APERITIVOS & COCKTAILS

MARTINI (White or Red) 5,90
BITTER KAS (Non-alcoholic herbal soft drink) 2,80
CAMPARI (With Orange Juice) 8,00
GLASS OF SANGRIA / TINTO DE VERANO 5,90
GIN TONIC / VODKA TONIC 8,00
RUM COLA / MIXED DRINKS 8,00
APEROL SPRITZ 6,90
PREMIUM GIN TONIC / NEGRONI 9,00
ESPRESSO MARTINI 9,00
JACK DANIEL'S & COKE 9,00

WINES BY THE GLASS ?
WHITE & SPARKLING

TREBBIANO (White, Italy) 3,90
CHARDONNAY (White, Italy) 3,90
CAVA (Sparkling, Spain) 3,90
RED & ROSE

SANGIOVESE (Red, Italy) 3,90
DUQUE DE MONTEARENAS (Rioja Red, Spain) 3,90
RIETOS ROBLE (Ribera del Duero Red, Spain) 3,90
BEATRICE (Rosé, Italy) 3,90
BEVERAGES

STILL WATER MONDARIZ “500ml.” 2,20
SPARKLING WATER MONDARIZ “750ml.” 3,50
SPARKLING WATER SAN PELLEGRINO “500ml.” 3,30
SOFT DRINKS 2,80
(Coca-Cola / Zero, Fanta Orange / Lemon, Sprite, Casera, Tonic Water)
JUICES (Orange, Pineapple, Peach, Apple) 2,90
NESTEA “FUZE TEA” / AQUARIUS LEMON 3,00
BEERS

HALF PINT OF BARRIL “250ml.” 2,70
PINT OF BARRIL “500ml.” 5,00
BOTTLED BEER “330ml.” 3,80
(Peroni, San Miguel, Heineken, Alhambra Reserva)

ALCOHOL-FREE BEER 3,50

VAT INCLUDED
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STARTERS

CLASSIC PIZZA

coLp: HoT: MARGHERITA (V) 11,90 ORTOLANA (V) 13,90
CARPACCIO DI MANZO 14,00 COZZE E VONGOLE ‘& 14,90 TOMATO, MOZZARELLA AND BASIL TOMATO, MOZZARELLA, MIXED VEGETABLES AND ARUGULA
THIN SLICES OF RAW BEEF, SALAD, AND STEAMED CLAMS AND MUSSELS, PRAWN TAILS, PROSCIUTTO E FUNGHI 14,50 PARMA 15,90
PARMESAN SHAVINGS AND SPICY TOMATO SAUCE TOMATO, MOZZARELLA, COOKED HAM TOMATO, MOZZARELLA, “PARMA” HAM AND
MORTADELLA E BURRATA 13,50 PARMIGIANA DI MELANZANE (V) 14,00 AND MUSHROOMS PARMESAN SHAVINGS
ITALIAN MORTADELLA WITH BURRATA CHEESE,
PISTACHIO CREAM AND CRUSHED PISTACHIOS v e il e DIAVOLA ‘& 14,50 SPIGA (V) %80
BASIL, AND TOMATO SAUCE TOMATO, MOZZARELLA AND SPICY CHORIZO TOMATO, ARUGULA, CHERRY TOMATOES
12,90 i y ’
CAPRESE DI BUFALA (V) ’ GAMBERI AL PESTO 14,00 CAPRICCIOSA 1500  ANDBUFFALO MOZZARELLA
BUFFALO MOZZARELLA, SLICED TOMATOES, AND BREADED PRAWNS WRAPPED IN POTATOES, PR 4 .
“TAGGIASCA” OLIVES EENOVESE PECTD ’ TOMATO, MOZZARELLA, MUSHROOMS, COOKED MAIALINA ‘& 15,90
11.00 WITH GENOVESE PEST HAM, OLIVES AND ARTICHOKE HEART TOMATO, MOZZARELLA, COOKED HAM, “GUANCIALE”
BRUSCHETTA ITALIANA (V) * PROVOLONE AL FORNO (V) 9,90 AND SPICY CHORIZO
HOMEMADE FOCACCIA BREAD WITH MARINATED ' 4 FORMAGGI (V) @ 15,90
BAKED MELTED CHEESE WITH TOMATO SAUCE
CHERRY TOMATOES, SALAD AND PARMESAN AND OREGANO MOZZARELLA, GORGONZOLA, GOAT CHEESE MARINARA (VE] 12,00
AND PARMESAN TOMATO, GARLIC, OREGANO AND EXTRA
_—t—t—te—t—.—.— FOCACCE — — — — — — . — BUFALINA (V) 14,00  VIRGINOUVEOIL
TOMATO, BUFFALO MOZZARELLA AND BASIL CALZONE CLASSICO 14,90
PAN DE AJO (VE) 7,50 PAN DE TOMATE (VE) 7,50 TOMATO, MOZZARELLA, COOKED HAM AND MUSHROOMS
GARLIC OIL, SALT AND OREGANO TOMATO, OREGANO, AND EXTRA VIRGIN OLIVE OIL
PAN DE QUESO (V) 7,50 PAN DE QUESO Y MORTADELLA 9,00 —_—tem i i .= SPECIAL PIZIA —m — — i =
FIORDILATTE MOZZARELLA AND OREGANO FIORDILATTE MOZZARELLA AND MORTADELLA
. SALAD — — CARBONARA @ 1500 ESTIVA 16,90
MOZZARELLA, EGG CREAM, “GUANCIALE", TOMATO, "PARMA™ HAM, BURRATA AND PESTO
CESARE 14,00 ZOLA E NOCI (V) 14,00 BLACKT EECER AND SHECE CHEESE BURRATA @ 16,00
ROASTED CHICKEN BREAST, LETTUCE, PARMESAN, GORGONZOLA CREAM, TOASTED WALNUTS, HAWAIANA 14,00 MOZZARELLA, TOMATO CONFIT, MORTADELLA,
CAESAR DRESSING, AND CROUTONS CANDIED PEAR AND SALAD TOMATO, MOZZARELLA, COOKED HAM AND PINEAPPLE BASIL AND BURRATA
CAPRA (V) 14,00  AFFUMICATA 16,00 BBQ 15,50 PICCANTE ‘& 15,00
GOAT CHEESE, DATES, WALNUTS, SALAD, RAFF SMOKED SALMON, AVOCADO, LETTUCE, GRATED TOMATO, MOZZARELLA, BOLOGNESE, TOMATO, MOZZARELLA, “NDUJA", JALAPERIOS,
TOMATO, AND MANGO CREAM CURED CHEESE, WALNUTS AND TRUFFLE HONEY ONION, “GUANCIALE” AND BBQ, SAUCE CHORIZO AND TOMATO CONFIT
NAPOLI 14,00 DI BURRATA 16,00 DI MARE 18,00 FUEGO POLLO ‘& 15,00
ROASTED CHICKEN BREAST, ORANGE, SALAD, RAFF BURRATA CHEESE, TUNA BELLY, PINK TOMATO TOMATO, MOZZARELLA, SALMON, MUSSELS TOMATO, MOZZARELLA, ROASTED CHICKEN,
TOMATO AND HONEY MUSTARD VINAIGRETTE AND SALAD AND PEELED KING PRAWNS RED ONION AND JALAPERIOS
RAVIOLI TARTUFINA @& 16,50  VEGANA (VE) 14,00
e el s —_——r e ——— . — MOZZARELLA, ARUGULA, “PARMA” HAM, TOMATO, MIXED VEGETABLES, ARUGULA AND
RICOTTA E SPINACI (V) 17,90 CAPESANTE E GAMBERI 17,90 olsppesiad et aitaa i o e .
RAVIOLI FILLED WITH BUFFALO RICOTTA AND SPINACH, RAVIOLI FILLED WITH SCALLOPS AND PRAWNS, SALMONE E AVOCADO . 17,50 :g?;ﬁ:{:?g&m CONEIT. “GUANCIALE” 15,28
WITH PARMESAN AND SAGE SERVED WITH KING PRAWN CREAM AND DILL r&@g&%&:ﬁ“jg;@tﬁg& t‘;gfﬂmom“m AND PETO" '
CARNE BRASATA 17,90  PERA E FORMAGGIO (V) 17,90 g CARCIOFINA 16.50
RAVIOLI FILLED WITH BRAISED MEAT WITH RAVIOLI FILLED WITH CHEESE AND PEAR, WITH GOURMET @ 16,50 e ey e e e "
BOLOGNESE SAUCE AND PARMESAN GORGONZOLA CHEESE SAUCE AND WALNUTS MOZZARELLA, TRUFFLE CREAM, MIXED ’ ) ARTIGHURE HEART,
MUSHROOMS AND “PARMA” HAM ARUGULA, PARMESAN AND "PARMA" HAM
GNOCCHI GAMBERI E ZUCCHINE 15,00 PORCINI E TARTUFO (V) 17,90
POTATO GNOCCHI WITH ZUCCHINI SAUCE, PEELED PAPPARDELLE WITH PORCINI MUSHROOM SAUCE, ENTRECOTE DI MANZO 24,90  GRIGLIATA DI AGNELLO 24,90
KING PRAWNS, CHERRY TOMATOES AND DILL CREAM AND TRUFFLE CARPACCIO GRILLED BEEF HIGH LOIN WITH SALAD LAMB CHOPS FLAYORED WITH GARLIC AND SAGE
VONGOLE E BOTTARGA 17,90  ASTICE 19,90 AND PARMESAN FILETTO Al PEPERONI 28,90
SPAGHETTI WITH CLAMS, CHERRY TOMATOES, PAPPARDELLE WITH PRAWN SAUCE, CHERRY INVOLTINO DI POLLO 19,90  GRILLED BEEF TENDERLOIN WITH ROASTED
WHITE WINE, GARLIC AND MULLET ROE TOMATOES AND LOBSTER CHICKEN BREAST STUFFED WITH CHEESE, PEPPER SAUCE
c L A s s I c I T A L I A N P A 5 T A WRAPPED IN CRISPY BACON
LASAGNA 15,00 CACIO E PEPE TARTUFATA (V) 15,00
CLASSIC LASAGNA WITH BOLOGNESE SAUCE, PACCHERI WITH “PECORINO” CHEESE CREAM, BLACK SALMONE AGLI AGRUMI 19,90 BRANZINO GENOVESE 19,90
BECHAMEL AND PARMESAN PEPPER AND TRUFFLE BAKED NORWEGIAN SALMON FILLET WITH CITRUS BREADED SEA BASS FILLET, SERVED WITH PESTO SAUCE
15,00 y SAUCE AND PARMESAN
sc;:g:s?'nlaﬁsce CREAM, “PECORING” :‘P?(?HL:T?I%?HGHNOEFISEEI\MDE BOLOGNESE SAUCE e PNOE DETONNG =
et ScNCiL e AND B ChOER BACCALA PICCANTE ‘& 19,90  SEARED RED TUMA FILLET, SLICED AND SERVED
» POLLO E PEPERONI 15,00 COD LOIN WITH SPICY TOMATO SAUCE, KING PINK WITH TOMATO JAM
PESTO GENOVESE (V) 15,00 SPAGHETTI WITH CHICKEM AND ROASTED PEPPERS, PRAWNS AND CHERRY TOMATOES
TROFIE WITH GENOVESE PESTO, PARMESAN AND CHERRY TOMATOES, TOMATO SAUCE AND ONION
“PECORINO” CHEESE FRUTTI DI MARE 18.00
, OUR MEAT AND FISH DISHES ARE SERVED WITH POTATOES AND VEGETABLES
AMATRICIANA 15,00 TAGUIATELLE WITH TOMATO SAUCE, CHERRY TOMATOES,

SPAGHETTI WITH AMATRICIANA SAUCE MADE OF
“GUANCIALE", TOMATO, ONION, PEPPER AND CHEESE

CLAMS, MUSSELS AND PEELED KING PRAWNS BREAD SERVICE PER PERSON 1,90€

EXTRA GLUTEN-FREE PIZZA 3,50€

ASK US ABOUT OUR GLUTEN-FREE PASTA (EXTRA 3.50€) (VE) VEGAN - (V) VEGETARIAN ‘e SPICY @ NO TOMATO SAUCE

ASK US ABOUT OUR ALLERGIC MENU



