozzarella, capers and anchovies)

" Champi (tomato, mozzarella, ham and mushrooms)

@ Caprichosa (tomato, mozzarella, ham, onion and olives)

" Jardinera (tomato, mozzarella, ham, onion, mushrooms,

olives and pepper)
@p<« @ Cuatro Estaciones (tomato, mozzarella, ham, artichokes,
onion, tuna and olives)

@ Vegetal (tomato, mozzarella, onion, cherry tomato, courgette,
mushrooms, aubergines, capers, arugula and olives)
Pulcinella (tomato, mozzarella, ham, mushrooms and onion)
Casanova (tomato, mozzarella, ham, mushrooms and caviar)
Parmigiana (tomato, mozzarella, ham, salami and egg)
Diavola (tomato, mozzarella, york ham and blue cheese)
Cuattro Formaggi (tomato, mozzarella, various cured cheeses and
blue cheese)

Calzone (tomato, mozzarella, ham and mushrooms)
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(We have gluten
free pizza)
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Raw Prosciutto, rucola and Parmigiano
Funghi Porcini (Italian mushroom)

Gorgonzola e Noci (Gorgonzola Cheese, Walnuts)
Al Salmon

Rustica (sobrasada, black pudding, arugula and cherry tomato)

Rucola, Pomodori Secchi and Parmigiano

Provolone (provolone cheese, natural tomato and arugula)

Completa (egg, bacon, mushroom, salami, ham and onion)

Neptuno (pesto, capers, tuna, mushroom and cherry tomato)

Tonnata (cream, tuna, anchovies and capers)

Marinera (tomato, mozzarella, assorted seafood and tuna)

Nera di Carbone Vegetale (pumpkin cream, gorgonzola, pomodori secchi)
Spinaci Panna and Ricotta (spinach, gorgonzola)

Scamorza Affumicata and Spek 16,00 €
Tartufo (buffalo mozzarella and truffle) 16,00 €
Burrata (tomato, burrata, mozzarella, pesto and cherry) 16,00 €
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Traditional Italian pizza dough made with 30% rice flour,
30% soy flour and 30% wheat flour.
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Order any of our pizzas with our Pinsa
Romana dough.
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(Ask the waiter) Vitello Tonnato 15,00 €
@ Ssirloin steak with sauce 25,00 €

7(3 OO € Ossobuco 24,00 €

g Pizzaiola Meat 15,00 €
Salti in bocca alla Romana 15,00 €
Involtini di Pollo (chicken) 15,00 €
Scalope alla Millanesa 15,00 €
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Sauces: Roquefort,
Pepper or Garibaldi
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’ Limoncello sorbet 5,50 € '
< /ﬁf @ Special Yogurt and Cheese Tart 5,50 € <
e # @ Chocolate mousse 5,50 € »Te
# @ “Supreme” profiteroles 5,50 € <&
S @ Pannacotta 5,50 € &

. | @ Gluten-free warm apple pie with ice cream 5,50 € «
e < (B @ Hot brownie with ice cream 5,50 € )
**: Season's fruit 5,00 € ﬂ:
< ® @ Gluten-free Coulant 5,50 € <
& Tiramisu “Delicious” 5,50 € &
>l Cannoli Siciliani 5,50 €

“ Limoncello Delicatessen 5,50 € "
P Cassata Siciliana 5,50 € "
1. Baba Napoletano with Rum 5,50 € *
~ Gluten-free Tiramisy 5,50 € WV
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Turron Coulant 5,50 €
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Water 1/2 |

Acqua Panna 750cl
Soft drinks 350c|
Beer 1/3
Alcohol-free beer
Sangaree jar
Italian beer

Italian Beer 500c|
Gluten-free Beer
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Gffee &gp Coffee andInfusions

Cappuccino
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Inform waiters of possible food allergies
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Soy Mustard Milk Eggs Crustaceans Gluten

@ & P b6

Fish Peanuts Molluscs Nuts
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