ANTIPASTI / ENTRANTES / STARTERS

CARPACCIO DI TONNO 15.80 €
Laminas de tuna marinadas en aceite de oliva, servidas con queso parmesano y almendras

Tuna slices marinated in olive oil, served with Parmesan cheese and almonds

CARPACCIO DI BOVINO 15.50 €
Finas laminas de solomillo marinadas, servidas con rucula y queso parmesano

Thinly sliced marinated sirloin steak, served with rocket and Parmesan cheese

MINESTRONE DI VERDURE 7.80 €
Tipica sopa italiana de hortalizas variadas

Typical Italian mixed vegetable soup

SOPA DI GIORNO 7.80 €
Sopa del dia (pregunte al camarero)

Soup of the day (ask your waiter)

PARMIGIANA DI MELANZANE 11.80 €
Berenjenas asadas en horno con mozzarella y queso parmesano, con salsa de tomate y pesto

Oven baked eggplant with mozzarella and Parmesan cheese, with tomato and pesto sauce

PROVOLONE VALPADANA ALLA PIZZAIOLA 11.50 €
Queso provolone fundido en horno de lefia, con salsa napolitana de tomate y albahaca

Provolone cheese melted in wood-fired oven with Neapolitan tomato sauce and basil

VONGOLE AL BLANCO 12.80 €
Almejas al ajillo con vino blanco

Clams with garlic, parsley and white wine

GAMBAS AL PIL PIL 10.80 €
Gambas en aceite de oliva con ajo, guindilla y pimentén

Shrimps in olive oil with garlic, chili pepper and paprika



COZZE ALLA TARANTINA 12.80 €
Mejillones en salsa de tomate, vino blanco, ajo y perejil, servidos con pan tostado en horno

Mussels in tomato, white wine, garlic and parsley sauce, served with oven toasted bread

VITELLO TONNATO 14,50 €
Finas laminas de ternera blanca, con salsa de atlin, mayonesa, anchoas y alcaparras

Thinly sliced white veal with sauce of tuna, mayonnaise, anchovies and capers

JAMON IBERICO DE BELLOTA Y QUESO MANCHEGO 21.50 €
Plato de jamdn ibérico de bellota y queso manchego

Iberian Bellota ham and Manchego cheese platter

INSALATE / ENSALADAS / SALADS

INSALATA CAPRESE 12.80 €
Tomate, queso burrata, rucula, salsa pesto y aceite de oliva

Tomato, burrata cheese, rocket, pesto sauce and olive oil

INSALATA CESARE 12.50 €
Lechuga iceberg, pollo a la plancha, salsa césar casera, queso parmesano y picatostes

Iceberg lettuce, grilled chicken, homemade Caesar dressing, Parmesan cheese and croutons

INSALATA DI AVOCADO 11.80 €
Mezcla de lechugas, aguacate, pepino, pifiones, y (a elegir) pollo o atiin

Lettuce mix, avocado, cucumber, pine nuts and chicken or tuna (by choice)

INSALATA DI RUCOLA 9.80 €
Rucula, tomate cherry, pifones, queso parmesano y vinagre balsamico

Rocket, cherry tomatoes, pine nuts, Parmesan cheese and balsamic vinegar

INSALATA DI PERE E NOCI 11.50 €
Espinacas, queso azul, pera, nueces y tomate cherry

Spinach, blue cheese, pear, nuts and cherry tomatoes



INSALATA DI FORMAGGIO DI CAPRA 13.50 €
Candnigos, rucula, queso de cabra caramelizado con miel, manzana, pimiento rojo y nueces

Lamb’s lettuce, rocket, honey-caramelized goat cheese, apple, red bell-pepper and walnuts

INSALATA “PORTOBELLO ” 13.80 €
Lechugas, manzana, nueces, pasas, pifiones, naranja, tomate cherry, tomate seco y salsa de mango

Salad Mix, apple, nuts, raisin, pine nuts, orange, cherry and dry tomatoes, mango sauce

PASTE / PASTA / PASTA

SPAGHETTI CARBONARA 11.80 €
Con nata, beicon, queso parmesano, huevo y pimienta negra

With sour cream, bacon, Parmesan cheese, egg and black pepper

SPAGHETTI BOLOGNESE 11.50 €
Con carne picada, cebolla, orégano y salsa de tomate

With minced meat, onion, oregano and tomato sauce

SPAGHETTI ALLE VONGOLE 14.50 €
Con almejas en salsa de vino blanco y ajo, con tomate cherry y perejil

With clams, in white wine and garlic sauce, with cherry tomatoes and parsley

SPAGHETTI AL PIL PIL 12.80 €
Con gambas, aceite de oliva, ajo, guindilla y pimentén

With shrimps, olive oil, garlic, chili pepper and paprika

SPAGHETTI AL PESTO GENOVESE 10.50 €
Con nuestra salsa pesto casera de albahaca, queso Parmigiano Reggiano, pifiones y almendras

With our homemade pesto sauce with basil, Parmigiano Reggiano cheese, pine nuts and almonds

LINGUINE AL NERO DI SEPPIA CON FRUTTI DI MARE 14.80 €
Con gambas, chipirones, almejas y mejillones en salsa de tomate, ajo y perejil

With shrimps, calamari, mussels and clams in tomato, garlic and parsley sauce



PENNE ALL' ARRABBIATA
Con tomate, ajo, perejil y guindilla

With tomato, garlic, parsley and chili pepper

PENNE ALL' ORTOLANA
Con salsa de tomate y hortalizas variadas

With tomato and vegetable mix sauce

PENNE ALLA PUTTANESCA
Con anchoas y salsa de tomate, aceitunas y alcaparras

With anchovies and tomato, olives and capers sauce

TAGLIATELLE AMATRICIANA
Con salsa de tomate, beicon y aceitunas verdes y negras

With tomato sauce, bacon and green and black olives

TAGLIATELLE " ALFREDO "
Con pollo, champifiones, nata, ajo y perejil

With chicken, mushrooms, sour cream, garlic and parsley

TAGLIATELLE CON SPINACI E GAMBERI
Espinacas, langostinos, mantequilla, limén y ajo

Spinach, king prawns, butter, lemon and garlic

RIGATONI QUATTRO FORMAGGI
En salsa de cuatro quesos

In four cheeses sauce

RIGATONI MELANZANE
Con berenjenas, en salsa de tomate, albahaca y ajo

With eggplant, in tomato, basil and garlic sauce

PAPPARDELLE CON AVOCADO E GAMBERI
Con aguacate, gambas y limén

With avocado, shrimps and lemon

10.80 €

11.80 €

10.50 €

12.50 €

12.80 €

14.50 €

12.80 €

12.50 €

15.50 €



PAPPARDELLE SALMONE E PESTO DI MENTA
Con salmén y nuestra salsa pesto casera de hierba buena, calabacin y almendras

With salmon and our homemade pesto sauce with spearmint, zucchini and almonds

PAPPARDELLE Al FUNGHI PORCINI
Con salsa de boletus, vino blanco y aceite de trufa, con tomate cherry y perejil

With boletus, white wine and truffle oil sauce, with cherry tomatoes and parsley

TORTELLINI CON CAPESANTE E ASTICE
Rellenos con vieiras y bogavante, en salsa pesto casera y mantequilla, con huevas negras

Filled with scallops and lobster, in homemade pesto sauce and butter, with black roe

RAVIOLI AL FORMAGGIO DI CAPRA
Rellenos con ricota y espinacas, en salsa de queso de cabra con pimiento rojo y nueces

Filled with ricotta and spinach, in goat cheese, red pepper and walnuts sauce

RISOTTO

RISOTTO Al FUNGHI PORCINI E TARTUFO
Risotto con boletus y aceite de trufa

Risotto with boletus and truffle oil

RISOTTO Al PIL PIL

Risotto con tomate cherry, langostinos, vino blanco, pimiento, cayena, ajo y perejil

Risotto with cherry tomatoes, king prawns, white wine, black pepper, cayenne, garlic and parsley

RISOTTO VEGETARIANO
Risotto con pimientos, calabacin, espdrragos, champifones, apio verde y brocoli

Risotto with peppers, zucchini, asparagus, mushrooms, celery and broccoli

RISOTTO ALFREDO
Risotto con pollo, nata, champifones, ajo y perejil

Risotto with chicken, sour créme, mushrooms, garlic and parsley

15.50 €

13.50 €

14.80 €

13.80 €

15.80 €

16.80 €

14.80 €

14.80 €



PIZZA

FOCACCIA
Pizza con tomate, aceite de oliva, ajo, albahaca, aceitunas y orégano

Pizza with tomato, olive oil, garlic, basil, olives and oregano

PIZZA BIANCA
Mozzarella, aceitunas y orégano

Mozzarella, olives and oregano

PI1ZZA MARGHERITA
Tomate, mozzarella, aceitunas y orégano

Tomato, mozzarella, olives and oregano

PIZZA VESUVIO
Tomate, mozzarella, jamén york, aceitunas y orégano

Tomato, mozzarella, ham, olives and oregano

PIZZA FUNGHI
Tomate, mozzarella, champifiones, aceitunas y orégano

Tomato, mozzarella, mushrooms, olives and oregano

PIZZA VEGETARIANA
Tomate, mozzarella, pimiento, tomate, champifiones, cebolla, ricula, aceitunas y orégano

Tomato, mozzarella, bell pepper, tomato, mushrooms, onion, rocket, olives and oregano

PIZZA CAPRICCIOSA
Tomate, mozzarella, jamdn york, champifiones, aceitunas y orégano

Tomato, mozzarella, ham, mushrooms, olives and oregano

PIZZA HAWAII
Tomate, mozzarella, jamon york y pifia

Tomato, mozzarella, ham and pineapple

8.50 €

8.80 €

9.50 €

11.50 €

11.50 €

12.50 €

12.50 €

12.80 €



PIZZA DIAVOLA
Tomate, mozzarella, pepperoni, guindilla, aceitunas y orégano

Tomato, mozzarella, pepperoni, chili pepper, olives and oregano

PIZZA PARMA
Tomate, mozzarella, jamdén de Parma, tomate fresco, aceitunas y orégano

Tomato, mozzarella, prosciutto di Parma, fresh tomato, olives and oregano

PIZZA SALAMI
Tomate, mozzarella, salami, aceitunas y orégano

Tomato, mozzarella, salami, olives and oregano

PIZZA QUATTRO STAGIONI
Tomate, mozzarella, jamén york, alcachofas, champifiones, aceitunas y orégano

Tomato, mozzarella, ham, artichokes, mushrooms, olives and oregano

PIZZA QUATTRO FORMAGGIO
Tomate, mozzarella, Parmigiano, queso azul, queso curado, aceitunas y orégano

Tomato, mozzarella, Parmigiano cheese, blue cheese, cured cheese, olives and oregano

PIZZA CARBONARA
Mozzarella, salsa de nata, huevo y pimienta negra, beicon, aceitunas y orégano

Mozzarella, sour cream, egg and black pepper sauce, bacon olives and oregano

PIZZA PADRINO
Tomate, mozzarella, beicon, pimiento, cebolla, aceitunas y orégano

Tomato, mozzarella, bacon, bell pepper, onion, olives and oregano

PIZZA TONNO
Tomate, mozzarella, atun, cebolla, aceitunas y orégano

Tomato, mozzarella, tuna, onion, olives and oregano

PIZZA DI MARE
Tomate, mozzarella, marisco, aceitunas y orégano

Tomato, mozzarella, seafood, olives and oregano

12.50 €

13.50 €

12.50 €

12.80 €

12.80 €

12.50 €

12.50 €

11.50 €

13.80 €



PIZZA FUGAZZETA
Nata, mozzarella, puerros, pollo y queso parmesano, aceitunas y orégano

Sour cream, mozzarella, leeks, chicken and parmesan cheese, olives and oregano

PIZZA RUCOLA
Tomate, mozzarella, ridcula, tomate cherry y queso parmesano, aceitunas y orégano

Tomato, mozzarella, rocket, cherry tomatoes and Parmesan cheese, olives and oregano

PIZZA PIL PIL
Tomate, mozzarella, gambas, tomate cherry, ajo, aceitunas y orégano

Tomato, mozzarella, shrimps, cherry tomatoes, garlic, olives and oregano

PIZZA ROMANA
Tomate, mozzarella, anchoas, aceitunas y orégano

Tomato, mozzarella, anchovies, olives and oregano

PIZZA BARBECUE
Tomate, mozzarella, salsa bolofiesa, pimiento, cebolla, salsa barbacoa, aceitunas y orégano

Tomato, mozzarella, Bolognese sauce, pepper, onion, barbecue sauce, olives and oregano

CALZONE TOSCANA
Pizza cerrada con tomate, mozzarella, jamén york, champifiones, aceitunas y orégano

Closed pizza with tomato, mozzarella, ham, mushrooms, olives and oregano

PIZZA “ PORTOBELLO ”

12.50 €

11.80 €

13.80 €

11.80 €

12.80 €

13.80 €

13.50 €

Tomate, mozzarella, champifiones, jamdn york, beicon, salami, pimiento tricolor, aceitunas y orégano

Tomato, mozzarella, mushrooms, ham, bacon, salami, and tri-colored bell peppers, olives and oregano

PIZZA SALMONE
Tomate, mozzarella, salmodn, espinacas, cebolla roja, alcaparras y queso crema

Tomato, mozzarella, salmon, spinach, red onion, capers and cream cheese

PI1ZZA DI FORMAGGIO DI CAPRA
Tomate, mozzarella, queso de cabra, cebolla roja, pimiento tricolor, almendras y tomillo

Tomato, mozzarella, goat cheese, red onion, tri-colored bell peppers, almonds and thyme

14.50 €

14.50 €



PIZZA PARMIGIANA 14.50 €
Tomate, mozzarella, berenjena, queso parmesano y pesto genovese

Tomato, mozzarella, eggplant, parmesan cheese and pesto genovese

PIZZA VITELLO E TARTUFO 16.80 €
Tomate, mozzarella, finas ldminas de ternera blanca, huevo y trufa

Tomato, mozzarella, thinly sliced white veal, egg and truffle

PIZZA CON JAMON IBERICO DE BELLOTA 18.20 €
Tomate, mozzarella, jamon ibérico de bellota, tomate cherry y rucola

Tomato, mozzarella, Iberian Bellota ham, cherry tomatoes and rocket

CARNE / CARNES / MEAT

SCALOPPINE DI VITELLO ALLA PIZZAIOLA 16.80 €
Escalopines de ternera en salsa de tomate napolitana, servidos con spaghetti “Cacio e Pepe”

Veal fillets in Neapolitan tomato sauce, with spaghetti “Cacio e Pepe” (Parmesan cheese, black pepper)

AGNELLO AL FORNO A LEGNA 18.80 €
Cordero asado en horno de lefia, servido con puré de patatas casero

Wood-fired oven roasted lamb, served with homemade mashed potatoes

PETTO D’ANATRA ALLE MELE 18.50 €
Magret de pato con salsa de manzana verde, espinacas y espdrragos verdes

Duck breast with green apple sauce, spinach and green asparagus

COSTATA DI MANZO ALLA GRIGLIA 19.50 €
Entrecot de 400 gramos a la parrilla, servido con patatas fritas y salsa de pimienta

400 grams of rib eye grilled steak, served with French fries and black pepper sauce

SCALOPPINE DI VITELLO AL MARSALA 16.80 €
Escalopines de ternera en salsa de vino blanco, con esparragos verdes y queso parmesano

Veal fillets in white wine sauce, served with green asparagus and Parmesan cheese



COSTINE CON SALSA BARBECUE 16.50 €
Costillas a la parrilla con salsa barbacoa, cebolla frita y patatas fritas

Grilled ribs with barbecue sauce, fried onion and French fries

FILETTI DI POLLO AL PESTO GENOVESE 13.80 €
Filetes de pollo en nuestra salsa pesto casera, servidos con puré de patatas

Chicken breast fillets in our homemade pesto sauce, served with mashed potatoes

INVOLTINI DI POLLO “ PORTOBELLO “ 16.80 €
Filetes de pollo envueltos en beicon, rellenos con queso de cabra y espinacas, servidos con patatas

Grilled chicken fillets wrapped in bacon, filled with goat cheese and spinach, served with French fries

ITALIAN BURGER 14.50 €
Hamburguesa casera servida con queso parmesano, rucula, tomate cherry y patatas fritas

Homemade hamburger served with Parmesan cheese, rocket, cherry tomatoes and French fries

PESCE / PESCADOS / FISH

CAPESANTE AL PROFUMO D' ASIA 18.80 €
Vieiras a la plancha con salsa de Asia, y salsa de pimiento rojo

Grilled scallops with Asia sauce, and red pepper sauce

GAMBERI “PORTOBELLO ” 17.50 €
Langostinos a la plancha, servidos con arroz, puerros y salsa de nata con limén

Grilled prawns, served with rice, leek and sour cream with lemon sauce

SALMONE ALLA GRIGLIA 18.50 €
Salmon a la parrilla con salsa de mostaza, miel y eneldo, con esparragos trigueros y ensalada

Grilled salmon with honey, mustard and dill sauce, served with green asparagus and salad

SALMONE IN CROSTA DI SESAMO NERO 18.50 €
Salmoén a la parrilla rebozado con ajonjoli negro, servido con ensalada mixta y limén

Grilled salmon with black sesame seeds, served with mixed salad and lemon



BRANZINO // ORATA ALLA MEDITERRANEA

Lubina // Dorada con alcachofas, tomate cherry y aceitunas, en salsa de vino blanco, perejil y ajo

18.80 €

Sea bass // Gilt-head bream with artichokes, cherry tomatoes and olives, in white wine and garlic sauce

BRANZINO // ORATA AL FORNO A LEGNA
Lubina // Dorada asada en nuestro horno de lefia con verduras y patatas

Sea bass // Gilt-head bream baked in our wood-fired oven with vegetables and potatoes

CONTORNI / GUARNICIONES / GARNISHES

PURE DE PATATAS / MASHED POTATOES
ENSALADA MIXTA / MIXED SALAD
ARROZ AL VAPOR / STEAMED RICE
PATATAS FRITAS / FRENCH FRIES

VERDURAS AL HORNO / OVEN BAKED VEGETABLES

EXTRA DE GAMBAS, PINA, JAMON O JAMON SERRANO / EXTRA SHRIMPS, PINEAPPLE OR HAM
EXTRA DE OTROS INGREDIENTES / OTHER EXTRAS
PAN DE HORNO DE LENA Y MANTEQUILLA DEL CHEF (PARA 2 PERSONAS)

WOOD-FIRED OVEN BAKED BREAD AND CHEF BUTTER (FOR 2 PERSONS)

AVISO IMPORTANTE :

23.40 ¢

400 €

6.00 €

6.00 €

4.00 €

8.00 €

3.00€

2.00€

4.00 €

En cumplimiento del Reglamento (UE) N2 1169/2011 sobre la informacién alimentaria
facilitada al consumidor, este establecimiento tiene disponible para su consulta la

informacion relativa a la presencia de alérgenos en nuestros productos.

IMPORTANT NOTICE :

To comply with Council Regulation (EC) N2 1169/2011 on the provision of food information
to consumers, information about the presence of allergens in our products is at your

disposal in this establishment. Ask our staff for more details.



DOLCI / POSTRES / DESSERTS

TIRAMISU

TORTA DI GIORNO

Pregunte a su camarero / ask your waiter

PANNA COTTA AL BAILEYS

Panna cotta casera con Baileys / Homemade panna cotta with Baileys

COULANT AL CIOCCOLATO
Bizcocho de chocolate relleno de chocolate fundido, con helado de vainilla y nata montada

Flowing chocolate cake with vanilla ice cream and whipped cream

TORTA DI MELE
Tarta de manzana servida con helado de vainilla

Apple pie served with vanilla ice cream

MILLEFOGLIE CON FRAGOLE E CREMA DI VANIGLIA
Milhojas con fresas y crema de vainilla

French vanilla slices with strawberries

FRAGOLE CON GELATO E PANNA
Fresas con helado de vainilla y nata montada

Strawberries with vanilla ice cream and whipped cream

MELA E CANELLA
Manzana recién rallada servida con galleta molida, helado de vainilla y canela

Freshly grated apple served with smashed cookies, vanilla ice cream y cinnamon

CREPS FRANCESAS / FRENCH CREPES

CON CHOCOLATE, PLATANO O PINA Y NATA / WITH CHOCOLATE, BANANA OR ANANAS AND WHIPPED CREAM
CON KINDER CHOCOLATE / WITH CHOCOLATE KINDER

CON NUTELLA, PLATANO Y GALLETA MOLIDA / WITH NUTELLA, BANANA AND COOKIE CRUMBLES

CON OREO Y HELADO DE VAINILLAY CHOCOLATE / WITH OREO AND VANILLA AND CHOLATE ICE CREAM

6.50 €

6.50 €

6.00 €

6.00 €

6.50 €

6.50 €

6.50 €

6.50 €

6.50 €



