ENTRANTES / s7A4arTERS

ENSALADAS / s4(4DS

* CABRA (V)
Espinacas, queso de cabra, frutos secos Y vinagreta de maiel
Spinach, goat’s cheese, nuts and honey vinaigrette

©,00€

* FRESA (V)
Mezcelum, brie, frutos secos Y vinagretn de fresas y arandanos
Lettuce, brie, nuts and cranbervies vinaigrette

©,00€

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

©,00€

* TIBIA
Esplnacas, esplrragos, bacon, dattles y vinagreta de frutos secos
Spinach, asparagus, bacon, dates and nuts vinaigrette

RISOTTOS / rices

©,00€

* ERBAZZONE 2,50€
Tarta de espinacas y bacon
Tart of spinach and bacon

* BRUSCHETTE 1,20€
Tapas italianas (minimo seis Yy dos de cada gusto)
Italian snacks (six minimum and two of each taste)
- Ajo - Bolodiesa - Aleachofa - Atun y calabacin
- Pesto - Caprese - Arandanos - Cabra Y nueces
-Salmon - Ruesos - Vegetal - Tomate seco

* CAPRESE F50€
Mozzarella pugliese “flor di latte”, tomate, crema de albahaca y
olivas negras.
Mozzarella pugliese, tomato, basil creme and black olives

* CARPACCIO DE BRESAOLA g,00€
Bresaola (Valtelling), plmienta, sal Y Lmbdin
Bresaola (valtelling), pepper, salt and lemon

* BURRATA 10,50€
Burrata de bifala pugliese con tomate, ricula Yy crema de
albahaca
Burrata from puglia, tomate, rucula and basil creme

* BURRATA TRUFATA 12,00€

Burrata trufada de bufala pugliese con tomate, riccula y albahaca
Burrata truffle from puglia, tomato, rucula and basil creme

Arroces coclnados al wmomwento / Cooked at the moment (25 min.)

* ASPARACI Esparragos

Asparagus

9,00€

* PARMIGIANOG  Parmesano
Parvmesamn

9,00€

* FUNGHH Setos
Mushrooms

11,00€



PASTA

* AGLIO B OLIO
Espaguetis con ajo, aceite Y guindilla
Spaghetti with garlic, oil and pepper

5,50€

PIZZAS CLASICAS

PESTO
Espagucetis con salsa pesto (albahacn)
Spaghetti with pesto sauce (basil)

©,00€

Plzzas caseras hechas al weowento / Home made at the moment

* GNOCCHINO &,50€
Jamdwn servano, sal gorda, aceite Yy romero
Cured ham, salt, oil and rosemary

FORMAGAG!
Farfalle con salsa de quesos
Bows With cheese sauce

©,50€

* NAPOULITANA ©,50€
Tomate, ajo Y orégano
Tomato, garlic and oregano

POMODORINI E BASILICO
Farfalle con tomate cherry y albahaca
Bows with cherry tomato and basil

©,50€

* MARGARITA F,00€
Tomate, mozzarella Y alboahaca
Tomato, mozzarella and basil

ANCHOAS
Farfalle con anchons, ajo, aceite y guindilla
Bows with anchovies, garlic, oil and pPEppEr

F,00€

* ATUN 2,00€
Tomate, mozzarella, atin Y cebolla voja
Tomate, mozzarella, tuna and red onion

BOLOGNESE
Fussilll con salsa bolonesa (carne Y tomate)
Spirals with bolognese sauce (meat and tomato)

7,00€

* PROSCIUTO € FUNGHH Q,50€
Tomate, mozzavella, jaméw dulee y champiiones
Tomate, mozzarella, cooked ham and mushrooms

ZUCCHINE E TONNO
Penne rigate con calabacin Yy atin
Penne rigate with zucchini and tuna

7,506

* CARBONARA ,50€
Tomate, mozzavella, bacon, huevo Y cebolla
Tomato, mozzarella, bacon, egg and onion

CARBONARA
Penne rigate con carbonara (bacow, uevo Y parmesano)
Penne rigate with carbonara (bacon, egg and parmisan)

L,00€

* 4 ESTACIONES e,50€e
Towmate, mozzarella, alcachofas, cmmpﬂﬁwwes,yméw dulee Y olivas
Tomate, mozzarella, artichokes, mushrooms, cooked hane and olives

CARCIOF!
Fussilli con aleachofas y anchons
Spirals with artichokes and anchovies

8,00€

* 4 RUESOS 9,00€
Tomate, mozzarella, variedad de cuntro quesos
Tomats, mozzarella, variety of four cheeses

SAIMONE & PANNA
Tallarines al huevo con salmon Yy natn
Novdles to the egg with salmon and scum

&,00€

SPECK E RUCULA
Tallarines al huevo con speck, ricula Yy tomate
Noodles to the egg with speck, ricula and tomato

g,50€

AURICCHIO
Orecchiette con queso auricchio pieante Yy tomate seco
Orecchiette with 5p£cg auricchio cheese and p/rg tomato

9,00€

* GORGONZOLA 9,00€
Towmate, mozzarella, gorgonzola Y nueces
Tomato, mozzarella, gorgonzola and nuts



PIZZAS ORIGINALES SEGUNDOS / secoNpds

Mezclas oviginales de tnovedientes / original mixing of ingredients

* TERNERA CON MOSTAZA g,00€

* ALFONSO 9,50€ Bistee de ternera con salsa de wostaza

Towmate, bufala, tomate cherry Yy salsa de albahaco veal Steak with Mustard Sauce

Tomato, bartala, tomato chervy and basil sauce * TERNERA A LA PIZZAIOLA 9,00€
* CRISTIAN 9,50€ BLlstee de ternera con mozzavela Yy tomate

Mozzarella, provola picante, bresaola Yy parmesano veal Steak with mozzarela and tomato

Mozzarella, spicy provola, bresaola and Parmesan * LOMO A LA PIZZAIOLA 9,00€
* MAMBO 9,50€ Lomo dle cerdlo con wozzarela Y tomate

Mozzarella, queso stracchino Yy Jamdwn dulce Pork loin with mozzarela and tomato

Mozzarella, stracchino cheese and cooked ham * INVOLTINI 10,00€
* RUMBA 9,50€ Rollitos de lomo rellenos de caprese Y daja mon Y queso, con setas

Tomate, mozza retm,ja mbw servano, gorgonzola Y cebolla RolLs of loin landfills of caprese and ham and cheese, with mushrooms

Tomato, mozzarella, cured ham, govgnzola and onion * SCALOPPINA AL VINO ,50€
* DIAGONAL 10,00€ Escalope de termera con salsa de vino

Tomate, mozzavella, gorgonzola, speck Y rucola veal steak with wine sauce

Tomato, mozzarella, gorgonzola, specke and rucola * SCALOPPINA AL GORGONZOLA 9,00€
* 0sS0 qoLosO 10,50€ Escalope de termern con queso gorgonzola

Towmate, mozzarella, bufala, speck y riucola veal steak with gorgonzola cheese

Tomato, mozzarella, buttala, speck and ricola * SCALOPPINA Al FUNGHH 9,00€
* CAMPESINA 11,00€ Escalope de ternera con salsa de setas

Tomate, mozzavella, tomate seco, berengenns Y plmientos asados veal steak with mushrooms sauce

Tomato, mozzarella, dry tomato, aubergines and pepper grilled * PORCHETTA 10,00€
* SUR 12,00€ Cevdo asado al estilo de Roma

Tomate, mozzavella, burrata, tomate seco Y salsa de albahaca Roasted pork tn the roman style

Tomate, mozzarella, burrata, p/rg tomatp and basil sauce *ENTRECOT CON MOSTAZA 11,00€

Ewntrecot de bmg con salsa de wostaza
Entrecot px wWith Mustard Sauce

* ENTRECOT CON FUNGHH 11,50€
Ewntrecot de bueg con con salsa de setas

ENErECOt oX WIth mushrooms sauce

* TAGUIATA 12,00€
Ewntrecot de bu% con rucola, parmesano Y balsamico
Entrecot ox With ricola, /‘Mirmisiim and balsamic



POSTRES / pesser7s

VINOS / wiNES

COPA BOTEL.

BLANCO / WHITE VINA SOL (seco) Penedes 2,00€ 10,00€
TINTO / =RED CUNE (crianza) Rigja 2,00€ 12,00€
DON LUCIO (reserva) La Mancha 9,00€
FUERTE VIEIO (crianza) RLbera Ducro 9,00€
MASCARO (resen/a) Penedes 15,00€
SANGRIA 2,00€  6,00€

TALIANOS /1m4ct4nN

COPA BOTEL.

BLANCO / WHITE CASTELLI DI JES! verdicchio
CAPSULA VIOLA Toscano
ROSADO / PINK ~ MEDICI ERMETE Lambrusco
TINTO / RED MEDICI ERMETE Lambrusco
UMANI Montepuleians
ARANCIO Nero d'avola
TORRE DELLE GRAZIE Chiantl
L POZZO Barolo

CAVAS / CHAMPAIGNS

10,00€
15,00€

©,00€

©,00€
15,00€
15,00€
18,00€
20,00€

COPA BOTEL.

* CIOCCORASSA (Tarta de chocolate / Chocolate cake) 2,00€
* MOUSE DE CHOCOLATE 2,00€
* MASCARPONE 2,00€
* TIRAMISIL 2,50€
* PANNA COTTA 4,00€
* FRUTA DEL TIEMPO / seasonal fruit 1,00€
* HELADOS (B bolas) / ice cream (3 balls) 3,00€
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 Magwne, Torves 5 1,80€ 3,006  4,00€
CREMA CAT. Melody 1,20€ 3,006  4,00€
GINEBRA Bmﬁm@, Bpmbﬁg, Gordons 1,20€ 3,006  4,00€
Beeteater 2,206  2,50€  4,50€
RON Havana 3, Pujol, Malibu 1,20€ 2,006  4,00€
Havana 5, Cacique 2,20€ 3,50  4,50€
Havana 2,00€  4,50€  5,50€
VODK A Absolut 1,20€ 3,006  4,00€
WHISKEY Ballantines, JB, Cutty S. 1,80€  2,00€  4,00€
Bﬁ[lfgs 2,206  2,50€  4,50€
Cardhu 2,50 5,006  6,00€
AMARO AVERNA 2,506  4,00€
FERNET BRANCA 2,20€ 2,50
APERITIVO APEROL 2,506  4,00€
GRAPPA POLI 2,00€  4,50€
POLI RESERVA 2,50  5,00€
LICOR AVELLANA FRANGELICO 2,20€  2,50€
LICOR DE CAFE BORGHETTI 2,206  2,50€
LICOR HIERBAS JAGERMEISTER 2,20€  2,50€

CODORNIU Extra 3,00€ 15,00€
MUMM Cordon Rouge 40,00€
MOET CHANDON Brut hmperial 50,00€
(VA tncluldo / VAT included
Suplemento tervaza / Terrace surcharge 10%
wgrediente adiclonal / Additional ingredient 1,00€




