ENTRANTES / s74ar7ERS

PASTA

* ERBAZZONE
Tarta de espinacas Y bacon
Tart of spinach and bacon

2,50€

* TRICOLORE
Tomate seco, queso pamesano Y olivas (para una persond).
Dry tomato, pmm[ggyb cheese and olives (fw one pfl/spn)

©,00€

* BRUSCHETTE
Ocho tapas ttalianas con salsas variadas de cunatro gustos
Elght italian snackswith diferent sauces of four tastes

10,00€

* CARPACCIO DE BRRESAOLA
Bresaola (Valtelling), pimienta, sal Y Lbmbin
Bresaola (valtellina), pepper, salt and lemon

,00€

* PORCHETTA
Cerdo asado al estilo de Roma
Roasted porke in the roman stglﬁ

10,00€

* ENSALADA DE CABRA
Esplnacas, queso de cabra, frutos secos Yy vinagreta de miel
Spindch, goat’s cheese, nuts and honey vinaigrette

©,00€

* ENSALADA DE FRESA
Mezelum, brie, frutos secos Y vinagreta de fresas y arandanos
Lettuce, brie, nuts and cranbervies vinaigrette

©,00€

* ENSALADA MEDITERRANEA
Mezelum, atun, cherry, cebolla, olivas y vinagreta de balsamico
Lettuce, tuna, cherry tomatoes, onlon, olives and balsamic vinaigrette

©,00€

* ENSALADA TIBIA
Esplnacas, esparragos, bacon, datiles y vinagreta de frutos secos
Spinach, asparagus, bacon, dates and nuts vinaigrette

©,00€

* CAPRESE
Mozzavella pugliese “flor di latte”, tomate Yy crema de albahaca.
Mozzarella pugliese, tomato and basil creme

F,50€

* BURRATA
Burrata de budfala pugliese con tomate, vicula, crema de albahaca
Burvata from puglia, tomate, rucula and basil creme

11,00€

* AGLIO E OLIO 5,50€
Espaguetis con ajo, aceite Yy guindilla
Spaghetti with garlic, oil and pepper

* pESTO &,00€
Espaguetis con salsa de albahaca y parmesano
Spaghetti with basil sauce and parmesan
FORMAGG! &,50€
Farfalle con salsa de quesos
Bows With cheese sawcee

* POMODORINI E BASILICO &,50€
Farfalle con tomate cherry y albahaca (picante o no)
Bows with cherry tomato and basil
ANCHOAS F,00€
Farfalle con anchons, ajo, aceite Y guindilla
Bows with anchovies, garlic, oil and pepper
BOLOGNESE F,00€
Fussilll con salsa bolonesa (carne Y tomate)
Spirals with bolognese sauce (meat and tomats)
TONNO E PESTO F,50€
Penne rigate con atun Y salsa pesto (albahaca)
Penne rigate with tuna and pesto sauce (basil)
CARBONARA L,00€
Penne rigate con carbonara (bacon, huevo Y PAMESAND)
Penune rigate with carbonara (bacon, egg and parmisan)
CARCIOF! L,00€
Fussilli con aleachofas Y anchons
Spirals with artichokes and anchovies
SAILMONE E PANNA L,00€
Tallarines al huevo con salmon Yy nata
Noodles to the egg with salmon and scum
SPECK € RUCULA g,50€
Tallarines al huevo con speck, ricula Yy tomate
Noodles to the egg with speck, ricula and tomato
AURICCHIO 19,00€
Orecchiette con queso auricehio pieante Yy tomate seco
Orecchiette with spicy auricchio cheese and dry tomato
Suplemento parmesano rallado / Parmisan surcharge 1,00€



PASTA RELLENA

PIZZAS CLASICAS

* GNOCCHIND
Jambw servano, sal gorda, acelte Y romero
Cured ham, salt, oil and rosemary

©,50€

* MARGARITA
Tomate, mozzarella Y albahaca
Tomate, mozzarella and basil

#,00€

* TORTELUINI RQUATTRO FORMAGG! g,00€
Tortells de cuatro quesos con salsa de oueso parmesano
Tortelis of four cheeses with parmesan cheese sauce
* RAVIOU RICOTTA SPINACI 8,50€
Raviolis de ricotn Yy espinacas con salsa de queso parmesano
Raviplis of ricota and spinach with parmesan cheese sauce
* RAVIOLI POMODORDO MOZZARELLA BASILICO 9,00€
Raviolis de tomate, mozzarella y albahaca con salsa de albahaca
RAViolis of tomats, mozzarélla and basil with basil sauce
* TORTELUINI FUNGH! PORCINI 10,00€
Tovtelis de setas con salsa de setas
Tortelis of vushrooms with mushrooms sauce
GNOCCHI DE PATATAS
* PESTO Salsa de albahaca / Basil savce g,00€
* FORMAGAG! Salsa de quesos / Cheese sauce 8,00€
* GORGONZOLA  Queso Gorgonzola Y wueces / Cheese and nuts 9,00€
* PISTACCH Pesto de pistachos / Pistachios pesto 9,00€
* OLIVE Pate de olivas negras / black olives paté 9,00€
* FUNGHI PORCINL  Setas / Mushrooms 10,00€
RISOTTOS / ricES
* ASPARACI Esparragos trigueros / Asparagus 9,00€
* PARMIGIANOD QRUESD PAVVAESAND / Parmesan cheese 9,00€
* FUNGH! PORCINL  Setas / Mushrooms 11,00€

* NAPOUITANA
Tomate, mozzarella, ajo Y orégano
Tomato, mozzarella, garlic and oregano

F,50€

* ATUN
Tomate, mozzarella, atiun Yy cebolla roja
Tomate, mozzarella, tuna and red onion

L,00€

* PROSCIUTO B FUNGHH
Towmate, mozzavella, J'aww/v» dulee Yy champiitones
Tomate, mozzarella, cooked ham and vushrooms

g,50€

* CARBONARA
Tomate, mozzarella, bacow, huevo Y cebolla
Tomato, mozzarella, bacon, egg and onion

g,50€

* 4 ESTACIONES
Tomate, mozzarella, aleachofas, champiiiones, jamén dulee Yy olivas
Tomate, mozzarella, artichokes, mushrooms, cooked ham and olives

g,50€

* 4 QUESOS
Tomate, mozzarella, variedao de cuatro quesos
Tomato, mozzarella, variety of four cheeses

9,00€

* QORGONZOLA
Towmanate, wmozzarella, queso gorgonzola Y nieces
Tomato, mozzarella, gorgonzola cheese and nuts

9,00€



PIZZAS ORIGINALES

SEGUNDOS / secoNps

* ALFONSO
Towmate, bifala, tomate cherry y salsa de albahaca
Tomato, biffala, tomato chervy and basil sauce

9,50€

* TERNERA © LOMO CON MOSTAZA L,00€
Blstee de tevnera o Lomwo de cevdo con salsa de mostaza
veal Steak or pork loin with Mustard Sauce

* CRISTIAN
Mozzarella, provola picante, bresaoln Y parmesano
Mozzarella, sp[cg provola, bresaola and Parmesan

9,50€

* TERNERA O LOMO A LA PIZZAIOLA 9,00€
Blstee de tevnera o Lomo de cevdo con mozzarela Yy tomate
veal Stealke or pork Loin with mozzarela and tomato

* MAMBO
Mozzarella, queso stracchino wmméw dulee
Mozzarella, stracchine cheese and cooked ham

9,50€

* INVOLTINI 10,00€
Rollitos de Lomo rellenos de caprese Yy de jambn Y queso, con setas
Rolls of loin landfills of caprese and ham and cheese with mushrooms

* RUMBA
Towmate, mozzarella, jamon serrano, gorgonzola Y cebolla
Tomato, mozzarella, cured ham, gorgnzola and onion

9,50€

* SCALOPPINA AL VINO ,50€
Escalope de termera con salsa de vino
Veal steak with winé sauce

* DLAGONAL
Tomate, mozzarella, gorgonzola, speck Y ricola
Tomato, mozzarella, gorgonzola, speck and ricola

10,00€

* SCALOPPINA AL GORGONZOLA 9,00€
Escalope de ternera con queso gorgonzola
veal steak with gorgonzola cheese

* 0S0 GOLOSO
Tomate, mozzarella, bufala, speck Y ricola
Tomato, mozzarella, buffala, specke and ricola

10,50€

* SCALOPPINA Al FUNGHI 9,00€
Escalope de ternera con salsa de setas
Veal steak with mushrooms sauce

* CAMPESINA
Tomate, mozzavelln, tomate seco, berengenas Yy pimientos asados
Tomato, mozzarella, ary tomato, aubergines and pepper grilled

11,00€

* ROSA
Tomate, mozzarvella, burvata, bacon Y cebolla
Tomaty, mozzarella, burvata, bacon and onion

12,00€

* ENTRECOT CON MOSTAZ A 11,00€
Ewntrecot de bueg con salsa de mostaza
ENLrEcot pX With mustard sawce

*SUR
Tomate, mozzarella, burrata, tomate seco Y salsa de albahaca
Tomats, mozzarella, burvata, d@ tomaty and basil sawce

13,00€

* ENTRECOT A LA PIZZAIOLA 11,50€
Ewntrecot de bw’,g con mozzarela | tomate
ENtrecot ox with mozzarela and tomatp

* ENTRECOT CON FUNGH 11,50€
Ewntrecot de bu% cown salsa de setas
ENLrEcot px With mushrooms sauce

* TAGUIATA 12,00€
Entrecot de bueg con ruceola, parmesano Yy balsdmiileo
Entrecot ox with rucola, parmisan and balsamic



POSTRES / pesser7s

VINOS / wiNES

COPA BOTEL.

* CIOCCORASSA (Tarta de chocolate / chocolate cake) 2,00€
* MOUSE DE CHOCOLATE 2,00€
* TIRAMISIU 2,50€
* PANNA COTTA 4,00€
* HELADOS (2 bolas) / ree cream (3 balls) 32,00€
Chocolate, fresa, Limdn, nata, pistacho, vainilla
LICORES /tieuors CHUPITO VASO COME.
LICOR DE MANZANA 0,60€ 1,00€
ANIS, MOSCATEL, PACHARAN, VERMUT 1,20€ 1,20€  3,00€
BRANDY Magno, Torres 5 1,80€ 3,00€ 4,00€
CREMA CAT. Melody 1,20€ 2,00€  4,00€
GINEBRA Bacardy, Bﬂmbﬁg/ Gordons 1,20€ 3,006  4,00€
Beeteater 2,206  350€  4,50€
RON Havana 3, Pujol, Malibu 1,806  3,00€  4,00€
Havana s, Cacique 2,20€  350€  4,50€
Havana # 2,006  4,50€  550€
VODK A Absolut 1,20€ 2,006  4,00€
WHISKEY Ballantines, JB, Cutty s. 1,20€ 2,006  4,00€
Bm’lfgs 2,20€ 3,50€  4,50€
Ccardhu 3,50€ 5,00€ &6,00€
AMARO AVERNA 2,506  4,00€
FERNET BRANCA 2,206  2,50€
APERITIVO APEROL 2,50€  4,00€
GRAPPA rPOLI 2,006  4,50€
POLI RESERVA 2,50 5,008
LIMONCELLO LIMONCING DEL LAGO 2,206  3,50€
LICOR AVELLANA FRANGELICO 2,20€  3,50€
LICOR DE CAFE BORGHETTT 2,20€  3,50€
LICOR HIERBAS JAGERMEISTER 2,206  3,50€

BLANCO / WHITE VINA SOL (seco) Penedes 2,506 10,00€
TINTO / RED CUNE (crianza) Rigja 2,008 12,00€
DON LUCIO (reserva) La Mancha 9,00€
FUERTE VIEIO (crianza) RLOera Duero 9,00€
MASCARO (resenva) Peneaes 15,00€
SANGRIA 2,00€  ©6,00€
(TALIANOS /1m4acian —
BLANCO / WHITE CASTELLI DI JES! verdicehio 10,00€
CAPSULA VIOLA Toscano 15,00€
ROSADO / PINK ~ MEDICI ERMETE Lambrusco ©,00€
TINTO / RED MEDICI ERMETE Lambrusco &6,00€
UMANL Montepulelano 15,00€
ARANCIO Nero d’avola 15,00€
TORRE DELLE GRAZIE Chianti 18,00€
L POZZO Barolo 20,00€
CAVAS / CHAMPAIGNS COPA BOTEL
CODPORNIHU extra 2,00€  15,00€
MUMM Cordon Rouge 35,00€
MOET CHANDON Brut mperial 40,00€

IVA tneluldo / VAT tneluded
Suplemento tervaza / Tervace surcharge 10%
ngrediente adiclonal / Additional ingredient 1,00€




